
Goodies for giving The Bend Bulletin, Thursday, Dec. 21, 196 n i Fruit-fille- d German stollen
traditional for ChristmasDelicious Christmas breads

welcomed by friends, family
lar, and salt, cool to lukewarm.

buted. Cover bowl lightly with
folded towel. Let set, stand in
warm, not hot, place 12 hours.

Turn dough out oil lightly flour-
ed board. Pull in half. Shape each
half into a loaf with slightly point-
ed ends. Plate in greased baking
pans. Cover lightly with folded
towel and let stand in warm, not
hot. place until risen to double in
bulk.

Bake in moderate oven (350 de-

grees F. about 1 hour. While still
warm, spread with melted butter
and sprinkle with cognac if desir-
ed, and confectioners' sugar,
i Makes 2 loaves serves 16.)

PORK ACCOMPANIMENT

Drain a can of cling peach
halves. Place cup side up in shal-
low baking dish. Top wiUi

red cabbage and crisp,
crumbled bacon. Place in same
pan with pork roast for 15 to 20

minutes to heal through. Serve as
hot fruit accompaniment for the
meat.

By Ha S. Grant
Bulletin Staff Writer
Homemade Christmas breads

are a welcome gift during the hol-

iday season. Double the recipes so
tlie family can enjoy some, too.
Otherwise, do the baking when no
one is home! The smell of freshly
baked breads is irresistible.

Here are recipes for a glazed
oatmeal fruit bread (baked ill a
tube mold and a date-nu- t flake
bread with cereal flakes to give
added flavor and texture.

Glazed Christmas
Oatmeal Fruit Bread

iy cups milk, scalded
1 cup rolled oats, quick or regu-

lar, uncooked
V cup butter or margarine
y cup sugar
lVt teaspoons salt

2 packages dry or compreised
yeast

1 egg, beaten

2?i to 3 cups flour
1 jar 18 ounce) mixed chopped

candied fruits
li cup currants
H cup chopped blanched al-

monds
2 teaspoons grated lemon rind
Glaze:

'i'cup honey
2 tablespoons sugar
1 tablespoon currant or apple

jelly
1 tablespoon butter or margar-

ine
1 tablespoon water
V teaspoon salt
Pour 1 cup milk over cereal:

stir in butter or margarine, sug- -

A long, Rich Ger-

man holiday coffee c;ike, called
Weilinachls or Christmas Stollen.
is always part of Christmas morn-

ing breakfast in homes of many
Americans of German descent.
This is the recipe (nun Jan Mitch-

ell, owner of Ludlow's German
restaurant in New York,

Christmas Stollen
12 cups sifted flour
3 cups milk

pound butter, melted
eggs

1 pound seedless raisins
1 pound currants
2 cups sugar

teaspoon mace
1 tablespoon grated lemon peel
3 tablespoons lemon juice
1 tablespoon cognac (if desir-

ed)
2',4 cups blanched al-

monds, chopped
'a pound finely chopped ciUxin

l'ii teaspoons salt
2 cukes compressed yeast, dis-

solved in
'4 cup lukewarm water
'a teaspoon grated nutmeg

Topping

'i cup butter, melted
2 tablespoons cognac (if desir-

ed)
li cup confectioners' sugar
Sift flour into large mixing bowl.

Make a hollow in tlie center and
work milk, butler and eggs in un

r "' ' '
'If i'lff "L r.

N.'!1 i ? I

Cool remaining milk to lukewarm;
add yeast and stir until dissolved.
Mix together yeast, egg, 244 cups
flour, all but 2 tablespoons candied
fruits (saved for glaze), currants,
almonds, lemon rind, and cereal
mixture. Turn onto floured board;
knead until smooth and elastic.
Shape into ball; then place in but-

tered bowl and turn dough over
once.

Cover with damp cloth; place
in warm draftless area to almost
double. Punch down and turn
dough over once; cover and let
rise again until almost doubled.
Place in greased coffe
cake mold with tube. Cover; let
double in size.

Bake in moderate oven (350 de-

grees F) until done and browned,
about 45 minutes. Cool in pan 5

minutes. Turn out on rack on wax-

ed paper. Combine ingredients for
glaze and remaining candied
fruits in saucepan. Bring to boll;
cook to firm ball stage (244 de-

grees F). Brush or spoon over
hot bread. Yield: 1 large coffee

ring.
Note: This bread may be made

Glazed, tinted eggnog party cakes

perfect for holiday buffet party
Stop cursing that old furniture.

Sell it with A Bulletin Classified.

with instant hot whole wheat cer
til almast all is mixed.

GET QUICK

RELIEF
From Rheumatism,

Arthritis. Leg Aches
and Peine with

AMAZO

TREATMENT
CITY DRUG CO.

Wash and drain raisins and cur-

rants. Soak a few minutes. Drain
and combine with other ingredi
ents. Work all into the dough by

eal if the cereal ingredient listing
is changed to Vi cup instant hot
whole w heat cereal, uncooked, in-

stead of 1 cup rolled oats, quick or
regular, uncooked.

