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CoNsu'nrfr SICTIoN --- y,A.BEraINo AU\ECI
D@Airnlr!{T or ,t@ rculllrRx

Taes€ practlcal, wartilre recines hava beer ttested and aDlrovedn id Cslrdais
rttcbe., son€ cre olat .,. but sU are voted sood, Dosiglod to stretch
your susa! retlor! 6ach roclpe ca1l.6 fo! onty a moderurs €nount of sq{ar. Ior exa,.lDle,
ln each of thc dess€rt recipes, rct r,ora iban 1/? cu! sutgR! 1s used. go, ln a foillty
of eix, if one of tb6so desssrts ie serv€d eacb dav durilrj ihe woel, the suefr used
nould arnoult to 1il? tho iveektv a]lo'{dnco of .jxlEutcied aur.at ar I/:t tho elto'rt&Dce of
brown Eusar. I'bele al-e alproa]llately 2 cups €r{,nutntod s jr 6n4 6 culs brour 6u:n!

TT?g TO gAY! €IIAAN

Donrt €xperlDelt olth your Fusa! iatior... use t€steit rec1p6s.

Serve fresh, canned or drted frults often for d6ss€rt.

rldit €uqa! to ststred fruit Rat€r cooklnij €r$ whlt6 1t 1s 6illt uatll ... you r{1]t f1trd
Ioss itlll be n6edod.

Cook dlied frults 1n ibe urrLtcr ln lrhtch ihey tEve boe! soakeil .,. Uttle or no 6usor
w1ll b. needed for srieetenlnu.

Bake the Bweeter fru1ts $lth a l1ltls wator ald bs6te them wlth this t!qu1d.

Srceter luddt4i sauces wlth teft-ove! oa@ed rruit s'?u!B.

ltako .akes Nltbout fl:ostirest

servc mor! ilot desserl,s .,, they.6ee slvoeter than cold on6s,

lly reducine tbo suear br 2 tableBpoors wben nektn! lbu! p!.-na! bek€d ds€s€rts .,,
tliey vl]] taste Jusi_ as sood.

I}V &D ea'ri! l1ncn oJ s!-lb b codkliiit ... It acoentuaiAd the gwoot ttavour,.

CultivatB e taste lor less lveet fooda ,.. lf nec,r6sa!t, use llorB stercby foods whtch,
llke suBar, alo 6norgy !!oducer6.

Use a lraln su41r 6irni! or on! fmn camed frult to svreet€n eolil drluks ... It suear 1s
us6d 1l hot bcvclagesr Eijlr. uniiil 1t is ronrlct€ly dissotvld.

Add }el3in€ to cooled cer.j61s for d chrnso ... thle saves susa! 1D ereeiening! rf add-
kg V2 cup raisins to c.ireals, dbs.lrts, etc. the susa! in th€ rcci!' day bo cut in
h!lf.

ratch uhere tho su€a! 6oes 1n your hono ... bo,{ nucb 1€ used 1n cookils? o! c.}Lat6? 1r
tea? i. colfoe? ... cut dow! lrhere lt 1s noeded l€ast.

Speelal" reclp6s for using Uaplo Sldp r6y be oliald6d lron the Coasure! S.ctioD,
D€partlr'rnt of Aertcultue, oti!.r'/a. Tire bufletln - iiloney and 6one of tb€ says 1i ihy
!o usedn, @y tE obtalned flm the Pub11c1ty and &tension Dlvlsiod, Dolal'tnsnt of
,lgri cu.J.tue, lttawa.



!!4[c--]g!!4
4 '"sble3looDs oornsiarch llzicup cold dll't(

1/4 ,easpao! sa]"t 2 l-/? cu1)s hot n1lk
L/4 cup sssar t eeg

I tjca.IJar lanllla

I"[1x domst'rci], sui.r 8nd s?li a:1:l btend ,,ii{h cofd Jrilk. Add slow17 to hot nilt
1!topof.double}ol1or,andstirooDetr.r.Llyu4LLnlxtursthlcleas,oookfor20to
30 tnlDltos, stlrrlBg ocgasioaally, .1l J lveU-I.e€t€n egg strd.cook 3 nlDutos. laove
fl.o$ hcat, ari ll-:r.vo.lring. ChiU. Ser,'e wlth lrllI?lD JII,IY SAUCn.

