.+ + JACK-OF-HEART LOAF

Family Will Like A Baked

Bake your family a valenting) ‘% cup water (lukewarm for
thie Februnry 14, Muake it in the compressed yveast, warm {or
form of Jack-of-Hearts Loaf. This dry)
altractive coffee cake is perfectly 3 eip milk
suited for Valentine's Day break Ly CUp sugat
fust. Later on in the day it makes| 1 teaspoon sall |
an occasion of coffee or tep 2 ‘.'|1|l|f“[\l'rflr1- shortening

A pretty cof cike is alwavs _-.

a welcome addition to the break-| | teaspoon grated lemon rind
fast line-up, Serve Jack-of-Hearts (i desired)

Loaf with butter or margarine and 3 cups sifted enriched flour

marmalade, stewed apricots, a (about)

prepared cereal, milk and eoffee 3 tatlespoans melted butter or
This 'cn ral pattern ts a good one margarine

1o follow for breakiast. When syou Cimnamaon r

can, include eges or meat
Baked foods for Valentine's Dagy
from coffee ; cakes 1o layer
cakes — are plentiful at your lo-
cal hakery. When time i= limited
choose a bakery specialty (o please
vour {amily

Confectione stigar ieing

Softén yeast in water. Scald
milk. Add sugar, sait and shorten
ing. Conl to lukewarm. Add flour
to make a thitk hatter. Mix well
| softened veast, egg and lemon
rindl, Best well, Add enough more

Whether home or commercially | flour to make a soft dough. Turn
baked, enriched breads play an gyt on lightly floured board or
important nutritional role at hreak- | p, eloth and knead until
fast time. Enrichment Bives|gy h and satiny. Place in
flour three essentinl  B-vilamins | preased bowl Cover and let tise
and food iron in warm plice until doubled

Jack-Of -Hearts Loaf (about 1'% hours)

1 package yeast, compressed or | When light. punch down. Let

dry rest 10 munutes. Holl

out W ree-

Make Cookies For Your Valentine

Sweethear! cookies will be 2! They are pressed cul side up inlo
happy surprise on Valentine's Day. each mound of cooky dougn just

¢ homemaker who takes a min. before U = popped inlo the oven
ute 1o fix something 'extra’ on The finished eookies emerge with
this most whimsical of holidays h n place and ready to say
ceriainly knnws the way o het Valentine' in thelr awn
family's heart.  Even dad  will wWay
smile whon the platefun of plump Sweetheart Cookies

delicately browned eookivs topped (An easy-to-make, cake-type)

with red hearts s passed his wiy Yield: 3va doren cookies
These cookies, even minus the 1 cup (2 sticks) margarine

hiearts, are <o easy to put together 1Y% cups sugar

that the recipe will ecome a T epgs

mainstay for year round baking 1 teaspoon vanilla

To save time and unnecessary 3 cups sifted flour

dishwashing, the ingredients are 3 teaspoons baking powder

combined in one saucepan. After & cup milk

the dough has been chifled, it Is 21 red heatt shaped gum draps,

dropped by rounded teaspoonfuls sliced in nalf

onto. a  baking sheet.  Cookies Melt margarine in saucepan

which are quickly mixed and hak- Remove from heat. Sur . in sugar

ed make it less difficull 1o keep Add eges and vanilla, Beat well

that cookie jar filled to the Add flour, baking powder and

For these cookies ax well as for milk, Mix well Chill thoroughly
vaur other good cook . vou To speed chilling, divide dough and
| want to use a marzarine that put into twoe pe ling lioed with

has a delicate, natural flaver. One waxed paper for hour, Drop,

that in selected for tuble use 85 by rounded 1easpoonfulls, on bak-

wiell as cooking it an economical ing sheet Into each cookie press

ehnice a gum drop half, eut side up
The hearta for these edible val Bake in moder nven (375 «

entiies are pumdrop eandies gree F ) 10 1o 12 minutes r.rmmp

which have been sliced in half. from cookie sheet 1o cooling rack

. RED CHERRY Pl

Valentine

tangle 9 x 12 Brush with
butter or margarine and sprinkle
with cinpamon sugar Startng at
each end, fold 1% inches of dough
toward center. Hepeat two more
times. Seal where folded portions
meel

