
I scream. You scream. We all
scream for ice cream! Each year,
I share some of my favorite
recipes for America’s favorite
summertime dessert. There’s
nothing better than a big bowl of
this frozen concoction to sweet-
en the palate and cool the taste
buds. This week, I’m featuring
some fruity favorites that will
have you churning your freezers.
Microwave Peach Ice Cream is a
new twist on a perennial
favorite. Blueberry Sorbet offers
a light end to a grilled summer
dinner. And, Raspberry Ice
Cream starts with sweetened
condensed milk.

Next week, I’ll share some
more interesting variations.
Happy eating!

Microwave Peach Ice

Cream
1 C. chopped fresh peaches
1 1/4 C. sugar
2 T. cornstarch
1/4 tsp. salt
2 C. whole milk
2 large eggs, beaten
1 T. vanilla
2 C. half and half

Combine the peaches with
fourth cup of sugar and chill thor-
oughly. Combine 1 cup of sugar
with the cornstarch and salt.
Blend in the milk gradually.
Microwave on high for about
eight minutes or until thick, stir-
ring two to three times. Slowly
whisk the hot milk mixture into
the beaten eggs. Microwave on
high for two minutes more or
until thick and creamy. Chill for at
least four hours. Add the vanilla
and cream to the mixture. Stir in
the peaches. Freeze in an ice

cream maker (in batches if neces-
sary), following manufacturer’s
direction. Makes about 2 quarts.

Blueberry Sorbet
(This recipe can be made with
sugar or with Splenda™)
4 C fresh or frozen blueberries
1 1/4 C. sugar or 2/3 C. Splenda™
2/3 C. water
2 T. lemon juice
2 T. light corn syrup (if using
sugar)

Clean and sort berries. If using
Splenda™, in a saucepan, bring
Splenda™ and water to a boil. Let
boil for about 30 seconds. Put
blueberries and lemon juice in a
blender and blend until smooth.
Put the mixture through a fine
sieve, then combine with the
water and Splenda™ mixture.
Refrigerate and chill thoroughly.
Pour into an ice cream freezer
and process according to manu-
facturer’s instructions. Makes
about 3 cups. If using sugar,
bring sugar and water to a boil.
Lower heat to low and simmer for
4 to 5 minutes, or until sugar is
dissolved. Put blueberries, lemon
juice and corn syrup into a
blender, blending until smooth.
Put the mixture through a fine
sieve then combine with the
water and sugar mixture.
Refrigerate to chill thoroughly.
Place in an ice cream freezer and
follow manufacturer’s directions.
Makes about 3 cups.

Freezer Tray
Raspberry Ice Cream

1 C. sweetened condensed milk
1/4 C. water
2 C. fresh raspberries, crushed

(put through food mill or sieve
to remove seeds, if desired)

2 T. lemon juice
1/2 C. heavy cream

Combine condensed milk and
water. Add raspberries and lemon
juice. Chill thoroughly. Whip
cream until it holds a soft peak.
Fold into chilled mixture. Pour
into freezer tray. When mixture is
half frozen, scrape away from
sides and bottom and beat until
smooth, but not melted. Freeze
until firm. Serves 6.

HOOSIER

HOME COOKIN’
with Allison Meadows

Carroll Co. Extension
Homemakers and Farm Bureau
will hold a PRE-NATAL AND
EARLY CHILDHOOD
DEVELOPMENT WORK-
SHOP and Child Car Seat Clinic

Aug. 5 from 9 to 11 a.m. in the 4-
H Community Building at Flora
Community Park. Pre-natal and
first year child development will
be discussed. Parents and chil-
dren are welcome. There will be
door prizes and food samples,
also. For more information call
DeeDee Roth at (574) 967-5644.

A COMMON CONSTRUC-

TION WAGE MEETING,
regarding the Delphi Community
High School track renovation
project, will be held at 2 p.m.
July 27 in the Commissioner’s
Room at the Carroll County
Courthouse, Delphi.

The RED CROSS BLOOD-
MOBILE will be in Flora at the
United Methodist Church on
Aug. 31 from 11:30 a.m. to 5:30
p.m. To make an appointment,
call 1-800-GIVE-LIFE (1-800-
448-3543).

Carroll County OLD SET-
TLERS celebration will be Aug.
9-12 in Delphi. The event
includes a carnival, quilt display,
art show, old-time craft demon-
strations, Rendezvous (at Canal
Park), special dinners, and enter-
tainment. The 151st annual Old
Settlers meeting will be Aug. 12
at 1:30 p.m. at the Delphi United
Methodist Church. The Carroll
County Historical Museum will
have extended hours during the
event.

