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c7-7- f Homemade Breads, Desserts Are Important During Lent
.WW- - sin. . " nil Win "' nw"i -- " - -

'Shamrock Pies' Are

Appropriate For March
V

Butterfly Coke
To make them, pastry
In the traditional shamrock shape,
are baked to a golden doneness
and filled with a mixture of sweet-
ened whipped cream and fruit.
For the pastry you will want to
use the shortening with a

quality to complement the
deliciousness of the fruit.

Whether family and guests

This Beautiful Cake Is Easy To Decorate
1Wiien cake is cool, put layers tojgeomng with newly - opened blos- -

k s-rs-
vft

geiner wiin your lavorue irosting
or filling. Cut cake in two. Set
rounded edges together (butte.fly
fashion I. Trim with butter icing

. sprinkle with yellow sugar. To
make butterfly design, add cocoa
to a small amount of icing.

Make design on cake with tooth-
pick, then squeeze frosting through
? P- -l "e onto the line.... he
lee'ers "J. ma'e w,,h1 P10e clean'
er dipped in brown butler icing. ar ..

K

Spring is coming, you can be
certain ol that . . . so let's an-

nounce it at a parlv this weekend
wiih a delightful Butterfly Cake!
Kasy !o make and so pretty to
see. this butterfly will flutter the
eyes of all the women present!
Serve the take on a large, dark
platter lc show it off to best ad
vantage. Use it as a centerpiece
and surround the ake with liny

nylon or paper but-

terflie;
But, yiu say, it looks so dilfi- -

layer cake
'

in two' and "pu, .he
rounded sides together in But'.er- -

lly fasiiion. A little frosting, a oit
of design and you have a perfect
replica of the butterfly ... a sure
sign of stping.

Butterfly Cake
2' 4 cups sifted cake flour

Eggs, Olives Combine
In This Curry Dish
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Traditional Buns Are Highlight Of Lenten Season

1 uSS Vnj v "Here's a flavor combination your ter for breakfast or for a
will applaud ripe oiives time snack.

speak with a brogue or not, this is
a dessert which will appeal to ev-

ery palate.
Shamrock Pits

2'i cups sifted enriched flour
1 teaspoon salt

cup shortening
5 tablespoons water
1 cup sliced fruit or berries
1 cup heavy cream
s cup sugar

wooden Dicks. Spread Sharp
muu mccx simvou ud ruumis 01

March is an important month.,
the Diuslery winas pronounce me
coming of spring. The sap begins
U stir within the trees and the
sun sets later behind the cool hori-

zon. In Alabama the azaleas are
in full hloom and in San Jacinto
Vallev the almond trees are bur- -

soms.
March is also the month to make

the welkin ring with an Irish harp,
to wear the green and wield a
shillelagh. For the vast majority
of Americans whether of Irish
descent or upt Saint Patrick's
is a great day for dining in the
style of the Emerald Isle.

For those who plan a Saint Pat-
rick's Day feast, individual "sham-
rock pies" are ideal for dessert.

vftv.

Morch Sandwiches

the fingertips you can squeeze out

t;"" v .' wium apicatis
easuy 10 cover me sunace 01 mei
bread. Special fluting is possible
using ine aecoraior cap wnicn ac- -

companies the party pack of three
luoes 01 cneese spreaa.

Whether a planned party or an
impromptu affair, these tubes of
cheese spread with the decorator
cap are mightv convenient. A lim- -

Hed assortment of crisDV crackers
can be dressed up in a hurry
with ruffles and rosettes of cheese.r
The decorator cap is
a"e Ir"mi one tune to another so
that all three varieties of cheese
may he used with ease. Incidental- -

y, the decorator cap and plastic
tube may be used as a cake dec- -

orator after the cheese is gone, j

simpiy snip open the bottom ot the;
uioe, wasn careiuuy ana nil with
your favorite decorator frosting.

