Twenty Four Hour Fruit Salad

Ingredients

Yolks of 3 eggs

3 Tbsp lemon juice

1 large can pineapple chunks, drained
- 1 can white cherries, drained

1 pint whipping cream
- 1 Ib marshmallows (large ones cut in four or six pieces instead of miniatures)

Instructions

1. Cook egg yolks and lemon juice in top of a double boiler until thick.
2. Drain the pineapple chunks and white cherries.

3. Allow the cooked dressing to cool, then add to whipped cream.

4. Add remaining ingredients and let set overnight in refrigerator.
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