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THE COOKBOOK YOU'VE
BEEN WAITING FORI

250 WAYS
TO PREPARE MEAT

EACH POSTPAID50?

2 cups of the flour. Continue beat-

ing while adding the cup melted
butter, the eggs, and extract.
3. Gradually add the remaining
flour, beating thoroughly. Cover
and let rise in a warm place until
doubled, about 1 hr.
4. Punch dough down with spoon;
drop by spoonfuls into lightly
greased lxl-in- . muffin-pa- n wells,
half filling each well.
5. Spoon about 1 teaspoon Apricot
Filling onto dough, then spoon
dough into each well until full.
6. Brush tops with melted butter

Apricot Sesame Puffs
TO PREPARE: 30 MIN.

, TO bake: 20-2- 5 MIN.

(allow time for rising)
154 up worm water (110F to

115F)
1 pkg. active dry yeast

'A cup sugar
'( cup nonfat dry milk
Yi teaspoon aalt
4 cups dour

Vt cup butter, melted and cooled
2 egirs, well beaten
1 tablespoon vanilla extract

1. Soften yeast in the warm water
in a large bowl; let stand 10 min.
2. Beat in sugar, dry milk, salt, and

and sprinkle with toasted sesame
seed.
7. Bake at 375 F for 20 to 25 min.,
or until rolls are light golden
brown. About 3 doz. puffs

Apricot Filling Coarsely chop 1

cup dried apricots. Using a small
saucepan, cook, covered, over low
heat for 15 min. in enough hot
water to barely cover. Stir in 2

tablespoons butter and a mixture
of cup sugar and 'i teaspoon
ground cinnamon. Bring to boil-

ing; cook, uncovered, about 5 min.,
stirring occasionally.
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