MARCH HARE SANDWICHES
Cheese Spread
Whole wheat sandwich bread,

sliced
Pimiento olives
To make rabbit heads, cut 2

and eggs in a lightly
seasoned curry sauce. Serve "Ripe
Olive Egg Curry" on fluffy rice
with crumbled crisp bacon, finely
chopped onion and chutney.

Ripe Olive Egg Curry
'a cup ripe olives
3 eggs
''4 cup thinly sliced onion
3 tablespoons butter or margar-

ine
'.4 cup sifled flour
1 teaspoon salt
l teaspoon black pepper
n4 teaspoon curry powder
l'-- cups mjlk
1 bouillon cube
Steamed or boiled rice
Cut olives into large pieces. Cut

eggs into eighths. Cook onion slow-

ly in butter until tender. Blend in
Hour, salt, pepper and curry pow-
der. Add milk and bouillon cube,
and cook and stir until thickened.
Add olives and eggs, and cook a
minute longer. Serve at once on
fluffy hot rice.

Makes 4 servings. -

SOOD DIP

"(Juacamole" is Mexirao in

origin but is a favorite wherer
il is served. Combine mashed avo- -

cado with grated iwon, finclv
chopped tomato, finely chopped

This March Hare Takes Party Honors

nreaa. use nan slices 01 pimiento intoolives to make eyes and mouth. Cut

i,me w lemon jM, ft and p. v"l, Jod roll uP ndwich,i make

per. Serve either as a dip or salad lta!f'? accompaniments to
d'oeuvres.

unchcon

1'? cups sugar
i f.p. baking powder

1 Isp. salt
la cup soft shortening

cio plus 'j cup milk
1 tsp. flavoring
4 egg whites (li to cup)

be j ion
c.rt ,ie.. ;nnwj;....t.. AA .1 "

, j f.
'

Bm: AdT Tc, S' .
whites. Beat 2 more min. Pour
into pans. Bake 30 to 35 min. at
350 degrees in two 8 or 9xl'i
greased and floured layer pans,

Tito Tnnninn Milrac

This Cake Delicious
It's the topping that makes "Ad--

ricot Crumb Cake" a conversation
piece. Sweet, golden dried apricots
art spread over the batter. Over
the apricots goes a mixture of
crumbs, sugar and butler. Serve
this delicious cake warm with hut- -

Apricot Crumb Cake
:'i cup sifted flour
3 teaspoons baking powder

teaspoon salt
teaspoon cinnamon

4 cup granulated sugar
"4 cup fine dry bread crumbs
2 tablespoons shortening
1 egg ,

"2 cup milk

Topping: f
Va cup cooked dried apricots
W cup brown sugar (packed)
"4 cup fine dry bread crumbs
2 tablespoons butter or margar-- 1

ine
Sift together flour, baking pow-

der, salt, cinnamon and granulated
sugar. Stir cup bread crumbs.
Blend in shortening. Beat egg
lightly, add milk, and add to first
mixture, stirring only to moisten
dry ingredients. Turn into greased

square pan.
Topping: Drain apricots thor-

oughly and chop. Spread over bat-

ter. Blend brown sugar, bread
crumbs and butter: arpmkle over
apricots Bake in moderately hot

!oven (375 degrees F ) 20 to 25 min -

utes. Serve warm. Makes 9.,
Tasty

salads or partv hors
' Spread trimmed slices of bread
luith mixture of chonDed riDe

m and finely sliced green onion.

broiler and serve w hile crisp and

Crusy French Bretad

, fat my
tor un cy IiSi. dest. dice
Drift)', rd PPle and add n

Sn ot n4 Tsar aifluii
if --"laion or io of Sli.-rr-

'ine will give furtei distirK-'.io-

FLAVORS
For a ,ange of flavor ald
4 or -- ound raisins ,.,ur

mroutn Tour nrnniint" r

GOOD SUNDAE

Your children will love an icelo'""- - mayonnaise, minced chick-- 1

cream sundae made this wav. Hut

Hot Cross Buns

rich the recipe without increasing
the quantity by using uislant noil
fat dry milk in the powder form.

