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tie with a bow, include a variety of
teas and the recipe.

Cranberry Delight Dessert
2'/i cups fresh cranberries
1 '/j cups sugar, divided
'/* cup chopped nuts
3 EGGS
1 cup all-purpose flour
Vi cup butter, melted
'/* cup margarine, melted
Whipped cream (optional)
Vanilla ice cream (optional)
Wash cranberries; place in a

greased, 10-inch pie pan; sprinkle
with '/i cup sugar. Top with nuts,
and set aside. Beat EGGS until
lemon colored; gradually add re¬
maining sugar, beating well. Add
flour, butter, and margarine; mix
well. Pour batter evenly over
cranberries. Bake at 325° for 1
hour or until golden brown. Cool;
spoon into individual dishes, and
top with whipped cream or ice
cream, if desired. Yield 8-10 serv¬
ings.
Gift giving suggestions:

place squares in decorator tin or
waxed paper lined decorator box.
. include recipe.

Christmas Coconut Cake
1 cup butter, softened
2 cups sugar
7 EGGS
2V* cups all-purpose flour
1 teaspoon baking powder
1 teaspoon baking soda
Dash of salt
1 cup buttermilk
2 tablespoons vegetable oil
1 teaspoon vanilla extract
1 teaspoon coconut extract
Coconut Frosting
1 cup flaked coconut
Red and green candied cherries,
optional
Cream butter; gradually add

sugar, and beat 10-15 minutes at
medium speed of electric mixer.
Add EGGS, one at a time, beatingwell after each addition. Combine
flour, baking powder, soda, and
salt; add to creamed mixture alter¬
nately with buttermilk and oil,
beginning and ending with flour
mixture, mixing well after each ad¬
dition. Stir in flavorings. Pour bat¬
ter into 3 greased and floured
9-inch round cake pans. Bake at
350 T. for 20-25 minutes or until a
wooden pick inserted in center
comes out clean. Cook cake in
pans 10 minutes. Remove layers
from pans; place on wire racks,
and let cool completely. Spread
coconut frosting between layers
and on top and sides of cake.
Sprinkle top and sides with 1 cup
coconut; garnish with candied
cherries, if desired. Cover and chill
before serving. Yield: One 3-layer
cake.

Frosting:
1 cup milk
V* cup all-purpose flour
Vi cup butter, softened
Vi cup shortening
1 cup sugar
1 teaspoon vanilla extract
1 teaspoon coconut extract
1 cup flaked coconut
Combine milk and flour in a

medium saucepan; cook over
medium heat, stirring constantly,
until mixture thickens. Remove
saucepan from heat, and let mix¬
ture cool completely. Add butter,
shortening, and sugar; beat well.
Add flavorings and 1 cup coconut,
stirring well. Yield: Enough
frosting for one 3-layer cake.
Gift giving suggestions:
. present in a cake saver and tie
with a ribbon.

include recipe.
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