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8],ACK FORXST CA(E

1 pkg chocolate cake uix .
I can cherry ple filling
1/4 cup sugai
2 T com starch
salt
1 t rum extract

Bake chocolate ceke in two round layet pans.
?ut pie flUing in par; edd sugar, corl
starch, and daeh of sa1t. Cook over nedlun
1ow heat, stirrlng often until thlck and
clearlsh. Reduce heat and cook a little
longer. Stir in run extlact and cool in

Buttei Cream tr'il1ing:
1 cup narganine, softe[ed
4 I/2 cttps powdened sugax (1 box)
2 envelopes pre-nelted unslreetened

chocofate
3 egg yolks

Beat until amooth nargarlne, powdered sugar,
and chocolate. Add egg yolks one at a tine
and beat wel l  af ter each unt i l  l ight and
fluffy.

?ut one cake layer on plate and put about
l/2 cttp of the butter cream in centet. Put
a border of butteli crean, the sane height as
the ceoter, around the edge makldg a trough.
Ii11 ir tiiough with cherry f1111ng. Put aext
layet of cake on. I'rost with renaining butter
crean. Garrlish with chocolate shavlngs. Keep ln
refrlgerator lmtil ready to serve. Then bring
to rooo tenpetature.

Janet Marx

PVS
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CEOCO]-ATE CAKE s
Easy to nake anal great for picnics and large
crowds.

2 cups flour
2 cups sugar
2 sqlcks oleo
4 T cocoa
1 cup water

2 eBEs
1/2 t cinnemon
1t beking soda
1 t venilla

Mix flour and sugar lightly and set aside.
In quart pan brlng o1eo, cocoa, aoil water
to boi1. Pour over flour and sugar. Mix
!.'e11. Add buttenlilk, eggs, clnnamoD, soala,
arld vanilla; ltrix we11. Put lnto greased anil
flouied cookie sheet wlth sides. Bake about
20 nios at 3500.

Frost ing:
4 T cocoa
I stick oleo
6 T nl1k
I box confection sugar
1 t vanllla
1  . ' h  . l i ^ nnc /  n  i a

Brlng flrst three logredients to bo11 in
quart pan. Renove fron heat and add re-
nalding lngredlents, Spread onto hot cake,

Mal1e ucKinley

PVS
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CHOCO],ATE CIII? CAKX

1 1/2 cups nhite Karo syrup'
\ I  st ick bstter

1 cup pecans
I pkg (6-02) chocolate chips
I Fkg dark chocolate cake olx
l^rhipplng creano

Bring brown sugar, karo, and butter to a
boi1, cool. Add vanilla and pecans and pour
into large greased cake pan. Sprlnkle rrith
chocolate chips. Prepare cake n1x accordlng
Eo direct lons and pour over nixture in pan.
Iake at 350' until cake is sprlngy ia center.
Cool 2-3 mins. Turn upside dortl onto large
cookle sheet, Serve with $hipped crean.

Alice Srdaln

STMhEERRIES CIIANTT]"LY

1 qt fresh whole strawberries,
nashed and hulled

3 T Grand Marnier or Cointreau
Sugar to taste

PuDcture whole strawberries wlth fork so
they vilI absorb the Uquid. Toss ln the
liquid and refrigeiate. l,lay be nade a day
aheed. Top with whipped crean before
serving.

Carol Parnenter

PVS
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?O}PY SEED CAKE

1/2 lb lutter
I 1/2 cups eugar
4 eggs, sepaxated
1/2 pt sou! creanr with 1t soda
2 cups flour
3 t vanllla
2 oz poppy seeds

Cream butter, sugsr, and egg yolds. Add
aour creafl and soda, f1our, vanl1la, erd
poppy seeds. Fold io beatea egg whltes. Bake
in uagreased buldt pan for t hour at 350".
Invert to coo1. Serves 10-20.

Jeatr Eeitchue

CEOCO].ATE CITOCOI,ATE CAKE

1 pkg chocolate fudge cake nlx
3-oz pkg chocoLate fudge lnstaat pudding

nix
4 egga
1/2 cup water
-Ll z cup of _L

1/2 pt sour crean
L L2-oz pkA chocolate chlps

Mix all lngredients. Pour into lightty floured
blmdt pan. Bake at 350" for 55-60 ni$s. I{hen
cool, renove fron pan and sift with polrdered
sugar.  Senves 10-12.

