Party Shells
Use Timbale Molds

1legg 1/2 C (70 gm)flour
1-1%2 tsp. (7.5 gm) sugar 1/8 tsp. (.6 gm) salt
Scant 2/3 C (178 ml) evaporated milk

Place all ingredients in blender and mix well. Allow batter to stand in
refrigerator 1-2 hours before using. Follow instructions for frying
Rosettes, making sure that bottom of mold is covered with batter.
Makes approximately 22 Party Shells.

Should air bubbles form on bottom of mold, try tilting iron slightly as it
is plunged into batter before completely lowering mold, giving air a
chance to escape up the opposite side of mold. Use same technique
when deep frying - tilt iron slightly so mold goes into oil at a slight
angle, straightening handle to 90° angle to fry.

*Recipe for Rosette Cookies can also be used for making Party Shells.

Party Shell Entrees
For main or side dishes, fill Party Shells just before serving with hot
creamed vegetables, chicken, ham or seafood. Also ideal for filling with
cold salad such as chicken, ham or seafood blended with chopped
celery, olives and mayonnaise.
Two filled Party Shells on a plate along with some fresh fruit makes a
perfect luncheon treat. For buffet receptions and meals, let guests fill
their Party Shells with a hot cream filling served from a beautiful
chafing dish.

Party Shell Desserts
For a beautiful dessert tart, fill Party Shell just before serving with a
cool cooked custard or pudding, topped with glazed or fresh fruit and
served with whipped or sour cream. An ice cream ball placed in each
Party Shell and served with a choice of toppings makes an easy and
delightful dessert.

Rosette &
Timbale Set

To Prepare Rosette Iron:

Before assembling for the first time, wash
parts in hot, soapy water; dry thoroughly.
Do not place in dishwasher.

¢ Gently spread metal tines on Rosette
handle approximately 3" apart.

e Attach a Rosette or Timbale mold
on each threaded end.

Helpful Hints:

Place batter in a small pan for easy dipping. When level of batter
becomes too low for dipping, you may wish to pour remaining
batter into a small bowl. Remove one mold from handle and
continue frying, using only one mold. Rosette and Timbale molds
must always be hot when dipping. For crisper Rosette Cookies,
cover and refrigerate batter for at least two hours before using.



e To Fry: Place approximately 2” of oil in deep fryer or saucepan. Heat to 375".
Securely attach two molds to handle and immerse in hot oil until thoroughly heated.
Lift iron out and shake off excess oil or blot on paper towels. Dip iron into batter only
to the depth of the molds. Immerse molds into hot oil, covering completely. When
foamy bubbling stops, or Rosettes are a delicate brown, lift iron out, allowing excess
oil to dip back into fryer. To remove Rosette, reheat mold as necessary

(Mold must be hot!)

o If excess batter adheres to top of mold, fry as usual, then gently remove excess with
knife for easier release.

e If batter will adhere to molds, oil may be either too hot or too cold.
Check thermometer and adjust accordingly.

oIf first Rosette cookies are not crisp, then batter with a little milk. Also check the
temperature of oil and molds.

¢ Cool, with the more open side of Rosette cookie down, on rack or towels.

e To store: Layer cooled cookies no more than 3 deep in air-tight container. May be
frozen. No need to defrost before serving. If needed, recrisp in 300° oven 3-5 minutes.

Rosette Cookies
A Scandinavian favorite. Fun to do!

2 eggs, slightly beaten 1 Csifted flour

1 Tbsp. sugar 1 tsp. vanilla

1/4 tsp. salt Topping:

1 C milk Powdered sugar and cinnamon

Beat eggs slightly. Add sugar and salt. Add flour and milk alternately,
blending until smooth. Do not overbeat. Stir in vanilla. Batter should
be the consistency of pancake batter. For crisper rosettes cover and
refrigerate batter approximately 2 hours before frying. Fry and cool
as directed. Sprinkle with powdered sugar and cinnamon.

Makes approximately 20 cookies.

* In place of lemon extract, flavor with vanilla, brandy, anise,
or rum extract.

Rosette Crackers
For delicious hors d’oeuvres or soup accompaniment.

2 eggs, slightly beaten

1 tsp. (5 gm) garlic, onion, celery salt or a combination of seasonings
1/4 tsp. (1.25 gm) salt

1 C (237 ml) milk

1 C (140 gm) sifted flour

Add seasoning, milk and flour to slightly beaten eggs. Beat until
smooth. Follow instructions for frying Rosettes. Makes approximately
40 Crackers. Sprinkle with parmesan cheese.

Both recipes can also be used for making party shells just use the
Timbale Molds.




