Butterfly Cake

This Beautiful Cake Is Easy To Decorate
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CHEESE.STUFFED APPLES
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Shamrock Pies
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Homemade Breads, Desserts Are Imporfant During Lent

‘Shamrock Pies’ Are |
Appropriate For March
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Traditional Buns Are Highlight Of Lenten Season

per. Store in relrigerator al least
2 hours before using (will keep in
refrigesator about 5 days).

When teudy to use, punch down
dough and cut off amount needed.
Shape into balls 1'einches in dia-
meter; place in greased B-inch
square pan. Brush with egg volk:
eover; let rise about 3% hour or
until doubled in bulk

Bake in a moderate oven (474
degress FU) about 30 minutes.
When cool; make a eross with con-
fectioneds” sugar frosting atop cach
by, I desired, sprinkle ‘l.lghil_\'
wilth confectionors’ sugar,

Bacon, Onions Give
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Onion Breakfast Bread
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