Hot Cross Buns '

(Makes 4 dozen)
2 packages or cakes yeast, ac-

tive dry or compressed
Mi cup warm water
"4 cup hot water
6 tablespoons sugar

3 cup shortening
1 taolespoon vail

teaspoon cinnamon
v 1 egg, beaten

3Mi cups sifted flour
1 cud instant nonfat dry milk

powder
cup raisins or currants '

1 egg yolk, slightly beaten
Sprinkle or crumble yeast into

warm water; stir until dissolved.
Into the hot water, stir sugar.
shortening, salt and cinnamon:
cool to lukewarm: add yeast. Add
egg and 2 cups of the flour: beat
until smooth.

Sift together remaining flour and
instant nonfat dry milk powder;
stir into mixture. Add raisins or
currants. Place dough in a greased
bowl: brush top with soft shorten
ing. Cover tightly with waxed pa- -

WILL APPEAL

A nractical Lenten e

dish of creamed vegetables and
tuna will appeal to busy home--

makers. Combine r "dabs"
0f cooked vegetables with I can of
white sauce and an undrained can

'of tuna; top with crumbs and heat
through. '

USE SOON

As is the case with most fruits,
it is best to prepare avocados just
before serving. Fresh lime or lem-
on juice will help prevent the cut
surface.1 from daikening. Sprinkle
unused portions with lime or lem
on juice and wrap in waxed paper
or ion neiore rctrigerating.

sly?-- " '.'t -
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Breoi
floi

llo.it the 2 cups milk in t of

a canned cling peach half in IheiKolI up and fasten with wooden
bottom of a sherbet dish and top' pick. Brush with melted butter and

a crrwin nf vanilla i orn.im nlace nn ennkv chepl Tnast in

'warm. tubes. With a slight pressure

per. store in refrigerator at least
2 hours before using (will keep in
reirigei'aior aooui o aays).

When it aily lo use. punch down
dough tnd cut off amount needed.
Shape into bain in dia
meter; place in greased
square pan. Brush with egg yolk;
cover; let rise about V hour or
until doubled in bulk.

Bake in a moderate oven (375
degrees F.) about 30 minutes.
When cool; make a cross with con
fectioners sugar frosting atop each
bun. If desired, sprinkle lightly
with confectioners' sugar.

Bacon, Onions Giva ,

Cood Fragrance, Flavor
Crisp bacon bits and mild, d

instant minced onion give
"Union Breakfast bread" its won-
derful fragrance and flavor. Serve
it for breakfast some morning
soon with scrambled eggs, baked
grapefruit halves, and hot coffee.

Onion Breakfast Bread
4 strips bacon
2 cups biscuit mix
2 tablespoons instant minced

onion or, I cup d

raw onion
2 3 cup milk
I tablespoons melted butter .

or half butter and half bacon
fat

Cut bacon into small squares.
Fry until crisp; drain. Combine
biscuit mix with 1 tablespoon in-

stant minced onion (or Vt cup raw
onion). Add milk; blend thorough
ly with a fork.

lurn dough into greased 8 inch
square baking pan, using the back
o( a spoon to spread dough evenly
to edges of pan.

Combine remaining 1 table-spoo- n

instant minced onion (or '4
cup raw onion) with butter. Spoon
over dough. Sprinkle with bacon.

Bake in a very hot oven (450 de-

grees F.) IS to 20 minutes. Cut
into squares and serve

9 to 12 servings.

gap
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lht nd daubled in size, Aout
t hours

turn ig oven and lake for S o 10

Aranga, Clase: Combine 1 table
spoons stigar and ktablespocna ur- -
angoajuice. Mix well.

A traditional feature in many
homes during Lent is the serving
of Hot Cross Buns. For busy home--

makers who like to bake Hut
Cross Buns, we present a tested
recipe tor a basic dough that is

keyed to modern homemaking ef-

ficiency.
Our recipe, which makes four

dozen Hot Cross Buns, can be kept
in the refrigerator for about five
days. So it is 'possible to prepare
enough dough at one time to make
two or more servings of Hot Cross
Buns.