Noie,!-, &jg r,Lly Ep olritted abil ii ljablosppoBc comstalch used. tho egg volk Day
be aodiO-b tho tudCir6 LLod the beaien ogg rrhito folded iA at tbe lBsi wiih.the flev-

. . i",.

ll]]IPls Js,r,J: sAuc.fi

Vz oup pure Jc!-ll ',. grrpc, 1 etsg,iriLite, unbtot3n
cr!bap!]e, r€d c'rfradt . Ilrrcrr of salt

Lielt Jo1Iy in bovrl ovor hot $sier. Add 0gg r'rhits ald saL! F.nd leat ttith rolary
€e6 b^Lt. r uL! -1 s!il-i. Cool .

- . cn0c0r.4T9, cRr.aM

ir!1-lcv tecile for 3Lr!NC II,ANGE, using 1/5 cu! sugar anal 1 ounco usiceeteneil
ci$col.rt; or 4 Leb]'esl)opns cocoa. .

!or^10'i{ roclpD ror B'arc r.or; Tffi idd 
"1 

cup soedrees r6isins. use
I tcaspoon lenoa oatraot ox tra,rioD jui.r as flavourinAr r€duc6 su8ar to 2 tablestoons.

,i.

lmollrio lurrrc
:--:-; i;-::---- ' 

'' ' lbLldr lreclrte for tLAllC MINC]] onlitj.48 es6 rg+k. Placb ln bokiss dlsh|sBreail
with layer of Jtua or Jclty' cov.r qlth 4€rtnguo nada fron 2 egc whlt.'s ald 4 tebLe-

'2"oou 
irou sucrirr Pkco dish 1r1 pan ql.,hol w€rt€r and bal<e in rdode:raie oven (350or)

untl] r,.rinju. rs brosr .
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-sllIJ!l1-q$4r,1

1 1/2 tabl,espoons granulated 1/4 t€aspooo Gd.lt
gelatin 2 5y'4 cups milk

l-/4 oup oolal water 1 t€asBootr v4trilfe
3 sgg yolks 5 egg vrhltes

l"/3 oup suga!

soak gelatho ln cold !rate". Mak6 a eustard of, egg yoLk6, salt and eLLk.
Coak,r. 3',lr::i ng r5lotantlj, unil1 niliture coat6 th€ sDooE. Dlssolto B6:!at!de ln hot
nlxti;r., i..i irlrl edd fldvouring. Ulrer idxturE begirs to thlcken' fold h rderlngue
!l€ld. Lt, .adirs the sugar tu tb. stlffly beaterl egg vlhltes, ::lturrt lnio rdoufds aIld
ch111.

If d.sirod, lr:TI?Pm J -lY SAUCI bry be 66rted wlth th15 dessett. I! tb13 cass
us. 2 cgg rblr.s ln f cjpu.

cxItxl,'lE- sPrlll.Lsjt cRql4]

Folfow reclpe for SPAIIEH cRsl,l{. Use 1,4 cup cars,nef sylup (see r€clps }elow}
lnst4ad ol suBar, conbiniEE it ]r1tb lrhe nlLk ir :iaklng custard ldxture. tbld 1!l
Btiffly beaien osg rvldi;es.

, c-Ajt,'l.ii[ SYRUP

1/5 cup sug'rr 1/3 cup wotcr

Melt sugar 1n i.cavy srluccpal or frylna poll and wben 1t turns a llght bxonB
colour, adil botlin,g $ater. Cook for 10 ndnutos until Dlxture ls sllghtly thi.ckened.

P.I4IB!:9r'L]__s?d!i9ll_985ril.

Ibflow recile for SPAIiISH CFtrlJi, using 1/9 cup broml sugar lDstead of whlto
surar ani -.i.Iln: 2 tshl.rsDoons buttor. lielt buttcr ard suPfr toltether and cook
u!;ti1 a rich brow]r cofoux. Ldd to hot .rilk. tlnish es S?r1tillg CRli,:rM' frrldlng
ln stilfly b'aicn eg8 irhltes instead of xrcringuc.

c.FtaLrY RICI PtDDIryO

1/4 cup rice 4 cups mllr
t/2 tcDspoon salt 1/? teaspoon vaallfa o!
1/4 cup 6ugar I/4 ieaspoor nutneg

