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Your Holiday Cooking Can Be Easy
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Holiday cooking can be Other fruits if desired with applesauce. Reserve 1 stick margarine 1 teaspoon vanilla Sift flour, baking powder at 350 degrees 25 to 30 1 stick margarine gla.
easy if you choose some of (if use dried apples, add 14 cup flour to flour fruits. 14 c. Crisco 1 can coconut and salt. Add alternately  minutes. 1 teaspoon vanilla ::
the delectable goodies sug- soda) Bake at 825 degrees for two 2 C sugar 1 cup chopped pecans with buttermilk,” add NG gL ;
gented Ty WA Mo Siwan. Suyse e Bours, 2 C flour 5 eggs separated vanilla, coconut and nuts. 1 box Confectioners Spread on layers and on th

area good cooks. shortening. Add eggs. Beat -00o 1 teaspoon baking Pinch of salt Beat egg whites until Sugar wp and sides of cake. s
well. Sift all dry ITALIAN CREAM powder Cream sugar and stiff, fold in last. Pour into 1 eight os. pkg. cream Decorate. with half of g
SANDWICH ingredients alternately CAKE 1 C buttermilk shortening. Add egg yolks. three nine inch pans. Bake : . bat

CAKE

1 box white cake mix

2 eggs

1% cup water

1 pkg. (3% oz.) instant
vanilla pudding mix

1 pkg. (8 oz.) dates

1 cup coconut

1 cup pecans

Mix white cake mix as
directed on package with
eggs and water. Add
package of instant vanilla
pudding. Mix together
well. Pour half of batter
into well-greased and
floured 18x8x2 inch pan.
Combine dates, cocomut
and pecans. Chop until wel:
mixed. Sprinkle over
batter in pan. Add remain-
ing batter and spreac
evenly. Bake at 85(
degrees for 35 minutes. Let
cool in pan. May be frostec
with cream cheese frosting
and sprinkled with
chopped pecans.

FROSTING
1 pkg. (8 o0z.) cream
cheese
1 box powdered suga!

17 - 19 LB.
AVG.
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1 stick margarine
8 tablespoons milk 7 r
Mix well and spread 1(:; /
cooled cake. Top W ?
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1 tsp. black walnuf A~ REYNOLDS HEAVY DUTY HUNGRY JACK KRAFT MARSHMALLOW
o 38, CAN"X| j i B8 ¢
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Add § eggs : TAST 'N FRESH EVAP. : DOMINO LT. BROWN OR .
Sift together: O €
oy SHORTENING . 1 24° 10X Sugar. i 39°

1, B tbls. cocoa
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8 ¢. flour DURKEES i - BANQUET PUMPKIN bt ) ."G M
14 tsp. baking powder 140z. 6’ 2 1 .
Have ready 1 c. sweet mon“. eeooe PKG. ”o eecocoe PIES

milk

14 can black walnuts

Add to creamed mixture
alternately, the dry in-
gredients and milk. Add i |4
walnuts last. Bake in large
tube pan for one hour, 20
minutes, at 325 degrees F'.

Frosting: Melt together
one stick margarine and
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WHIP
CREAM

one square chocolate. Add c
this to one box powdered 8 0Z. 45
sugar, 1 tbl. cream. Whip m"ing eee CTN
until smooth. If not smooth PILLSBURY MIX e P
enough, add strong coffee = 3’
to make it lpl".d mny- "e cm' LN ] PKG.
Add rest of can of BAKERS ANGEL FLAKE i €
walnuts. Leave cake out of ke 8’
oven for 10 mins. then put mnlﬂ'. eeee PKG.
in cake box and cover. This EAGLE BRAND CONDENSED
makes cake more moist. 1402. s,‘
Ice later. eeecoceoe CAN
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6 T brown sugar

2 T white sugar

2 Cups flour

14 teaspoon salt

14 teaspoon soda

1 stick melted butter
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ENGLISH WALNUTS |
MIXED NUTS
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QUEEN ANN FRUIT
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SWEET PIE
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1 cup 8 oz. candiec SHEDDS MARA'SCHINO G 41‘
ch;rerlu well beaten ” scece JAR "W @000
- SWANSDOWN

14 cup fresh orange juice
1 cup chopped pecans

1 cup white raisins

1 cup chopped dates
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Cake Flour.
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CLIFF HOYSE MANDARIN

Oranges .

MT. OLIVE SWEET SALAD
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1 cup 8 oz. diced candiec PKG.

pineapple
1 teaspoon vanilla

Bake in miniature cup / 1102
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15 to 20 minutes.
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RED VELVET
CAKE
2% cups flour
14 cup Crisco
134 cups sugar
1 cup buttermilk
1 teaspoon soda
14 teaspoon salt
2 bottles red color
2 .eggs
2 tablespoons Cocoa
1 tablespoon vinegar
(Stir soda in vinegar last)
Bake at 360 degrees
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29 0Z.
x eeee CAN

09° |
i

WE WILL BE /4

APPL*E”:-AUOE
1 cup C:IJ:cI:E ClOSED TR ‘ 1 N~ / [ e
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1 teaspoon Cloves
1 teaspoon Allspice
1 cup applesauce
1 teaspoon soda

* 2'cups raisins
1 cup nuts

UIT BASKE