Pla
with il
folded side
about 1

mehes

baking sheel
Cut  each
each slice

on greased

on  bottom
into & slices
¢ Inches wide
within W inch of center
Joiming slices of dough in opposite
tirectons and stand on emd. Cul
portions that resemble a heart
Lot rise until doubled (about 45
minutes )

Bake in moderate oven (350 de-
gree F ) 25 to 30 minutes. When
coal, brush with confectioners’
sugar ieing

Makes | coffee cake

and cut 1ol
Turn ad-|

8]
w
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{ Make Valentine’s Day A Special Day For Your Family

Special Days Call For
Specially Fixed Food

Holidays and special occasions knead gently 30 seconds. Roll out
|rh-u..ntl something special in the{to rectangle about & x 12 inches.
way of food. And what could be| Combine jelly and bulter or
more special than something you | margarine in saucepan and heat
bake yourself? to melt slightly. Stir in nuts
Start off Valentine's Day Spread evenly on dough. Roll up
grand manner by serving this| like jelly roll. Forin into ring on
hreakfast ring miade from scone | greased baking sheet. With scis-
dough. The (illing of currant jelly | sors, eut through ring almast to
and chopped nuts adds an extra center, in' slices abour 1 Ine h
enticing note thick
Valentine Breakfast Ring _Bake
2 cups silted enriched {lour F.1 about
I tablespoon haking powder coffee cake
I tenspoon salt '
1 tablespoon sugar
1
1
M
1
1

in a

in hot
15

oven (425
minules

egrees
Makes 1

Cherry treals are bradibional for
celebrating Washington's Birthilay.
Cherry Dandy Coffee Cake will be
a hit at breakfast

Charry Dandy Coffee Cake

1 package veast, compressed or

dry

b cup witer (lukewarm lor

compressed  veast, warm
dry)

Ly eup milk

4 cup brown sugar
1 teaspoon  salt
2 tablespoons shortening

« cup shortening
beaten
2.3 cup milk

2 cup currant jelly

|Jh1l'\l||\l|l1 htier o margarine

2 cup chopped nuts

Sift together flour, baking pow-
der, salt and sugar. Cul or rub in
shortening until mixture is crumb-
ly. Combime egs and milk. Add
liguid to Nour mixture o make a
soft dough. Turn oul on lightly
floured board or pastry cloth and

e

. CHERRY SWEETHEARTS

.. Cherry Sweetheart Makes Perfect Dessert

Valenfine Pie Makes A Sweet Finale

1% the

s Make
and decorale t
a traditional

il pasdry

clpid s *a

heart to be served as th# sweet
{inizh to that special meal

TEst

(] ]

I Y

ted ir

ﬂli'\ !

g 'I"ll' pasiry

For a tender
omb@r sugar,

i s |'j.!if‘|

nasing it
Paniry Far 9.n<h Tws Crugt P

hearted on a lew recofids

re's A dessert as iy

d lovely as voung love, and vou  on. But if there are no youngsiers
ean't help but respond to its heau- | about, you may as well go ahead
it combines juicy o, can- and  admit  you're romantie ot
dark sweot chergics. o st heart and concoct this lovely Val
shightly flavored with almond in enting dessert
ale-aschilffon meringue Il you have the canned light
sweel cherries, color them 8 vivid
If vou've teenagers in the hoase d to carr rough the favorite
Yol can e t n a8 an excuse lor color for Y & partics
preparing this sentin al delica On @ more practical swde, you
ev. Lot them invite {riends in, pul g ieht keep the Cherry
up your for  « g
It stroles working out from  Parties showers and  ann-
. Lift rolling pin as il nears \ersary hration Certainly
Koep ¢ v no. Mare  Appro

fough it a circle
|

pit pan over the dough to b ! this delicate
ihe cirele oxtends 1% inches e 2 brimidul of drama
vond the edge of the pan, Fit the te, dark sweel cherries

