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Hasty Pudding With Berries
and Whipped Cream
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: GEE ‘TECHNIQUE' AT RIGHT
e 3 cups mixed fresh or frozen berries, such as
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blueberries, raspberries or quartered
strawberrics

tablespoons sugar (divided use)

cup heavy cream

teaspoon vanilla extract

slices firm white sandwich bread, crust
trimmed, lightly flattened with hand and cut
into I-inch squares
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Mix berries with 4 tablespoons sugar in small bowl; set
aside, Whip cream with vanilla and remaining sugar to
sofl peaks.

Arrange 3 or 4 bread squares In the bottom of 4
stemmed goblets or comparable container, Spoon a por-

;', ~ Uon of berries over bread, Spoon some whipped cream
. over berrles, Repeat layering twice more, reducing berry
: and whipped cream quantities with each layer. Refriger-
| g nlu umll rudy 1o serve (up 10 2 hours). Makes 4 servings,
| ' Vima ey vl ey “How 1o Cook Without A Dook”
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