Goodies for giving—

Delicious Christmas breads
welcomed by friends, family

By lla 5, Grant

Bulletin Statt Writer [

Homemade Christinas  hreads |
are & weltome gift during the hol-
idiy season. Double the retipes Lo
the lamily can enjoy some, too
Otherwise, do the baking when no
one ts home! The smell of freshly |
baked breads is irresistible.

Here are recipes for o glaved
oatmeal fruit bread (baked i a
tube mold) and a datenut {lake
bread with cereal flakes lo give
added flavor and texture.

Glazed Christmas
Oatmeal Fruit Bread

W cups milk, sealded |

1 cup volled oats, quick or regu |

lar, uncooked

Y cup butter or margarine

Yooeup sugor

1% teaspoons salt

2 packages dry or compressed
yeus] |

1 ezg. beaten |

25 4o 4 cups all-purpose flour

1 Jar '8 ouncel mixed chopped
candied fruils

Yy cup currants

YWoeup chopped  blanched al
monds

2 teaspoons grated lemon rind

Glaze:

Yo cup honey

2 tablespoons sugar

1 tablespopn currant or- apple
jelly

1 tablespoon butter or murgar
ine

1 Lahlespoan water

1y teaspoon salt

Pour 1 oeup milk over cereal;

stir in butter or margarine, sug.

Glazed, tinted eggnog party cakes
perfect for holiday buffet party

For a bulfet parly, eggnog i |
ty cakes with rum or wvanilla
pluze are deliciows and atiractive. |
For variely, divide glaze into sev
eral portions and add n few drops |
of food eoloving 1o ench, When |
the gluze starts to harden, the
cakes may be decorated with
walhut  halves, marasching cher-
vies or smull picces of plazed
fruits arranged in designs,

Eggnog Party Cakes

2/8 eup evaporated milk

173 gup waler

1 tablespaon lemon juice

1% cups sifted, all-purpose flour

2% leaspoons nutmeg

I teaspoon baking powder

Ly leaspoon baking suda

1 leaspoon sall

Y3 cup bulter or margarine

1 teaspoon vanilla

1% cups sugar

3 epps

Turn on oven and sel ab 350 de- |
gress. Mix evapornted milk, wa-
ter, and lemon juice together, and
let: stand until needed. Sift flour,
nitmeg, bhaking powder, baking
soda, and salt onto a piece of
waxed paper,

Put butter or margnrine and va-
nllla inlo a S-quart bowl, With an
electric mixer beat in sugar,
about 1/3 cup at a time, until light
and flully, Add egps one at a
time, beating well alter each ad- |
dition. Add 1/3 of flour mixture
and heal well.

Add 1/3 of evaporated milk mix.
ture and beal well. Continue ndd-
ing 173 flour and 1/3 milk mixture
allernately, beating  well  after
each addition.

Pour batter inte greaced and
fMloured 13 by oitich cake pan.
Bake near center of oven for 30|
minutes, or until cake springs
back when touched with finger.

(shaped pieces. Cover with rum or

Cut cooked cake into small dis-
mond, square, or  reglangulay

anllln glyee. Muakes about 30-36
citkes,
Rum or Vanilla Glaze

273 cup evaporated milk

A teaspoon rum flavoring or

vanilla extract

I pound sifted powdered sugnr

Pul evaporated milk and flavor-
ng into a lagquart bowl, Add pow-
dered sugar, L cup at a time,
beating untll smooth alter each
addition. I glaze becomes lpo
thick, add a few more drops of
evaporated milk,

To Glare Party Cakes: Pul
cikes on a covling rack; set rack
on waxed paper or over a large
bowl to cateh excess glize so it
van he used aguin, Pour glaze on-
to cakes and spread over tops and
sides, 1f glaze appears oo thin on
ciikes after hardening, glaze an-
other time.

Crunchy almonds
top green beans

The combination of erunchy al-
monds and tender beans maoke a
delightful vegetable dish:

Greon Beans Amandine

2 (it-ounce) packages [rozen

green beans

174 cup butler or margarine

1/3 cup slivered blanched al-

maontds

Cook beans according to pack-
age divections; drain well, !\'lt'llI
huttir or margnrine in small skil-
let; add almonds; saute until gold-
en brown. Pour over hot green
beans, (Makes 5 to 6 servings.)

ar, and salt, cool to lukewarm,
Cool remaining milk to lukewarm;
add yeast and stir until dissolved.
Mix together yeast, egg, 2% cups
flour, all but 2 tablespoons candied
fruits tsaved for glaze), currants,
alminds, lemon rind, and cereal
mistire. Turn onto (oured board;
knead untll smooth and elastic,
Shape into ball; then place in buts
tered bowl and turn dough over
anee.

Cover with damp cloth; place
m warm draftless area to almost
double, Punch down and turn
dough over once; cover and let
rise again until almost doubled.
Place in greased 10-cup coffes
cake mold with tube, Cover; lel
double In size.

