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This Recipe $7500 Prize
Winner in Big Cntes’r

2

Sweel Yeast Bread — Prize winner found it perfecl

By CECILY BROWNSTONE
(AP Newslealures)

A good cook gels
Mrs. Joseph E. Terrill of Burlin.

her rewnrdl | €F caters voted these individual

crisps came out of Lthe oven, he
| was one ol our best tusters, Old-

colfee cikes especially good for
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Hot Dogs and &
goca-(ola
w10

stores all day Saturdoy. Mone to
toke out. Davidson & Master Buns,

Proceeds Will Go fo the
MARCH OF DIMES

game, Xon, experimented and 'I"_'!k!"g . .
achieved what she thought wax | This prize-winning recipe will
a perfect recipe for a sweet yeast |POL 8ppear in any other news
bread. Judges of Pillsbury's re. |Paper or magazine column. So if

iz quicker and hetter if eges are

cent Sth national recipe and hak- |>'UU Ihll\’e a yen to Tl’f’
ing contest agreed, and awarded | that's made culinary history, here

Mrs. Terrill the second prize of

$7.500 for her recipe.

|
We pressed our 15yearold| Ingredients: 1 cake compress- |

Jis your chance!
| CINNAMON NUT CRISPS

nephew into service when we | ed yeast or 1 package active dry |

iried Mrs. ‘Terrill's Cinnamon
Nut Crisps. After we had made
the dough and cut it into one
inch slices as directed, he had a
lot of fun placing the slices on a
sugared board and rolling them
ot thin. Naturally, when the

Pointers on
Storing and
Using Eggs

It's the season of the year when
the men of the family can again
have two eggs for breakiast with
out noticenble damage to the bud-
get.  As production and local res
ceipls of eggs continue to increase,
prices are lower.

Save by buylng the grade that
hest serves your purpose; Grade
“As" for frying, steaming, poach.
Ing, soft or hard cooking in the
shell where flavor and [reshness
are paramount. For all ingredient
uses. Grade “B" eggs will serve
the purpose admirably. ‘Three
“("s for quality, Keep eggs clean,
ecavored, cold.

Take eggs from refrigeralor only
#s needed and the number needed.

Separation of yolks from whites

brought lo room  temperature
which means that they should be
taken from relrigeralor aboul 4§
minutes to an hour before using,

Eggs beal up faster 1o large vol- |
ume when brought Lo room temper-
alure.

In combining hot mixtures and
cgus as in custards, cream fillings,

souflles and the like, pour the hot’
mixture slowly into the beaten eqg
stirring or bealing constantly

Store  leltover egg whiles in
lightly covered jar.
for a week or so

Store leftover volks under water
in a covered jar in the relrigera- |
lor. They may be held 2 or 3 days

Or hard cook the yolks for use in
salads, scalloped dishes, elc

Faur to 6§ whole eggs, 8 to 10 egg
whites or 12 to 14 egg volks are
the equivalent of one standard
measunng cup

For Hot Dessert

Canned peaches taste extra api
tizing in cold weather when thes re
served in a hot dessert. Drain a
No. 2% can of pedch halveg (save
syrup for using later). Mace in a
skillet with 4 cup bulter or mur-
garine. Fill each peach half with
a tablespoon brown sugar. Cover
and eook over low heat about 20
minutes. Tap each peach with a
tablespoon sowr cream and heat

A few minutes longer,

| yeast, Y% cug lukewarm water, 2 |
|eggs (well beaten), 1 cup luke- |
|warm cream, 3 tablespoons su- |
| gur, 1'; teaspoons sall, 1 tea-|
spoon vanille, 4% to 6 cups sift-
ed flour, 4 tablespoons hutter |
(melted), 1 cup firmly packed |
brown sugar, 1 teaspoon e¢in- |
namon, 4 cup blanched almonds |
or other nuts (finely choped), |
i cup raisins (chopped), exira
sugar, |

Method: Soften yeast in water,
Mix eggs, cream, 3 tablespoons |
sugar, salt, vanilla and the soft-
ened yeast. Gradually add flour,
blending thoroughly after each
addition to make a stiff dough. |
Knead on well-floured board for |
2 to 3 minutes until smooth. |
Place in greased bowl and cover
tightly, Let rise in warm_ place
(BSF to ROF) until doubled in |
bulk (about 1% hours)., Roll
out to 28 by 20 inch rec-
tungle, about Y4-inch  thick,
Brush with 2 tablespoons of the
melted butter. Mix brown sogar
and e¢inpamon; sprinkle hall of
mixture over dough. Fold long

sides to center; press down lirm-
|ly. Fold in hall lengthwise, mak-
ing 4 layers; press firmly to seal.
Roll out agnin to a 26 by 12 lnrh(

reclangle.  Brush with the re-
maining 2 (ablespoons melted
bulter. Mix almonds, ralsing and
remaining brown sugar and ecin-
namon mixture; sprinkle 0\'rr|

into l-inch slices. Dip one cul
side of each slice in flour and

place, floured side up, on board ‘W

that has been sprinkled with ex-
tra sugar, Roll out ot %-inch
thickness. Place on well-greased

haking sheels, sugared side up. I

Let rige in warm rlnro 15 mine
utes. Bake in mod

18 minutes, Makes about 2 dozen
Note: While first pans of rolls

Can be held |3T¢ baking, place extra rolls on .

