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LUSCIOUS CARAMEL PECAN ROLLS ore an ever-welcome treot, and especially so when
home-made and served hot from the oven, They ore clso good with hot soup or a sea- |

r

A
'Yeast Rolls Are Ideal

It's hard to imagine anything
thit has more appeal than home
baked voast rolls, hot from the
oven and frageant and good.

Doa't let the idea of making
yeast dough scare you, IU's really
guite easy to make a good, rich
dough for rolls, Prepare a large|
recipe to divide and freeze for fu-
fure use, and delectable holl
breads with home-made goodness
will be a quick and easy Ir'\-:lt|
you'll serve often. To free the.
dowgh, divide a lange recipe into |
six or more balls, Wrap carelully
[with freezer wrap and label the
packages to  dentify contents,
| amount, and date of freexing,
| Freeze the dough quickly. This
will keep well for six months,

Choose a good reclpe for hot|
rolls. Fog ra richness and fla-
vor plus, vou'll want to spread the
|r|n with plenty of delicate na-
tural flavored margarine. Just roll |
put about 34 inch thick, spread |
wously with the softened mar-
garing, and fold it over, one third
of the dough at a time. Knead"it
Ee until the margarine ! |
stres through the dough,

One of the favorite uses for this

food dish,
i ) ™ ™ 1
Pecan Rolls Are Delicious | L, C
Making ’ii.‘gt‘ recipe of a good, | muffin tins, with four or five pecan| DO!{? as
hasie yeast dough for rolls and | balves, Roll oul the dough, brush

it with more. margarine and sprin-
kle with chopped pecans, Rell it
up jelly roll fashion, cut into 2
ch slices und place in the muffin
. Let the rolls rise to double in
i then bake at 400 Deg F
about fifteen mi ules.
Serve these rolls  fresh
warm  with plenty of margarine, |2
For later good eating, split the |

:—EII; itn two crosswise and grill un- I D » 5

o

| Delight Family
With Pinwheels

come delleious, inexpensive and l Inw ee s

satisfying soup. Taven finicky eat-| Quick ns a wink fo make are
ers will go for this splendid tasting| these “Almond Pinwheels.” Roast-

then freezing it in convenient por-
tions makes it possible lo have
these and other favorite hot rolls
ready in just a few minutes times| in
Wrap the puckets of dough care-
fully in freezer wrap; label them,
and freeze. The dough will keep|
well for six months,

To make these pecan rolls ex-|
tra good, vour favorite regipe of |
sweet dough can be rolled, spread
lavishly with a delicate natural
favored margorine, then folded
over and kneaded until the mar-
Rarine is streaked throughout, This
gives the finished rolls a marvel-
ous flayor and extra richoess.

When the family calls for ciara-
mel peean rolls, lef a portion of
the dough thaw in the refrigerator.

Italian Dessert

Smith of Melrose. Mrs, Smith has
lived in Douglas "County for 35
| years and everytime she has serv-
and | #d this recipe, peope have raved
bout it. The recipe i an lalisn

A Steaming Soup
Of White Rice and Tender Spinach |
Budget wite homemakers wel-

ouufy

Y dessert, Zabagliosne,
A very unususd Douglas County | got
| Favorite comes from Mrs, Frank |woman whom she worked for in

3{1 voriles

Mrs,
recipe

Smidth |
this unusual from a
Long Beach, Calif., who collect-
ed different dnd odd types of recl-
pes for foreign dishes. Mrs. Smith
In turn developed a lking for for-
eign dishes and savs that now they
are her favorite kind of food, es-
peeinlly Ntalian and Japanese food

Sometime when vou want 1o use
an upusual dessert afler a heavy
meal try Zabagliosne.

