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mix< 1pkg Oystur Crackers
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% cup margarine or butter, softened

7 teaspoon Worcestershire sauce

1 cup Bisquick® baking mix

1 jar (5 ounces) pimiento-stuffed olives

appetizers.

% cup all-purpose flour.

®Reg. T.M. of General Mills, Inc.

Olive Balls | Sheeks™

1 cup shredded Cheddar cheese (about 4 ounces)

Heat oven to 400°. Mix cheese, margarine and Worcestershire sauce; mix in baking mix until dough forms
(work with hands if necessary). Pat olives completely dry on paper towel. Shape 1 teaspoon dough around
each olive. Bake on lightly greased cookie sheet until light golden brown, about 10 minutes. About 45

High Altitude Directions (3500 to 6500 feet): Heat oven to 425°. Decrease baking mix to % cup and add




gump -j’ybwl, 20’k Joda , 0 teilla

Blue Cheese Snacks \Qﬁ!ﬁi"’"

1 cup Bisquick® baking mix

% cup cold water

% cup crumbled blue cheese

2 tablespoons margarine or butter, melted
1 tablespoon snipped parsley

Heat oven to 450°. Mix baking mix, water and cheese until soft dough forms; beat vigorously 20 strokes.
Gently smooth dough into ball on well-floured cloth-covered board. Knead 5 times. Roll % inch thick. Cut
with floured 2-inch cutter. Cut each round into fourths. Place wedges in ungreased square pan, 9x9x2 inches.
Mix margarine and parsley; spoon over wedges. Sprinkle with paprika if desired. Bake until light brown,
10 to 12 minutes. 24 appetizers.

High Altitude Djrections (3500 to 6500 feet): Heat oven to 475°.

®Reg. T.M. of General Mills, Inc.




UNUSUAL APPETIZER

Frosted Liver Sausage Pate e T
: V2 cup shredded tables (cucumber, cauli-
Cheddar cheese flower, carrots, zucchini)
Va cup chopped maca- cherry tomatoes, crackers
damia nuts or chips

Thin slices of crisp vege-

Combine liver sausage, 1 package cream cheese,
onion, Worcestershire sauce, and 1 teaspoon mus-
tard; beat until smooth. Pack mixture into a
small bowl lined with plastic film or aluminum

foil. Chill thoroughly. Shape into a ball; remove

film or foil. Place in center of serving dish. Com-

Courtesy of American Meat Institute bine and mix remaining cream cheese and mus-

§ pound liver sausage 1 tsp. Worcestershire tard. Spread cream cheese evenly over liver saus-
' 3 packages (3 oz. each) sauce age ball. Sprinkle with Cheddar cheese and nuts.
cream cheese, room 1 thsp. prepared Arrange vegetables or crackers around plate.
temperature mustard s b
1 tsp. grated onion i

Appetizers/
Snacks

Beer-Cheese Bites

2 cups Bisquick® baking mix

% cup shredded Cheddar cheese (about 2 ounces)
% cup beer

2 tablespoons margarine or butter, melted
Sesame seed or poppy seed

Heat oven to 450°. Mix baking mix, cheese and beer until soft dough forms; beat vigorously 20 strokes.
Gently smooth dough into ball on floured cloth-covered board. Knead 5 times. Roll into rectangle, 16x10
inches. Cut into about 2-inch squares; cut squares diagonally into halves. Spread with melted margarine;
sprinkle with sesame seed or poppy seed. Separate and place on ungreased cookie sheets. Bake until
brown, about 8 minutes. 80 appetizers.

High Altitude Directions (3500 to 6500 feet): Heat oven to 475°. Bake about 7 minutes.

®Reg. T.M. of General Mills, Inc.

CHEX PARTY MIX

Party Mix may be frozen, so make a
double batch. Thaw at room temperature
in container in which it was stored.

6 tablespoons butter or margarine
1 teaspoon seasoned salt

4 teaspoons Worcestershire sauce
2 cups Corn Chex cereal

2 cups Rice Chex cereal

2 cups Wheat Chex cereal

% cup salted mixed nuts

Preheat oven to 250°. Heat butter in 13 x 9 x
2-inch baking pan in oven until melted. Re-
move. Stir in seasoned salt and Worcester-
shire sauce. Add Chex and nuts. Mix until all
pieces are coated. Heat in oven 45 minutes.
Stir every 15 minutes. Spread on absorbent
paper to cool.

Makes 6% cups

green pepper :
2 teaspoons chopped onion

1 teaspoon Worcestershire

pimiento
2 teaspoons chopped

2 teaspoons chopped
sauce o
1, teaspoon lemon juice

“PHILLY” CHEESE BELL

Brand Sharp Cheddar
Flavor Cold Pack

Cheese Food !
8-0z. pkg. Philadelphia

Brand Cream Cheese

Parkay Margarine

8-0z. pkg. Cracker Barrel
Mold into bell shapes, using the cold pack contain-

Combine cold pack cheese food, softened cream
cheese and 2 tablespoons margarine; mix until
well blended. Add remaining ingredients; mix well.
er coated with margarine. Chill until firm; unmold.
Garnish with chopped parsley and pimiento strips,
if desired. 2 bells. {



Fried Cheese Meltaways “s‘rl:gglt(ismrs/

Vegetable oil

1 cup Bisquick® baking mix

% cup milk

1 egg

1 pound Monterey Jack, Cheddar, American, Swiss
or mozzarella cheese, cut into %-inch cubes

Bisquick baking mix

Heat oil (2 inches) in deep-fat fryer or saucepan to 375°. Beat 1 cup baking mix, the milk and egg with hand
beater until smooth. Coat cheese cubes lightly with baking mix. Insert a round wooden pick in each cheese
cube; dip into batter, covering cheese completely. Fry several cubes at a time, turning carefully, until
golden brown, 1 to 2 minutes; drain on paper towel. About 45 appetizers.

High Altitude Directions (3500 to 6500 feet): Heat oil to 360°. Stir 2 tablespoons all-purpose flour into baking mix.

®Reg. T.M. of General Mills, Inc.




PHILADELPHIA® Cheesecake Browmes i m;zggs'%tm

NG

Prep: 20 minutes Bake: 40 minutes i
1 pkg. (19.8 0z.) fudge brownie mix Y3 cup sugar
1 pkg. (8 0z.) PHILADELPHIA Cream 1 egg
Cheese, softened 2 tsp. vanilla

PREPARE brownie mix as directed on package. Pour into greased 13x9-inch baking pan.

BEAT cream cheese with electric mixer on medium speed until smooth. Add sugar,
mixing until blended. Add egg and vanilla; mix just until blended.

POUR cream cheese mixture over brownie mixture; cut through batter with knife several
times for marble effect.

BAKE at 350°F for 35 to 40 minutes or until cream cheese mixture is lightly browned.
Cool; cut into squares. Makes 24. NOTE: Do not use brownie mixes that include a syrup pouch

% ---——_—q__-_—_—_——-————————q————--——.-—-———, y

¢ PRILADFLPHIA 3.STEP® Chessocake®s

Prep time: 10 minutes Baking time: 50 minutes Vedwas s asaa N

MIX 2 pkg. (8 0z. each) PHILADELPHIA Cream Cheese, 1/2 cup sugar and /2 tsp. vanilla
with electric mixer on medium speed until well blended. Add 2 eggs; mix until blended.
POUR into 1 ready-to-use graham cracker pie crust (6 oz. or 9 in.).

BAKE at 350°F for 50 minutes or until center is almost set. Cool. Refrigerate 3 hours or
overnight. Makes 8 servings.
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DHILADELPHLS 3 STEP® Chaconhe Bars®s: S
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. : Prep: 10 minutes Bake: 30 minutes by ~T
Y 3 pkg. (8 0z each) PHILADELPHIA Cream 3 eggs 4
y : Cheese, softened 1-¥2 cups graham cracker crumbs -
"1 %4 cup sugar 13 cup butter or margarine, melted 1 ..
1 1 tsp. vanilla 3 Tbsp. sugar 4
-1 MIX cream cheese, 3/4 cup sugar and vanilla with electric mixer on medium speed until :
=4 wellblended. Add eggs; mix until blended. Mix crumbs, butter and 3 Thsp. sugar; press -
: : into 13x9-inch baking pan. P
'y POUR batter over crust. :
.1 BAKE at 350°F for 30 minutes or until center is almost set. Cool. Refrigerate 3 hours or -
-’} overnight. Cut into bars. Makes 24 ¥
2i } Tip: Line pan with foil for easy removal of bars. ,’ ?

—--——_--————-—-——————.——-————--—_—-.——‘—_

e Mzcrowave Soﬂening sz ’
Place 1 completely unwrapped :
package cream cheese in micro-
wavable bowl. Microwave on
HIGH 15 seconds. Add 15
seconds for each additional
package of cream cheese.

