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GLAZED MAPLE CRULLERS are an easy, delicious variation of the doughnut,
serve them morning, noon or night , , , for breakfast, in lunch boxes or autumn parties. Every-
body loves doughnuts, especially when they're excitingly different like these maple-flavore- d

Dutch twists. Recipe makes two dozen and is rated failure-proo- f by Martha Meade of Sperry
Home Service when the easy directions are followed to the letter and Sperry Drifted Snow
Flour is used.

Soft CustardDUTCH! CRULLERS
butler, V, cup milk, 't teaspoon This recipe, from the Oregon

Dairy Council In Portland, makesmaple extract.
Continue beating until thorough two cups of soft custard.

rood fashions come and go but
doughnuts go on forever.

These genial little cakes were
first brought to this country by
Dutch and English settlers. In
those days they were small, solid
balls of fried yeast dough.

However, during the Revolution

ly blended.
Sift directly Into the egg mix-

ture, 2'i cups Drifted Snow flour,
.'i teaspoons double-actio- baking
powder and Vi tcasooons salt.

2 cups milk, scalded
3 eggs . .

, cup granulated sugar
teaspoon salt '

1 teaspoon vanilla ' :
'

ary War, doughnuts (or "doughty
calces" as they were called be'

Scald milk in top of double boil'
came so popular with the soldiers
that a quicker, easier way had to
be found to make them. The home- - or. Beat eggs slightly; add sugar

Mix to a moderately soft smooth
dough. Measure dough by

and roll between floured
palms of hands into ropes, about
5 inches long and V2 inch thick.
Fry In hot shallow fat until golden
brown. (Fat should be 1'i to 2
inches deep and heated to 370 de-

grees or until a cube of day

and salt and blend. Gradually add
milk a little at a time, stireing
constantly. Return to double boiler
and cook over hot water, about
cignt minutes or until mixture
roats a metal spoon. Cool and addold bread browns in 60 seconds).

maker rose to the occasion de-

veloped her own American recipe.
Dozens and dozens of modern ver-
sions have been added.

Here is the latest from the Sper-
ry Home Service Department:

C1LA.ICU MAPLE CRL'LLKRS
Sift flour before measuring. Use

level measurements for all ingred-
ients.

Beat until thick. to 1:. cun

When done, drain on absorbent pa vanilla.
per and while still hot dip each
cruller Into Maple Olaze. Cool on
cake racks or waxed paper. Makes cups sifted powdered sugar, 2 ta

blesooons cold water anrt 1 nr
drops of maple extract, place glaze

dozen crullers.
MAPLE GLAZE

Beat together until smooth. 1

whole eggs (two large eggs);, Add in snauow piate or pan for dipcup sugar, 3 laoiespoons son ping.

jrr SMlffJ& Q WR,ST WATCHES

njTO"Fn-yrTiTr- i " ni S&!XM f attractively styled 1

Jj AjiE'lJ If I j ACCURATE MOVEMENT I

H 1"""""" IS""" 0 ,
w V'JI I ladies. ..and for the

fcS JW tiwfev 'fit "V Xil' t I"" rtu'dy. watch with

with gbaling
e ai

,
SILVERPLflTED HOLLO WARE FOR

sT6 EACH: KNIVES, FORKS? Y0UR HOLIDAY ENTERTAINING

TEASPOONS, SOUP SPOONS Th;s lnejudes bread, group Rcg 5S5
"Q "11 T-f- l Beautifully styled by 1 tray, sandwich plate and -p-w f: sAr ( m. 95

$ care of! It does not W. set. All are beautifully .ft
O MONEY DOWN 25e WEEK lC N

Electric Corn F4-- " A AttWliWL-- A
Popper With A IfrTPn

& S I ilT 9 y i -- IA Makers of b"""' ROYAL din. I .
aluminum and 3Sbif i: V t 11 nerware now Present ''Suburban" ftf

1 has handy glass look- - f'Sii,, --TSi li m Sm"rt' "ew modern paHernj B?

j in lid. No agitator I xJf t? 9'vo ele9an:e to your table. K
needed. s- i- "JiC ('' "m) TW .lv fhe look and fextur

f J :- j JM 1554

S
:

l S$886

Famous Br.wnie Silverplated

'"..:' R JUST CHARGE THEM! f' tiifeiwSharp, clear pictures B B J?i 5L'2i 1 T Kcff- - .95 SSs
- Choice of 2 designs, y'tw I fi mm. tlLtvX. Fith this me.pens.ve I 1 II 1grace- - Switches Instantly frOfll Scamera. Ahandy,el U.fSXj S,6am '""f

"
- proytd, dunbh . f The light weight

"J- "- S--' I means faster ironing, 1''" to dry ntn uit BRtG. 9.9o LAZY SUSAN IS OF M M L-- . ,m
,0

klT COLORFUL POTTERY, WOOD BASE
'

miM h PRCE
, lwK REG' 3,60pLffi SET

vS&&3W worrit srecfas H stT

mm 8mW V " MOW" J

111 YOUR CHOICE OF 6

Gloriaw Comtodnitj aiWorplut, mult by nuiurcnhioxn 10 bt chcnihrd (or l.(l.ro. and offend
low price from sit

nMimfccrnt richly camd patterns, eren including- in- - .wum aea . Act

14 Teoipoom . Komi . ( Foit I Solos' Fork.

Soup Spoon, I e,,n, ki . I CoW Meal fork
3 Serving Spoont . I roilrj Server I Sugar Spoon

aesign and smart m QQ 3 t7 I ill! U LU " Trmale this 1 OO fJmtlfV 4 fl "S I l?l B J li plS
tynusuai

STORE HOURS:
9:30 a.m.

to 5:30 p.m.9:30 a.m. 711 luiki tr ut i.,Tr7w",""to 5:30 p.m.