Zabagliosne
(Italian Dessert)

For Each Serving:

1 egg yolk

1 tablespoon full of sugar

1 lablespoon of sherry wine

cream soup of delicious white rice| ed blanched almonds are comhbin-
and tender green spinach, od with brown sugar, honey and
Ingrediants: |cin11:|mnn for the luscious yum-
2 cups eooked rice yum filling. Sarve any oceasion
3 tablespoons butter or margar-| when vou want a quick gnadie 1o

Propare a syrup of brown sugar, |
margarine and waler and put
soma in the bottom of lightly oiled

Marfnalade Nut Bread ine go with coffes, tea or milk.
All measurements are level. Sifl| 3 tablespoons flour Almond Pinwheels
flour beforsa measuring. 5 cups milk 2 cups sifted all-purpose flour
Sift together into a mixing howl—| <4 cups meat stock (any kind, or| 3 tenspoons baking gominr
3 cups siffed flour 4 cups water and 4 bouillon| 1 teaspoon salt

4 teaspoons double-aclion baking pee cubes) 3
powder 15 cups cooked spinach, chop<| 2/3 cip milk
13 teaspoons salt ‘ ped fine - % cup hrowl
14 cup sugar 1 teaspoon salt 1% cup honey
Add— 3 tablespoons butler or margar-
1/3 eup soft shortening
1 large egg, unbeaten
1 eup milk
'3 cup orange marmalade
1 tablespoon grated orange rind

4 tihlespoons shorlening

ugar (packed)

'h teaspoon pepper
13 teuspoon nutmeg
Preparing the fluffy white rice:
To make 3 heaping cups of white
fluffy perfectly cooked rice: put
1 cup uncooked rice, 2 cups cold
{optional) water, 1 teaspoon salt in a 2-quart
2 cup nuts, chopped sancepan. Bring to a vigorons boil
Stir vigorously until ingredients | Turn down heat ax low as possihle.
are blended. Turn batter Info a|Cover saucepan with a lid and
greased and floured large bread | lenve over this low heat for 14
loaf pan, 8%x5'4x3 inches. Bake| minutes.
oven, ' Method: Melt buller or margarine

ine
1/3 cup chopped roasted blanch-
ed almonda
1 teaspoon cinnamon
Sift dry  ingrediente together:
eut In shortening until mixtura is
like conrse corn meal. Stir in milk
with a fork, Knead lightly about
10 {imes, Roll dough to Ye-inch
thickness on floured board. Blend
fogether brown sugar, hopey and
hutter. Spread on dough and sprin-

in a prehealed moderate
350 Deg., for 1 hour. When haked[in a In saucopan or soup ket-|kle with almonds ahd clnnamon.
turn onto a wire rack to eool thor- | tle, Blend in flour, Gradually add|Roll up like jelly roll and eut

crogswise into 1-inch slices, Place
cut gide up in greased muffin tins,
Baka in hot oven (425 degrees F.)|

oughly before storing, Cyt in thind milk, Add meat stock, spinach,
slices and serve plain, toasted, ‘or!rice, salt, pepper, Heat thoroughly.
buttered. Makes 1 loaf. 'Add nutmeg just before serving.
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SEAFOOD CHOWDER
omical and

is behind in

httul soup that is mod

0 pyepare Dy the homemaker when she I in a

e with nonfat dry milk, It is

, riboflavin ‘and Jac-
Seafood Chowder
(Makes 1 quarts)
« cup finely dicen salt pork
1/3 mna
1/3 wpped celery

coosed potatbes | 3

n haddock
into ‘a2 inch

cup nonfat dry milk
f

cup flour

Mix all ingredients together In
upper part of double boiler. Place
|over boiling water and
minutes bealing constantly with|
a double egg beater, until thick-
ened, Serve hot in dessort or par-
fait glasses. Fluvoring is improv-
ed by placing 1 vanilla wafor or
Y of a peach in the botiom of each
glnss,

Zabagliosne 18 & eream custard
lhut! is delightful after a heavy
meal,

'Dad’s Peach Fritters
‘Are Easy To Cook

Given a mend with fruit fritters
on the dessert list what man

| doesn't order them? Women are |09

apt to shy away from deep fat
frying, but here's an easy way
to do it, and it doesn’t take a
big ecan of shortening. The
fruit is no trick at all wi
can of everready, golden eling
peaches on your kitchen shelf,
Drain the sweety julcy slices, lilll'
them in flour, then in simple frit-
ter batter. If you're lucky e-nnllLﬂll
to have an elecirie skillet it's per-

fect for frying them, but if not,
they'll cook Just as well in any
frying pan on a burner of your
range. The rosy sauce i§ a de
cious clnnamony one made from
the syrup on the peaches. It's all
very quick and simple, so (iry
“pad's Peach Fritlers” as a spe-
einl treat for the man in your life
Dad’'s Peach Fritters
Cling peach stices (about 1'%
cups)