Jean EeiEchue

PVS
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aCOFI'EE-NUT CA(i

2 cups sugar,'

, 2 cups flour
\z 1 cup o11

1 cup lo11k
2 eggs
3 T strong coffee

1/2 cup chopped uts

Mlx all ingredients except nuts and beat at
hlgh speed for 2 nlrs. Add nuts. Bake 25-30
nins at 350" in greased and floured sheet
pan or 2 laye! pans.

M^.h ,  I r ^ c f i no :

I  ' l - ^ r  nLd  . r a rm  .haaca  c^ f r . na . l

1/4 1b butter, soft
3 cups confectloners sugar:, sifted
,  T  c r r ^ n d . ^ + f a a

4 T cocoa
I t va$illa

Beat ell ingredients until fluffy. Use as

Marllyn clark

pv/s



104

COI'FEE-NUI IORTONI

1 cup heaw cream, lrhipped
1/4 cup sugar
1T instant coffee
1 t vanilla
l-/8 t aLnond extiact
1 egg whtte
1/4 cup alnonds, finely chopped
1/4 cup coconut,  f laked

Fold sugar alrd extract into $hipped crean.
Seat egg nhite to soft peaks, then add 2 T
sugar aDd beat u[tl1 stiff, Toast almoflds and
coconut ilr 350" oveo. Fold beaten egg white
aDd half of nut nlxtur.e into whipped crean.
Spoon e[t1re nixture iDto baking cups or
nuffin tlns. Sprinkle renalnder of nut nir-
ture on top and freeze uotll f1rE. Serve
chilled. l,Iak€s 10-12.

Jean Eeichue

CHARLOTTE RUSSE

' |  
^ ! 6  F ^ r r

1 T  g e l a t i n
2 cups lrhippil4 cream

1 cup alnonds, chopped
-L I  butter
-Ll.r 10 .raoy rugers

Softea gelatin ln 1/4 cup lrlne. Heat renaining
wine to simer and dlssolve gelatin thereiD,
l-et coo1. Whlp crean; add sugar and stir io
gelatln and wioe. 3roFn aLdonds ltghtly 1n
butter.  Line serv-Lng dish with lady f ingers,
pour in mixlure, spr inkle alnonds on top aod
chi1l  2-3 hours. Serves 10-12.
T-1ght and love1y and easy to cut in half.

Bette walker

PVS
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sRtM CA(E

l/2 cup chopped pecans or walnuts
1 box ye11ow cake nlx
l pkg lnstant vanilla pudding nlx
1/2 cup run
1/2 cup water
U2 c.up oi7
4 eggs

Hot Run Mixtute: boI1 iD saucepan 2-3 nin.

f cup sugar
I stick nargarine
I/4 cup run
1/4 cup water

Grease and flour tube or bundt pan. Crunble
rute ia bortom. ?ur cake and puddlng nixes in
large bowl. Add rlm, water, oi1 attd eggs. Mix
2 nlnutes. Pour into cake pan. Bake at 3250
for 50-60 mln. Remove fro!0 oven and ftmediately
pour on hot rum nixture. Cool at least 30 rdln.
before removiflg fron pan.
Note: cake n111 be high and puffed after
baking, but will gradually sink ard becone
like a pound cake after the hor run rDlxture
ls poured on.

Gail Cell

PVS
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A??LESAUCE CAKE

1/2 cup butter o! shorteniqg
1 cup sugar
1 e g g ,  b e a t e n
1 t vatrilla
I cup dates. chopped
11/2 cups applesalce
1 cup aeeded raislns
1  - n n  . $ ^ n n o . l  n r t r o

1 t  sal t
1 1/2 t cinnsnon
I t cloves
2 cup6 floui
2 t baking soda (dissolved in

gone water)

Cream butter and sugar, add egg al1d other
lngredlents. Bake at 350" for 55 nin.

