BAKING-POWDER BISCUITS

/ 2 cups sifted all-purpose flour
3 teaspoons baking powder
1/, teaspoon salt
/4 cup shortening
: > 3/4 cup milk

OVEN 450°

Mix biscuits according to picture directions
below. Bake on eased baking sheet at
450° for 12 to 15 minutes. Makes 16.
Drop Bhgultnr Increase mxlk to 1 cup.
mgap fr&ﬂ"téispoon onto greas

sugar and chopp
sidc, roll as for _]

Cheese Swirls: Add p
process American cheese a d'%‘t’éﬁspoon
celery seed to flour mixture before adding
milk. Roll dough to 18x9x!4-inch
tangle; spread with mixture of 2 ta
spoons soft butter or margarine and i
tablespoon prepared mustard. Sprinkle
with 8 slices crumbled, crisp-cooked bacon.
Roll and slice as for Pinwheel Biscuits.
Bake at 425° about 15 minutes. |
Whole Wheat Biscuits: Subs:
whole wheat flour for 1 cup sxfwall-pur-

OVEN 375°

Mix 1 cup brown sugar, 2 tablespoons
dark corn syrup, and 14 ¢

» 'féd all-purpose
king powder, 1 tea-

~ spoon salt, and 4 cup sugar. Cut in 4

cup shortening. Add 2 slightly beaten eggs
and 24 cup milk all at once; stir just to
blend. Turn out on light]y floured surface;
knead 8 to 10 times. Roll into 15x12x14-
inch rectangle. Brush with 2 tablespoons
melted butter; sprinkle with mixture of 14
cup granulated sugar and 1 teaspoon
ground cinnamon. Roll as for jelly roll;
seal edge; cut in 34-inch slices. Place slice,
cut side down, in each muffin cup. Bake at
375° for 20 to 25 minutes. Remove from
pans immediately. Makes 18.
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For biscuits, sift dry
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Cut in the shortening
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KAFFEE KUCHEN

15 cup butter or margarine,
softened
1 cup sugar
2 egg yolks
1145 cups sifted all-purpose flour
2 teaspoons baking powder
15 teaspoon salt
15 cup milk
2 stiffly beaten egg whites
Topper OVEN 350°

Cream butter and sugar; beat in egg yolks.
Sift together dry ingredients; add alter-
nately with milk, beating after each addi-
tion. Fold in egg whites. Pour into greased
9x9x2-inch pan. Sprinkle with Topper.
Bake at 350° for 30 minutes. Serve warm.
Topper: Mix 13 cup flour and 14 cup brown
sugar; cut in 2 tablespoons butter.

COFFEE CAKE
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cup salad oil

beaten egg

cup milk

cups sifted all-purpose flour
cup sugar

teaspoons baking powder
teaspoon salt
Spicy Topping OVEN 375°
Combine salad oil, egg, and milk. Sift to-
gether dry ingredients; add to milk mix-
ture; mix well. Pour into greased 9x9x2-

“inch pan. Sprinkle with Spicy Topping.

Bake at 375° about 25 minutes.

Spicy Topping: Combine 4 cup brown
sugar, 1 tablespoon all-purpose flour, 1
teaspoon ground cinnamon, 1 tablespoon
melted butter, and 14 cup broken nuts.

PUMPKIN NUT BREAD

OVEN 350°

In mixing bowl, blend 34 cup canned
pumpkin, Y4 cup water, 1 egg, 1 teaspoon
ground cinnamon, and % teaspoon
ground mace. Add one 1-pound 1-ounce
package nut quick bread mix; stir till
moistened. Turn into greased 9x5x3-inch

par Bake at 350° for 50 minutes or till -

N

Remove from pan; cool. If desired,
iith Confectioners’ Icing.
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quick breads 49

FRUIT BREAD

2 cups sifted all-purpose flour
3/4 cup sugar {

3 teaspoons baking powder
15 teaspoon salt

2 beaten eggs

1 cup milk

3 tablespoons salad oil
cup diced candied citron
cup dried currants
tablespoons finely diced
candied cherries

2 tablespoons diced candied

lemon peel

15 cup chopped walnuts oveN 350°
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Sift together flour, sugar, baking powder,
and salt. Combine eggs, milk, and salad
oil; add to flour mixture, beating well
(about 14 minute). Stir in fruits and nuts.
Turn into greased 9x5x3-inch loaf pan.
Bake in moderate oven (350°) about 50
minutes or till done. Remove from pan and
cool on rack. Wrap and store overnight.

BOSTON BROWN BREAD
Traditional with Baked Beans—

cup sifted all-purpose flour
teaspoon baking powder
teaspoon soda

teaspoon salt

cup yellow cornmeal

cup stirred whole wheat flour
4 cup dark molasses

2 cups buttermilk or sour milk
1 cup raisins OVEN 450°
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Sift all-purpose flour with baking powder,
soda, and salt; stir in cornmeal and whole
wheat flour. Add remaining ingredients;
beat well. Divide batter among 4 greased
and floured 1-pound food cans. Cover
tightly with foil.

Place on rack in deep kettle; pour in
boiling water to 1-inch depth. Cover ket-
tle; steam 3 hours, adding more boiling
water if needed. Uncover cans; place in
very hot oven (450°) for 5 minutes. Re-
move bread from cans. Cool on rack. Wrap
and store overnight. Makes 4 loaves.
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