6 BEST-LOVED
RECIPES (Continued from page I1)

Golden Sugar Cookies

TO PREPARE; ABOUT 40 Man, TO BAKE: 10 MmN,

214 cups sifted flour
teuspoon baking soda
tenspoon cream of tartar
teaspoon salt
ecup buller

14 teaspoon vanilla extract

15 teaspoon lemon extract

2 cups sugar

3 egg yolks
1. Sift the first four ingredients together: set aside.
2. Cream butter and extracts together until butter
is softened. Add the sugar gradually, creaming
until Auffy after each addition. Add the egg yolks,
one al a time, beating well after each addition.
3. Add the dry ingredients in fourths to the
cereamed mixlure, beating just until blended after
each addition, Form dough into balls (about 1 in.
in diameter) and place about 2 in. apart on un-
greased cookie sheets.
4. Bake at 350°F 10 min., or until golden brown.

About 10% doz. cookies

Note: These cookies are also delicious without the
addition of vanilla and lemon extract
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Mincemeat Coffee Ring

T0 PREPARE: 30 MiIN. 10 BAKE: 30-35 MmN,

2 eups sified flour
i} cup sngar
2% e b

L4 teaspoon sah
14 cup shortening
egg, well beaten
14 eup milk
4} cup moist mincement

1. Sift the first four ingredients together into a
howl. Cut in the shortening with pastry blender or
two knives until mixture resembles coarse corn
meal
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2. Blend together the egg, milk, and mincemeat;
add to the flour mixture and stir only until dry
ingredients are moistened. Turn batter into a well-
greased 1% -qt. ring mold.
3. Bake at 375°F 30 to 35 min, or until a cake
lester or wooden pick inserted in cake comes oul
clean, Cool about 10 min. in mold on cooling rack.
Remove [rom mold and while still warm drizzle the
Glaze over top and sides of ring.

One 9-in. coffee ring
Glaxze—Combine 2 tablespoons butter and 3 table-
spoons hot milk; stir until butter is melted. Add
1 cup confectioners’ sugar, sifted, and % teaspoon
salt; stir until smooth. (Stir in more sugar if a
thicker glaze is desired.)

AN EXCITING VARIETY OF SURE-TO-PLEASE DISHES
BAGFD DN BEIF, PORK, HAM, AND LAMB GROUND MEAT

SOMETHING NEW TO COOK AND SERVE? TRY

The Ground Meat Cookbook

Far mora gl than the All-Ameri burg bun are
these wrprising recipm far oppetizers, soup garnishes, sauces,
maeal loaves, rings, and molds . . . o colorful presentation of
hearty, flavor-rich, ground meat dishae

yours For oNty DOE saci repeis

TO: FAMILY WEEKLY BOOXS

153 N. Michigan Ave., Chicage 1, NI

L S Enclosed find $—_ for which please
sand me posipaid ___ coples of “The

Ground Mueat Cookbook® (@ 50¢ each. (Sal-
isfoction guarantesd or money refunded,)

MName.

Address..
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They'te devilish good! Theyte Fudge and Brownies De Luxe!
Theyte made with RAKERS Unsweetened Chocolate!
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DEVILISH GOOD FUDGE

Melt 2 squares Baker's Un-
sweetened Chocolate in 34
cup milk over low heat, stir-
ring constantly until blended.
Add 2 cups sugar and a dash
of salt. Cook and stir over
medium heat until mixture
comes to a hoil. Then boil

spoons butter and 1 teaspoon
vanilla. Cool to lukewarm
(110" F.). Beat until mixture
begins to thicken, lose its
gloss and hold its shape. Pour
at once into greased Bxd-inch
pan. Cool and cut in squares
or trinngles, Makes 18 large
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without stirring to soft ball  pieces. Note: for larger recipe,
stuge (234° F.). Add 2 table-  double all ingredients.

For Davilish Good Brownies, use the easy recipe on the package.

This i3 the penuine chocolate
that's all chocolate . . . blended
from the world's finest cocoa
benns. That's why Baker’s Un-
sweelened gives the deopest
chocolate flavor possible. It
is especially fine in chkes,
frostings and fudges,

BAKERS ——'CHOCOLATE

Teated Recipes from Ganeral Foods Kitchens
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Baker's is the name for chocolate at its best, in any
form: in chips, in cocos. in baking bars or squares. One of
the fuvorite Baker's products is German's Sweet Chocolate.
Created by Samuel German in 1852, it is lighter. sweeter.
creamier. Treasured for very special desserts, like renowned

A" Make it better with BAKER'S

Slierman‘s s Uhe Geners] Pissls Cory. trade-mark for yees chosidaie .

TRY GERMAN'S