l,laxgar.et Wyckoff

A??]-3 CA.KE

6 apples, peeled and sliced
3 cups flour
2 cups sugar
1 cup salad oi1
4 eggs
l / 1  . r , n . r , n o e  l i ' l . a

3 t baklng powder
2 I/2 t var\lLla
1 t  s a l t
clnnanon and sugar Bixture

Beat all ltehs except epples and sugar-
clnnamon nixture. ?ut half of batter in a
gieased tube pan; arlaoge U2 apple6 over the
batter anal sprinkle rrith clnnanolr-suga!, Cover
wi!h renalnlng batter,  top wlth apples and
sprinkle with cltlnaroon-sugar, Bake at 350" for
I  1/2 hour6.

}{arl1yd Clark

PV/S
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I,EMON CAKE

3 cups sifted al1-purpose flour
2 t double-acting bakiDg ponder

I L/2 t saLx
\- 1/2 1b butter or matgarine

2 cups suga!
4 eggs
I cup nl1k
FlnelJ grated rind of 2 lenods

(save juice)

Sutter 9x3rr tube pan and dust lightly wirh
fioe dry bread crunbs, Set oven aE 350" to
preheat.
Sift together f1our, baktng powder, anal
aalti set aside, In large ndxing bowl cream
butter then add sugar and beat 3 nins. Beat
1n eggs oDe at a tine. Alternatefy add dry
ingiedlents and nllk (f1our first and end
with milk). stir ln lenoD riDd. Pour lnto
pan and level. Bake at 3506 for about I hour
and 10 nins. Let stand in pan about 3 nins
thed lnvert .
Put glaze on !,rhile cake is still hot.

Lemon Glaze:
1/3 cup lenon juice
3/4 cup sugar

Mix together Jod brush over hot cake until
absorbed. (Takes tioe.) I-et cake cool con-
pletely for at least 3 hours.

Gldny l-arsolr

PVS
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CARROT CAKE

2 cups flour

1 1/2 t baking soda
1 t  s a l t
2 t cinflanon
2 cups suga!
I 1/2 cups oil
4 eggs, sl lght ly beaten
2 cups carrots, grated
1 8-oz can crushed pineapple,

dralned
1/2 cup chopped nuts

Sift flour, caking powaler, soda, sa1t, and
clnflanon together. Add sugar, oll, and eggs.
ltix well and add carrots, crushed pineapple,
end nuts. Bake ingreased 15x10" pan for 30-40
Dins at 350'. Thls may also be baked in a
greased buldt pan at 350" for t hour.

Frost lng:
1/2 cup butter
1 8-oz pkg cteam cheese
1 lb ponder.ed sugar
2 t vanilla

Seat the above ingredients udtll snooth and
creallrja.

A11ce STraln

PVS



INDIVIDUA]. CllEESECAXES

5
1
1
3

eggs
cuP sugar
t vanilla
3-oz pkge crean cheese, softened

Mix above ingiedients with nixer unt1l snooth.
Pour inEo foII  cupcake cups. Ti1l  2/3 Lt77.
Place on cookie sheet end bake 25 nin, at 350'.

1  . " n  E^ -?  r r a . -

1/2 cup sugar

Mix and dab oato cheesecakes. Return to oven
for 5 nio. Top wlth piece of fresh ftuit or pie
fill1lrg of your choice. Makes 25-28.

Maril].n Clark

FRUIT AND CAXX

1 package chocolate cake rnix
l /4 cup oi1
2 eggs
1/2 cup fiater
L can (20-23 oz)cherry pie filline

?our: oil into 13x9" pan; t11t to cover botton.
Put cake nix, eggs and r^rater into pao. Stir
untll blended. Spread batter evenly irrto pan.
Spoon pie fi11i[g onto batter and fold lnto
batter just enough to create narbled effect.
Bake at 350' for 35-45 nin. Cake nay be
served with vrbipped crean or 1ce crean. Serves

llelen l{iese

PVS



110

cHxEsEcl(x

Ctust:
I T sugar
8 T butter, soft
1 egg
1 cup flour
I t baking porrder

crean butter and sugar; then add egg and flour,
Mix togethe! uotil fir:n -- a soft dough. spread
!.ith finger tips to fit into a 10 112 by 73"
pall.