2 trblespoons butter

' ]{r.sb rlce'and bo1I iD water 10 nlnutLs. lrain .na 1dd otber iDgred1ent6. Pour
lntr buttdroal bEking dish. Plac.i 1n p.rr of hot {'eter ,rnd b\ke for 2 to g hours ln
slow oven, siirliag fTequo!.tly durlng irhe flrst hour. If dasirod, 1/2 cup xalslls
DFy be odded vrhsn ludding is Beaxly cooked. roduci < sugar to 2 tablespoona.
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dI.lniiAI- PRUNI PIDDI{G

f cup quick-cookj.n; r, Uod o.Its I/5 p,und prwes (cut flrel"v)
1/2 rcuspoon scd-. P ercs, 1,,111 beeton
f/4 teaspoon salt f/3 cup flght nolossss

' a/4 tBospoon cirur:]Jnon 2/3 c.op tlp.tat
' I 1/2 tablcspo.+s lcn.n Julce

lrBx r.lleal oats ulth sodn, s.rlt, cinnlm,rn.nO 1r,rnee. C.,robirle tb€ €gg6,
lrolasses, {ater nnd tt[rcrt julcs rurd adal to dry irgredients. ?ou! 1!to butto!€d
pudding nould, covor and atesn for 3 hours. Sof,ves 8.

4NGff BRXID TUDDI.Iq

2 cups bre8al cubes Dash of salt
2 cutr)s ri1LL 2 eggs

1/4 cup suesr 3 teblcspoons buttor
1/2 to,rspoon vantua

cut d,iy-o1d breed (clusts rnd r.11I ln L/4 to i/zlnch cubesi llaco in buttelsal
baklng dlsb (1 quart 61ze). Mlx tho !lllli,. butter anal suaar aDd hest Just enou€lt
wh1le stilrlna, to disSofvc the suaal aDd nclt the.butt6r. Boat e3gs sllBhilyi add
the s,Llt .nd ther stir in thr $,rn11 (not h.t) uilk and the vanltle; pour ovor bread
aubes- Sot tho b'rking disl ii .. p.,n of bot 1,irto! and b:rk(l j.n a ]lodslsiie oven (35oof)
for ,,bout I hour or until a erall knifc cones out cloat] uhen it is iusertod in the
ceLtre oi thc pudlln,j. Serv.rs 4 to 6.

Ior vurictjlon I U6e 1/2 cu! streined honey iEsteqil of suear; substitute f/2
teospoor lcnon oxtract lor ranllla, Or, add I/4 to l/2 cul cholpod ralsins bef,oro
pu!binG in lJ L1\ '.

ljr-!r--!wo\-31jp!-LE

1 tablosloon butt.r 2 t?.b1,;spoons lenon jutco
1A cur, {,,,': l- t-eii.",oon grat..rd lonon rinil

2 tab:.3i!drs flour ? eljil l-..Lrs
f .Jp rt-L P .r1 ;.ir".q

Crlan buttcr and suahrt ,qda riour anc luic and cratrd rind of lellon' Atltl
bcater! c,jg yolks ond the L:lk. IllC rr !ti,l:.iy bJ3i'-r eJr-:l-::._..s aud pout i:io
bakliaj dlsh. Set in Far .f rl.t r€',:.r! a1!- (.^ sl.:flJ i! . 'J' -?en u-lltil s.:.
Toet vri.lh sllver knifo as for soulfro. }Jak€ aboLt 40 to 45 nilulesj S€rvos 5'
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A}PIT UPSIDS DOIIII CAE

5 trbLpsooons buttgr l/3 duD br6m sucar 3 anDIFs
1/4 cup butter I cup lsstry llour I t":".on .1nq.r

3 tablespoong whlte au€a! I teaspoon bakha po{dar
I esc I/2 toaspoon ooda l"/2 teaspoon cinn"mon

I/3 cup nolsssoE 1/8 teospoon ssl-t l-/3 cup Lolfin6 waie!

trle]t 5 trablespooas butte! j.n bakhg dlsh. Add brovra suga! and cook togetbol
fo! 2 to 5 lrhutes. Pere anc core aDples. cut oach apple ln half to na.ko t o
th1cil rlDjs, Arn1DGe l.in3s of aplles 1n butia! and su;ar nlxtule.

Crenn l./a cuF butt!! aDd lvhlte suaal together, Add well-be6t€4 ega an.t
trol-asseB. Dcsi thorouqhly. Sift dry insredients atd adit to nixture. trastly add
boillrrr w.,ter, mixing aulciily. ?our ove! lpplos in bukj.nA dish e.nd baka in lroderats
ovcr (525oF) ,&tiL dorc, approxi.Eately 40 aisuteB. sel'ves 6.

