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Bakery [+ems

Cookies, Cakes, Pies, Rolls,
Pastries, Doughnuts,
Brownies, Cheese Straws,
Coffee, Milk, Juice,

Soft Drinks, Water, & More

Cook's CornER

Banana Cream Cheese

Dessert

Cake Crumbs

8 oz. cream cheese softened

14 oz. sweetened condensed
milk

1 tsp.vanilla

1/3 cup lemon juice

4 medium bananas, sliced &
dipped in lemon juice

Line bottom of a 9" pie pan
with enough cake crumbs to
cover completely. Beat cream
cheese until fluffy. Beatin
sweetened condensed milk
until smooth. Stir in lemon
juice and vanilla. Line the
cake crumb crust with 1/2 of
the banana slices, top with
cream cheese mixture, & top
with remaining slices. Cover
and chill three hours.

Bakery TRivid

Vanilla can be traced back to
ancient Totonaco Indians of
Mexico. The Aztecs defeated
them and took their exotic
fruit of the Tlilxochitl vine,
vanilla pods. Then the Aztecs
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were conquered by the Span-
iard, Hernando Cortez, who
returned to Spain with the
precious vanilla beans. They
were combined with cacao to
make an unusual drink that
was enjoyed only by nobility
and the very rich for eighty
years; until in 1602, Hugh
Morgan, apothecary to Queen
Elizabeth I, suggested that
vanilla could be used by itself
as a flavoring. Thus, its ver-
satility was discovered.
Today vanilla grows in four
main areas of the world, each

region producing vanilla beans

with individual attributes.

Madagascar, an island off the

east coast of Africa, is the
largest producer of vanilla
beans in the world, and the
vanilla is known as Madagas-
car Bourbon vanilla. (The
term, Bourbon, applies to
beans grown on the Bourbon

Islands: Madagascar, Com-
oro, Seychelle, and Reunion.
There is no connection with
the liquor produced in Ken-
tucky.) Madagascar vanilla is
considered to be the highest
quality pure vanilla available,
its flavor described as "sweet,
creamy, smooth, & mellow."
Indonesia is the second larg-
est producer of vanilla that is
"woody, astringent, & phen-
olic." Madagascar and Indo-
nesia produce 90 percent of
the world's vanilla bean crop.
Mexico, where the vanilla
orchid originated, now pro-
duces a small percentage.
Mexican vanilla is "creamy,
sweet, smooth, & spicy." The
last of the four major regions
is Tahiti. Tahitian vanilla, of
a different genus of orchid, is
"flowery, fruity, anisic, and
smooth." Thomas Jefferson
is said to have brought vanil-

la to the U.S. in late 1700's.
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