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And now the lce-cream sandwich Since
the sandwich has grown so abundantly

multitarlous that even exhaustive bills

of fare no longer es-
ice-Cream say to mention ev-

ery form of them, it

“Sandwliches.” was inevitable that
the ice-cream sand-

wich must soon appear. It has come.
Not in the form ot a sandwlch but as

mercial.

New arrival in sandwich circles.

an inverted core of hard cake, resem-
hling a coiled-up waffle, filled with ice

cream. An ice crea,m had to be developed
that would not melt too 1ast, but this
kind of ice cream came into being some
ycars ago. Perhaps some of that {ice
cream is still in existence. It never melts.
It may disintegrate like a glacier, but,
strictly speaking, it does rot melt. It s
made of something more substantial. Ice
creamn has been substantialized for com-
: purpoeses, like lemon or black-
berry pnie. Time was when a lemon pie
was cut it would snread :tself limply.
nevertheless invitingly, all over the plate:

now, when it is quartered and lts sec-
tions dissevered, it stands up as precise-
ly, as immobile and as enduring as if it
were made of rubber. It firmiy refuses
tO0 ooze., Ice cream has acquired the same
quality of' durability. It also o©oozes no
longer. In time, if Improvements keep

on, it will attain to the same stirength of
character as the ham sandwich, and it
may be possible to lay masonry in it or
build world’'s fair palaces, or mold stat-
uary out of i{t. It is only a few steps
from the ice-cream sandwich to monu-

mental architecture.
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