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Your family probably has
been enjoylng Hot Cross Buns
from the bakery all during
Lent. But if you would like to
make a baich of the buns at
home, here |s a tried and true
recipe. You can use compress-
ed yeast or the newer pack-
sges of active dry yeast In it.
When you bake the buns
their good yeasty fragrance
wiill £ill the house, and of course
until doubled in bulk. Bake in
they taste wonderful hot from
the oven. The frosting given in
the recipe —made from egg
white and confectioners' sugar
—keeps its shape well enough

buns by using it to mark

Hot Cross Buns—Old-feshioned tre
(AP News Feature)

yeast or 2 plch]eﬁlcﬂn dry
yeast, 3 eggs, 4% cups (about)
sifted flour, grated rind of 1
lemon, % cup raising (rinsed
with hot water and drained),
3 cup (about) sifted econfec-
tioners' sugar,

Method: Pare and boll po-
tatoes; drain and put through
ricer or food mill or mash un-
til smooth. Seald milk; stir In
sugar, salt, butter and % cup
of the mashed potatoes; cool to
lukewarm. Measure water in-
to a large mixing bowl; use
lukewarm water (near 95F)
for compressed yeasi; use
warm but not hot (near 108F)

lemon rind, Beat with spoon

make dessert than these jam

tarts, and fhey're cerfain to ' food has become 0 common- . |densed - bast-n
please. Take your cholte of Week-end place that It's easy to select Easter Day (lﬂ-”}ﬁl
any jam or marmalade'st hand. | here are good buys in the |from an ever-growing variety mh;%m Mm toes, % .  ba
Jam Tarls Wia Hears without giving a thought o the |ter day, ‘Orange ot wine, 3 4
Comblne 1% cups sifted| Plentiful frozen fish fillets| reseqrch and experimentation [ble Cake—a combination of}spon ‘dried’ b
s bt o e of o ov o a0 et sivor, ™ I
e o iives. | courage more often serving of |shortened time in the kitehen, | PUERRE NS0 SN0 B feover and.

try
Stirring with a fork, add 4 or|ihese marine delicacies. They-

5 ftablespoons cold

witer,|'Te ideal for poaching, pan

Bhape lato a ball with the|frying, broiling or baking. Salt
hands. Place pastry on a flour- [aftd pepper any of them and
bﬂk. Roll

ed pastry cloth or

out to m 12 inch square, Cut|®d Parmesan cheese and chops

sprinkle generously with grat-

into sixteen 3-inch squares. In ped parsley added before final

the center of elght equares

coc. A
place & heaping tablespoon of Cheese is in upusually heavy

tarts,

supply with surprisingly low

muade apple ple or pie from the
bakery.
Fryvere and hrollers promise

turn out on lightly floured meéal delight at moderate cost.
Knead

board.

Telkina e iina Turkeys are genuine bargains

doulh. in half: from esch half for eating right up and for

into a roll

aboit 13 inches storing in the freezer, Consider

turkey now or for Easter if
long. Cut with sharp knife so | g .
each Toll makes 13 equal pieces, | SCDPanY is expected.

Form inte smooth balls.

Beef prices continue to de-

Pl a8 Ewo i -inch light shoppers who remember

that the less expensive cuts

square eake pans about Y%-|y,ye a1 the high protein and

inch apart, Separate remain-

good nutrition of the scarce

ing egg. Beat egg yolk with 214 nigher priced steaks: Sea-

tablespoons water and brush
buns. with the mixture. Cover

sonally, now is the time to en-
joy lamb. Pork, due to rise sea-

buns with tea towel and pet sonally, is still a good buy.

in warm place, free from draft,

Frozen frults and fruit juices

until doubled in' bulk. Bake in|y4ve atiractive prices because
moderate (375F) oven about|ine 1952 pack was the largest

25 minutes. Put

in history, totaling an estimated

egg white in mixing bowl; add | gg5 miilion pounds i you're a

of dcml-uu;pmn. making | steaming hot with n lemon slice

' docks and frozen solid in neat

pleces. Add seasonings to the

7o s=mon Capital @ Journal Mas
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Markets 'Bloom’ With Spring; Plan Now For Ea
Hot C Bun Ti T — ,. rozen Fillets ol 1 |Minat
Again! Rolls Favorite e reremder_Co0BUYs® [ COS ) Colorfl | efc oo

Buylng packages of frozen

Take fish fillets, for instance.
For years now, it's been a mat-
ter of a few hours between the
time the fish is unloaded at the

packages — all cleaned, boned,
and filleted,

Oven-Fried Fillets

' marmal or jam. 2 pounds frozen fish fillets | & cup of milk !

et :3::- with water, Cut|Prices for bullding a main dish| 1 tesspoon sait 1 square chocolate, malted |-

a cross in centers of. remaining |SUch &8 macaron| and cheese,| 1 tablespoon paprika 2 teaspoons of grated orange UﬂforSoup
| |squares with a sharp knite. |f0F 8 rareblt, grating and| y teaspoon pepper rind : |

