
Butter Rum
(Millie)
1 pound butter 
1 pound brown sugar
1 pound bar sugar
1 teaspoon  vanilla
1/2 pint bulk vanilla ice cream
Heat sugars and butter until sugar is melted and smooth.  
Add ice cream and vanilla, just until it is melted. 
Store indefinitely in the freezer.  
Mix 3 tablespoons mix with rum and boiling water 
to equal 1 cup.

Diet Hot Chocolate
1 1/3 cups instant milk
1 teaspoon Sweet n’ Low
2 tablespoons unsweetened cocoa powder
add 1/3 cup mix to 1 cup boiling water.  
You can also add orange extract, 
cinnamon sticks or vanilla for variety.

Irish Cream
1 can sweetened condensed milk
1/4 cup brandy, bourbon or whiskey
2 eggs
1 tablespoon vanilla
1 tablespoon Hershey’s chocolate syrup 
(do not heap on spoon)

Place all ingredients in blender and blend on medium high for 8
minutes.  Store in refrigerator.  Can be served alone on ice, or
added to hot coffee and topped with whipped cream.

 