PEICH COBBLIR

2 culs Ellced canaed peachss
I tabl-rBloctr lenon julce

I tabloEpoon butter
Rlch shcrtcaks (reclDe b.l-ow)

Placo pesches 1n bal1Dc Cish. sD:1nli1,? wlth ]erio! luice snd dot wlth butter.
lrop sborio;ko doush 1a i; $ounds over ;,.!cb3s. B&ke ln hot ovsn (.1-0cr) Irr 15
Dlnutqst tber reduoe to p?ratue to 350'! and bakc for about 30 ndnules folger.

rucH s:bRTc.al(x

2 cul8 flou.r I tsblespoon suga!
1/2 teirspoon selt 1/5 cup sho*an1ns

4 t'raspoons balrlnA powilor 1 eAe, iffel.l beate!
:5/4 cup ntlk

51fi dry in8redi.nts, cut 1n shortrninE urtlf like coarse crlr:lbs' Add coE-
blaed l]6g and !,11k, Btirxlnq Just uatil v,il-l blended. trop otr psachos lD aborr.,
recipe snd beke as lldicatod.

g4tl_d9I1 P]]E

2 !/Z c\\ps steened, etrahed squaith 1/2 te,lEloon ciruranior
1/2 cu! suear 1/r to.i6loon einsor

I toaspoon sslt 1./? teasp@r Dur"nee
1 3/4 cups nilk I esq, sl i4nry iooten

l ix su8ar, salt and s!1ces with mshed squa6h. Beat egc, 6dd nllk snd conlrln€
nlxtuxes. Bake 1n r&cooked sholl et 4OOol ior IO lrinui,e€, th.rn l'^'iuca +.anporature
io 35OoI ond bake uftil set ,.. about 40 lllnutes. Ssrnish {tib $h1}p4d .r:ea$ end

lrescrned ginser {lf available).
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lPPr,E SolJTr.Lq

6 tablespools fl-ou? V5 cup brown sugar
l/a ieaspoo$ s8lt 1 crip 8?ated alple

I cup nlLti 3 e8a vtLlt.s
3.6gg yolk€ 1te$s)o.i r'i.n artr"^i

L/4 tii sPoon .1:l!o.1 c:rli: rot

Mlx fl'ur l'ltb $nI}l] po:!'tlon ot lifk. IIeIrt r.nllDlllli nl]i: i-Dd 6tir in flour
ntxture. l-dd srli End cook over l ' .r1t.r?, stlrriir: until tlick ed ?€l]-coo!od.
Add s\rgill ?nd cooL. Aod }?eU-berrt(:r egg yol-ks, fl."ouaing and appl.e lirlp. I,e6ttv
_-'l lL stlffly beetz! cgg Nhlios, !ou? irio butter€d baklne d19h or indivlduEL

,t,.ra cups. I,l.rco ltr a Dc! of hot tlater aod tnke at 325 - sSoo? untlf finn _--

"rr I !.our. !j!2, .j t ' ']l.ln ol ublpoed oroln,

If deslred, th, fl"avourir't n.iy be chan jsd to sult ildlviduel tastos ... C.6.
f/2 re'spao ciEn,rnon or 1/a t€a€ioo! nutlres L!6tead of lenon and allloatl ortrect.

tpl.ru_crrrqiF.I4lg.
l/? cup buttaa or 6llolt'nir{ 1 f,/:l to, epoons baklnt sodr
1/2 cu! i3!s]ru11t.]d 6uuar V2 t,"e.spoo\ po$deroal clovos

1 ege, ','€l1--besten I l,/2 iedspoons clrnvjJroE
6/4 cup raolrgses : t€€Lsloons cinger

2 l/2 curs sllted !:"stxt/ flour L/4 teespooE c.lt
I cup bot wot0r

, C!€.r! .rhortoning lr1d su{lr, bl.lrdirl ,eU. Add }c?-ten ecA and molasses. ?hrn
.dC drj lniiredir,utsrrhich trcvo leen siitld tot.ther,4lt<In't!1r" wlth tlte {iibcr. lx
ttorDrrtrrl.',. &L. iE t1.a ? x 7 tnch D,,ns Li 3?5'rF for 50 ldnutes or i4 muffits !|!s
for U0 riiruLrs. {leldt Ilro 7 z'l lnc:' D^ns or 11116 7 e7 \&b pld !1u3 12 n€d1(!lr
sXzeii :rr-ff1cs.

ryanlgqc-o.ry
I teaspoon ts.rletinu I/6 t.'aspoon clound cllulauo!.
2 t.'bleepools colar l€ter L/4 crip 1,)11k

