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. . for ordinary apple ple. hread and has entered almost alllan orphanage. She says she will use|a threelaver cake with chocolate| As the Bake-Off went into highling to her imminently-expected

App]e DGSSQFt WInS TOP PFIZB The spiral morsels of pastry and|0f the 10 Grand National Bake-|part of her winnings to pay theltopping and date filling, gear, everyone knew one of the|first child, _
apple are similar in size and shape| Offs, She has a large recipe cal- mortgage on her home and will| Third.youngest in a family of 11/100 finalists would not win. She was| Pillsbury heartily agreed that ba-

NEW YORK CITY — America’s| “Spicy Apple Twists™ are madej S ™ oie s Judgus eited the|lection, but admits her three men|give a share of the money 10(¢hildren raised by her widowed|Mrs. Shirloy Kaegy. 29, of Green-|bies must come helore Bake-Offa,

favorite dessert — apple ple — in)from strips of flaky pastey ‘\*‘l":i <pley, buttery 114 vor and quick love chocolate cake most of f_ll.fhl:r church, mother, Mary fs a’ senlor ap St.|ville, Hlinois. ) and General Electric is seqd!ng her
& novel and sasy-tomake verslon)ed '""”"d. fusetsrod d'P{Il{i' and) o aration for suceess of the rec-| The Ohio woman will use her $25:) Mrs. Johlik Is a nalive of Chi|Jsmes High School She has been| Mrs. Kaegy decided — with the the brand new range on which she
won §23,000 Tuesday for Mrs. Don|placed ends-down in a hoking pan.|f - 000 {irst prize money to fix up her/eqng, cooking since the age of 6 and|help of medical counsel — that|would have cooked her chocolate

' #, 177 N. 'Wachington|Brushed = generously with butter, . i A s | & i forepo he v the | e ipe if she could have made
GolVaul 86 (177, S YNSRI ST it { s Bake-Off contestants received | Divisional 1ap prizes also were|58ys she will use her “‘““‘“*ﬂ"f’f' must ‘Torego her Ly for thecuke recipe I she
Street, Delaware, Ohio, in Pills|sprinkled with 'l"'“.:‘.m'”“".. i 5t lmore than $100.000 in prizes, inciud:| 2% awarded for hrides, junlors, and|lo pay for education as & beau-[$25,000 top prize and give top bill-'the Bake-DIf.
bury's 10th Grand Notlonal Bake. gar, "Spicy Apple Twists™ hake In &n 5100, I 5, Inciud: | ides, lors, i

off. (Delawnare is located 23 miles|a brief 20 to 23 minutes — s com-|ing their trips to the Waldorl-As- Second grand prize of $5.000 wentigenior contestants. tician. |

f - At cad to. Mrs. Lillisn Jehlik, 2323 W Se flant was = .
] ' : Ipared with 45 minutes to un hour|t0Tin 1o compete in the contes IRILAg seiir conestant. wo ——— ES TI |)A l ;
north of Columbus). pared. With 4 = it Mrs. Verna Phelan, Miaml Shores, -

i i » South| Ton Bride Awnrd of 8,000 went
i) s the General Eloctric ranges and Bellview Strect, Westchester. 1o Mrs, Belly E. May, Sykesville,
rmixers which they used Florida. She received $3,000 for her

nols, for “'Rich Batter Bread," alfaryland, wife of electronics stu- .
Presentation of the award was butler - rich bread enough like | dent Thomas May. Her winning|“Swift Currant Cakes — an oriz- J OF m [ [ ’ES
madic by guest of honor [IreneiCBRe 1o eal ak a caffee snack or a recipe ts “Lemon Nut Rells)!' afinal fruit cupeake she serves for
Dunne, rece delegate o the|dessert. lemon lavored nut-filled bun she breakfast or dessert. It features
United Nations and prominent Hol-| Mrs, Jehllk is a carcer woman|created hersell, | currants, sopked in a syrup {lav- in grocers frozen ’
lywood | ¢ltizan who works four doys a week as| A music teacher, Mrs. May alsojored with rum extracl '00‘ ‘Gbil‘l"“ hﬂ'ﬂf
Wife of 'a Delaware renllor .'i!‘l!'[1|l".{:i| BOOTE & judge, and|directs her church choir and plays| Wile of attorney Osborne Phelan )
mother of two snling sons, Mrs [devoles the other doys of the week |both organ and piang. Like theland o newspaper columnist in her
de Vault writes chilidren's stories|to goardening, baking, church ac-fgrand prize winper, she says she|own right, she was a school teach:
for a hobby and hus # sceret|tivities and housekooping. She and|will use her winnings on her hame [vr before her marriage and hopes F L -
ambition: To see vne of her books her husband, Jerome, have| Top Junior Winner Mary Ann{to become a home economist N
published, no children Wasylow, 18, Grand Forks, North| Mrs. Phelan says she will put .
Mrs. de Vault hokes every day;| Mrs. Jehlik's ambition Is to be|Dakota, received $3,000 for her rec-{her winnings into retirement sav- -y FROZEN FOODS
makes ples, cakes, and her own'able to work with lats of children in ipe lor *Double Date Devils Food,' ings.
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Mom, you're just the greatest!