Oddfellows Lodge 
Members of Delphi

Oddfellows Lodge met for a
chicken and fish dinner at the
Boy Scout Cabin in Riley Park
on July 16. There were about 70
Lodge members and their wives
in attendance. 

Delphi Lions Club
Members held a meeting July

19 at 6:30 p.m. at the Stone Barn
for their Annual Steak Fry.

They also installed new offi-
cers for 2006-2007. They are:
Terry Callender. president;
Darrel Noonkester, Brad Fisher,
and Bert Stevens, vice presi-
dents; Bill Penn, membership
officer; Dick Roe, public infor-
mation officer; David Maxwell,

treasurer; Dwaine Ward, secre-
tary; Jack Orr, Lion Tamer; and
Norman Miller, Tail Twister. 
Brain Injury

Support Group
Eighteen members of the

North Central Indiana Brain
Injury Support Group met July 8
at the home of Curt and Barbara
Mills near Macy for their Annual
Hog Roast/Picnic. Special hon-
ors went to John, Peggy, and
Mark Pormen, who are relocat-
ing in Colorado. 

The new president of the
group, Russ Ragland, was intro-
duced. Group members came
from Carroll, Cass, Howard,
Tipton, Miami, Boone, Hamilton
and Clinton counties. 

Focus of the Brain Injury
Support Group is to invite people
who have or experience brain
injury, to give brain injury vic-
tims, families and caregivers the
opportunity to talk and learn
from one another’s successful
survivor techniques. The group
meets on the third Monday of
every month at 7 p.m. at Howard
Regional Health Care West
Campus, 829 N. Dixon Rd,

Kokomo. The next meeting will
be Aug. 21.

Delphi CWF
CWF of the Delphi Christian

Church met recently in the home
of Cora Dunlap with 14 members
and two guests attending.

Nancy Cripe gave the worship,
using as her theme, “This Is the
Way.” The lesson was presented
by Fairy Hackerd.

Ideas for activities for the year
were discussed. Members were
reminded to save large shoe
boxes for Samaritan’s Purse.

Four will be attending
Hanging Rock Camp.

The next meeting will be Aug.
1 at the home of Edithe
Berninger.
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Meetings

 20%
 OFF

 Vitamins, Minerals, Herbs, 
 Teas, Bodybuilding,

  Weight Loss & Books

 DR. THAYERʼS
 NUTRITION

 CENTER
 (765) 447-0163 • 9 N.N. Earl AvAve.

 (MarMar-Jean Vean Villag illag e) La Lafayetteayette
 Store Hourstore Hours: M-F 9-69-6,
 Satat. 9-59-5, Closed losed Sunun.

 with coupon

visit us on
the web
carro l l
count y

comet.com

 GENERAL OPTOMETRY
 & CON TACT LENSES

 Dr.  D.J. 
 H ar mon

 Optometrist
 1 03 S. Howard St., Flora

 (next to V ideo  Express)
 Mon., Wed., Thurs., Fri.- 9am - 5pm

 Tues.- 10am - 8pm •  Sat.- 9am - 1pm

 574-967 -42 21
 Now a Davis Vision Provider 
 accepting Chrysler patients

 MATHEWS MATHEWS
 LUMBER & STEEL LUMBER & STEEL

 A division of Mathews FarmFarm Buildings

 Quality Post Frame Buildings
 4x6 - 6x6 - or Laminated Columns Your Choice

 Commercial - Residential - Farm
 Let us do it or do it yourself

 Steel Roofing & Siding

 Commerommercial, Farm & Residential Panels
 18 colors/30 yr. warranty

 Brothers Brothers

 Now Offering:  Home Window Replacement
 Vinyl Siding & Roofing

 765-258-3018

 Factory Direct Pricing • Overhead Door - Trusses
 Pallet price on lumber • Door Material Quick Frame

 Cannonball Track & Accessories • Jobsite Delivery Available

 Economy
 White - Steel

 Scott Mathewsathews  Steveteve Mathewsathews

 Factory 

  Direct 

         
     Steel 2nds

out of town? 

Your money doesn’t have to go with it.

While other banks are packing up and leaving town, Salin Bank is 

staying put. So if you’d rather do business with a bank in Burlington, 

we invite you to join us. Switching is easy. And the benefits are great. 

To learn more, give us a call at 765.566.3322 

or visit us online at www.salin.com. Better yet, 

stop by today and switch to Salin Bank. And

keep your money where it belongs, right 

here in Burlington. 

Your bank

IS MOVING

401 North Michigan Road
Burlington, IN 46915