Batter;

1 cup sifted all-purpose flour

1 tesspoon baking powder

L3 teaspoon salt

1 ege

24 cup milk

Flour

Deep fat for frying

Rosy Sau

evrup from peaches

L& |
Drain pend 8
batier, reserving
|  Bater: Sift T
powder and sall
snil comhbine with milk. I
| flour mixture. D,

¥ excess
adhere
fat 1

Spinach Soup
wins cooked Spinac
huiter
flour
sbes (chivken Davor)

wons scraped onion

cubes, b
iinach puree; s

cook 3|

For Lunch

extea rich dough Is luselons elir-
amel pecan rolls, Prepare a syrup
of & cup margsring, 1 cup of Hrm-
1y picked brown sudar,
tablesy of water, h
melt r and eombine
ents. Put a
syrup. in 4
the bottom of each
muffin pan, Allow
dough to thaw in t
Roll it into a
from Y to 1 inch thick, brush
with margarine; and sprinkle wilh
chopped pecins, Roll in Jelly rall
fashion, cul into 2 ineh slices and
place cut side down in the muffin
pan, Lot rise untll double In size
and bake in a hot oven (400 Deg. |
F.: for aboul 15 minutes. Serve
these rolls hot, Leftovers, if there |
are any, are wonderful spht and
loys 4

Here's the recipe for these extra

greased
m of the
eralor.
ular  sheet

rich, “Best Ewver Yesst Rolls."
I’ o sigable recipe that will pro-
vida for pleniy of goond eating.
Best Ever Yeast Rolls
Yield: about 10 doz, rolls _
1 pound ma rine
1 10z cake yepst |
15 cup lukewarm waler |

i3 chp sugar
1 teaspoon salt
4 egEs

2 23 cups cold milk |
8 ta 10 cups {low
Dissolve yeast in water.
bine susar and salt. Add eges, one

(ot o time, Beat well affer ¢ach epp

Is added. Add yveast and milk. Add
flour and mix well. Turn onto light-
Iy floured board 'and knead 8§ min-

one plece about s inch  thick.
Spread and fold half of the soften.
ed margavine into each hall of
dough as follows: Spread the

dovgh and fold remalmng third on
top. Knead lghtly to''work mir-
garing  info dough. Uso as little
flour as possible to prevent stick-
Ing.

Next combine both pioces  of
dough and knead just enough to
blend, Do not overwork this dough.
Keop margarine in strenks. Place
in bowl {(rubbed with margaring).
Caver, Keop in refrigerator over-
night, Now it's time 1o freeze the
dough, Divide dough Into 6 or
more balls, Weap in freezer wrap-
ping. Label and freeze guickly.
This, will keep 6 months,

To use, let dovgh thaw In re-

frigerptor and shape into rolls, Lot |

rise until double in size, Bake in a
hot oven (400 Deg, F.) 15 minutes.
Serve hot. .

Tasty Lunches Make :

' Children Delighted

Because smooth = bland tasting
foods nre usually taste-favorites
with ehlidrea you'll find that -
haye specinl appeal in pre-
pourishing, appetizing
unches. A glass of milk is a must
for any child’s lunch — that we
know. But here's o little reminder
—ihere are hundreds of wonder-
ful ways to include dalry foods in
the luneh menu lo make it both
favorful and nutritious. Cr
soups, sandwiches, simple ¢

DATIE

ole dishes, desserts and salads all
may he prepared with milk, bt
ter, cheese, and jee oream. |
With home tomatoes In
season, 1 vie lusty
Cream Tomato .‘Ca:l:p.l
+| The sec recipe is the
thin

no eurs |
fisk

(2 oups of pold

EE._C_(JHD__SECT[ON‘_‘—TIw_Nuwl-fgrinw, Rosebmg,_ﬁle.
Rice And Crabmeat Casserole Delights |Eqt Peach Bran
Muffins Anytime

All the “fleet” (your family)
Wikl bo inand on time for the meal
if they are given noties that this

sumpluods riee and  crabment
“galley.” This. scaworthy rice
casserole Is coming from the

treat won first place honars in the |
@ and fish division of the Creole
Cookery Contest al the 1952 Inter-
national Rice Festival!vIt is really
good!

