. CREAV PUDDING WITH ICED ORANGES
Serves 8

1 cup suger

1 envelope unflsvored geletin

@1/} cups hesvy cresm -
2 cups scur creesm

1l tsp venille

8 seedless oranges ®

2 Tb suger -

In & ssucepen mix the suger with the -
gelatin, Stir in the creezm. Let stend

for five minutes. Hest for a few minutes
stirring until the sugsasr end geletin

are completely dissolved. Chill until
slightly thickened, sbout one Ar. Fold

in the sour cresm snd the w#hille. Chill
for severel hours, It will set womewhat
like & soft pudding. Prepere the orenses
Cut a slice from the top of esch orenge., *
Using & serrated knife, cut off the peel =
in sofirel fashion; cut deeply enough to
remove 811 the white psrt. Do it over a-
bowl to save the juices. Cut relong side

of eech dividing membrene from ou e
to middle core. Remove section ’ction.
When the orsnges sre 21l sectioned, edd -
the two teblespoons of suger; let stend

10 minutes. Pour off the juice that hss
collected, Messure snd s=dd enough juice

to mske up one cup., Cover the orenge sectiont
end refrigerete. Pour the juice into s
freezing tray, snd freeze., Wo serve, srrenge
a2 bowl of the cresm pudding together with

a bowl of the orsnges, screspe the frozen
oreng juice into flskbks ond scetter over

the orenges.



