
Coffee andnam
Orange Oatmeal Cookies

1 caps lour
4 teaspoons baking powder
1 teaspoon salt
1 teaspoon ground nutmeg

Vi cups batter or margarine
cup grated orange peel

1 caps sugar
1 egg
2 cups uncooked rolled oats

1. Blend the first four ingredients; set aside.
2. Cream butter and orange peel together. Add
the sugar gradually, creaming until fluffy. Add
the egg and beat thoroughly.
3. Add dry ingredients in thirds, mixing until
blended after each addition. Stir in the oats.
4. Drop by teaspoonfuls about 8 in. apart on
lightly greased cookie sheets.
5. Bake at 375F 12 to IS min.

About I dot. cookies

Note: For a more nutritious and an equally de-

licious cookie, increase the oats to 3 cups.

for group meetings

Coffee-Chocola- te Ringles
2 so. (2 os.) unsweetened chocolate

Hi cups four
2 teaspoons baking powder

teaspoon salt
1 tablespoon instant coffee

V teaspoon ground cinnamon
cup batter or margarine

Vi teaspoon vanilla extract
1 cup sugar
1 egg

1. Melt chocolate and set aside to cool.
2. Blend the next five ingredients ; set aside.
3. Cream butter and extract together. Add
sugar gradually, creaming until fluffy. Add the
egg and beat thoroughly. Blend in the cooled
chocolate.

4. Add dry ingredients in fourths, mixing un-

til blended after each addition.
5. Chill dough thoroughly.
6. Roll one-thi- rd of dough at a time in.
thick on a floured surface or between two
sheets of waxed paper; cut with n. scal-

loped cutter. Cut out centers, if desired.
7. Transfer cutouts to cookie sheets. Sprinkle
tops with sugar.
8. Bake at 360F about 10 min.

About 5V4 dot. cookie

(Continued on page 10)
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Chewy Butterscotch Bars
Topping (see recipe)

IVi cup lifted cake Soar
2 teaspoons baking powder
1 teaspoon ult
2 cops firmly packed brown aagar

Yi cap com oil
2 tcMpoou vanilla extract
1 eggs
1 cap coarsely chopped pecana
1 cup flaked coconut

1. Prepare Topping; set over simmering water.

2. Blend the first three ingredients; set aside.
S. Beat the sugar, corn oil, and extract to-

gether; add eggs, one at a time, beating thor-

oughly after each addition.
4. Stir in flour mixture until well blended. Mix

in nuts and coconut
5. Turn into a well-greas- 15V&xlOxl-ln- .
jelly-ro- ll pan; spread into corners. Drizzle hot
topping over entire surface.
6. Bake at S50F for 30 min. Cool 80 min. in
pan, cut into bars, and remove from pan.

About V4 dot. cookies

Topping Blend together in a saucepan cup
firmly packed brown sugar, 2 tablespoons but-

ter, 3 tablespoons cream or evaporated milk,
and cup dark corn sirup. Cook over medium
heat, stirring occasionally, to the soft ball
stage (234F-240- forms a soft ball in very
cold water and flattens when taken from wa-

ter). Blend in 1 teaspoon vanilla extract.
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