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1. Biir yeast into water, let|vide fn half. .
stand § minutes, 3. Form each half Into a rell
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tes. 3 | 3. Let rise 20-25 minutes un-
6. Shape the dough, let rise til light. (Do not cover.)
until light (20-30 min.) Bake.| 4. Heat fut in s deep fat
Cinuamen Rolls fryer to 375 degrees F. Drop : -
Bake: 20-25 minutes. Tem-|doughnuts Into hot fat. awe i . Rdkd. b 4 FET.
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sweet dough. Fry untll well brown--about 3 | 2
2, When double in bulk, | minutes,
punch down and turn out on'a| 6. Lift from fat. Drain and ||
lightly floured boar.l. Let rise|place them on absorbent paper.
on board for 10 minutes, Yield: 2 dozen,
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Freezer Aid to Leftovers

The term “leftovers” is be-
ing outdated by homemakers'
use of home freezers for stor-
ing foods for future use.

The real convenlences and
economies of owning a home
freezer is to be =ble to keep
foods left over from one meal
palatable for another mesl at
s later date. i
When this is done, the term
*“leftovers” no longer s ap-
propriate. The nation's home
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fts full flavor by
freezing. A convenlent meth- |
od i to use the refrigerator’s
1 ¢ lce cube tray. The soup is
frozen in cube form—two

cubes make a serving—and
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This Is "Serves Two' T o I l E T Creem or Chunk Stems e
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_“Serves Two" recipes are U
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small recipe for diced beets.

Harvwd Beels | 2 25‘ Cracker Jacks .
e 6.5 25
1 teaspoon sugar White
e, Waer Soflener .., 25¢ Phgs.

1 te n butter

D!llmud from beels and
add salt, sugar and vinegar
Heat to boiling. Blend corn-|\ Ffimer
starch with butter and stir Into| §
boiling liquid. Cook until thick.
ened, stirring. Add the beets
and simmer gently about 10
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