2 '-.‘ sc’ou . Al
s
Lenmn

e Drgdevith | 7 P-@rateq [
Froke Drizzle wit il ed | .
7 \\eatedstraw\)erry mtzﬂbpeel "
\e\\y‘f““‘“‘L s

Cane n:\l hid et

Ingredients: .
1 ripe banana

1 navel orange

2 cups orange juice

4 oz. Cub Foods Whipped Topping (thawed)

1-1/2 cups ice

Directions:

Cut banana into pieces. Cut orange into quarters. Place all
iﬂéfﬁdl(ﬂ‘[b in blender and blend for 30 seconds. Serve in tall
chilled glass.

Serves 2
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SUNSHINE CAKE AND GLAZE
1 box Orange Cake Mix

1 pkg. Instant Vanilla Pudding

4 eggs

1/2 cup oil

1/4 cup water

1/4 cup Orange Juice

2 oz, Vodka

4 oz. NEAPOLITAN Liqueur

Blend all liquid ingredients, then al-
ternate with dry ingredients. Grease
tube pan and bake at 350 degrees 45
to 50 minutes.

GLAZE

1 cup Powdered Sugar

1 tsp. Orange Juice

1 tbsp. Vodka

3 tbsp. NEAPOLITAN Liqueur

Glaze while cake is slightly warm.

80 Proof
Produced and led by Internati 1 Li s
Chicago, lllinois 60623.
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How to make
a Wallbanger
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RECIPES

created with

NEAPOLITAN LIQUEUR
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NO BAKE PEANUT BUTTER BARS

1# powdered sugar---icup peanut butter
1/3# crushed graham crackers---
1c. melted margaerine
Mix and pat ima 9xt3 pan
FROSTING

1_—1? oz.pkg.choc.chips
3/4 cup-peanut butter--- Melt& SPREAD OVER
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AD OVER

Tet set a while &cut in
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.peanut butter--- Melt& SPR

Mix and pat inma 9X15 pan

FROSTING

-3

NO BAKE PEANUT BUTTER BARS
1# powdered sugar---lcup peanut butter

1/3# crushed graham crackers---

1c. melted margerine
1-—1? oz.pkg.choc.chips

3/4 cup
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CHERRY -PINEAPPLE BARS

2 cup s flour 1/2 cup sugar

1 cup brown sugar 2 tblsp.cornstarnch

}/iutegi{:tzilgr- margerine e o2+ “Rrushed pineapple
P 2 beaten egg yolks

1 cup maraschino cherries

Caombine first ingredients,set aside one cup of the

crumb mixture. Press remaining mixturein bottom of
9x13 pam.Bake at 350°for 15 min. cool.

Ins saucepan cambine sugar and cornstarch.Stir i #utéast#
#ftd#fundrained pineapple and egg yolks. Cook 6er low
heat and stir constantly til mixture thickens. Remowe

fran heat and stir in cherries.Spread over baked layer.
(over)




rinkle on reserved crunb mixture.Bake at 350
: fwﬁm%&mmwmm‘it?—i&
 doe.




CHOCOLATE NUT TOFFEE BARS
(Makes 24 to 36 bars)

1 cup margarine or butter, softened
1 cup confectioners’ sugar
1) cups unsifted flour
%
1

cup Hersheysds Cocoa

(14-ounce) can Eagle® Brand Sweetened
Condensed Milk (NOT evaporated milk)

teaspoons vanilla extract

cup (6 ounces) Hersheyss Semi-Sweet
Chocolate Chips

% cup chopped nuts

Preheat oven to 350° Reserve 2 tablespoons margarine.
In large mixer bowl, beat remaining margarine and sugar
until fluffy. Add flour and cocoa; mix well. With floured
hands, press into greased 13x9-inch baking pan. Bake
15 minutes. Meanwhile, in medium saucepan, combine
reserved margarine and sweetened condensed milk; cook
and stir until mixture thickens slightly, about 15 minutes.
Remove from heat; stir in vanilla. Pour over crust. Bake 10
to 15 minutes longer or until golden brown. Remove from
oven; immediately top with chips. Let stand 1 minute;
spread while warm. Top with nuts. Cool. Cut into bars.
Store covered at room temperature.

- N

FUDGY MINT CHEESECAKE BARS
(Makes 24 to 36 bars)

4 (1-ounce) bars Hersheyss Unsweetened Baking
Chocolate
10 tablespoons margarine or butter
cups sugar
eggs
teaspoons vanilla extract
cup unsifted flour
(8-ounce) package cream cheese, softened
tablespoon cornstarch
(14-ounce) can Eagle® Brand Sweetened
Condensed Milk (NOT evaporated milk)
teaspoon peppermint extract
Green food coloring, optional

Preheat oven to 3502 Melt chocolate with 4 cup margarine.
In bowl, combine chocolate mixture with sugar, 3 eggs,
vanilla and flour. Spread in greased 13x9-inch baking pan.
Bake 12 minutes. In mixer bowl, beat cheese, 2 table-
spoons margarine and cornstarch until fluffy. Gradually
beat in sweetened condensed milk then remaining in-
gredients. Pour over brownie layer. Bake 30 minutes or
until set. Top with Glaze. Cool. Chill. Cut into bars.

Glaze: Melt 1 cup (6 ounces) Hershey#s Semi-Sweet
Chocolate Chips with }5 cup whipping cream, unwhipped.
Cook and stir until thickened.

-k ok =k N)DN

-

PEANUTTY CHEWY BARS
(Makes 24 to 36 boars)

1% cups unsifted flour

cup granulated sugar

cup Hersheyss Cocoa

cup firmly packed light brown sugar

teaspoon baking powder

teaspoon salt

cup cold margarine or butter

eggs, beaten

(10-ounce) package Reese'se Peanut Butter Chips

(14-ounce) can Eagle® Brand Sweetened
Condensed Milk (NOT evaporated milk)

1 cup flaked coconut

Preheat oven to 350° In bowl, stir together flour, gran-
ulated sugar, cocoa, brown sugar, baking powder and salt.
Cut in margarine until crumbly. Add eggs; mix well. Spread
in greased 13x9-inch baking pan. Bake 8 minutes. Remove
from oven; top evenly with chips then sweetened con-
densed milk and coconut. Return to oven; bake 20 minutes
or until lightly browned. Cool. Garnish with Drizzle. Cut
into bars. Store covered at room temperature.

Drizzle: Melt ¥ cup Hersheyés Semi-Sweet Chocolate
Chips with 1% teaspoons of shortening.

- = NN X a2 R XN




CREAMY DOUBLE DECKER FUDGE
(Makes about 1} pounds)

1 cup Reese’ss Peanut Butter Chips

1 (14-ounce) can Eagle® Brand Sweetened
Condensed Milk (NOT evaporated milk)

1 teaspoon vanilla extract

1 cup (6 ounces) Hersheyss Semi-Sweet
Chocolate Chips

In 2-cup glass measure with handle, combine peanut
butter chips and % cup sweetened condensed milk;
cook on 100% power (high) 1 to 1% minutes, stirring after
1 minute, until chips are melted and mixture is smooth.
Stir in % teaspoon vanilla; spread evenly into foil-lined
8-inch square pan. In 2-cup glass measure, combine
remaining sweetened condensed milk and chocolate
chips; repeat above microwave procedure. Stir in remain-
ing % teaspoon vanilla; spread evenly on peanut butter
layer. Chill 2 hours or until firm. Turn onto cutting board;
peel off foil and cut into squares. Store covered in

refrigerator. Microwave ovens

vary in wattage
and power output;
cooking times
may need to be

& adjusted.

BLACK FOREST PIE
(Makes one 9- or 10-inch pie)

1 (9- or 10-inch) baked pastry shell

4 (1-ounce) bars Hersheyss Unsweetened
Baking Chocolate

1 (14-ounce) can Eagle® Brand Sweetened
Condensed Milk (NOT evaporated milk)

1 teaspoon almond extract

1% cups whipping cream, whipped
1 (21-ounce) can cherry pie filling, chilled
Toasted almonds, optional

In heavy saucepan, over medium-low heat, melt choco-
late with sweetened condensed milk. Remove from
heat; stir in extract. Pour into large bowl; cool or chill
thoroughly. Beat until smooth. Fold in whipped cream.
Pour into prepared pastry shell. Chill 4 hours or until

set. Serve with pie filling. Garnish with almonds if desired.
Refrigerate leftovers.