The oodles of melt-in-the-mouth
tastes, from: stem to stern, In this
prizge winning rice dish are ter
rific enough to cause King Neptune
himself to tuck a napkin under his
chin ‘snd plck up a fork.

Rice and Crabmeat Cassercle
Ingredients

15 cup butter or margarins

15 cup flour

2 cups milk

1 cup erabmeal

1 cup copked rice

{ hard cooked eggs, chopped

W cup finely chopped’ onion

L2 cup finely chopped yparsley

1 teaspoon salt B

Y3 loaspoon pepper

W cup bread or eracker ernmbs
Preparing The Fluffy White Rice;

To make 3 liberal cups of fduffy
rice, put L cup of unenoked rice,
water and 1 tea.
spoon of sulf into a 2 quart sauce-
pan and hring to a vigorous boil
Turp the heat as low as possible,

Com-| Cover saucepan with a 1id and| rate the patlies apd use within
|leave over this low heat for 14 twn days.

|t} the mixture thickens, Add the
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minutes, Turn off the heat. Do not
remove Hid nor stic rice while il
is cooking, After rice has cooked,
remove saucepan from heat—but|

keep the lid on until rice nc:unllyl

s served.

Use' exact measurements of |
i rice and water. Time the|

COOK
ook

g ‘accurately,

For real convenience and econo-|

my of time and effort, keep unused
rice in the refrigerator in a cover-
od containoer ot all times.
{ any iek, deliclo d in-
for many quick, delicious and in

expensive soups, sakads, cusserole

dishes, hot breads and dessoris.
Method; Melt butter or margarine
In a saucepan. Add the flour and
blend  thoroughly, Gradually add
the mitk and continue stirring ui-

crebment, rice, egus, onions, pare
sley, salt and pepper to this sauce.
Mix thoroughly. Place in a drens
ed ensserole, Cover with  the
crumbs, Bake In a 350 Deg. F
oven for 30 minutes,

HAMBURGER

Next time you buy hamburger,
got ik reudy for cooking in a skil
let ax soon ns you buy it. Make
the meat inlo pattles and layer
them botween squares of waxid
paper, then wrap them all in ans
other piece of the paper. Refrig-

Use it |

There's mo excuse for muffing
playing the same old role every
time you make them, for the muf-
fin parade I8 endless, Thoese
“Peach Braa, Muffins” are fairly
hiirsting with the fresh-picked fruit
flavor of canned cling peaches.
The bran cersal ndds interesting
fexture as well as nourishing good-
ness.

Peach Bran Muffins

1 eup sified all-purpose flour

4 teagpoons baking powder

4 feaspoon salt

¥ tablespoons granulated sugar

1 cup bran cereal

1 g

% pup milk

1 Liblespoon molasses

zl? tablespoons melted * shortens

ng

3, cup ecanned eling peach slices

Sift together flour, baking pow-
der, aalt and sugar. Stir in bran;
Beat egg, add milk, molasses aad
melted shortening, and mix well.
Dice peach slices. Combine flour
and liquid mixtures and fold in
peaches quickly, Spoon into grens-
ed muffin pans, Bake in hot oven
(400 degrees F.) 25 minutes,

Makes 14 medium-sized muffing,

|
Old-Fashioned

Dale Crescent Coffee Cake

Date Crescent Colfee Cake s al

redt we'd like to H-|->,-L;|
n day, Created espec-

Efa

50 good and ¢ :
Butter Custar Il be a weleome companion to that early
swrprise for a school Junch. This| MO up '_'[ coffee, we found
dellcious dossert can be earried | it's J wn deliefous a Junch tme
in a packed lunch, oo, |1]1- sert or 1 4 late evening
Cream of Fresh Tomate Soup | snack of soup and a glass of ntl]k.l
(Serves &) Corfainly the pood flavor and
wedium  lomaloes, peeled and the tondorness of the oatmead |
-"-‘il‘"l pieces | dough will win lots of friends for|

p, four
ips milk
salt

" Lo tas

. SlTVe

Toasted Boof ‘n Chaese Rolls
[Serves &)

