
Zeitschrift: Helvetia : magazine of the Swiss Society of New Zealand

Herausgeber: Swiss Society of New Zealand

Band: 30 (1967)

Heft: [11]

Rubrik: Recipe : grape mallobet

Nutzungsbedingungen
Die ETH-Bibliothek ist die Anbieterin der digitalisierten Zeitschriften. Sie besitzt keine Urheberrechte
an den Zeitschriften und ist nicht verantwortlich für deren Inhalte. Die Rechte liegen in der Regel bei
den Herausgebern beziehungsweise den externen Rechteinhabern. Siehe Rechtliche Hinweise.

Conditions d'utilisation
L'ETH Library est le fournisseur des revues numérisées. Elle ne détient aucun droit d'auteur sur les
revues et n'est pas responsable de leur contenu. En règle générale, les droits sont détenus par les

éditeurs ou les détenteurs de droits externes. Voir Informations légales.

Terms of use
The ETH Library is the provider of the digitised journals. It does not own any copyrights to the journals
and is not responsible for their content. The rights usually lie with the publishers or the external rights
holders. See Legal notice.

Download PDF: 16.05.2025

ETH-Bibliothek Zürich, E-Periodica, https://www.e-periodica.ch

https://www.e-periodica.ch/digbib/about3?lang=de
https://www.e-periodica.ch/digbib/about3?lang=fr
https://www.e-periodica.ch/digbib/about3?lang=en


Forthcoming Events

HAMILTON SWISS CLUB

The Hamilton Club's Christmas Evening will be held on Sunday,

10th December at Pine Lodge, commencing 8 p.m. Please
be on time. Father Christmas will be coming at 8.30 p.m. Ladies
a plate please.

A Fancy Dress Ball will be held on Saturday, 17th February,
at the Pine Lodge. Motto: Zigeunerabend (Gypsy Evening).
Prizes for best costumes.

^ELLINGTON SWISS CLUB

Christmas Social: Saturday, 2nd December, 1967, 8 p.m.,
Brooklyn Community Hall.

Children's Christmas Party: Sunday, December 3rd, 1967,
3 p.m., Brooklyn Community Hall.

Tennis: Every Sunday, 9.30 a.m., Hataitai Tennis Courts.

§

RECIPE
The summer is upon us and new icecreams will be welcome.

Here is an excellent one:

Grape mallobet.—20 marshmallows, 1 cup of unfermented
grape juice, £ cup orange juice, 2 tablespoons lemon juice, £
teaspoon grated lemon rind, i teaspoon grated orange rind, 2 egg
whites, i teaspoon salt, 1 tablespoon sugar.

Heat marshmallows and i cup grape juice in top of double
boiler, folding over and over until marshmallows are half melted.
Remove from heat, add remaining grape juice, fruit juices and
grated rinds. Fold over and over until the mixture is smooth
and spongy (it will still be fairly liquid). Cool. Beat egg whites
until nearly stiff, then beat in salt and sugar. Fold into fruit
mixture, pour into freezing tray of refrigerator and freeze, stirring
once when half frozen. Serves six. —FEB.

§

Laugh a little
"Which sex do you consider the more intelligent one?" Marlene

Dietrich was asked. "Of course the female sex," she answered.
"Have you ever seen a female following a male in the street, only
because he has pretty legs?"

—Nebelspalter
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