
Mrs. Marianne S. Dye
East Gadsden, Alt.
This sensational pecan roll de

COOKIE

SENSATIONLtmaeiO

COCONUT-APPL- E

STRIPS Mrs. Melb. lackbee
Quincy, 1ft.

Your "favorite husband" and the whole family are mfora
special treat when thete dainties are introduced.
to bak: 45 urn. Using a pastry blender or two knives, cut in the

shortening until mixture resembles coarse corn
meal. Gradually add a mixture of the 3 tablespoons
evaporated milk and water, mix until blended.

to prepare: 30 MN.

serves a more glamorous name
than cookie petit bon bon,
perhaps?

to prepare: 20 min. to bake: 12 min.
Vi cap batter
Vi tcaapnon vaailla extract
Vi Ireapeon alaaoad extract
Vi cap eoafeetionecV eager

IVi cap Biffed rake flaar
1 cap fiady chopped pecana

Cboealate airap
1. Cream butter with vanilla and almond extracts
until butter is softened. Add sugar in halves, cream-
ing until fluffy after each addition.
2. Mixing only until blended after each addition,
add flour in thirds to creamed mixture. Mix in nuts.
3. Lightly butter cookie sheets. Using a teaspoon-f- ul

of dough for each cookie, shape into small cres-

cents and place on cookie sheets.

4. Bake at 350F about 12 min., or until golden
brown. Remove cookies to cooling racks.
5. While still warm, dip cookies into the chocolate

sirup and roll in sifted confectioner' sugar.
About 3Vi doz. cookies

X cap lifted cake Soar
1 leucoMMh

Vi cap eBorteniac
S uMeipoon andilated evaporated milk
3 uMeapooa water
4 cap lieed larl cooking apple

(aboat 4 mediaaa-aia- e apple, pared)
Vi capsacar
Vi teaipoon groand rlaaaainn

X ublcapooaa Walter or saaraarine
1 efC, lisfatlr keale

V4 cap andilated evaporated milk
V4 capeacar
hi teaspoon talt

3. Turn dough onto a lightly floured surface and
roll into a rectangle the size of the pan. Fit pastry
into pan. Arrange the apple slices in rows on dough,
overlapping slightly. Sprinkle evenly with a mixture
of V4 cup sugar and the cinnamon. Dot with butter.
4. Bake at 42SF 25 min. Remove pan from oven
and reduce the temperature to 375F.
5. Blend together the beaten egg, V4 cup evapo-
rated milk, Vi cup sugar, Vi teaspoon salt, and coco-

nut Spoon mixture evenly over apple slices. Bake
20 min. longer, or until top is golden brown.

,6. To serve, cut into 2VixlVi-i- n. strips. '

About 3 doz.

X cap flaked eoeonnt

1. Set out a 15Vixl0Vixl-i- n. pan.
2. Sift the flour with 1 teaspoon salt into a bowl.

OH, THOSE ICE CREAM SAUCES
. . . money can't buy such satin-smoot- h sauces
as you stir up with double-ric- h PET Milk,
Karo Syrup and Jell-- O Instant Pudding!

NO COOKING JUST STIR
CHOCOIATE SAUCE Mix until smooth
1 package Jell--O Chocolate Instant Pad-

ding, cup Light or Dork Kara Syrup. Stir
in graduoty Vi cap PET Evaporated Milk,
I Hp. Vanilla, let stand to thicken, 10 min.

BUTTERSCOTCH SAUCE roBow recipe far
Chocolate Sauce, but um Jell-- O Butterscotch
lastant Padding and Dark Kara Syrup.
aDrtlM VOflaarO

ORANOE SAUCE Mix urtnl enoorn 1 pack-

age Jell--O Vanilla Instant Pudding, VI cvp
light Kara Syrup and Vi cup undiluted
Frozen Orange Juice Concentrate. Stir in

Vi cup PET Milk, let stand to thicken, 10 min.

Any left? Cover and keep i refrigerator.

If)f r-- m v

Sauces that pour mooth as a ribbon, taste lickln' good . . . pos-
sible for just on reason: double-ric- h PET Milk. It blends like

the richest cream. It blends that richness Into flavors, too . . .

chocolate Is fudgler, butterscotch more caramely, orange, m-m--

WHATEVER WOULD GOOD COOKS DO WITHOUT PET I

Cn Caar. IS. M M. C.kMkaaaM