No ned to scald the milk for
our recipe also features a conven.
lent method of preparation with
instant dry milk powder.
Simply and the powder to the flour.
and the yeast is dissolved in warm
water. Also, it is possible to en

1 teaspoon vanilla
V cup chopped walnut meats
In a mixing boud combine flour

and salt. With a pastry blender or
two knives cut in shortening until
mixture looks like coarse l.

Sprinkle water over mix-
ture, one tablespoon at a time.
and mix lightly with a fork until
all flour is moistened

With the hands gather dough
a ball and divide in half.
a shamrock pattern from

heavy brown paper. On a lightly
floured board roll out half the
dough at a time into a circle '
inch thick and. with a sharp Hour- -

ed knife, using the paper cut-ou- t

as a guide, cut out 4 shamrocks
each time.

Place the shamrocks on a bak -

ing sheet, prick generously with
the tines of- a fork and bake in a
425 degree F. oven for about 15

minutes, or until golden brown.
Makes 8 medium-size- shamrocks.

Whip the cream until stiff and
stir in the sugar and flavoring.
Fold in the fruit and nuts. When
ready to serve, put two shamrocks
together, sandwich fashion, with
the fruit-crea- filling between.

should e s'racted from water in
Ireci:

eVtad
2 cups mal.

v!' iiaies. cutn pieces
2 cakes compressed yeast, or

ajkagi a4ve dry yeast
cup warm watay

r lal.upfKins jaiemni!
2 tablespoiWis si'ajir
I ait 0

7 crip scaioeii milk
1

.cup nut.' ground tm
or choliWd

W line
Vi to t cupssSi, all purpose0

men rounds irom slices 01 whole! well Spoon cheese mixture into
wheat bread. With kitchen scis- - center of cooled apples. On top
sors, cut ears from remainder of make rosette of Sharp cheese
bread. Fasten ears to head with 'spread using the decorator cap.
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. - x.'A'.v--,':- '
- All Women Enjoy Baking

Delicious Bread For Family

Alice in Wonderland has nothing
u" 1 ,e uosiess wuu
KuesI5 W !"'1'vinH Kay "Ille marcn

sandwiches. These whimsical
touches take nut a lew nunuies
extra work yet add so much to

itne success ol any
The Utile canapes can be prepared
well in advance of the party and
stored in the refrigerator on a
damn trav.

d..,u -- .i fi,...,ru ,.'
vour .March Hare sandwiches will
1. Ki...,nik pptrauiiK. .ii iiti, Altai mi uiikih;
cheese spread, whole-whea- t bread
and pimiento olives are always fa- -

vorile combinations. The rabbit
faces will not be difficult to do
when you use the cheese in plastic

of

PACK SURPRISES
Don't forget to include little

when you pack sack lunches
.,r l....h h..... kk.i,u
vinfii ,ihvi,r. f ;,rmt ...
celery will make welcome accom-
paniment lo i sandwich or ijup
lunch.

0 OUICK '
When unexi.ed company pre-

sents i desvrt problem, serve
chilled tanned riing peachhalves heaped with a yummy mix-
ture of whipped cream and crum
b'ed ginger snaps.

using me decorator cap, squeeze
ribbons of Bluelle cheese spread

ion ramm ears.
CHEESE-STUFFE- APPLES

Yield: 4 servings
'4 cup sharp cheese spread
4 baking apples
4 tablespoons butter
'4 cup brown sugar
1 teaspoon cinnamon
1 tablespoon syrup from baked

apples
1 tablespoon nuts
1 tablespoon raisins
Core apples. Put 1 tablespoon

butter, 1 tablespoon brown sugar
and ' 4 teaspoon cinnamon in cen- -
ter ol each apple. Place in baking
dish lined with water to a depth
of '4 inch. Bake uncovered at 350

degrees F. for 45 minutes. Baste
occasionally.