Bake in moderale oven (350 de-
groes ) until done and browned,
about 45 minutes, Cool in pan 5
minutes, Turn out on rack on wax-
od puper. Combine ingredients for
glaze und remaining eandied
frizits in soucepan. Bring to boil;
cook o firm ball stage (244 de-
grees b Brush or spoon over
hot bread, Yield: 1 large coffea
ring.

Nole: This bread may be made
with instant hot whole wheat cer-
eal if the cereal ingredient listing
Is changed (o % cup instant hot
whole wheat eereal, uncooked, in-
stead of 1 cup rolled oals, quick or
regular, uneooked.

Dals Nut Flake Bread
2 2/3 cups sifted all « purpose
Mour

4 teaspoons baking powder

2 teaspoons salt

2/3 cup sugar

2/3 cup chopped dates

2/3 cup chopped nuts

1174 cups milk

2 eggs, beaten

% cup melted shortening

1 1/4 cups uncrushed whole

wheat flakes, bran flakes, or
corn flakes

Sift together flour, baking pow-
der, sall, 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, 9xix3 inches. Bake in mod-
erate oven (350 degrees F.) until
done and hrowned, about 1 hour,
Cool in pan on rack 10 minutes.
Remove from pan, Finish eooling
bread on rack, Yield: One loaf
Mxixnd inches,
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TASTY TREATS—Home-baked broads, luscious with fruits and nuts, extend swaet graatings
from the giver's kitchan. These two are particularly appropriate far the holidays. The glaz-
ed fruit bread, baked in & mold, is extra fancy, glazed and decorated.

Fruit-filled German stollen
traditional for Christmas

v long, Truibfilled, Ridh Ger
i holidsy eoflee eake, ealled |
Wellinnelts op Christmas Stallen, |
s slwavs part of Cheistmas mioen-

e brookfast o Homos of many
Americans  of  German diescont
s 1% the recipe from Joan Milel
ell, owner of  Luchow's  German

Yk
Christmas Stollen

13 eups silted o |

4 cups milk

I pennyd butter, melled |

restournot ) Now

b oepos
| |n-|'|r||| sppi]lpsy ralsos
| pound currants
2 oups sugor
12 beaspoon mace
1 tablespoon grated lomon peel
& tablespoons lemon juice
1 tablespoon cognac  (if desirs
od!
| 2% cups (s-pouni blanched al-
monis, chopped |
s pound finoly chopped eitivn |
14 tedsponns salt |
2 vitkies compressed yeasl, dis |
solved in I
& cup likewarm waler |
| e leaspoon gritod nitmey

Topping

Y oetp botter, melted
2 tablespoons cognone (i desir
| il )

Yeopup confectioners’ sugar

S o fnito farge mixing bowl. |
Make a hollow in the eenter syd
work milk, butler and egps in -
UL almost all is mixed.
| Wash and dreain eoising and el |
rante, Sopk o few mipites, Driin

_: [and eombine with other ingredi- |

[eats. Work all inte the dough by
hand until evenly mixed.  Dough
should  ba o stiff,

Knead and fold dongh over on |
itsell repentedly until smooth and
all Ingrestients are evenly distri-/

buted. Cover Bowl lightly  with

Lol sel, stand in
not lhot, ploce 12 Hours

folded  towel
warm

Turn dough out on lightly Tlowr-
el bonrdl Dull in Ball, Shope each
Tindi o g foud with slightly points
ed ends. Placo in greosed baoking
Cover lightly  with folded
tnwel and let =tand fn warm, pot
Iot, plave untyl risen to double in
Itk

Bake i moderate oven 1350 de
grees 1.0 alwut 1 hour. While still
wirtn, spread with melted butfer
aned sprinkle with engnae if desir
ed, and eonfretinnes” sugar.
IMakes 2 lves — serves 16.)

s

PORK ACCOMPANIMENT

Draln noean of  cling  peach
halves. Plavce oup side up in shal-
low baking dish, Top with sweet-
and-sour ved cabbage and erisp,
erumbled bacon. Place in same
pan. with pork roast for 16 to 20
minutes to heat through. Serve as
hot feuit - acconipaniment for the
i)

Stopy edrsing that old furmiture,

Sell e with A Bulletin Classitied.

GET QUICK
RELIEF

From Rhoumatism,
Arthritis, Leg Aches
and Pains with

AMAZO
TREATMENT
CITY DRUG CO.

AL BURR, Conductor
36 years of sarvice

Spokane, Portland & Seattie

Rallway Syslacn

ALL ABOARD FOR CHRISTMAS!

You don't hav

passengers to remind him.

The busy executive hurrying

o 1o tell an 5. P, & S. conductor that Christmas is in tne air. He has his

home to his family...the

nica elderly couple with the pictures of the grandchildren they'll soon mest for tha

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 Yuletide is here. Ha joins
allofusatS.P. &S, in...

Wisking Goue and Gour- Coved Onas

SPORANE, PORTLAND and SEATTLE
4~ RAILWAY SYSTEM »™

———

Have plenty of Coca-Cola on hand
when friends drop in unexpectedly

Bt e stbonty ot oo Coea ot Comoans v COCA-COLA- BOTTLING COMPANY OF BEND