L
TRIPLE LAYER CHOCOLATE BARS
\ (Makes 24 to 36 bars)

1% cups graham cracker crumbs
% \cup Hersheyss Cocoa
% cup sugar
cup margarine or butter, melted
(14-ounce) can Eagle® Brand Sweetened
Condensed Milk (NOT evaporated milk)
% cup unsifted flour
1 egg
1 ‘teaspoon vanilla extract
% teaspoon baking powder
% cup chopped nuts
1 (12-ounce) package Hersheyss Semi-Sweet
Chocolate Chips

Preheat oven to 350° Combine crumbs, % cup cocoa,

sugar and margarine; press flrmly on bottom of 13x9-inch

baking pan. In mixer bowl, beat remain-
ing ingredients except nuts

& and chips. Stir in nuts. Spread
over prepared crust. Top with

NS

chips. Bake 25 minutes or
until set. Cool. Store tightly
covered.
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Here's what's cookin’ A‘V‘k uce “-"“& 6‘““4‘ Serves_

ﬂRempe from ihe\ké:tchen d_Obubete Brruid

MOIST DATE BREAD

2 ¢, cut-up dates 1 tsp salt

2 ¢ boiling water 2 tsp vanilla

2 tsp soda 2 eggs

4 tbls shortiening 2 ¢ sugar

4 ¢ flour 1 cup broken nutmeats

RBux Pour boiling water over dates and soda, Let cool,
Cream together shortening and sugar. Add eggs one at a
time, beating thouroughly. Add vanilla, add date mxx
mixture, Sift together flour and salt; blend in, Add
nuts, Grease well six no, 2} canns, Fill half full and
bake in preheated 350-deg. oven about 45 min, Let stand
in cans about 5 min, Remove by gently tapping top on table
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Heres what's cookin’ Barke 2 uee lbaui. g‘““& Serves
Recipe from the\lgchen odf_Dbulur fy

MOIST DATE BREAD

2 ¢, cut-up dates 1 tsp salt

2 ¢ boiling water 2 tsp vanilla

2 tsp soda 2 eggs

4 tbls shortiening 2 ¢ sugar

4 ¢ flour 1 cup broken nutmeats

Ruxr Pour boiling water over dates and soda, Let cool,
Cream together shortening and sugar. Add eggs one at a
time, beating thouroughly. Add vanilla, add date mx=
mixture, Sift together flour and salt; blend in, Add
nuts, Grease well six no, 2} canns, Fill half full and
bake in preheated 350-deg. oven about 45 min, Let stand
in cans about 5 min, Remove by gently tapping top on table
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ORANGE WALNUT BREAD Makes 1loaf

o
.

2% cups unsifted flour

1% cups sugar

2 teaspoons baking powder

Y2 teaspoon baking soda

2 teaspoon salt

2 eggs, beaten

Ya cup (2 stick) Blue Bonnet Margarine. melted
2 cup orange juice

2 tablespoons grated orange peel
2 tablespoons water

1 cup chopped Planters® Walnuts
“ Blue Bonnet Margarine

Mix flour, sugar. baking powder, baking soda, and
salt. Combine eggs, melted Blue Bonnet Margarine,
orange juice. orange peel and water; add all at once to
| flour mixture. Stir quickly until dry ingredients are
moistened. Stir in Planters® Walnuts. Turn into
greased and floured 9 X 5 X 3-inch loaf pan.

Bake at 350°F. 1 hour, or until done. Cool in pan 10
minutes. Remove from pan and cool on wire rack.
Slice and serve with Blue Bonnet Margarine.
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£ T £2 Fresh-O Bread with
£ Z 3 resh-Orange Bread wit| Vb k) Prveatfeq
23 £ S Orange Butter o
o Se s : {
P F= A moist, sweet bread with a sunny g o
2 2 2 £5g orange flavor. Serve it toasted, or not, e e a v ,
= g = w\m £ for breakfast, or as an accompaniment ,ﬁ M , L
= - o | y y
Mu S ¢ g2 E to any meal. | B . / ’ L
TE S 83— i & \
2 ir 3 £s 3 oranges i)
@ 5% 2 Ss52 12 cups sugar _ , \ //
= =8 & =35t . - -
o g3 = 4%, /3 cup water
=9 @ R :
= sEs. 3 288 Ya cup butter or margarine
=8 wZo= o e
g =82E 5 2 eggs, beaten £ . 5
= §583s88 4 cups all-purpose flour S i
.Dl.. — N - &

4 teaspoons baking powder
/2 teaspoon baking soda
1 teaspoon salt

ps with paper bakin

gorously 30 seconds. Fill muffin

Use a vegetable parer to remove
just the orange part from the oranges.

ed in center comes out clean, ab
High Altitude Directions (3500 to 6500 feet): Heat oven to 425°. Use 18 paper baking cups. Stir 2 tablespoons

=

o .

= s

5 -

£ - ? e A 0 TA

B = Stack pieces of peel in small piles and jsmct) 3

BEL PR cut into very thin slivers using a shar . (Y , n

225 g8 ¢ ; ) g P - o

~828e knife. (You should have % cup.) Cut ' : o

—a o X f “ ot
2,8 23 5 oranges in half and squeeze to make oy Ay \\ T
weets I 1Y5 cups of juice. \* A e

6 1= @ s < o , G

SEE i 3 Preheat oven to 325°, Uy Y L JAA o :
2E2 a2 3% Combine sugar and water in a me- e oA j L d
SEEZE 3 dium saucepan. Add orange slivers LA . : ‘
° .= & O

52553 ¢

TS T o

and cook over medium heat, stirring /




Biscuits/
Coffee Cakes

Molasses Muffins
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~

% cup light or dark molasses

Y cup packed brown sugar
1 egg

% cup milk
Y cup chopped nuts

% cup raisins

High Altitude Directions (3500 to 6500 feet): Heat oven to 425°. Use 15 paper baking cups. Decrease brown sugar

30 seconds. Fill muffin cups about % full. Bake until wooden pick inserted in center comes out clean, about
to 2 tablespoons.

Heat oven to 400°. Line 12 medium muffin cups with paper baking cups. Mix all ingredients; beat vigorously
15 minutes. 12 muffins.

®Reg. T.M. of General Mills, Inc.
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PINEAPPLE UPSIDE DOWN CAKE

1/2 cup margarine 1 package yellow cake mix
1 cup brown sugar whipped cream
maraschino cherry halves

Melt margarine in 13 x 9 pan. Sprinkle brown sugar in pan. Arrange
pineapple slices and cherry halves on the sugar mixture. Mix cake mix
as directed on package. Pour batter over fruit. Bake at 350° for 50
minutes. Let stand 5 minutes and then trun upside down on cookie
sheet. Serve with whipped cream.

Janell Berg
St. Cloud LSA
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FRIENDSHIP CAKE

1) 2% Cups sugar
14 cup starter

{ large can sliced peaches & jaice

Put in a covered gallon container with 144 on cont&iner loosely
(Ice cream pail) ﬁf to tight, may blow off) leave on counter

2) On the 10th day adds
21 cups sugar
1 large can chunk pineapple & Juice
* stir once a day for 10 days.

3) On 20th day adds
24 cups sugar
1 Jarge can fruit cocktail & julce & 1 - 100z jar marachino
cherries & julce. '
% stir once a day for 10 days

L) On the 30th days
Drain 1iquid from fruit
Divide fruit into thirds

Divide juicd and vut into ticht contairers, each ~ontainer
e should cohiadln 11 cups of X.lee startervib to 6 jars)
Cive container of starter tc friead.

&) Makes 3 cakes
For each cakes
{ Yellow cake mix (not mudding cake mix)
2/3 cups crisco oil
3 eges
{ box instant vanilla pudding mic
1/3 of the frutt(Cuts Lep erids mrmald s o
{1 cup nuts .

Bake in bundt pan
350 degrees —= 50 minutes or a 1itt1e more.

NOTEs
cake can be frozen

GCive juice as soon as possible to a friend
Try to use juice within 10 days.

7 / . @ '6/ hiee 5
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Main Dishes/
Side Dishes

Layered Onion Bake

2 cups Bisquick® baking mix

% cup cold water

1 can (3 ounces) French fried onions

1% cups shredded Swiss or Monterey Jack cheese
(about 6 ounces)

4 eggs

1 can (10% ounces) condensed cream of onion soup

% teaspoon salt

% teaspoon pepper

Heat oven to 375°. Grease oblong pan, 13x9x2 inches. Mix baking mix and water until soft dough forms; beat
vigorously 20 strokes. Pat dough in pan with floured hands, pressing dough %z inch up sides. Sprinkle 1 cup
onions and 1 cup cheese over dough. Mix eggs, soup, salt and pepper; pour over cheese and onions. Sprinkle
with remaining cheese. Bake until crust is golden brown, 25 to 30 minutes. Crush remaining onions; sprinkle
over top. Bake until onions are golden brown and filling is set, about 5 minutes longer. 6 to 8 servings.

High Altitude Directions (3500 to 6500 feet): Heat oven to 400°. Substitute boiling water for the cold water.

YReg. T.M. of General Mills,"Inc.

Add: | can of cream »f
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savel m¥+ure over. Sprinkle nlmrn&.
r42 Cvackers ¢n 4op & Bak't 300" /0-(5 min:

Main Dishes/
Side Dishes

Saucy Tuna Bake

2 cups Bisquick® baking mix
1 cup shredded Cheddar cheese (about 4 ounces)
% cup cold water
1 can (6% ounces) tuna, drained
1 can (2% ounces) sliced ripe
olives, drained (about % cup)
% cup chopped celery
% cup chopped onion
1 jar (2 ounces) diced pimiento, drained
1 can (10% ounces) condensed cream of celery soup
% cup milk

Heat oven to 425°. Grease square pan, 9x9x2 inches. Mix baking mix, % cup of the cheese and the water until
soft dough forms; beat vigorously 20 strokes. Pat dough in pan with floured hands, pressing % inch up sides.