or possibly to build s new
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(Did you ever dream those gquick yeast bakings
would turn out this “extra special?”™)

s o =

THE FROSTING makes the cake, so far as eye appeal is
concerned, To help you discover the fun of decorating
our own cakes, Botty Crocker offers a spacial sot of pro-
essional-quality nickel-plated decorator tips. Send a dollar
to General Mills, Inc,, Department 145, 623 Margquette
Avenuo, Minneapolis 2, Minnesota far your sef, The cake
must be frosted bofore it is decorated. After cooling cake
on rack, brush all loose crumbs away, Sot one layer, upside
down on plate and frost the top with about one-third of
the frosting. Set the second layer on tap of this, right side
up. Frost sides first and then top. |

BEAUTIFUL DOLL |
ANGEL FOOD CAKE

“0Oh You Beautiful Doll!* This|with aluminom foil or pliefilm.
gorgeons cake will have you hum-|Sct In bole in center of cake i for
ming in no tme ol sl s you'll Inyers, eul hole in centers so doll
he amozed ot the eoke with which{ean stand waist deop!
you can dfess a Betty Crocker| To decorate: Moke Betly Crock-
Angel Food=Cake in hor prettiest jor Floffy White Frosting Mix s
party. dress with only one bateh [directed on packoge. Save two ta-
aof frosting mix | blespoons and add two to three

Looks Impossible, doesn’t  11? [tablespoans gitted confectioners' sti-
But it's oot and here’'s why: Alterfgor. Tiob rest of  Trosting  Tight
yon've haket! your angel food cake, |pink. Frost eake thinly saving 1t
rhave the top wedige ol ecake forfenps bintesd Hosting, Make Decors
a roundod skirt elfect, Wrap your{ator leing Trocipe below !, Use
doll, waist down, In alominuid Toil | oup’ tinted eing wilth No, 68 leal
and place her in the center hole(tip to ke v rows of seal
Now tint the fluffy white frosting[lop design for vuffled skirl. Tint
apale pink, First Trost the coke jeing shghtly deeper pink, use hali
lightly, saving part for decorator! with samao tip to continue seallop
feing { gt Tint remaining icing doe
The real seeret  in decorating e pink and complete skirt, 1
the cake lies in the addition of [No. 20 star tip with pink and
silted  conlectioners’ sugnr o ndjwhile iging for flower trim on
hutter to hall the mixture whichjskirt and  nosegoy
glives your frosting the right cons|  Note: Cupeakes may be frosted

sistoncy  to decorate your cokelto serve ot party, dn addition te
quickly and easily Dall Cake, o make Petlt Fours
Now yol'te ready to decorale PARTY PETIT FOURS
Tint the (rosting, to which sogor Bake your favorite cake fnoa
nod butter huve boen added, gead-{greased and Ooured jelly roll pun,
ufited shindes of pink and ma Mlusiiext dngh, ot 3500 degrees
the seallop design fop e lled{about 25 minutes, Cool in pan
skirt affoct Sprewnd thinly with Betly Crocker
Knelrele your completed mastor| Flutty Whits. Frosting, soving 11
prece with pretty party petit fours enps for Decorator feing. Cutl
ond  your  “Beatidul Dol ds{smioll shapes. Teim with, flowers,
dressed Tar any oceussion scallops, mibbons or hows (o suit
Anll remembet, this and mapy [Your foney!
other  party cake ideas can Ix DECORATOR 1CING
found an Betty Crocker's “‘Fun 1's cups prepared Flofly White
with Frostings" hoaklet which s Feonling Mix
atbhched to all Betty Crocker frost S0 2% cups silted contee
Ing inixes Liomors'  stgor
DOLL CARE 1'z tablespoon soft. butler
Boke a Hetty  Crocker Angel Drash of =alt
Food Ciake Mix inoa 10 bk b F'o

reparcd lrosting hlend in

pan or bake theee elght inch cuke ] conte ers kg wd o
luviers ana 12 cupeakes using twolpl o O bl frostinge

