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at about 12,.she “experimented’ .
with spaghetti. “My family liked it,
cllllnathenlva cooked a lot,"”
ll'n
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lltue shten Phyllis and Holly.
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small
two . In medium bowl,
combine m salt, lla, and
heavy cream; well. De-
corate anﬂ m animals with
icing. 1.
C'RANI ED
SUGAR
(Makes about { dozen)
3'4 c. sifted all-purpose
flour
214 tsp. baking powder
'3 tsp. salt
1 c. soft butter
1'4 c. sugar
- % anilla
2 . Y 4
1 éan ( 16 o=.) Ocean Spray
Whole Berry Cranberry
Sauce g
Preheat oven to 400 degirees F. In
lage bowl sift flour, baking pow-
der and salt together. In & se-
parate bowl, beat butter, sugar,
eggs andvanilla together until
light and fluffy ; add to sifted dry
ingredients gradually; blend
thoroughly. Chill for 2 hours. On a
floured surface roll out dough to
a-inch thickness. Cut with ani-
mal shape cookie cutters. Place

dough on lightly greased cookie |

{

In medium bowl, cpmlﬂmﬂaum.
sugar, baking soda, salt and
cinnamon. Cut in shertening and
butter until mixture is crumbly.
In small bowl, combine water,

or until lightly brawned.nmw

to cooling rack. Sandwich cookies

chicken and oatmeal-raisin cookies.
"I'mgolngtotrytogetmy
grandmother to show me how to
bake rolls,” Sheila adds. “It's her
Wlmtureherphmh-thefum?
Sheila expects to attend Johnson C,
Smith University mext year and
major in journalism. Journalism in-
terests her because “it gives you a
chance to know abeut people.’’ -
Farther down the road, she has
ambitions to start a black fashion

magazine for teens. While in college,

she hopes to do-an internship at
Johnson Publishing Co. in Chicago,
publisher of EBONY and JET.

“My parents are behind me all the

_waynfnrasmureerln

journalism goes,"” Sheila reports.
“They'll help me as much as they
can. 'I'beypmhmelndnmybut."
she adds,

@Y EASYFRUITCAKE @
1 pkg. date bar mix

273 c. hot water

3 eggs

Y c. flour

% tsp. baking powder

1 tsp. cinnamon

Y ¢. apple jelly
‘Blend date filling from mix with
hot water. Add crumbly 1:1:&

flour, powder,
%qiou. h!txmw;r. Stir in
nuts and fruits. Spread evenly in
9x5x3 inches. Bake in preheat-
ed 325 oven about 1 hour and 20
minutes or til wooden pick in-

egg
1 tsp. vanilla extract
114 tsp. other flavoring
24 c. self-rising flour
14 tsp. red food color

Thoroughly mix first 6 ingre- or cider
dients. Blend in Ffour. Divide 1 stick cinnamon
dough in half. Blend food color- % tsp. nutmeg
ing into half of dough. Shape a 1-2 Tbsp. honey
" teaspoon of each dough into 1%4 Tbsp. lemon juice
ropes 4 inches in length. Place 1 tsp. grated lemon peel
one white and one.red rope side - I.c. unsweetened pineapple
by and ‘press lightly to- Juice
vorking on one cookie at Heat applejl.dceandclnmmm
a ‘candy cane pat- stick to boiling, then reduce heat.
- cookie Cover and simmer .5 min. Un-
sheet and curve top down to form cover and stir in remaining in-
gredients; ﬁmmr 5 more mi-

Trers.
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3 c. apple juice
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