Mix tuna, olives, celery, onion, pimiento and % cup of the soup; spread over dough. Bake until edges are
light brown, about 15 minutes.

Heat remaining soup, remaining % cup cheese and the milk over medium heat, stirring occasionally, until
hot. Serve over casserole. 6 to 8 servings.

High Altitude Directions (3500 to 6500 feet): Heat oven to 450°. Bake about 20 minutes.

®Reg. T.M. of General Mills, Inc.
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Heat 1 inch salted water (%

dish, 12x7%x2 inches.

Heat oven to 400°. Beat soup
ingredients until crumbly; spri
minutes. 6 to 8 servings.

fresh broccoli or cauliflower.

®Reg. T.M. of General Mills, Inc.

boiling. Cook until stems are tender, 12 to 15 minutes; drain. Arrange broccoli in ungreased oblong baking

*2 packages (10 ounces each) frozen broccoli spears or cauliflower, cooked and drained, can be substituted for the

Main Dishes/

Broccoli Au Gratin Side Dishes

1% pounds broccoli or 1 medium
cauliflower (about 1% pounds), separated
into flowerets*

1 can (11 ounces) condensed Cheddar
cheese soup

% cup milk 4

1 cup Bisquick® baking mix

Y cup firm margarine or butter

% teaspoon ground nutmeg, if desired

teaspoon salt to 1 cup water) to boiling. Add broccoli. Cover and heat to

and milk with hand beater until smooth; pour over broccoli. Mix remaining
nkle over cheese sauce. Bake until crumbs are very light brown, about 20

Garlic Pot Roast MAIN DISHES

Work Time 30 min. Total Time 3 hrs.
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3- to 4-1b. rolled beef roast, such as chuck

small slits in the roast and slide a garlic sliver into
each one. Heat the oil in a large pot and brown
the beef on all sides. Remove meat. Chop the
onion and the 3 remaining garlic cloves, put them

Cut 4 of the garlic cloves into thin slivers. Cut

I
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f
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1
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i

aluminum foil to keep warm. Skim fat from cook-
ing liquid. Bring the liquid to a boil and cook
until reduced to about 1Y2 cups. Serve this sauce
with the pot roast. Vegetables such as steamed
carrots and potatoes or green beans and mashed
Calories 564 Protein 36g Fat 44g Sodium 194mg
Carbohydrates 2¢g

stock and salt and pepper. Bring to a boil and
potatoes make a good accompaniment.

in the pot and cook until golden, about 10 min-
utes. Return the meat to the pot and add the wine,
then reduce the heat and simmer, covered, until
ally. Remove the meat and cover loosely with

tender, about 2 hours. Turn the meat occasion-
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Pesto Pasta with
Grilled Chicken
14 cup prepared Htalian salad dressing

- Yacup plus 2 tablespoons Classico

Creationsx Basil Pesto Sauce
& Spread

1 pound skinless, boneless

chicken breasts
8 ounces fettuccine, cooked

as package directs
In resealable plastic food storage bag,
combine salad dressing and 2 tablespoons
pesto sauce. Add chicken; reseal bag.
Refrigerate at least 1 hour. Grill or oil
chicken until fully cooked. Toss hot fettuccine
with remaining pesto sauce. Slice chicken
breasts; serve with fettuccine.

Makes 4 servings.

Sun-Dried Tomato
Penne & Shrimp
8 ounces penne rigate, cooked as
package directs
1 pound frozen medium cooked shrimp*
2 tablespoons olive oil
14 cup dry white wine or water
%5 cup Classico Creations™ Sun-Dried
Tomato Sauce and Spread

In medium skillet, cook shrimp in oil for 2
to 3 minutes or until shrimp are heated
through. Add wine; cook and stir until most
of wine has evaporated, about 1 minute. In
large bowl, gently toss hot penne, sun-dried
tomato sauce and shrimp.
#1 pound raw medium shrimp, peeled and deveined,
may be substituted); cook shrimp until pink in the
finststep of the recipe, Proceed as above.

Makes 4 servings.

Basil Pesto Pasta Salad

8 ounces rotini, cooked as package directs
. % cup Classico Creationsn Basil Pesto

Sauce & Spread
1 cup chopped, roasted red bel peppers
1 cup sliced ripe olives
1 cup shredded Parmesan cheese

15 cup chopped walnuts, toasted*

In a large bowl, gently toss pasta and pesto

§ sauce. Stir in remaining ingredients except
walnuts; mix well. Cover and refrigerate 1 hout

)

Before serving, sprinkle with walnuts and
additional Parmesan cheese.
*Jo toast walnuts, spread! in a single layer in baking dish;

bake a1 350° for 5 to 8 minutes or until browned, stirring
frequently. Or place walnuts on ‘microwave-proof plate;
microwave on high 3 to 4 minutes, stirring, frequently.

Makes 4 to 6 servings.

MANUFACTURER'S COUPON

SAVE 40°

when you buy ANY
(lassico Creations. Sauce & Spread

Basil Pesto Sun-Dried
“Tomato

EXPIRES 12-31-02
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172 cup Crisco
all-vegetable shortening

1 tablespoon vanilla
1 egg
/4 cup Jife creamy

1-3/4 cups all-purpose
peanut butter flour
1-1/4 cups firmly packed 3/ teaspoon salt
light brown sugar

3/4 teaspoon baking soda
3 tablespoons milk

1. Heat oven to 375°F
for cooling cookies.

2. Combine shortening, Péanut butter, brown sugar, milk,
and vanilla in large bow!. Beat at medium speed of electric
mixer until wel blended. Add €ag. Beat just unti| blended.

3. Combine flour, salt, and baking soda. Add to creamed
mixture at low speed. Mix just unti| blended.

4. Drop by heaping teaspoo
ungreased baking sheet. F
pattern with tines of fork.

5. Bake at 375°F for7to 8 minutes
beginning to brown. DO NOT OVER

on baking sheet. Remove cookies to foil to ol
completely.

. Place sheets of foil on countertop

Makes about 3 dozen cookies
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PEANUT BUTTER
COOKIES
anut butter
}/::gll: :0ft butter r other
shortenirg
1 cup granul: “=d sugar or
cup brown sugar
(packed)
V2 cup boiling water
2 cups Bisquick
Heat oven 10 400° (mod. het).
Mix peanut butter, butter, sugar
and boiling water. Blend w1t.h
rotary beater or spoon until
smooth. Stir in Bisquick. Drop
with teaspoon on lightly grea.sed
baking sheet; flatte.n with
greased glass, or press with fork
dipped in flour. Bake 8 to 10
min., until set but not hard.

About 6% doz.
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chocolate pieces
Cream together sugar and butter. Add eggs

packed

1 cup (2 sticks) butter or margarine

2 eggs

Stir in chopped peanuts and chocolate

pieces. Batter will be thick. Drop by

rounded teaspoonfuls onto greased cookie

sheet. Bake in 375 degree oven 12 to 14
minutes. Makes about 8 dozen cookies.

1 cup (6 oz. package) semi-sweet

1 teaspoon baking soda
1% cups chopped salted peanuts

1% cups all-purpose flour

1 teaspoon vanilla
3V cups quick rolled oats, uncooked

2% cups C and H Golden Brown Sugar,

and vanilla; beat until fluffy. Combine oats,
flour and soda. Stir into creamed mixture.
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COOKIE MAKING TIPS
MEASUREMENT OF INGREDIENTS. Follow recipe directions care-

fully. Use sifted all-purpose flour in all recipes. Instead of sifting, you may
spoon flour lightly into measuring cup and level it with a spatula. Recipes in
this booklet specify “shortening”. This means that any solid shortening such as
butter, margarine or hydrogenated shortening may be used.

COOKIE DOUGH. chill dough for at least one hour before attempting to
roll it. (Chilling dough thoroughly prevents sticking when it is rolled and cut.)
Roll dough on lightly floured surface with a floured rolling pin to '4-%4" thick-
ness. Dip cutter in flour each time before cutting cookie. Transfer cut cookies to
cookie sheet with a wide spatula.

COOKIE SHEETS. For even baking use aluminum cookie sheets. Select
sheets which allow at least 1” of space between edges of sheet and sides of oven.
This provides good heat circulation and insures even baking and browning. It is
not necessary to grease aluminum cookie sheets when using recipes in this
folder or any recipes that contain shortening.
BAKING COOKIES. Do not overbake cookies. Overbaking makes cookies
hard and dry. For best results watch timing carefully and test when minimum
time is reached. Bake just until set or very slightly browned.