.r”%' "‘F I”. !‘HI'I s 3 - Cherry Sweatheart

16 press 4t lightly onto Cherry Filling:
and sides of the pan
5 too large, trim off dough 1 No. 303 ean dark sweet cher
« of the pan with a kil rles
115 tablespoons cornstarch
lop crasl from ry 1 tablespoons suigir
nt spoon almond extract
> hervies and rese ¥r
it rehy e

rries, Add cor
| t

B ng T cup sugar, divided

with the Ha « leaspoon lemon juice

tn diree { T v eup shivered blanched ol
crhil

Red Cherry Pie
anned Cherre

L] wch pie
autry for 2 rust, 9
While i s

for |

| chaiee for that Be -

jesk will love them too,

| enlines yo

and the pariyv's clear

wiches with a chopped pecan Lop
ping are a perfect, refreshment
My - Valentine

party of the vounger sel in your
{Tamily, They're bound to please |
Iihe “‘guests™ and the junior host-

since they

are so oasy o manke

Tin tashion fhese gooddo-en Val-
| need a heart-shaped
ennkie cutler or a heart
paper pallern o cul out slices of
white or whole wheat bread, Need
ed too, are chopped nuis and a

2 cups sifted enriched flour
(about )

1 L4

1 teaspoon vanille extract

i ocup brown sugar

1 tablespoon cormstarch

L3 cup cherry juice

I cup sour pitted cherries

Butter Crumb Topping

Soften yenst in water
ik Add & cup brown sugar.
and shortening and cool 1o
|t|k< warm. Add 1 eup four, Beat
well. Add softencd yeast, exg and
vanilla extract and mix until
smoolth. Add etough more {lour to
make a thick batter. Beat
Cover and set aside while
preparing filling and topping

Io make filling, comhine % eup
hrown sugar and cornstarch in
small saucepan. Add cherry juice
and stir until smooth. Cook until
and thickened,
stantly. Stir in cherries and conl
Beat balter again

Spread half of balter into well-

Scald

oughly

rroaed B-inch square pan. Spoon
fMing over batter and drop re
maining batter by spoonfuls over

filling, Sprinkle Butter Crumb Top-
ping over all. Lol rise in warm
place until doubled (ahout 45 min-
ules

take in moderate oven (150 de-
grees Fo) oaboul 35 minutes

shaped |

thore |

stirring oon- |

«+« YALENTINE SANDWICHES

‘Good To Eat Valentines Are Party Feature

Heartshaped open faced sand-)

fine all purpose margarine, And,
for a gay Valentine touch you'll
need & rod heart - shaped gumdrop

(o adorn the center of each nut
sandwich
(M course, if the younger sel ix
taking over the kitchen for their
{own "get-logether™ preparations,
'be sure the ingredients are just
right. First, it's impaortant to sipe
ply them with a lop quality brand.
ed margarine with a delicate-nat-
{ural flavor, One that's perfect for
| Charry Sauce | cooking, flavoring, and spreading
1 tablespoon sugar ton, Muargarine spreads so ensily
1 tablespoon eornstarch that it will be just right when
‘s tonspoon nutmey, if desiced | taken from refrigerator to table
Ve ¢cup cherry julce for the assembly line,
Y eup waler A perfect. beyerage aceompani-
1 cup sour pitted eherries ment for these pretty Valentine
Combine suger, cornstarch and «n r‘k* is hot chocolate. And, io
[nutmeg. Mix  well.  Add cherry th eup added appeal, the
jilee and water, stirring until . IHlI'l!l might wint to bob a fluf-
|~Illu|lrh_ Cook until thickened, stic| fy marshmallow in each eup

Quick Cherry Bismarcks are
dessert  suitable for  Valenting's
Day, Washington's Birthday, or
just aboul any day

