Family Weeakly Cookbool
MELANSE DE PROFT, Food Editor

Welcome the warm days of Spring
with culinary treats full of
subtie fragrance and flavor.

only if skin is tough. Put the rhubarb into a sauce-
pan; add raisins and water; bring to boiling. Cover
and cook until rhubarb is just tender.

3. Remove from heat. Remove raisins and rhubarb
with a slotted spoon and set aside. Pour liquid
into a cup.

4. Sift together into the ssucepan the sugar, com-
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-, Clockwise from top left—
: Raisin Rebels, Raisin-Rhubard Pie,

PRUNE TWISTS
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0 PREPARE: 30 MIN. 70 maxe: 10 mw,

2 cups biscuit mix

¥ cup firmly packed brown sugar
Y, teaspoon ground cinnamen

§ tablespoons butter

4 cup Gnecly cut prumes

% cup graled sharp Cheddar cheese
3% cup cream

1 cup chopped walnwts

1. Mix together in a bowl the biscuit mix, brown
sugar, and cinnamon. Cut in butter with a pastry
blender or two knives until mixture resembles
coarse corn meal. Mix in prunes and cheese.

2. Make a well in center of dry ingredients and
pour in the cream. Stir with a fork until dough
follows fork.

3. Gently form dough into a ball and place on a
lightly floured suriace. into s 12x6-in. rec-
tangle. Cut into twelve 6x1-in. strips. With hands,
roll each strip to make it about 8 in. long. Brush

n

4. Bake at 400°F about 10 min. Serve warm.
1 doz. twists

' Spicy Angel Food Cake with Raisin Butter Frosting,
g Prune Twists, and Fruit-Filled Coffee Ring.

RAISIN REBELS

T0 PREPARE: 20 MIN. TO BAKE: 18 MIN,

1 cup siited Sour

3 teaspoenm beking soda

1% teaspoom salt

6 lablespooms cocen

1% cups butter

1 tesspoon vamilla extract

1% cups sugar

1 ogg, well beatem (until thick and piled seftly)
Y cup waler

1 cup dark seodlom ralsing, dhopped

3 cups uncocked relled cats

L. Sift together the first four ingredienta.
2 Cream the butter with vanilla extract until
butter is softened. Add sugar gradually, creaming
until luffly after each addition.

3. Add beaten egg in thirds, beating thoroughly
after each addition.

4. Alternately add flour mixture in two additions,
water in one,to the creamed mixture, Mix thor-
oughly after each addition. Add raisins and oats

gradually, stirring in.
§. Drop by tablespoonfuls about 2 in. apart onto
ungreased cookie sheets

6. Bake at 350°F about 18 min.
About § doz. 3-in. cookies
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