T'wo wonderful new Revere Recipes

SHRIMP MEUNIERE

Mele V: cup of butter in @ Revere Ware
107 French Chef's skiller. Add 4 cups
of cooked, shelled shrimp. Then heat
thoroughly. Remove the shrimp 1o a
hot platter. Add to the butrter in the
skillet 2 tablespoons of lemon juice,
1 tablespoon of finely chopped parsley,
1 teaspoon of salt, ¥4 teaspoon of pepper.
Pour this lemon mixture over the shrimp.
Makes 6 generous portions
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GINGER ICE CREAM

Combine % cup sugar and 1 tblspn.
cornstarch in top of Revere Ware Dou-
ble Boiler. Slowly stir in 1% cups milk.
Place over boiling water, stirring con-
stantly ‘til mixture thickens. Sur a lictle
of hot mixture into 2 shightly beaten
egg yolks. Add egg mixture to remaining
hot mixture in double boiler, cook for
3 minutes. Cool. Fold in 2 tblspns.
ginger syrup or 3 thlspns. preserved
ginger, 2 stiffly beaten egg whites, 1

cup heavy cream, whipped. Pour inro
refrigerator tray, freeze unul firm,

PATRIOT WARE is sturdy, handsome stainless steel inside and out.
Popularly-priced. Famous Revere quality. Unique "heatlining” makes
cooking easier, faster. The gleaming beauty of stainless steel cleans
almost effortlessly. There's a utensil for every need . . . from §5.25%,
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REVERE WARE is copper-clad stainless steel—the world’s finest. Copper
for fast, even heat; stainless steel for mirror-bright beauty. Snug covers
seal in all the natural goodness of foods. Jewels to cook with. Jewels to

display in your kitchen t0o. As low as $4.95* with gift sets from $21.00%.
*Munwfacturer's suggested retail prices