1 ounco urlswoetcnod cl\oeo].^te 1/4 cu! st.dLoss nlsins
1/4 cup cofd t{.tLr 3/l cu! {rv.por:Lted n,lrk (rh1p!od)

. L/ts teespoon Fi'ft 3/8 cup grdrua.rted suinr

Sor,k gel.tln, ln ! tabfespoons cold 1/,t!r. Eodt chocolli! rnd q,ator a:d itiBsol.vs
the soak.d g.ohiil 1r thls ntrture. ltlx sugrlr' sJrtt' ctnnslnoll' nrlk and xai€tns
to. sther rixd ccnbiia wltlL shocolat€ niatul.a. Af,lo.{ to psrttall"y ssi flrd tlrcn fold Il'
ih! rhit!.4 ,.v.poretod !illl:' Fre6zc in chl11lng u]1lt of refrj.go!:rLtor for 4 to 5

B.for! ^tiErLp',jina to lrhlp tho €vrpolated r!i]li' place the nill: in a bowl ln t,Ie
chilllnE: un1! 01 the lefriserator a.r!d alloqr to ch11I untll ctystals bogiD to fonl.
i'n.-n lvhj.!.



-npPrx rcE grglq

2 cups Srnted sl,t16 {4 r.|edi n apples) 1/2 cup fine glnuulatsal sugar
f/e c"p "irt 

3/a cul) lrblpi)lrg crean or evaporateil nlfk
I toaspoon So]lrtln 2 t.rbl€sloois cold xater

' soak gel,itln ia boLL uster. ]{eflt niLl! and dlosolve gelatir in it. Cool-.
orrtte ths unph,l6d a!pl.j€, .Attrr 6lllt1!g a sl!1l rupunt of ap?16' measute aEd

Ftlinkle titl t:rL1't of the su.ri..r,to plLl/,int discolor'ltton. Contiiue grdiing unt11
2 culs Ftple ix! rrr.resul rd. \'lhip cr:rr, .. (ir 6v,'po,ratcd ntlk !s used, chiu nlu
in lxrezirll s:,ctio[ unti] criir'ii,Is steri io lo1rr,, thtn lrhip). 'FoId axesm loto
apt,l ni:!iu?!,

li'hen j,L^tir, nixturo is l"rtiluy sei! colrlbino wlth the whifped cre."r anal FQpI6

,nlxtul.D. Fraczo 1i 3.fr1:jar.:tot' or put ir1 llrould ' cover ltith butiered lapBr exd
ti+tlv*fitttnir cov?r BLd pack 1n lco {:fi srtt (6 psrts lce to I part salt). l,et
st-nd 4 to 6 hiurs. S.rT,rs 6.

GRAPI ICI

I cup $veetehed grapej\rtee 2 teblespoons ]'crion julce
1/2 cup si:gar' 1 te.'spoon gel&t i.n

I I/2 crlps rv{ter .. ? t:tblcspoons wst.2r
l" €gg rvhltq

Soak qsllttn ln tho e tcble6poo11€ '.rrtt']! for 5 rrlflutes. ]!6snwid1e roaLe a

. slrrup of sugrlr srd wuter aDd toll. for 5 lllnutes. Add grapoJulce asd 1enotr Juice.
ChIIL tboroughly. AAd stlf,fly blatol1 e6g whlto, trroeze 5 hour€, stt:riBg
froauoDtly.

APPl,il !;'1,'Allr{i cll}ij

I txblesror:L ;r'I3tin 1/2 cup bot ni]la
3 tabl.esnoolls colo w&ter L f/2 ct:-,:s RlplE sauce (un3we€ten€d)
e o€rj yllks 1/2 tea6loon ci!)naxoou o! pinch of nutoet

1/3 cul sugar I/2 cup whlpping crean
2 egg whites

' Soak eelatin 1n cold wrrtex, Bezit e:aa yolks sfi!;btly' Add su.lalr hoi nllLt
spple sauce and clBrlsnou end cook, sillT]nq constaotli' in.louble boil'i L-'i11
rnirture thickeds. Dlssolve ,3!1atb. tlr hot :nl !t'fe ' Cl:llf,. When lartil1lly 6et
fold ln silffly bealte.i e;i, r'Ilttes and llblbped craal" Chltl bafore aqr! iasr
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IlASPBlilRr C.ol:lt