Remove baked cookies from sheet with a wide spatula as soon as they are
taken from oven. If cookies are allowed to cool on cookie sheet, they will stick.
Should this happen, return sheet to the oven for 1 to 2 minutes and then cookies

will slide off easily. Cool cookies on wire racks before frosting them or storing
them.

Gypar o

2% cups sifted flour

% teaspoon salt

Y, teaspoon baking powder
' teaspoon baking soda

1-cup shortening
1 cup sugar

2 eggs

1 teaspoon vanilla

. Cream shortening and sugar well.

. Beat in eggs and vanilla.

. Gradually blend in dry ingredients which have been sifted together.

. Chill the dough. Roll to %-%" thickness on a lightly floured surface. Cut
cookies with floured cookie cutters.

5. Bake on ungreased MIRRO Cookie Sheets at 375°F., 8-10 minutes.

Yields: about 2% dozen.1.

s W N -

|
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BUTTER FROSTING

Y cup butter or margarine

2 cups confectioners’ sugar

1 teaspoon vanilla

2 tablespoons cream or
evaporated milk

Cream together butter or margarine
and sugar. Stir in vanilla, add cream
gradually and beat until frosting is of
right consistency for decorating or

CREAM FROSTING

2 cups confectioners' sugar
1 teaspoon vanilla

3 tablespoons cream or
evaporated milk

Add vanilla to confectioners’ sugar.
Add cream gradually and beat until
frosting is of right consistency for dec-
orating or spreading.

spreading.
VARIATIONS

Color: Divide frosting into sev-
eral parts, placing each in a
bowl. Tint each part with food
coloring, as desired.

Flavor: Omit vanilla. Add a few
drops of peppermint, winter-
green, orange, lemon, or other
flavoring.

1 cup shortening

1 3-0z. package cream cheese
1 cup sugar

1 egg yolk

1 tablespoon grated lemon rind
2% cups sifted flour

Y2 teaspoon baking powder

' teaspoon salt

1 teaspoon vanilla

1. Cream shortening, cream cheese and sugar well.

2. Beat in egg yolk and vanilla. Add grated lemon rind.

3. Gradually blend in dry ingredients which have been sifted together.

4. Chill the dough. Roll to %-%4” thickness on a lightly floured surface.
Cut cookies with floured cookie cutters.

5. Bake on ungreased MIRRO Cookie Sheets at 375°F., 8-10 minutes.

Yields: about 2% dozen.
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CHresthZe Conktias m Biiter Conkivs

Y2 cup butter or margarine

1 cup shortening 4 Y2 cup shortening

W Mmmmmcnmq Y, cup confectioners’ sugar

2 0z. melted unsweetened chocolate 2 teaspoon almond extract

1 teaspoon vanilla 2 tablespoons rum or 2 teaspoons rum extract
2% cups sifted flour ' cup finely grated almonds

Y teaspoon salt

Y2 teaspoon baking powder e TENE tiows

¥, teaspoon baking soda %2 teaspoon salt
1. Cream shortening and sugar well.
2. Add almond extract and rum.
1. Cream shortening and sugar well. o 3. Gradually blend in almonds, flour and salt. :
2. Beat in eggs and vanilla. Add chocolate. 4. Chill the dough. Roll to %-%4" thickness on a lightly floured surface. Cut
3. Gradually blend in dry ingredients which have been sifted together. _ cookies with floured cookie cutters. :
4. Chill the dough. Roll to '%-%” thickness on a lightly floured surface. Cut 5. Bake on ungreased MIRRO Cookie Sheets at 375°F., 8-10 minutes. Cool.
cookies with floured cookie cutters. e} Frost with Butter Frosting flavored with rum.
5. Bake on ungreased MIRRO Cookie Sheets at 375°F., 8-10 minutes. ;
Yields: about 2% dozen. Yields: about 2 dozen.

—

“M M”“ M”ﬂuﬂﬁm o m““. Mcum sifted *__o_: { __ cup shortening % teaspoon salt
e : ,\. %mmuco: wm_“. _\N cup sugar 2 teaspoon baking powder
D _\~ ,am%oo: umxsa uemaﬁ 2 cup molasses Y. teaspoon u.m_::n soda
it #\N easpoon baking soda 1 egg . 1 teaspoon ginger

» cup flaked coconut 1 teaspoon vanilla 1 teaspoon cloves

1 teaspoon vanilla 2% cups sifted flour 1 teaspoon cinnamon

=

: Oummn.w shortening, sour cream and sugar well. 1. Cream shortening and sugar well.

. Beat in eggs wsm.ﬁﬂ::ﬁ. y ; 2. Beat in molasses, egg and vanilla.

3. Gradually blend in dry ingredients which have been sifted together. Add ) 3. Gradually blend in dry ingredients which have been sifted together.
4,

coconut. . Chill the dough. Roll to %-%4” thickness on a lightly floured surface. Cut
4. Chill the dough. Roll to “%-%4” thickness on a lightly floured surface. Cut cookies with floured cookie cutters.

cookies with floured cookie cutters. 5. Bake on ungreased MIRRO Cookie Sheets at 375°F., 8-10 minut
5. Bake on ungreased MIRRO Cookie Sheets at 375°F., 8-10 minutes. ‘ § sk

Yields: about 2% dozen. Yields: about 2% dozen.
)
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Pineapple Caramel
i
Sundae x

.& The caramel sauce for this sundae is good either !
y warm or cool. It keeps well and can be reheated, |
/i but don’t add the pineapple until the day you |
e want to serve it. Most supermarket produce de-

'Y partments now carry pineapple that’s been cut so
.\r that you just lift off the skin and pull out the |
®
N

P
&

vd
)27?

&

core—a great timesaver.

$ e r v e s 4

s, 4 Tbs. butter
1 cup dark-brown sugar

Y2 cup cream

Vs tsp. nutmeg

€l 90 o
’.2?:";/2/77M’ -
oam=Ls

/1'137

1 precut fresh pineapple

1 pint vanilla ice cream

r2

cook over very low heat until the sugar dissolves
completely and the sauce is smooth, about 5
minutes. Cut the pineapple into slices and the
slices into '2"” wedges. Stir the pineapple into the
sauce. Serve over scoops of ice cream.
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{ ~ N Combine first four ingredients in a saucepan and
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Carbohydrates 85g
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COCONUT PINEAPPLE DESSERT

7 servings 110 calories each

1-2/3 cups crushed pineapple with syrup
1 envelope unflavored gelatin

Ya tsp. vanilla

Y cup flaked coconut

Y cup non-fat dry milk

Yo cup ice water

2 tbs. lemon juice

Ya cup sugar

Qg

Drain syrup from pineapple and add water to make
1 cup. Sprinkle gelatin on water and juice, stir
over low heat until dissolved. Remove from heat,
add pineapple and vanilla. Chill to soft jelly stage.
Whip milk and ice water to peaks, add lemon
juice. Continue to beat while adding sugar. Fold
gelatin mixture and coconut into whipped milk.
Spoon into dessert dishes. Chill.
— By Trudy
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2 thsp. lemon juice
1 cup whipping cream

1 tsp. salt

Thaw berries if frozen. Reserve few
for garnish. Soften gelatin in cold
water; dissolve over hot; add lemon
juice and salt. Stir into raspberries.

Whip cream until stiff. Fold in
sugar. Beat in the raspberry-gelatin

mixture. Pour into 1-qt. mold; chill
3 to 4 hours or until firm. Unmold

on serving platter,

1 envelope unflavored gelatin 1/, cup powdered sugar

1 No. 2/, can Bartlett pears
2 tbhsp. cold water

1 pkg. frozen raspberries or

11/, cups fresh berries

BIRD OF PEARADISE DESSERT

B i T
Vel N

PEPPERMINT CHOCOLATE FUDGE

Makes about 2 pounds
1 (115-ounce) Dash salt
Ghirardelli® Milk % teaspoon rmint extract
Chocolate Chips (2cups) ap mmm
| cup Ghirardeli® Semi-Sweet peppermint candy
Chocolate Chips
| (14-ounce) can Eagle” Brand
Sweetened Condensed Milk
(NOT evaporated milk)

Tn saucepan, over low heat, melt chips with sweetened
condensed milk and salt. Remove from heat; sir in extrat.
Spread evenly into foil-ined 8- or -inch square pan. Sprinkle
with peppermint candy. Chill 2 hours or unl firm. Tum
fudge onto cutting board; peel off foil and cut info squares.
Store loosely covered at room temperature.
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WALNUT PUMPKIN PIE
Makes one pie
| (bounce) Keebler”Ready  teaspoon each ground ginger,
Crust” Graham Cracler nutmeg and salt
Pie Crust U4 cup frmly packed brown
| (15-ounce) can pumpkin sugar
1 (I4-ounce) can Eagle” Brand 2 tabl llpurpose lour
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MINT CHEESECAKE BROWNIE BARS :

Sweetened Condensed Milk 2 tablespoons cold margarine
| (NOT evaporated milk) 3. cup chopped Di

g Walnuts
1/4 teaspoons ground cinnamon
Heat oven to 425 In large mixing bowl, combine pumpkin,
sweetened condensed milk, egg, % feaspoon cinnamon,
ginger, nutmeg and salt; mix well. Turn info pie crust Bake 15
‘minutes; remove pie. Reduce oven to 350° InmeL combine
suga, flour and remaining ' feaspoon cinnamon; cut in
margarine until crumbly. Stirin walnuts. Sprinkle walnut
mixture over pie. Bake 40 minutes or until knif inserted
1 inch from edge comes clean. Cool. Refrigerate leftovers.