Quick Cherry Bismarcks

ring constantly. Stur in  chorries Here's the easy reci for the
and heat thoroughly. Spoon two of “party” sandwiches llur?: u:th di-
| three cherries on blseuits,

rections for making a quick hot
bread that's sure to dress up your
weekly menus
Valentine Sandwiches
Yield: 24 sandwiches
1 stick (4 pound) margarine
24 thin slices of bread
1 eup finely chopped pecans
24 heart-shaped red gumdrop or
Siit wogether flour, sugar, baking| ,',:",',‘::.:”:]:;.’,mn'; ’hroad inlo a

powder and salt. Cut or rub in o :
A . i " heart shape. Spread bread with
shartening until mixture is crumb tened margarine, Place pecans

ly. Add milk to make a soft dough. | e B

Turn out on lightly foured Imml"” A "“'l. paper |‘1P_ each sand
or pastry cloth and knead gently | WigH, Spr ad side down onto chop
v v ped nuts

Biscuits
2 cups sifted enriched four
& cup sugar
1 tahlespoon baking powder
1 leaspoan sall
1-3 cup shortening
23 to % oup milk
Hulter or margarine
Cherry Saoee

d Turn nut side up. Place
30 seconde. Roll out about % inc
thu'l:”l‘-:i uiuiinl -.'.‘l .a ineh |:|., .‘.,t red candy heart in center of each
cutter - " sandwich

Place hall of hiseuils on un . - 3
greased baking sheet. Brush light Garlic Bread Quickis
lv with butter or margarine. Spoon Cul slicos of white bread in half
two or three chermes in center of Jengthwise. Place side h_\r side, eul
wach blseuit, Place remaining bis- edie up.  Wrap aluminum  foil

euits on top of cherries and press | around
gently around edges n
Bake in hot oven (450 degrees

sides and bottom to form

haskel.”" Hrush top (cut sur

face) with melted garlie - flavored

F.i 10 to 12 nunules, Serve warth murgarine. Place in hot oven

with remnin Cherry Sauce £ A dr‘.\rr-rs F.} for 15 minutes
Makes aboul 8 Bismarcks Sefve in “haskel.”

~

... NAISIM SHORT

F senrt mava 3
e an salt . '11.'T-. hy I'. prn | . & I (| ‘ﬁh
7""' t':'"_t : "_. heart drawn on  pager
SRS {Phy B haking sheet. Hollow
na | sl 275 degr
0 minutes. Torn w" owen gyl l “
fod e meringue lo ool in oven
. . ) pogeible. I nod o0l sy from
mrend fruit seniy, Dot Irafts. When ready to serve, re A
ar. move paper [ram heart # &N ' W
Mage th weving plate. apredd eenter with rt everyhody like €
rie Fo I 3 " - . w prepared with |.l”-'
battom o sour cream and top With cherry bultes . west “Raish
next b th o the | lilling. Serves 6 to B bt eall fow n
ndges. B e
e zrres | we {res becomes profifah o PY At
the ; s s of ahwa o ! . I- ,
™ a @ iee e prog e & hpartshaged serving  dishes  fur
eake rark T % the lee eream, lina them th cel

, Cooky Hearts Are Faverites

fophand hll Pink asd while car
0%, Lshened into * corsages
with puper doilies, doodapble duty
pigme amgl favors for t

Rinse and dPaip, raising, Play
i hot water 5 m‘qnu.-' Dieain lm
chop fine. Combine all ingredients
il mix thoroughly with hands to
form ball. Chill dough. Roll out on

lightly flourdd board to Aadnch

Paisih Sharﬂ:n- Hearts thickrd@s Cut with heart . shaped
or o utter. Mace on ungreased bak.

butter ing sheot, Bake in moderately

garine low oven (323 dogrees F.) about

15 tn 18 minulesgymtil delicatelyg
by +

ool
\l1iu s about 2 dl‘.llnn ﬁoklt‘

P plus 2 18

v cups sifted allpurpose flonr
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