1/2 cup sholtcl ing
l/2 cu! brcn sug r

1/2 ru! juic.r frnl corled rlsplolri€s
2 cuts sift,,d urstrt flou!
1 ieaspoo: b"!ii.,, 3oda

sour nlfk I/2 sup .dr.ri!,rd r4stbcrrlcs
1/4 teaspoon sail

Cleom shortenlng and sugar. Br.',!. in 1 eg!,!est lrelt ..1d tiEn add other esg.
Be.t i'rel1, Aild nilk. Silt soda ard salt :lt: tlodr! Bcat half ot the flor! into
Iirturc. Jtdd lruit Juic:, th.:n r.i,:r,irl flour. tolc in berrlca v.ry crrefll]y.
Eak. 1n ! lo.f ljlil tor 45 lr1nut.rs !', 5:5o!.

qrqr_qtK&

V4 cup butie! V4 teaspoon croves
f/4 cup lard ox etLottcnlna 1,/2 teaspoon ground cinnslrolL

I I/2 cups honey . V2 tcaspoon gin:j"r
2 esss 1/2 t:r.rspoor. nut:roe

3/4 cup Gour nl]k 1/.! te.rsr.or sali
2 l/2 cuns fl"our f/2 tcas!.on vdnilla

Z tcaspoolls balilD.-: lorider f/2 tu,,spaor, b!.kln8 soCa

crerl,r brtt.r a]lil tard to!}itter 1.eU (afl lert or shortcnir3 r'1y be rrsed). Add
hou!-/ ;radurlly. rtdd re1]-beaten eAgB and beai tbolourjhly. Add nixed and silted
dry incredlenl,s altornately wlth the nilk. Bale in t&o 9n layor paDs at 3?5oI for
30 to 35 nilut.s o! 1n a I x I lnsl coke pan at 359oI for 65 ljlDutes.

r/i cur Doldssss
1/3 cu! shorilnlns

2 cuDs f,lour

ileat nolesses to boiline polnt a4d pour over shorteninA. Add slfted dry
lngredients. chi]l, rol.I .lr]d cut 1!to dEslred. shapes. Buke il] nDdelato {550or)
oven for B to f0 ninutes. Ylaldt- ;6 cookles.

rylrllsEiry5
1- l/2 c.ups sifted floui! 1/2 cu.t shortenlns
L 1/2 tcaspcons baklng powCer 1/2 cu! packed brorv.r susa!

I/.1 terspoou sal-t V4 t6':spoor. vanula
I eaa

I1I snd sift frour, b€klnc povrder and sa]t. Cr",.!'r shortunlntj and sular, then.Cd
vr,nilfa 6nd cgg" Siir ir flour. Sbale 1n ro11 aboui 2 irches in disnetor. ih..p
ln (.rx prrper, Chill thorcushly. Cut cl,l]I.d roll in 1/8n sf,lces, pl.ce cn ur,:"€osod
brkinir sheet aDd boLe ai 4O0oI for about I ninutcs. **q 3I/2 to 4 dozeD cookics.

z es,3s
I/2 c\1)

sJIgr"s:14P€

1/5 teaspoon 6oda
2 teaspoons Binger

3/4 te6spooD sal-t



lilx dry ln'jrrdlcnts, Cr.r$i shori.ri:r.:. Stlr 1D cltrrots, tben honey and eggs,
T)L,jrr lrriLll- ild the rl.ur !,.L)lture. I)roir lrori.: t.iDsloon onto .r gicased lan and
b,r.l..! .it itSOoI for ?b to lio riinut! s. Yi.l.d:- 5 to 6 dozen cooklos.

2 culs sllted flour
2 tcaspoonB bqlling povder

L/.1 t.aspoon seft
1/4 t,,'rsrooD so.1a
l/2 ieasiool ci:r,Mmn
t/2 tc.lspoor nutues

-9-

S89!-4ND-,10IrY-m:I!C

illtiJl Pll-.iuT c00l\1ls

? cups qutck-coollng roUed oais

2A .up short.nlns
1 ruF !x:1tcd c.rrroi
I. cup honey
2 e;jgs, woll b,rateD

f/: cup bxo.,n euexr
L cup poanutir butter
L cu! sbortcnlng
2 eggs

L teaspoon vonllla

I iolsloon Boda
2 cups paBtry flou:r
L beaspoon iaklng posd€ r

ored boa.y. br.in sugai, !e.!nut but-i,,r and saortijnir.g. Add e:las end van1l]a.
Add stfted dry iuttlardients. Uix illorour.thiy. DIol dour,h on cccklo,cboet and lat out
$Ith n fo1\, B:]k€ lor l"Z to 15 ninuir3 1t SbOoF.

r,l_lilglqE

- _2 cuDs elftod_ aLl-purtos.i fLour
r I/i: i sloo:LB oal lrrj Trolrour

1/2 ie.rrpoon s.l,t
2 tablespooris 6udar.