Makes 24 to 36 bars
| (21 or Bi-ounce) package 1 teaspoons peppermint
fudge brownie mix extract
| (Bounce) package cream Green or red food coloring,
| (Meounce)can Eage” Brand Ready-to-spread chocolate
Sweetened Condensed Milk frosting
(NOT evaporated milk)
2eggs

Preheat oven to 350, Prepare brownie mix as package diects.
Spread into well-greased 13x3-inch baking pan; bake 15 minutes.
Tn mixer bowl, beat cheese until fluffy. Gradually beat in
sweetened condensed milk until smooth. Add eggs, extract

and food coloring; mix well. Pour evenly over brownie. Bake

25 minutes or unti ightly browned; cool. Spread with frosting:
Cut into bars. Store covered in refrigerator.

©1997 Borden Foods Corp. EB-2003
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Salmon with Lemon
Lime Bufter

S e r ves 4

%2 tsp. grated lemon zest

Y2 tsp. grated lime zest

2 Ths. room-temperature butter

1% lbs. salmon fillet

Ys tsp. salt

Stir lemon and lime zests into the butter. Put the
butter mixture on a piece of plastic wrap and roll
to form a 1” cylinder. Either refrigerate or, if
you're in a hurry, put in the freezer to firm while
you cook the fish. Put the fish in a microwave.-

edge of the dish. Pour in 4 cup water and sprin-

kle the fish with salt

serve.

- Cover with plastic wrap and
poke several holes in the plastic. Microwave on
Medium for 6 minutes and then turn the fish over
and microwave 2 minutes longer. Top each por-
tion with 2 thin slices of lemon lime butter and

Calories 292 Protein 33g Fat lég Sodium 268mg
Carbohydrates .06g

|
|
|
|
|
I
|
|
l
|
|
|
I
1
: proof baking dish, thickest portion toward the
|
l
|
|
|
|
|
|
l
|
|
|
|
|
!

( LEFT OVER FISH)

1 ¢, mashed and deboned fresh water fish precooked

BISH BALLS

% tsp pepper

dried or fresh chives

pimento

1 ¢ flour

1 TBLS,
Beat egg in a quart bowl, Add spices, mix,

1 tsp salt

1 egg
1 TBLS,

Add

Add fish, mix gently and Bvenly.

Drop batter by spoonful into deep #& pan of simmering

flour, mix,

(Use a 2# coffee can and low
stove~top flame if you have no deep fat cooker., )
When golden brown remove with a fork,

fat or shortening,
Makes 12 balls,







X&mf whatd caoém Bakery Fresting )/M
& Kecgpe fiom Hie Yoitchien of marg Mallee

. buttec Cor mamnnne)
‘/q C. S hortening
2A¢. powwndered” sogaf

e ec‘cr white : '
AT e S isp. vanilg
3 T pinch of salt

Coembine all . Beat with a-mixer ol
}\10}"\ er_ed!:c*r [© \H\Jnu'\tsﬁr-

i = P ad
- ¢ For S92 j

Fral %ﬁ?ﬂmw e

_5_4%7@%/ Pt WA&Z’) %

o lare Cogl Bltinet” oo, Lol Bl
M dall - [/2 Tw tar. tfliall

Ml ire Heekas Bcdor - (v




Shari, this verse reminds me oF Yoo,
8s we have, thereFore, oppori‘unﬁ\ﬂ) let
‘QS‘dO'SODd onto qi men, Q&P&Lhﬂf
onte them who are of the househol
©oF Faith. Galatians &:/0

Love

7

ey

S g




| FROSTINGS |
CHOCOLATE [w\N\k%%k e G

SOUR CREAM FROSTING QU M
_ ‘ &P

1 package (6 oz.) 3/4 cup sour cream % 2 Q. Yy NU& \N& % A
~ chocolate bits v 1 teaspoon vanilla \MN Q \% 7 M G,
3 cups C and H Powdered Sugar* Dash salt nw: ; w
Melt chocolate bits over low heat. Set aside. Combine powdered sugar, sour cream, \ : j
vanilla and salt. Beat until smooth. Add melted chocolate and continue beating until % \\, . % R«\Q\\ . —
smooth. Makes 3 cups—enough to frost top and sides of 9-inch layer cake. §

PARTY CAKE § u\v\w\\ il =5
Combine a two layer cake mix with 1/4 cup C and H Powdered Sugar? 1/4 cup salad , : i ~ e
oil, 1 cup water and 4 eggs; mix at low speed 30 seconds. Beat at medium speed § \ . \% \.\ \\\m \N\ b n&\ T\Q 2V /L \% \Nv X >

3 to 4 minutes until smooth. Pour into 2 round 9-inch greased and floured layer cake

pans. Bake in 350 degree oven 30 minutes. Cool 5 minutes before removing from pan %\ \Nr \m rﬂ \& Q \% \A\ %m) \ \ g B\\

to cake rack. Cool before frosting.
*Pure Cane, of course!
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Flour*
1 tsp. salt”® s

SPOON ...... flour into measuring cup and level off. Pour into bowl.

e ... ... salt to flour. Stir to blend.

SUT Y ...... half of shonemng mth ry blender until mixture
looks like coarse meal, then remaining shortening unﬂ
particles are the size of small peas.

— D ..., water a little at a time, mixing lightly with fork.

SHAPE ...... g%h into firm ball with hands. Divide dough in half.

! en with of hand. Refrigerate if desired for

easier ing and to prevent shrinkage.
ROLL OUT ... half of dough into a 12-inch circle on lightly floured

g cloth-covered board. Chel
PLACE ...... loosely in 9-inch pie pan. Moisten edge olpastry wnhm
e Hrrr e with Peach Filling (below).
ROLL OUT ... remaining half into a 12-inch circle.
FOI D in half Malka cauaral chart alachas nanr aantar far
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RHUBARB PIE

% cup sugar

4
% tbls. Tloor

teas. nutmeg

tbls. butter

well beaten eggs

W N = e

cups rubarb

BLUSH APPLE PIE
Place apples in large bowl, Combine 1 c, sugar and 3

level tap, flour,, add to the mwwwwm. :
Combine w small oms pineapple tidbits, + ¢, pineapple

juice, 4+ ¢, red cinnemine candies, 1 tbls lemon juice
1 tsp grated lemon rind (use spatula).
Make pie crust for pie. Pour in apples and put the

pineapple mixture on top,
Bake for 45 min to 1 hour at 375 deg.

‘srtrjr]., - - —_—
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BANANA BUTTERSCOTCH PIE

3/4 cup C and H Golden Brown
Sugar, firmly packed

2 eggs or 3 egg yolks
1 tablespoon butter or margarine

1/3 cup flour 1 teaspoon <n:=_a
1/4 teaspoon salt 2 or 3 large, ripe bananas
e 1 baked and cooled 9” pastry
2 cups milk e

In saucepan mix brown sugar, flour and salt. Add 1 cup of milk; mix smooth. Bring
to a boil over medium heat, stirring briskly. Let boil until smoothly thickened, about
2 minutes. Remove from heat. With fork, beat eggs or egg yolks with remaining 1
cup milk; gradually stir into hot mixture then put back over heat and boil 1 minute,
stirring, or until mixture thickens a bit more. Remove from heat, stir in butter and
vanilla; cover and cool. Slice bananas in bottom of pastry shell; pour filling over
‘bananas; chill. Shortly before serving top with meringue, brown quickly in hot
oven; or top with whipped cream.