Peanut Hu;rr Custard
Servas &)

well ‘with |
o hring |
foodncss, the warm |
is frosted with confc
s Then for a dic

|
sprinkled with |
I. The re

s, |
|

| ranks And [imu
Soup Is Tasty

¢ comes home

and Lima Soup
N
1 tablespoon hutter or margar
f ol
e oUp i tomn?
[ conked Targe d na
1 3 " L B

| o

Date Fillad Crescent
Makes 1 coffes cake

Filling:
1 1/3 cups pitted dafes (aboul
T olnces)
15 cup woler
Dough
1% oups sifted entiched four
3 lenspoons boking powder
Y teaspoon sait
2 tabilespoons sugar
1/3 eip shortening

s cup rolled oats (quick or ol |

fashloned, uneooked)
1 egg, Doalen
1/3 cup milk
For the Mlling, cook cates and

- water over low heat for 5 to 10

minutes unfil thickened, stivring

b OFF Aol i Gl

HATS OFF AND THREE CHEERS for this recipe! A good old-fashioned coffee coke with a
rich catmeal dough as tender and flaky os any Grandma aver made.

lightly, Add egg and milk all at
once and stic only until dry ingre-
dionts are dampened. (Add a lit-
{le more milk if necessary to make
a soft dough.)

Turst out on lightly Qoured board
and knead genlly a few seconds.
Roll out to an oval shape Rboul
Hench thick; teansfer to o gronsed
conky sheol. Make 4 culs in one
of the lang sides of the oval, start-
ing nt the edge and cutting almaost
halt way across, (Thir will form
5 fan-shaped steips of dough.)

Sprond the date filing over the
other hall of the oval. Fold the 5
wtrips over the filling and seal by
pressing edges of dough together,
Curyve into n erescent shape, Bake
in a hot oven (425 Deg, F.) for 15
to 20 minutles, While still hot, frost

frequently; cook and beal to a
paste,
For the dough, sift

, baking powder, sall

flour,

inlo bowl, Cul in
mixture resembles coarse
umbs. Add rolled oats and mix

wilh econfectioners’ sugar frosting
mado by mixing 2 tablespoons soft
bulter oF margaring, 14 cup condec-
tloners' stigar amd nbout 1 tables
spoon mitk. Sprinkle with grated
orange rind, i desired.

A Growing Family Loves Coffee Cake

Pl for a growing
i'll want to in-
¢+ Down Prune

apples  an

pan, n Lo
Turn out up

RUASACS Ol

| slleed  apple
4 melted batler or
ma
. * (packed)

On

ts into small

ng thoroughly,
1 bulter, sugar
spread half in

meite
and

namon
of 8l

Pour in hat

i minutes. Turn out upside down
and eut inlo squares, Serve hot.
| Makes 1 (8:nch) ecolffes cake,

Old-Fashicned Vagetable Soup

2 pounds beef soup bona with
meit

ti pound beefl lver, diced

3 fuarts cold water

2 Leaspoons snll

1y eup shredded eabbage

15 cup diced earrols

) cup diced eelory stalk
2 tablep green popper, diced
1 small ondon, diced

} sprigs parsley, chopped
Ly eup poens

13 cup diced potatoes
o pound  spinach, chopped
‘ 1 cup tomatoes

1 cup diced
Wasn the meat nning water
and cut it Int nall pleces. Add

and w heat the mix-
to boiling, and simmer for
three hours unill the meat is ten-

Ald the romaining ingrodients
and ook for another hour until the
M Remove the

v and eool L oug

fer and nder of butter , Then take
i m er top. Bake ha fat and reheat the soup.
n hat oy F.) 50 tol It will serve six persons.