Illx irn,l 6ift, flour, blkiri'r Eosdcrj salt ,!d. suea!. Be.t ogg, add ndlk. Make
a (1.!1'.rsior' 11 tli, l']ou|:.lalrr:r, pour i: :ilk rDd e.1Lr, th.ri n(,lt!.t shortenlns.
Stix ^s 

11ttl.,,rs !o5r:.c.Lc in drir,t. Turn hflf the !.equircd:!trorJ.'!i ol battlr inio
ual1-4r'iased nutfio ttnsr Add 1 t'.;!oon of J d ti e lL uffln "nl .ovex vTitb
j:Lr,alnlnj tr,ttur, 3.ikc ld nodel.te nv!^r (.1a00 - b?5t) for 2b lrLBut-e. Yl€ldr A4
slull nLuillrrE t

2A cu! suglr

!c'1)j1l-:.r€

3 ieacp.ons b:rklnd powder

f 6sg
l- cup n1lk
2 t&bIeEDoons nelt6il shortering

JBn

3 tobles?.Jons Bhorb.nln4 L tepslooD salt
2 eass /3 clrp nilk

Ilour to n.ke a soft dougil ,., about 3 cups

Cre,,u shortonine, add sug,-r tliidu,,lIy.,nd thcn !0d ec3s, bu"teo wefl. Slfi
dr:/ lngrodicnts and add altemrtely vJith nilk tc, ege irlxtura. Roll out {ouah ec
soit 1s can be bnndlod. Cut '/rlth cuttor and lrj tt hot Lar4. Dr8in on c|rlnpled
p:.!er rnd bnrsh \dith bonoy. I'!.Lkds about 40 doughnuts. L.t do'v+$ ts stcnd I Lc.r-!

'ftrr cutiirg belore frllnA.
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ROI,LID OAf COOtrIIS

t/4 cup butter
3/4 cup shortenina

1 cup flour
2 c\r!s rofled oats

t/2 cup bro\i.rL 6u6ar l/a teespoon salt
I teaspooD soda dissofved h 1 teaspoor vaEilla
f, ieaspoon hoi \later

Cl'ean butt.r, shori.rrin,-, su$1r cnd varilllr. Add soda, dissolved ln bot water.
Lil, tlour, roued olts arld snlt al|d s.i1d to llrst nlrture. Bler1d ihoroughfy anq drop
by tlsspoons on-!o b,l-lnlj sheet. ?ress fl'rt with u fork ard bakc at 5750 - 4OO"! for
a to 10 mlnutrrs. Yteld.:- 4 to 6 dozeD.cookies

IRIJIT BARS

I cuo seedless rbish€ I/2 cup b-tber
t/4 cuo chopprd canoied or8ncr pref I cup susar
l/: eup choploJ cqnole.i ],non D,ul f (68

.1/r cup choph-'d cltron peeL 2l/4 cups sif-ied all-purpose floux
1/4 cup sl.ruj fro:. c.al].d frl.lt I ! ,siaon cl nnrr-on

L t.iespoon ,r,:1llLa t/4 tcasrcon salt
1 teaspoon b.rki.: po1lrder 1,/2 te:rsDoon baking soda

Rlnse I'alsinq ln hot v;ater and dry, Conblno x::1sins, leef, frult Juic€ aDd
tan1lla. Crelj]l] buttar aaC su,.lar rrell. ?aat eag 11!hti:. alld ed,l. ni:ring welI. Sift
floux, neesure reslft ?jiijlL otlL,r dry rn-rr4i!ot-. Alr !. ., r:1,ur6 arrd combj.tre
thorourthlv. Add lruli ni:.t'rce .1nd stir'Jntll frutt is lelI oisrriaui€d. ?at oui
on a sll.htLy flourod boaf,d 3/4 !ncr! thick airil cut 1ni:;o strils l- 1/4 tnches nlde.
I:&rh !1cf stri! ln do3ired slzed finf,qrs tlut do noii cut thrpush. Bake on sx olled
cookle shoot 2n aput a-t 4OOo! foi 18 to 20 nlnutes. out fihl1€ hot. \rloldt- about
5 -io 4 doz.,rn cookies.