—.lllll"]ll-liti;: . & A i .o 2o, . . —_—— B, .. ... o

CRUMB TOPPING FCR PIES

SRR GRS e s s e

Mix 1/3 cup brown sugar (packed)

+ cup flour

2 teas. cinnamon

2:7/2 tbls. soft butter

Mix with fork to size of peas.
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PINA COLADA PIE
o (Makes one S-inch pis)
: mﬁ flaked coconut 32 Campfire®
e %%8_._... butter or margarine, Marshmallows
1 (20-ounce) can crushed d\m “Mww%nmmm__”a -
ﬂumga. drained, reserving 1 cup (1/2 pint) whipping
cream, whipped

Preheat oven to 325°, In 9-i
A s -inch pie plate, combine cocon
butter; vm% J: bottom and sides of plate. Bake 8 to 10 __,__._,“:"hm~ __m.mn
_.co.ao:. :.8: =_§__=a saucepan, over low heat, combine 1/2 cu
asgunagau_os pple liquid and marshmallows; stir frequently until
:S_u are melted. Continue to cook and stir 2 minutes
I Sy ot 151030 o o G
Chill 2 hours or until set. i;,o.as.__.ﬂ?ﬂ..a s ma \

i

Pie Crust (Preparation time: 25 minutes) B B
« 1% cups sifted all-purpose flour » % cup Crisco OIOOO_.).—.M %m—. Im
« ¥ teaspoon salt « 3 tablespoons water

Preheat oven to 425°F. Combine flour and salt in mixing bowl. Cut in Crisco with pastry blender or
2 knives until mixture is uniform (mixture should be fairly coarse). Sprinkle with water, 1tablespoon at a
time; toss lightly with fork. When all water has been added, work dough into firm ball. Press into flat
circle with smooth edges. Roll out on lightly floured surface into a circle about ¥sinch thickand about
1% inches larger than inverted 9-inch pie plate. Gently ease dough into pie plate, taking care not to
stretch dough. Trim %2 inch beyond edge of plate. Fold under to make double thickness around rim.
Flute edge of pastry as desired. Prick bottom and sides of shell with fork. Bake at 425°F for 10 fo 15
minutes or until lightly browned. Cool.

Filling (Preparation fime: 10 minutes)

| 4 package (4-serving size) « 1 cup milk "
7 instant chocolate « 4 container (8 ounces) frozen
| pudding mix non-dairy whipped topping,

,, « 2 tablespoons cocoa thawed

| Combine pudding mix and cocod in medium bowl. Blend well.
| Add milk. Beat with rotary beater or at lowest speed of electric mixer one
| minute. Fold in thawed topping. Spoon into baked and cooled crust.
| Freeze atleast4 hours. Garnish with additional whipped topping and/or

,, chocolate shavings if desired. Store leftover pie in freezer or refrigerator.
One 9-Inch Pie

~ Criscolldoyou proud everytime
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HAWAIIAN PIE
,, Bake at 450° for 10 to 12 minutes—Makes 9-inch pie
F PREPARE . . . one baked 9-inch pastry crust.
| COMBINE . . .1 cup Crystal Sugar
Y2 cup sifted all-purpose flour
m Va teaspoon salt
: 2 to 3 teaspoons grated lemon ril
l>°° e o o o o 0 o o o .— u\h cups water o H-w-m & i
Va to Y3 cup lemon juice vy
F 1 n_.mv.nqcnrom pineapple; blend well. Bring to a boil,
stirring constantly; cook over medium heat until
o thick, about 5 minutes.
‘ ® o o o o o 0 o o Q._mz_ﬂ of the hot mixture ma
| ; 3 slightly beaten egg yolks. Add to hot mixture and
bk e ; cook for 2 minutes, stirring constantly.
4k Sk e o o o o o ol tablespoon butter. Cover and cool to lukewarm.

e o e o s o o o into pastry shell. Top with whipped cream and

gamish with chopped nuts,
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SWEET AND SOUR FIT S

CHICKEN WINGS Cover and refrigerate at least 4 i
P hours or ovemight. B
120 to 25 chicken wings Place chicken in 9x13-inch !
1 c. water baking dish. Bake uncovered at 350°
— 1 ¢. soy sauce for 45 minutes or until tender and
1 c. honey brown.
—1 1/4 ¢. sweetened i
i ‘n’ﬁ”ﬂ—u—ﬂ .--mﬁﬂ ; Marie n—mﬁﬂio——
1/2 ¢. olive oil Marie's International Nails —

—— 1 tsp. grated orange peel
1 tsp. garlic powder

1 tsp. ground ginger T R S e

1/4 c. onion (chopped fine)

—— _ Cut tips off wings. Cut wings —_—

in half. Mix all ingredients

| together. Pouroverchickenpares, ——— 00000000

| CHICKEN CROQUETTES  (Makes 4 servings) “
3 Tbls, Crisco 1/3 ¢ flour 2 eggs
1 tsp., salt 2 TBLS, minced parsley
1 e; Milk 2 TBLSZ 1lemon juice
1/3 ¢ fine bread crumbs 2 ¢ chopped cooked chicken
1-TBLS, minced onion Crisco for deep frying

Make a cream sauce by melting Crisco and blending in f
flour and salt, Add milk gradually. Cook over
low heat until smooth and thick stirring constantly..
Add chicken, onion and parsley. Spread in shallow
UCRIBCOED" pan, Chill thoroughly, Divide into

| 8 portions, Shape into logs, With a fork lightly

| beat egg and lemon juice, Dip croquettes, first in

< S s

| ace mivitara Fhan S maesiusles ORI R
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heated to 365 degrees until golden brown (about
3 to 5 minutes), Drain on absorbent paper,
* SERVED WITH BRLOW
.~ Menu: Hot baked potatoe
mixed green salad,
cherry pie and ice creanm
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Main Dishes/
Side Dishes

Broiled
Ham Sandwiches

2% cups Bisquick® baking mix

3 tablespoons margarine or butter, melted

% cup milk

6 slices boiled ham

6 slices Swiss cheese, 4x4 inches

1 large tomato, cut into 6 slices

1 package (3 ounces) cream cheese, softened
1 teaspoon milk

1% teaspoons prepared mustard

Heat oven to 425°. Mix baking mix, margarine and % cup milk until soft dough forms. Gently smooth into
ball on floured cloth-covered board. Knead 10 times. Roll % inch thick. Cut into 6 rounds with floured 3-inch
cutter. Place on ungreased cookie sheet. Bake until golden, 10 to 12 minutes. Cool slightly and split.
Arrange folded ham slice on bottom half of each biscuit; top with cheese slice and tomato slice. Mix cream
cheese, 1 teaspoon milk and the mustard; spread over tomato slices. Place sandwiches on ungreased
cookie sheet; place tops of biscuits next to sandwiches. Set oven control to broil and /or 550°. Broil sand-
wiches with tops 2 to 3 inches from heat until tops of biscuits are toasted and cream cheese mixture begins
to brown, 2 to 3 minutes. Serve immediately. 6 servings.

High Altitude Directions (3500 to 6500 feet): Bake biscuits at 450°. ®Reg. T.M. of General Mills, Inc.
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STRAWBERRY SALAD.

Reg. Pkg. Strawberry or Strawberry
Banana Jello.

Pkg, (small) Frozen Strawberries.
Small can crushed pineapplee

x.h\? 2 eades

2 ea.
1 @mo
1 Ea,
I L Ea,
1 ea,

Cup chopped nutse
Pint sour creams
8 oz package cream cheese
Using large bowl dissolve jello in 2 cups {
w of boiling water and 1 cup of colde !

w Add frozen strawberries breaking apart =
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add pineapple and nutSs

Pour 3 of above mixture in serving bowl
and Pefrigerate until £irme

&
¥ Blend sour cream and cheese, pour on firm
jello = spoon remaining 1 jello on tope
and refregerate until wyws Overnight if
possibles




RASPBERRY
CHAMPAGNE PUNCH

Makes about 3 quarts

2 (10-ounce) packages frozen red
raspberries in syrup, thawed

% cup ReaLemon® Lemon Juice from
Concentrate

% cup sugar

1 (750 mL) bottle red rosé wine, chilled

1 quart Borden® Raspberry Sherbet

1 (750 mL) bottle Asti Spumante or
champagne, chilled

In blender container, purée raspberries.

In large punch bowl, combine puréed rasp-

berries, ReaLemon® brand, sugar and

wine; stir until sugar dissolves. Just before

serving, scoop sherbet into punch bowl; add

Asti Spumante. Stir gently.

MAPLE EGG NOG

Makes about 5 cups

1 (32-ounce) can Borden® Egg Nog,
chilled

% cup Cary's®, Vermont Mapie Orchards
or MacDonald’s Pure Maple Syrup

CREAMY BAKED CHEESECAKE
Makes one 9-inch cheesecake

1% cups graham cracker crumbs

% cup sugar

% cup margarine or butter, melted

2 (8-ounce) packages cream cheese,
softened

1 (14-ounce) can Eagle® Brand
Sweetened Condensed Milk
(NOT evaporated milk)

3 eggs

% cup ReaLemon® Lemon Juice
from Concentrate

1 (8-ounce) container Borden® Sour
Cream, at room temperature

Preheat oven to 800°. Combine crumbs,
sugar and margarine; press firmly on bottom
of 9-inch springform pan. In large mixer
bowl, beat cheese until fluffy. Gradually beat
in sweetened condensed milk until smooth.
Add eggs and ReaLemon® brand; mix well.
Pour into prepared pan. Bake 50 minutes

or until center is set; top with sour cream.
Bake 5 minutes longer. Cool. Chill. Serve
with Raspberry Topping if desired.
Refrigerate leftovers.

% cup rum, optional

In large pitcher, combine ingredients. Chill.
Stir before serving; garnish with nutmeg if
desired. Refrigerate leftovers.