Creah Cheese tr'ill1ng:
3 8-oz pkgs creaa cheese
I cup sugar
5 eggs, separated
5 T flosr
2 t vatrl1la or lenon
J r/z cups narK
cionamoD

Cream cheese, suBar' ,  and egg yo1ks. Add f lour,
r0t1k aDd ventlla s1only uflt1l cheese is all
dissolved. Fold cheese into egg whltes which
have been beaten stiff. Fold untll sDooth.
Pour iflto crus! and sprlokle nith cinnaaon.
3ake at 350" for otre hour.

ldary Englenan

PVS
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CHBESECAKE

Mlx together and l ine 10" spr inBfono pan:
I  f /2 cups grahan cracker Crunbs

FlUtng:
2 1bs creah cheese, cubed
4 e8gs, separ:ated
I cup sugar plus 2T
1 t varilla

Beat egg yolks in large bowl unril light
ye11o!,7 color. Add sugar, vanilla, and creem
cheese. Beet untll snooth. Fold in beaten
egg whites. Pour into cruDb-l lDed spring-
forn pan.

Bake at 350" (not pre-heated) for 45 min.
Renove cake fron oven and allon to test for
five nln. Spread fol1o!,'ing togpi[g mlxture
over cake and returfl to oven and bake another
1 )  m l n .  a E  4 / J - :

1 p t  s o u r  c r e a n
2 T sugar
I t van11la

Cool cake ln pan.and refrigerate for at
lease several hours befoLe serving. Serves
10-12,

Peggy Burns

PVS
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}RNS}I BERRY PIE

4 cups fresh washed berrles
(blueberries, stralrberries,

r u c - l . o r r i o a  a r a  1

- I cup sugar
3 T corn starch
Ilhipped crean
I baked pie shel1

Llne baked pie sheU with niceet bariies.
l,lash renaining berries anal add sugar and
eoin starch. Bring to a boil and cook until
stiff. Lel cool and pour over the berrles iir
the she11. Serve vlth whlpped creard, vanilla
yoghurt, or ice cream.

Alice Siraln

}-M{ON PIE

I cup sugar
2 lemons
1/4 t cream of tartar

Beet yo1ka, eugar, luice, and grated riad
of lenons. cook stirring constantly until
thick. Cool to room tenperature. Beat egg
whttes with cieam of tartar until sttff.
Fold 3/4 of total nlxture into yolks. Pour
into baked pie she11. Add a little sugar to
renalnder and top the pie. Seal edges and
brol 'o at 350' .

?at Cope

PVS
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CRANBERXY CHIFI'ON PIE

1/2 cup sugar
l / 4  c u p  f  l o u r

( 1 envelope udflavored gelatin
nlnr .ranhFrru ! , r ice cocktai l

3 egg whires
1/3 cup sugar
1/2 cup heavy creen, whipped
1 baked 9" pastry she11

Combine sugat, flour, and gelatin in sauce-
par. Add cranberry luicej stir to bleod. Cook
over nedium heat, stirring coastaotly ontil
thickened aod bubbly. CooI. Chill unrl1 nix-
ture nounds when spooned. Beat egg rdhites
until nlxtule is stiff and glossy, r'o1d into
cranberry nixture. tr'o1d 1n whipped creaa.
?ile into pastry sbe11 and chl1l sevetal hours.
Garnish nlth gleen grapes al1d addltlonal
whlpped creah.

l,Iari4'n Clerk

PVS
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A?PLE CAKE PIE

-L lZ  CUp S l IEed CaI (e  t lour

3/4 cup light bronn sugar
1t baklng powder
1 / 2  t  s a l t
Dash nace and cionanon
1 egg
l/2 t vaniLla
1 cup chopped tar!  apples
1/2 eup chopped walnuts

Uix flour, sugar, bakitrg povder, salt and
splces. Stir in unbeaten egg a$d van111a.
Iold in apples end nuts. Turn lnto an 8-in.
greased pie pan. Bake at 350 for 25-30 ninutes
or until brown end crusty, Serve nith whipped
cream or lce cteaD.

Dorothy MaBofl

STRAIIBERRY PIE

trresh strawberries
Ulnt Je11y
I baked p1e crust
Whlpped cream, lightly sweetened

Arraoge strawbeiries in pie she1l. pour over
nint je1ly which has been gently heated until
nelted. CooL. Seive with rdhipped creau.

Bette Walker

PVS
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s PLTIM PIE

1 unbaked pie crust
1 1/2 lbs. Italian prune pluns

\- 1/2 cup sugar

Wash, halve and pi t  prunes. Toss ln suSar to
coat. Arrange decoratlvely in clust.

Topping: 1 egg
Ll3 to ll2 cup suSar (dependtng oo

tartness of frult)
2 l/2 T f] ollt
CinrlehoD, salt, squlrt of lenon luice

Mlx together alrd dribble od top of
pluns.

Bake at 400 for 15 ninures. Reduce to 350 and
bake 45 minutes lo gex or until golden on top.
tr{ay also be nade nith peaches, apples, or
rhubarb, Rhubarb \1111 requlre one cup of
6Ugar.

Janet ltarx

PVS
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EASY PTE CRUST

tr'or dne crust:
l- cup flou!
U3 cup ol l  (crisco)
3 T n11k

For two crust6:
2 cups flour
r/  z cup o1r
I/4 cup nilk -

Add o11 atrd nllk together to flout. Mix gently
nith fork. noll out between tIrc pieces of lrax
paper. Bake according to pie recipe.

l4artlyfl Clark

FRENCH MP?ING FOR A?PLE PIE

I/4 cup bror.rB sugar, flrmly packed
I T light creah
2 T soft butter
1/3 cup coatsely chopped pecaos

Conblne lngredlents uslog fork or pastry
cutter. llhetr pie 1s done, spoor pecan
nlxture evenly over top of ward ple.
Rake ex 425" for 5 mins, Serve varn.

Jan Marx

PVS
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MINCN4EAT PARFAIT PlE

2/3 cup sugar
1/4 cup vater

- I egg white
\-  11/2 t  vani l la

I  t  lenoD juice
1/2 t ciananon
1/2 cup eiuceneat
1/2 cup choppeal pecens
1 cup crean, whipped
1 baked pie she11

Beat flrst flve lngredieats together ln sEa1l
bowl at high speed lmtil soft peaks forn. Add
cinnanoo, oinceneat, aDd pecans to whipped
creaD. I'oId lato first nixture. ?our into pie
shell and freese for 4-6 hours, uocovered.
(This is our traditional Christnas Day ilessert
and Dickrs favorl te ple. )

Maillyn Clark

CREA]'{ PIE

I/2 cup sugar
2 T cornstarch
2 egg yolks, beaten rrlth a l1tt1e lrater
2 cups nilk
I t vani-L1a

1 baked pie shelL

Cook flrst three ingredient8 over nedium heat
in heavy saucepan. Do not boil. Add renalning
ldgredLents aad cook over neallum heat until
thlcLened. Pour lnto beked pie sheLL alrd cover

Valiatlons, Chocolate - add 3 T cocoa; ltrocha -
add 3 T cocoa and 1 t nocha extract; Coconut -
add 1/2 cup coconut.

l4ari1ytr Clark

PVS
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GRASSEOPPER PIE

L6 [ydrox cookles - chocolaqe
3 T nelted butter
3/4 cup m!.Lk
30 large nerslmallows
5 T Creue ale Menthe
3 T Creme de Cocoa
l-/2 piot whippiDg creard

Remove cream filling fron cookles and then ro11
then. Add butter. Put in 9" ple pan as clust.

Plece nl1k and Darshnaflows ln double boiler; stir
uDtiL snooth. l,et cool thoroughly or lt will
separate. Add whipped creao add liqueurs. ChlLl.

Gall Ge1l

DERSY ?IE

l- cup 6ugar
I /Z CUp r. tour
2 eggs, beaten
I stlck butter, nelted aDd cooled
1 cup Edgllsh $alnuts
I cup chocolate chips
I teaspooo vanilla
.L y unbaKed pr-e anerr

Mix sugar aod flour, add eggs aad butter. Add
Engllsh walouts and chocolate chips and vaailla.
Pour lnto unbaked pie she1l ard baLe 30 dn at
350'. You oay have to beke lt longei slnce oveos
very. Test atlth toothpick. Sllould be chelty but
not rrmny. Sef,ve watu.