B!O!'JI{It5

L/2 cul shortenint or L/z butt.r rind l/? shortenlns
I/3 cup honey

2 (it\tas
l/2 cu! ffour
1/8 teaspoon sdlt

2 orllloes ulsvrsetcnod chocoldte I/Z teasloon b4klnC pouder
1 iea,spoon v:rrilLa

Cr.-L.r shortenrtr' -..l h.i€y thurouqlily. Add t.-l L-bLet,"D e-", ne]Led cbocotsto,
f1our, bakj"nE towd.rr'sa1t dnd v.Lnilf!, 3l]ilad 1n a well-buttored I r I tEch pa!
about I j.neh ih1ck. Bsk. in 35OoI oven for 20 to 25 niiutrsr'Cut in sqraaes vhlle
,.ITl. YL.td:- elout ?r e{ulres.
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o!r!_. !E 9@4_!4i!1
1 .:1 coti.,:io claose

-Ll2 trrrtcor Errlt
2 t':b1:stoonsj- crca,.n

I/? te{.rpoo! lut&eg

or.lted rtld l/2 fenor
2 6sgs

t/t cup susa!
L/4 cup 6oedleE8 inlstnE

nla.d toteth::r the cottn4-) chocse, s^lt, c!o.!1, Duta:;1 itnd lmon rildc /id
be.,tcn cujsTnc ra1sl.rs. Llrrci;, iir:irii,r !€.,jl'y.il illl i',t/3 lri\ Nliit iL.
nLlriule. Bake iD { hoi oeen f,o! I ninutr6. R.duce holt ond finisl \,:l':lnr iE d
slor oven teoui 15 tq.z0 nlnutes.

9iar!,1.-9!9,1@.

I/2 tccsloir sqli
4 t..,i!oons brkhe lo-nirr 4 tabfespooDs butte! or shcrt{lnC
E tunslocDs suAar 2 egSB

t/3.u! cft-r o! r llh

ll1x and slft t!i. ''1!Bred'ents. Work h buttsr rlih past4r Dlend€r! l. : o!
lingar tlp6. Add r.rlJ,-boaten ess€ {res€rfins a siall $rount of Mb.rte! nj.te)
€nd creont lbss on florded boird, pai anC rr]1 3/4 lnch th1ck, Cut i! s,ru.lr.r,
dlturor'd.6 o! 1,!ian[;r6s, h'rsLr 1'111,! tlsoflel er.js 'rlLlto 'i11ut6d trltts L t.{Lspoon u6tet.
illLe for J-, iritiuhos or until dore in r.25ox ov,rn.

? tubl"esloous sbortenilgr ldeLted

irr" flour uua sAlt. Col.!1ne eegs and nllki Add ou! sEd lrsat ut1] lcooth.
hdd sScit?nhJ, 3ak€ on h.t gxj.ddle, rnrkLog cal:e6 about 3 1lcheB ln dlaieLore S!re, d
e.cn r:itl: tlrt JoUy arld ro11 $h11e hot, alold!- about I1,/2 dozbn glosl1 or l dozoD

! cu! slfted flou!
I/a teirspoo!. srlt

5/,1 cur co"n rneal"
I c\rp floux

Vs curr d uss!
4 te4spoons b.Ling lowde!

lllinlci r ?tlIc,.l'.ES

g)rrgB!?_

c eggs, n,e.L.!-oe3len
1 cup nlLk

3/4 toasloon Baf,t
L cu! DiIh
I eAg ne1]-b€aien
2 tAbl.spoons shortcllng

Mlx ,nd sift drr lnqr.lI nLsi dd n!lk, ees {il sboft^r.L)..:. !1'r- ln.icllov
butb. r"d i"r ?O {nut. s in 425of ov..n. For rLort'n1nC, I.r'', ci.lc.eh l.!, '.Ltt.r o!
b], Ddcl shorLJDiLj @jy b6 u.:ed, i

ltArFli9

! CTJPS FA''.II! FIOIJR
3 tcsspoons bl]l.irl lovrde! I 1/4 cup nL1ll

f,/g cu! rLelted butter o! other .hor,!e!ln
Slfi dry in8r6dlo1ts. SerJarat€ whltes fron lolkB of the 6ges. Bo^t yoll:,J 1n

sixlnl !or1. Ldd riilL lrld cortirue to beat wlib eAB b€&ter. Add the s1f1j.rd dry
i:Ll:r. dlsntc, beat +r1th agg b€at.! u!.t11 sEooih. Add neltod sbortenl4, 6tirr1lr/ lt
i:, uiin a €poon. tuke 1! wsfflo lron as dlrocted.