LEMON BARS

Makes 30 bars

1% cups plus 3 tablespoons unsifted flour
Y2 cup confectioners’ sugar
% cup cold margarine or butter
4 eggs, slightly beaten
1% cups granulated sugar
1 teaspoon baking powder
72 cup ReaLemon® Lemon Juice from
Concentrate

Preheat oven to 350°. In medium bowl,
combine 1% cups flour and confectioners’
sugar; cut in margarine until crumbly. Press
onto bottom of lightly greased 13x9-inch
baking pan; bake 15 minutes. Meanwhile,
in large bowl, combine eggs, granulated
sugar, 3 tablespoons flour, baking powder
and ReaL.emon® brand; mix well. Pour over
crust. Bake 20 minutes or until golden. Cool.
Cut into bars. Store covered in refrigerator;
serve at room temperature.

Raspberry Topping: In saucepan, cook and
stir %3 cup syrup drained from 1 (10-ounce)
package thawed frozen red raspberries,

Y% cup red currant jelly or red raspberry jam
and 1 tablespoon cornstarch until slightly
thickened. Cool. Add raspberries.

FRUIT MEDLEY PUNCH
Makes about 3% quarts

2 (10-ounce) packages frozen
strawberries in syrup, thawed

3 cups each apricot nectar and cold water

1 cup ReaLemon® Lemon Juice
from Concentrate

1 (6-ounce) can frozen orange juice
concentrate, thawed

1 cup sugar

3 (12-ounce) cans ginger ale, chilled

In blender, purée strawberries. In punch
bowl, combine strawberries and remaining
ingredients except ginger ale; stir until
sugar dissolves. Before serving, add ginger
ale and ice ring.

Ice Ring: Freeze 21 cups water in 1-quart
ring mold. Arrange assorted fruits on top of
ice. Slowly pour % cup water over fruit;
freeze.

APPLE STREUSEL MINCE PIE
Makes one 9-inch pie

1 (9-inch) unbaked pastry shell
3 all-purpose apples, pared and
thinly sliced
Y2 cup plus 3 tablespoons unsifted flour
2 tablespoons margarine or butter, melted
1 jar None Such® Ready-to-Use Mince-
meat (Regular or Brandy & Rum)
% cup firmly packed light brown sugar
1 teaspoon ground cinnamon
% cup cold margarine or butter
% cup chopped nuts

In large bowl, toss apples with 3 tablespoons
flour and melted margarine; arrange in pastry
shell. Top with mincemeat. In medium bowl,
combine remaining % cup flour, sugar and

cinnamon; cut in cold margarine until crumbly.
Add nuts; sprinkle over mincemeat. Bake in
lower half of 425° oven 10 minutes. Reduce
oven temperature to 375°; bake 25 minutes
longer or until golden. Cool. Garnish as desired.

MAPLE PECAN PIE

Makes one 9-inch pie

1 (9-inch) unbaked pastry shell
3 eggs, beaten
1 cup Cary’s®, Vermont Maple Orchards
or MacDonald's Pure Maple Syrup
Y2 cup firmly packed light brown sugar
2 tablespoons butter or margarine,
melted
1 teaspoon vanilla extract
1) cups pecan halves or pieces
Place rack in lowest position in oven; preheat
oven to 350°. In large bowl, combine all
ingredients except pastry shell. Pour into
pastry shell. Bake 35 minutes or until golden.
Cool. Refrigerate leftovers.

HOT CRANBERRY CIDER
Makes about 2 quarts

1 quart apple cider or juice

1 (32-ounce) bottle cranberry juice
cocktail

% cup ReaLemon® Lemon Juice from
Concentrate

% cup firmly packed light brown sugar

L
TRADITIONAL PUMPKIN PIE
——— WAL FUMFPRINPIE

Makes one 9-inch pie
1 (9-inch) unbaked pastry shell
1 (16-ounce) can pumpkin (about 2 cups)
1 (14-ounce) can Eagle® Brand
Sweetened Condensed Milk
(NOT evaporated milk)
2 eggs
1 teaspoon ground cinnamon
Y teaspoon ground ginger
Y2 teaspoon ground nutmeg
% teaspoon salt

_uﬂm_,_m.mﬁ oven to 425°. In large mixer bowl,
noBc.:m all ingredients except pastry shell;
mixwell. Pour into pastry shell. Bake 15 min-
utes. Reduce oven temperature to 350°; bake
mU to 40 minutes longer or until knife inserted
1 _:o: from edge comes out clean. Cool.
Garnish as desired. Refrigerate leftovers.

8 whole cloves

2 cinnamon sticks

In saucepan, bring ingredients to a boil.
Reduce heat; simmer 10 minutes. Remove
spices.

CARAMEL FUDGE CAKE

Makes one 13x9-inch cake

1 (184- or 18);-ounce) package
chocolate cake mix

1 (14-ounce) package caramels

% cup margarine or butter

1 (14-ounce) can Eagle® Brand
Sweetened Condensed Milk
(NOT evaporated milk)

1 cup coarsely chopped pecans

Preheat oven to 350°. Prepare cake mix

as package directs. Pour 2 cups batter into
greased 13x9-inch baking pan; bake 15 min-
utes. In heavy saucepan, over low heat,
melt caramels and margarine. Remove from
heat; add sweetened condensed milk. Mix
well. Spread caramel over cake; spread
remaining cake batter over caramel. Top with
nuts. Bake 30 minutes or until cake springs
back when lightly touched. Cool.




FRUITED SHORTBREAD
COOKIES

Makes about 3 dozen

2Y cups unsifted flour

1 teaspoon baking soda

1 teaspoon cream of tartar

1 cup margarine or butter, softened
1)% cups confectioners’ sugar

1 egg

1 (9-ounce) package None Such®

Condensed Mincemeat, crumbled
1 teaspoon vanilla extract

Preheat oven to 375° Combine flour, baking
soda and cream of tartar. In large mixer bowl,
beat margarine and sugar until fluffy; beat
in egg. Stir in mincemeat and vanilla. Add
flour mixture; mix well (dough will be stiff).
Roll into 1%-inch balls. Place on ungreased
baking sheets; flatten slightly. Bake 10 to

12 minutes or until lightly browned. Cool.
Frost if desired.

EASY PEANUT BUTTER COOKIES
Makes about 5 dozen

1 (14-ounce) can Eagle® Brand
Sweetened Condensed Milk
(NOT evaporated milk)

% to 1 cup peanut butter

1egg

1 teaspoon vanilla extract

2 cups biscuit baking mix

Preheat oven to 350°. In large mixer bowl,
beat sweetened condensed milk, peanut
butter, egg and vanilla until smooth. Add
biscuit mix; mix well. Chill at least 1 hour.
Shape into 1-inch balls. Place 2 inches apart
on ungreased baking sheets. Flatten with
fork. Bake 6 to 8 minutes or until lightly
browned (do not overbake). Cool. Store
tightly covered at room temperature.
Peanut Blossoms: Shape as above:

do not flatten. Bake as above. Press solid
milk chocolate candy drop in center of
each cookie immediately after baking.

FOOLPROOF DARK DOUBLE CHOCOLATE
CHOCOLATE FUDGE COOKIE BARS
Makes about 2 pounds Makes 24 to 36 bars

3 (6-ounce) packages semi-sweet
chocolate chips (3 cups)

1 (14-ounce) can Eagle® Brand
Sweetened Condensed Milk
(NOT evaporated milk)

Dash salt
% to 1 cup chopped nuts
1), teaspoons vanilla extract

In heavy saucepan, over low heat, melt chips
with sweetened condensed milk and salt.
Remove from heat; stir in nuts and vanilla.
Spread evenly into wax paper-lined 8- or
9-inch square pan. Chill 2 hours or until firm.
Turn fudge onto cutting board; peel off paper
and cut into squares. Store loosely covered
at room temperature.

MICROWAVE*: In 1-quart glass measure,
combine chips with sweetened condensed
milk and salt. Cook on 100% power (high)

3 minutes or until chips melt, stirring after
each 1% minutes. Stir in remaining ingre-
dients. Proceed as above.

2 cups finely crushed creme-filled
chocolate sandwich cookies
(24 cookies)

¥ cup margarine or butter, melted

1 (12-ounce) package semi-sweet
chocolate chips

1 (14-ounce) can Eagle® Brand
Sweetened Condensed Milk
(NOT evaporated milk)

1 teaspoon vanilla extract

1 cup chopped nuts

Preheat oven to 350°. Combine crumbs
and margarine; press firmly on bottom of
13x9-inch baking pan. In medium saucepan,
over medium heat, melt 7 cup chips with
sweetened condensed milk and vanilla. Pour
evenly over prepared crust; top with nuts
and remaining chips. Bake 20 minutes or
until set. Cool. Chill if desired. Cut into bars.
Store tightly covered at room temperature.

*Microwave ovens vary in wattage and power output; cooking times may need to be adjusted.
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