Koges Rotfy: Crockor W h et eenongh to hold (ks shigo)
ke Mix. Set coke on o eard [ buitter and salt. 11 feing s
board clrele cot to G0 Trim just!ton (4, blesd inoa Ntde moce
enmegh o glve a founded effee! ! confoctibner supar, 1 oo thick

for: skirt, Wreap doll bBelow wala 'blend i o drop or twi of witer
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| Just mix like a cake batter to make
| *
these Cinnamon-Crunch Coffee Cakes
Ll
S e E— c— —
No kneading, No shaping. Just use easy Batter-Way
method and special-active Red Star Yeast...the / CINNAMON-CRUNCH COFFEE CAKE \-
one ingredient that helps all the rest do their best! r— (@ rich Batter-Way recipe) — = tm—
| Mauakes about 24 rolls or 2 coffee cakoes |
That wonderful feeling of pleasing your fomily ! Of showing them a DISSOLVE ... 2 phga. Red Star Spaciol-Active 15 tap. clanamen, T ihap, melied margaring
23 X ? o e = i 3 Dry Yeost in 1 cup warm water (110°:116° I,).  or bulter.
little extra love . . . and seeing their eyes light up, their happiness I Let stand a fow minutes, then stir. (Or sub-  cro noun paTTER then! turn: bt I
overflowing . . . a8 the first sweel, yeasty aromn of these Cinnamon- f.“ﬂI-:h;;nucik;"-r‘;“ Stor Comprarsed Yot 0 fois croaned muffin cups (15 fall) or two &
3 O ] o | 1 = g e — 9-anch pans, making sure battar In lavel,
3 Crunch Colfee Cakes drifts from the oven and fills the house, And | . in mixi gl o I
i : q . \. - ) Loy L\ : : £ Nons ( 'FH‘ND‘TOBHH!I o s in mniln: bowl until  cppean TOPPING . .. avanly over batter. Usa
now, it's all so ensy with this quick 'n' sure Batter-WWoy method I DI 1o CUArES el -"l“"" "'I“",‘* Bl Lpntul or knife to make S to 10 indentations I
nirpose fewr, o L] '3 " %3 o (13 . *
and !\ih‘\'i.d-:lt'lt\'u Red Star Ur_\- Yeast, L‘-Illlmunq:m ulr ;‘l'i.;':uw o s :"; ;:n” pressing crunch misture to bottom
No kneading or shaping of dough. Just mix and beat a5 vou do | ADD . .. yoast mixture, 1 tap. vanilla; elmend (g7 WISE . . . in warm place 20 to 30 minutes |
* . d 0 = : or lamen extrach, 2 egge (room toemparaiung ¢ ! .
a cake batter! Use flour or your favorite prepared mix. Lot rise. I il Bewt il ¥maoth (200 handtrakes or :;::"' d::h:::wm e l
Then bake crisp, light and golden. So little effort for so much Y e electric miser st mediutn gy oophlise for roll 20 ta 25 mimutes for
goodness . . . flaver that only yeast-baking can give, I LET RISE . . . in warm place (85%) for 30 to 45 lr:t:ill\':tu:l::: ;:Trnr‘!;‘nlr;l:l::;“n e I
LANVIN'S GIFT SET is available in Arpege or My Sin Wouldn't this be a wonderful way to surprise your family? I fu'ictad; o et Sodhec *“With a prepared mix substitate the follaw-
fragrances again this fall. 1¥'s just about time fo start Cinnamon-Crunch Colfee Cakes, made with quick-rising Red Star :.1l’:‘lt.l..,E::‘:‘.‘:.‘?‘::Ff\lil::c:e:g;::"gi{hli :‘::r‘}:;'l:!ﬂ":;h‘!‘ltL"l.“:”l.\u:;:nldu:‘:"“a‘l!‘dﬂ:" l
thinking about Chrivimas shopping. Dy Yonst. Todav? Sure! | forks Ly cup crushed (115 cups uncrushed)  tap. salt. If yenat i in box, uso one additions|
% . P— : k wheal, corn or tice coreal Rakes, 1§ cup svgor,  phe. of Hed Star Specinl-Active Dry Yenst
SCALDING MUK | FREEZING CAKE L J
FOR YEAST BAKING 1 vou wish ta freere teed mne
Milk Is sealded fi yeast deconnted hrosds {n the froezer ...your first 3 packets of special-active RED STAR DRY YEAST
:,:ci.]::nenm CLEOK oo Wiwepne 1‘ whit ol B ! k) dust mail 3 empty packets of Red Star Dry Yeast to Red Star Yeast & Products Ce., P, 0.
:;rh‘lrr{;":t'l'llin ::I voust uetivity i wrap fn frewser s bt 1IN Box 5252, St. Paul 4, Minnesota, asd your purchase price plus postage will be refusded
permit the milk \ i g Rl s S LIMIT: one refund to a family. AURRY! Offer expires December 31, 1058,
sealded when but I it Al L .
to form around the edge of i will ivguie siveirel eyl - i
] pan. jthe wrappilig i * = [ B - oon-" — — ~ s
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