waxed paper, sugared side up, o

1ot rise. Transfer to baking sheet .

a recipe. |

|
dough. Roll as for jelly rnll.[.
starting with 26«inch edge. Cut .

erate (3751) ||}
oven until golden brown, 15 to .

to bake, If necessary, rolls may i)
rise longer than 15 minutes
i B . L]
Substantial Filling ]
For Lunch Sandwiches =
Thick, interésting and  nutri
ous  sandwiches are made .
combinming cream  cheese, hard
eooked oges and ripe alives. We
call it the “Hest-Ever Sandwich .
Filling.” ™
Best-Ever  Sandwich  Filling [ ]
1 (Founce) package cream =
cheesi
1 tablespoon milk W
2 chopped hardcooked egps .
'y cup chopped ripe olives
Ly teaspoon onlon salt .
Soften cheese and blond n [
milk. Add remaining Ingredients
Makes anough f{illing lor 5

Ithick sandwiches

STRETCH

YOUR FOOD BUDGEL

>

‘ NOO 6000 :
/——\. COOKING
TIME
: m 6}‘=MINUTES

with PORTER'S FRIL-LETS!

FRIL'LETS;

FRESH-EGG NOODLES

ALSO TRY = Spoghettl, Saladettes,

Meocaroal, Sea Shalls ond Kurle O Nosdlen

FOATIR LCANMIIL MAL ABORE (O, POFTAMNE. Ok (ime

Prices Bffoctive Friday, Saturday, Sunday, Monday

FREE! COTTON CANDY
Slale Streel Store Only

ENTER

.

"hysbery Traanuen Chaet®
RADIO CONTEST

LIPS
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ALL ERICKSON MARKETS ARE

CELEBRATING THE REMODELING
OF OUR FOUR (ORNERS STORE!

Stringless Beans

Cottage Cut Green—No, 303 cans.

4

NUCOA Margarine

Mosi Popular Brand.

2 bs.

55¢

Bumble Bee TUNA 2 o

Fancy chunk style—reg. No. V2 cons.

59

ond Bottle Coco-

o 10c

Hormel, Cascade
and Rath Franks

WILL BE USED IN OUR
HOT DOG SANDWICHES

. B9c

Tenderleaf Tea Bags 48 v 39

Orange Pekoe

DINTY MOORE

Beef Stew '3i:.....

Mormel's tasty, economical meal-in-a-can

39

LIBBY'S
JUICE, Lge.

pineapple 46-o0zcan

5¢

Young Steer Beef

Standing
Rib Roast

Top Grades Com'l Grade

||,,69‘ |b,_59‘

Top Grade

Ib.5 5¢

Blade Cuf

Chuck Roast

Com'l Grade

wotn  B&M Baked
Dnes T L Beans

beef sl New England Style

p[::;t H‘m({f/! 13‘::. e 2 cans 33¢
(52> e 25

NEED N
mgmf«jﬂ-‘m Lo

|b.4 5‘

Center Cut

PORK CHOPS "

n 69"

YANKEE

Spare Ribs

PORK SHOULDER

0 39 Steaks s 55

Fixed the Way You Like It

Lamb Stew . .. 19¢ Ib.

Lamb Shoulder Roast or Steak ».. 49

FRESH GROUND

Beef

EXTRA LEAN

3. ‘1°| Ground Beef . 99

Nalley PICKLE FESTIVAL

Brown Bread .5’ 21€
Freshen Your Appetites With Nalley’s Pickles

CRISP TENDER SLICED FARM STYLE

AGAIN WE ARE FEATURING

MORE MEAT FOR YOUR MONEY

CORNISH GAME FRYERS ... ‘1" 1° '1”

YEAR-OLD CHEDDAR

Cheese

FRESH WILLAPA

. 59’ | Oysters

Pini 59‘

WHOLE SWEETS | PICKLED BEETS
1201, ¢ 1601 ¢
Jars 33 Jars 19 -

STOCK UP ON THESE NOW and SAVE
SWEET PICKLE RELISH yQuR
HAMBURGER RELISH cHOICE
CUT SWEETS
SWEET MIXED 9 45‘
TREASURE PICKLES for
FARM FRESH—16 o1 Jars ¢
cucumeer cuies 2 . 49

] ] ¢
Ripe Olives 2..33

Wyandotte Golden 7 ox. (shert pint) can.

1% Ib, ¢51h, ¢

Kal'o Svrup jar 22 jar 63

Red or Blue Label

WA THE ECONOMY RICE!,

(QJSCUPSWF "“lf 1 -
N sews RICE™ &5