Date Nut Flake Bread
2 23 cups sifted all purpose

flour
4 teaspoons baking powder

hand until evenly mixed. Dough
should be stiff.

TASTY TREATS Home-bake- d breads, luscious with fruits end nuh, oxfend sweet greetings
from the giver's kitchen. These two are particularly appropriate for the holidays. The glai-e- d

fruit bread, baked in a mold, is extra fancy, glazed and decorated.
Knead and fold dough over on

itself repeatedly until smooth and
all ingredients are evenly distri2 teaspoons salt

23 cup sugar y23 cup chopped dates
23 cup chopped nuts
1 13 cups milk

2 eggs, beaten
cup melted shortening

1 13 cups uncrushed whole
wheat flakes, bran flakes, or
corn flakes

Sift together flour, baking pow

For a buffet party, eggnog par-

ty cakes with rum or vanilla
glaze are delicious and attractive.
For variety, divide glaze into sev-

eral portions and add a few drops
of food coloring to each. When
tlie glaze starts to harden, the
cakes may be decorated with
walnut halves, maraschino cher-

ries or small pieces of glazed
fruits arranged in designs.

Eggnog Party Cakes

23 cup evaporated milk

13 cup water
1 tablespoon lemon juice
IVi cups sifted, flour

teaspoons nutmeg
1 teaspoon baking powder
Vi teaspoon baking soda
'4 teaspoon salt
'a cup butter or margarine
1 teaspoon vanilla
1V4 cups sugar
3 eggs
Turn on oven and set at 350 de-

gress. Mix evaporated milk, wa-

ter, and lemon juice together, and
let stand until needed. Sift flour,
nutmeg, baking powder, baking
soda, and salt onto a piece of
waxed paper.

Put butter or margarine and va-

nilla into a bowl. With an
electric mixer beat in sugar,
about 13 cup at a time, until light
and fluffy. Add eggs one at a
time, beating well after each ad-

dition. Add 13 of flour mixture
and beat well.

Add 13 of evaporated milk mix-

ture and beat well. Continue add-

ing 13 flour and 13 milk mixture
alternately, beating well after
each addition.

Pour batter into greased and
floured 13 by cake pan.
Bake near center of oven for 30

minutes, or until cake springs
back when touched with finger.

Cut cooked cake into small dia-

mond, square, or rectangular
shaped pieces. Cover with rum or
vanilla glaze. Makes about

cakes.

Rum or Vanilla Glaze

23 cup evaporated milk

3A teaspoon rum flavoring or
vanilla extract

1 pound sifted powdered sugar
Put evaporated milk and flavor-

ing into a bowl. Add pow-
dered sugar, 1 cup at a time,
beating until smooth after each
addition. If glaze becomes too
thick, add a few more drops of

evaporated milk.
To Glaze Party Cakes: Put

cakes on a cooling rack; set rack
on waxed paper or over a large
bowl to catch excess glaze so it
can be used again. Pour glaze on-

to cakes and spread over tops and
sides. If glaze appears too thin on
cakes after hardening, glaze an-

other time.

Crunchy almonds

top green beans
Tlie combination of crunchy al-

monds and tender beans make a
delightful vegetable dish:

Green Beans Amandine
2 packages frozen

green beans
13 cup butter or margarine
13 cup slivered blanched al-

monds
Cook beans according to pack-

age directions; drain well. Melt
butter or margarine in small skil-

let; add almonds; saute until gold-
en brown. Pour over hot green
beans. (Makes 5 to 6 servings.)

der, salt, and sugar; stir in dates
and nuts. Combine milk, eggs, and
shortening, add to flour mixture;
stir just until blended. Stir in cer
eal flakes. Turn into greased loaf
pan, 9x5x3 inches. Bake in mod
erate oven (350 degrees F.) until
done and browned, about 1 hour.
Cool in pan on rack 10 minutes.
Remove from pan. Finish cooling
bread on rack. Yield: One loaf
9x5x3 inches.

For
RAIL, RESERVATIONS

See

CASCADES
TRAVEL SERVICE
839 Wall Ph. EV

Agents for Airline end
Steamships. Hotel Reser-
vations Car Rentals.
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ALL ABOARD FOR CHRISTMAS !

is in the air. Hs has hitthat ChristmasS. conductorYou don't have to tell an S. P. &

passengers to remind him. The busy executive hurrying home to his family... th

of the grandchildren they'll soon meet for tha
nice elderly couple with the pictures

first time... the crewcut college youngster who will be reunited with mom. dad and

the kid sister. Yes, your S. P. & S. conductor knows that Yuletido is hers. He Join

all of us at S. P. & S. in...

SPOKANE, PORTLAND and SEATTLE

RAILWAY SYSTEM f&

Have plenty ofCoca-Col- a on hand
when friends drop in unexpectedly

Bottled under uthonty of The Company by COCA-COL- A BOTTLING COMPANY OF BEND