Place over pastry covered with | "Prinkling over vegetables, for| 1 cup fine, dry bread crumbs| gist flour, baking powdsr

marmalade and press edges to-|24dIng ' to vegetable salads,| 1 pup milk and salt to . Cream the

gether, Bake in a'hot oven, 435 | aking cheesecake and melt-| 4 {ablespoon melted butter ghortening, Add sugar gradu. |Way

degrees, 20 'minutes, Eight|iDE (Y broiling) over a home| o margarine ally and beat until light and

Let tillets thaw on refriger-
ator shelf or at room temper-

b i rolihold e
fwie. Cub aulo  evivilg-slae

bread crumbs, Dip the fish in
milk and roll in crumbs, Place
in a well-greased baking pan.
Pour melted fat over fish.
Place pan on shelf near the top
of a very hot oven (800 de-
grees) and bake 10 to 12 mine
utes, or until fish flakes easily
when tested with a fork. Serve
immediately on a hot platter,
plain or with a sauce, Makes
six servings.

table shortening, lard and salad

olls at reasonable prices,
Vegetable buys are many;

include cabbage, celery, cauli-

Loose apples; small

! flower,-carrots, winter squash, | cier, here's a ereamy |’
even when it is spooned on the |for active dry yeast; stir untll| % cup confectioners' sugar; fancler. bunched vegetables, Reason-|dressing to serve on fresh,
! . hot buns to mark the tradition- |dissolved. ~Add Ilukewarm |beat with small whisk or mix-|' Canned tomato juice is of |able prices mark cucumbers,|canned or dried Boften
' al crosses. If you have some of | milk-potato mixture, Beat twc | ing fork-until smooth; beat in|high quality generally and pri- | lettuce, spinach, tomatoes, po-|a 3-ounce of oream|
A | | the frosting leftover, let the|of the eggs just until fommy  more sugar if necessary, When |ces are the lowest you've seen. | tatoes, onions. Summer ih, | cheese with ‘a fork and blend
Ll small fry in your family make |and add to yeast mixture. Stir|buns are either hot or just|Buy the large economy size can | corn, peas are lnih_hl:}[ you|in % cup mpricot whole fruit
I . their own version of Hot Cross |in half of the flour and the|cool, drop frosting from tp|and serve chilled or try it|want to pay the {ioaury pries | nectar, besting until smooth.| |

£

il

flour | '
ldt:ml of baking pow-
% teaspoon salt
" blac of margarine or but,
1 cup o!uuor-hg_tn_lllr

i

time, beating well affer each |ehicken -
addition; atir-in vanills, Add

oranges, 3
erosses on: graham crackers. |until smooth, a cross on of each one.|at any meal of the day. Ideal| grapefruit are best frult buys,|% cup mayounaise and a dash
Although. this excellent re-| Add remaining flour or en,|Makes 24 buns. = in, recipes where to- | Good Marketing! L O A et e
g elpe has no spice in its dough, |ough more to make an easily| Note: If you do hot have twoimato flavor is LY e — e .
¥ the lemon rind and raising it | handled dough. - Turn out on|S-inch square’ cake ping, you SO H@AtIEEd main " v
does call for, give the the buns |lightly floured board and|may use fwo S-ineh square|dishes include dry limas and

a delightful flavor,
OLD-FASHIONED
HOT CROSS BUNS
Ingredients: 2 medium-siz-
ed potatoes, % cup milk, %
eup mugar, 1% teaspoon sall,
Y% cup butler or margarine, %
sup water, 2 cakes eompressed

knead quickly and lightly un-
til smooth and elastic—about
8 to 10 minutes, Turn Into a
greased bowl; grease surface
of dough; cover with tea towel
and let rise in warm place, free
from draft, until doubled in
bulk, Punch dough down and

pans, or one §-inch and one 8- |pea beans; also peanuts and
inch pan, The pleces of dough|peanut butter. Make a good
put into ‘the ‘8-inch pans will| size pot; sérve as main dish to-
Have no space between but|dsy, as soup tomorrow. Ever
this is all right; these buns|toss a tablespoon of mixed
will be a little higher when | pickling spices into your home
baked than those in the 9-inch | copked beans or split peas?

pans.

Plenty of margarine, vege-

THE NEW CLEANING WONDER
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REMOVES BURNT-ON FOOD
and GREASE in a JIFFY

— Al gy

HE%P

¥he only way to remove boked-
on food from oven interior withe
out seroping ond scrubbing,

S

s TR
S y = 5 )

Good-bye roxor blodes end

steel wool, EASY-AID works fast This megic crosm romeves
g i aven the mest evoely,
bhsrdbaiiod greavs, corbon

Cleans ovens, grids, burners,

all porcelain-enamel, iren,
and steel surfaces, the easy,

fast modern way.

taju 69¢
Mo 98¢

Cleons bumner grids quicker, bet
ter. No chipping or scouring.

FEATURED WHEREVER YOU SEE




