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Bake at 375 Degrees F, for 15
minutes, then for 5
Makes 1

Soften 2 cakes compressed
veast in 1-4 cup lukewarm
water. (Or substitute 2 packa-
ges dry yeast Soften in 1-4
cup very warm,not hot water)

minutes
-2 to 2 dozen rolls

Combine  1-3 cup butter or
margarine and 3-4 cup hot
scalded milk in large bowl.

Stir until butter melts.
to lukewarm.

Cool

Add 1-3 cup sugar; 2 tea-
spoons salt; 2 teaspoons grated
orange rind; 2 unbeaten eggs
and the yeast mixture,

Add gradually 4 to 4 1-2
cups sifted Pillsbury's Best

Enriched Flour to form a stiff
dough. Mix thoroughly. Cover

Let stand

Roll out. To a 22x12-inch rec
tangle on floured board
Spread half of dough along 22-
‘inch side with Nut Filling.
Fold uncovered dough over
Filling

30 minutes

Cut Into l-inch strips (cross-
wise.) Twist each strip 4 or 5
times Then hold one end
down on baking sheet for cen-
ter of roll Curl remaining
strip around center on baking
sheet as for a pinwheel, tuck
ing other end under Cover
with waxed paper or towel.

Let rise In warm place (85
Degrees to 90 Degrees F.) un-
til doubled in size, 45 to 60
minutes.

Bake In moderate oven (375
Degrees F 15 minutes until
light golden brown Mean-

while prepare glaze of 1-4 cup
orange juice and 3 tablespoons
sugar. Brush tops of rolls and
bake 5 minutes longer until
deep golden brown Remove

from baking sheet immediate-
ly.
For warm place set pan of

boiling water in bottom of cold
oven I'l.-n'--

Clase oven door. Remove 15
minutes before baking to pre
heat oven

rolls on rack above

Nut Filling
Cream %% cup butter or mar-
garine. Blend in 1 cup sifted
confectioners sugar thoroughly
Add 1 cup Filberts, ground or
chopped very fine. (Other nuts
may be substituted.)

1 Adopted by Ann Pifisbury ¥

All recipes won with Pillsbuey's
BEST FLOUR. ..For parfact re-
sults use only PILLSBURY'S
BEST ...

Pillsbury’s BEST
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Breeders Know —

One Out of Five Calves Will Die!

calves dropped last Fall,
Faulty management and poor ition are often the
poor nutrition is ntributing cause, too.
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STRICTLY, BUSINESS

by McFeatters

“You'll always find J.B.’s door open—as a matler-.of fact, -

-

it gets on your nerves after a while!”

RESTAURANTS
SINCE 1900

Folks at the New York Life Insurance Company usvally have a won
derful Christmas, pethaps because they give a wonderful Christma
to others, This holiday season, as in more than 30 seasons past, under
privileged youngsters in the New York metropelitan orea w ..: F--:\d thei
stockings filled with toys, games beoks and dc.!lu —h-ll.i anes, little o.n._-lv.
~blue-eved and brown-eyed. Supervising the job of bring 'wn.'.ln- doll
and the kiddies tegether is Audrey Acquiviva, who is wn here witl
part of her 1.200-member fomily. The dolls are purechosed i dressec
j sania makg

2o once agoin are helo

by New York Lif .
it @ merrier Christmas for New Tork's underprivileged.

See BOWMAN- HOFFMAN'S |
Used Car Buys!

\]! Mawk
OREGON

:18 B

T 1
I ".‘.l'!l

GRESHAM,

D-2166

Subscribe to the Clackamas County News

Now $2.50a Year