I'se a small amount nf the syr-
up from the baked apples to thin
the Sharp cheese spread. Blend
well. Add nuls and raisins. Mix

ter and toasted.
Crusty French Braid

1 tablespoon shortening
1 tablespoon salt
I tablespoon sugar
1 cup boiling water
1 cup cold water
1 cake compressed yeast, crum-

bled, or 1 package active dry
yeast dissolved as directed on
package

5' 3 to cups sifted all purpose
flour

egg white
In large bowl combine shorten- -

" sugar, end muling water.
c"" water: cool to lukewarm.

Bl,'n'1 ,n at; mix avell. Ix't
"""I s minutes. Grilly a d fj
flour- - mixing well after each ad- -

dition. to for a stiff plough. Knead
on floured surface until smooth
''"' saiy. ahiut Ir e minutes

"' r?r.rise in warm place until ligh and
dejbliJ iiPsize. l'i hours.

Slupe in' two nblong loave
MSl 14 inches lor. place

greased baking sheet Ciivcr. It
r'''..n ''J'"" 'J"1 i"M '?

1 nour Hruh

J.y) decrees and bia- - for 30 min
utP4 tPKes 2 loaves

W ater used to dissohe dry yeast

Cover with crisp corn flakes and
a nine maple syrup.

,

000.4l4k
lilt fruit yo sr (or

Vtaliasi .jriud:ca .t;t "Ijis- -

air1 ri-- Apples " 4,n2
W sugar. Jr4.'inrt
r0: g . 4,E!y ! ' e
ant t i4t v mu 4t

o a4a
fH'f ce

c-t- J-
1

Bread baking is fun, and those
beautiful golden brown loaves just!
out of the oven can give a home-make- r

a real sense of accomplish-
ment. In spite of the fact that
most people stand a little in awe
of the lady wlto makes her own
bread, it's really one of the easiest
items to bake.

The dough isn't temperamental
like pie pastrv, nor delicate like
cake batter. Besides, with today's
unproved products, laboratory test
ed recipes, and reliable ovens, all
th pile nrk h Puen fnl mil
For instance, a new hu'h protein
flour now being marketeTin Ore- -

Igon is especially designed for
bread baking, h produces a super-- !

tor loaf of bread one that has
bfiter shape, finer cell structut.

I'.hiter sheen, ani remains fresh
longer.

Here are to good e. iismles of
accurate carefully reci
pes. The firet is I p To Dale Brel
Choppe ffntes and nuls give it a
very special JJavor. Srve it for
hreakfi. lunch, or din-r- . t p t,3te tread mak., good nd- -'

T....1... r... .1.

dou!V' boiler over boiling water. Divide dough into 3 equl parts.
Ailet dates Co4 for 10 minutes. Shape into loaves. Place in greaajd
Cool to lu warii x 5 x pans. COVer. Let

Soflen yea, in , In large rie in Jarm .vSce ntil light and
ibowl comlnif) ",hornin?, .gar. dnilcd in size. 4 to Weminutes.
salt, and the .olil4Jn-- cool xe in moderate oveO (375

S fel le milk grce4 35cnnutes until deep gold- -

niixtui. and the iftemd yeasta; en hwn. Brush with Glaze. K

moon' coffee parties O o W''harp knife
,o O gently make three diagonal slash-Th-

Crusty hrench Bread is so arro,, ,p Bake in hot oven
aanple to giake you 11 hardlv be- - (425 rte,.eesi 5 to 30 minutes

it. peijct acroi.ani- - ,, g0i,;pn brown; reduce heat to

O 9 3t'
HlendQin fln) t fnOi a ay iff
11011K11. nneiaj on tr!mnre minutes.w iees--i 4t- -s

jiajawe m iCi kes. rootj. and quick breads,
o 4 44 'ta at rla)e You lKe Ane rich flavor the fine

a cas; f aft. hma- - rsnn.ieces distribute aU'flie ur
meiu jor .017 anu Mian eais.
r rencn nreaa aiso biases roeu -

cious inicT spread with gailie but- -vwnM. itH m one inoa.

face until smooth and t.ilinv. lai... r
10 minutes. lace ai greav ;d b.aa
cover. Let rDean waravjilace unt"o
00 0 0
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