JaDet Marx

PVS
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* COLD I,EMON SOI'TFLE

J eg8 yo-LKs
3/4 cup fre6h lenon juice
1 1/2 cups 6ugar
1 rounded T grated lenon rind
1 envelope lmflavored gelatin
U4 cup cold water
5 egg whites
pifich creaxo of tartar
plnch salt
1 cup hea.,ry crean

Put egg yolks, 3/4 cup sugar, lenon juice,
afld rind into sauce pan (non-aluninull), Cook
over 1ow heat, stirriDg constantly urtil thlek
enough to coat spoon (180' on candy therno-
neter). Renove froD heat. Sprinkle gelatin
over cold lratet to soften, Add gelatln nass
to yolk oixture and stir uotll gelatin is dis-
sofved, Place pan lnto bc'lrl contelning ice
cubes and lrater and stir unt11 syrupy afld
alxture beglos to set. Beat egg whltes with
cream of lartar and salt until 6oft peaks
form. Slot 1y add renaining 3/4 cup sugar and
beat until whltes ate thick and shiny.
Beat cream rmtil soft peaks forn. Take 1 cup
egg white and stlr into yolk nlxture. ?our
this over renalning whites and fold to-
gether. Then fold 1n crean. Pour lnto 8-
cup souffle and chi11 4 hours or overnlght.
Garnlsh nith lrhipped crean rosettes and
fresh strawberrles, blueberries or rasp-
berr les. Serves 8-10.

Doriis lrair

PVS



I20

LN,ION DESSERT

1 cup flour
I/2 cup rdelnute
1  c r i  - L  l \ ! , r r o '  na l r o ;

lllix together and pour lnto 9x13" pan; pat
down. Bake 15 Elln et 350". Cool.

I cup powdered suger
8 oz crean cheese
2 T lenon Juice
2 cups Cool I'ihlp

Mix together powdered sugar aBd crean cheese.
Add lehon Jutce and cool l^rhlp. I'old together
afld layer onto the walnut crust above. set in

2 3 1/2-oz pkgs iDstant lenoa puddiug nix
3 cups nilk

l,flx togethei and beat. ?oui onto layers ebove
anal cool in refrlgerator for several hours.
Top lrith 1/2 pirt crean, $hipped and sweetened.

Alice Swaln

PVS
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BA.KED PEARS

1 laige can pear.s
butter

\-
white irine to equal 1/2 of pear

juice
I cup whippiDg cr:ean

1/3 cup dry sherry
lluaneg

Arraoge pears, cut sides up in shallort
baking dish. Dot nlth butter, spriokle nith
brown sugar, and pour in nlxture of lrine and
pear juice. Sake at 400" until br:or,rn.

Beat crean with sugar until stiff. Fold tn
sherry (1f aleslred) atld sprlnkle with nutmeg.
Serve pears nrarn, accompanied by sauce.

Bette lialker

SITERRIED FRU]T COMPOTE

1 large can s1Iced peaches
I  l e r p P . e n  n i  n e e n D l  c  c h u n k s
1 large can pears, cut in pieces
I small can applesauce
t  . : n  ^ f  n J e  f J l l J n o

1/4 cup sherry

Drain fruit and put 1n casserole. Add 1/4
cup of sherr.y. Bake for 30 nlins at 350'.

,  Apricots,  rais in6, pruDes, nuEs or coconut
\' flakes can be added if desired.

uary Engleman
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I,EMON SQUARES

I eup flou!
1/2 cup butter
1/4 cup confectioners sug'ar
2 eqgs
I cup sugar
!/2 t saLE
2 T lenon juice

M1x first three ingredieDts; press idto lm-
greased 8-9" equire pan. Beke 20 nins at 350o.
Beat eggs until llght. Add sugar, sa1t, lenon
Julce and pout over hot crust. Bake about 25
nins or lmtil no Lmprint shoTrs in certer. Cool
and cut into 1" squares.

Pa! