
Specialty b ami w.roc&yii - 'MOI CCXOWUU
Ov 1,100 MofM and llbiMNoai (Continued)

El
KM MMIMSt ItftUMCI

A ractum cum r
FOMISM AM) M.S. NIWI

5

3. Turn dough onto a lightly floured sur-

face. Shape into a ball. Cover; let rest 5

to 10 min.

4. Form into a roll about 12 in. long. Cut
into 12 equal pieces; shape each piece into
a smooth ball. Place in muffin wells. Cover
with waxed paper and a clean towel. Let
rise in warm place (about 80" F) until
doubled in bulk, about 1 hr.
5. Bake at 400 F about 15 min.

1 doz. rolls

Party Parmesan Spirals
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TO BAKE: 8 MIN.TO PREPARE: 15 MIN.

Beaten Biscuits
Of unique texture, this traditional Southern
biscuit u properly served cold.

to prepare: 45 min. to bake: 30 min.

4 cv tlrt Sour
1 tMspoM sv)pr
1 fafpfi salt

V4 l.rd
1 cwf) milk

1. Sift flour, sugar, and salt together into
a bowl. Using a pastry blender or two
knives, cut in the lard until mixture re-

sembles coarse corn meal.
2. Stir in the milk to make a stiff dough.
Turn dough onto a lightly floured surface
and knead until smooth, about 3 min. Then
beat dough vigorously with a wooden mal-

let, turning dough occasionally and beating
on reverse side. Beat about 30 min., or until
dough blisters and has a satiny surface.
3. Roll dough about xh in. thick and cut
with floured 1- - or IVi-i- n. biscuit cutter.
Transfer to baking sheets and prick biscuits
uniformly, using a small pointed skewer.
4. Bake at 350 F about 30 min., or until
very delicately browned.

4 to 6 doz. biscuits

Rosemary Rolls
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To prepare: 25 min. to bake: 15 min.

(allow about 1 hr. for rising)
t pkg. aictiva dry yaatsf

lj cup warm water (ltt'F to 115')
2li cups biscuit mix

!4 cap thrcrfsktd Parmesan chaasa
1'4 taaspoons crwthad rasamary

1. Grease 12 2 x lVi-i- n. muffin-pa- n wells.
2. Dissolve yeast in warm water. Mix in
the biscuit mix, Parmesan cheese, and rose-

mary. Beat vigorously.
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This mnificent 10 x 13".
inch volume includes a super
Atlas of world maps in color

by with
91 e and 129 e

insert maps. In addition to
the comprehensive Geograph-
ical Atlas indexed with over

25,000 entries for instant
reference, the INTERNA-
TIONAL STANDARD
ATLAS OF THE WORLD

brings you an Historical
Atlas of exploration and dis-

covery; a Travel Atlas of
world air routes and rail-
roads; an Economic Atlas of
global populations, races and
resources; and a Cultural
Atlas of great art in famous
museums and private collec-

tions ... all in one lavishly
illustrated, handsomely
bound book you'll use and
treasure for years.
Order your copy TODAY.
The International Standard
Allan of the World will be
sent postpaid on receipt of
$'"5.00 with your order.

FULLY GUARANTEED!
Rook may he returned for

any reason within 30 days for
full refund of your money:

BASIC BOOKS, INC.
1S1 N. Michigan Av.., Chicago I, Illinois

(allow 30 min. for chilling dough)
1 cvp siftad Sour

faatpoon salt
Va cap shraMad Parmasaa enact
Vs v hydroganatao' vagataala shorten-

ing, skortaning, or lard
3 to Vi tablespoons cold water

1. Sift flour and salt together. Mix in the
Parmesan cheese. With pastry blender or
two knives, cut in the shortening until
pieces are size of small peas. Sprinkle the
water gradually over mixture, a teaspoon
at a time; mix lightly with a fork after each
addition. Add only enough water to hold
pastry together. Work quickly and do not
ovei handle. Shape pastry into a ball and
chill about 30 min.
2. Flatten pastry ball on a lightly floured
surface and roll it into a 10x8-i- n. rec-

tangle. Using a pastry wheel, cut pastry in
half lengthwise. Cutting crosswise, cut ten

strips from each half. Twist each strip
several times; place on ungreased baking
sheet and seal ends.
3. Bake at 450 F about 8 min., or until
delicately browned. Remove spirals to cool-

ing rack and immediately sprinkle with
paprika. Serve warm. 20 cheese sticks
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Just Published! I960 Year Book of
The American Peoples Encyclopedia

Originally created to keep the famous
American Peoples Encyclopedia authoritative and
eomplftrlv year after year, you may now
purchase 'the I960 YEAR BOOK separately. 640 pages
profusely illustrated, with over 700 articles covering the
exciting, major events and important scientific achieve-

ments of 1959 and the Geophysical Year. Here's a

This yeur recipient of the President's
Tropky M "Ilnntlicappcd American of the
Year,1 to be presented next Thuredfly, is
Dwifrkt D. Cuilfoil, Jr., of Arlinttton IIeight.
III. Like Dr. Anne Carlsen, he has earned his
rift k I to the trophy, not only by overcoming
his own disability he is confined to a wheel
chair but by helping others like himself.

Guilfoil, a father of seven
was stricken with polio and spinal meningitis
while serving as an Air Force photographer
in World War II. In 1950, with several other
physically handicapped persons, he founded
the Paraplegics Manufacturing Company,
Inc. Today, as its president, he employs more
than 100 paraplegics who assemble mechan-

ical, electrical, and electronic parts.
The motto of this remarkable young

executive speaks for hint
"life by the yard is hard, bnt it's a cinch

by the inch
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reference record of the last of the r abulous
Fifties!

NOW-A- n impressive Special Section entirely devoted
to "America's Nest Twenty Years" by Peter Druckor,
internationally known and respected educator,
author and economist.
OKDKR YOUR COPY TODAY. DIRECT FROM THE
l'UHMSHKH.Th I960 Year Hook will be sent postpaid
if you encloa only $12.00 (check or money order) withu

Postpaid

your name and address.

Inc.
Chicago 1, Illinois Family Wt?rkly. May 1, I960

Spencar Press,
17 MaHb Michigan Avea.e


