DANISH RUM PUPDINGILII

Set out & 25 - gte molde Pour into a small bowl- & cup &old water
Sprinklé evénly over cgld water = 2 tablesplons ( 2 enve} unflavored
gelatine, Let stand about 5 min. to soften,. : -
Beat until thick and lemen colored - & ezp yolks. Add gradually,’
beating constantly % cup sugar Add gradually to egp=yolk mixture,
stirring until well blended 2 cups of milk, & cup croams )
Pour‘into Gop of double boiler and place over simmering waters

Cook, stirring constantly, until mixture coats a2 silver sboone
Remove top of double boiler from hent and sirmering wator, Lmmeds
lately stir in softened relotin until gelatin is completely dissoly=
ad.

Chill in refrigerator or pan of ice and water until mixture beglne
to gol ( gets slightly thicker)s (If placed over ice and water,
stir frequently; if placed in rofriperator, stir ocecoasionally.)
Blend in 6 tablospoons rum, Beabt until rounded poaks arve Forred =
6 e5p whitose Spread beason onp whites over mixture and gontly
fold? page 5) "togothor, Rinsc mold in cold wator. Turn mixzbure
into the molds Chill in rofrigerator until firm, When roady to
servey unmold {page 5) onto a chilled scrving plate and Serve with
Raspberry Sauce or Lingonberry prescrves- 10=12 sorvings.



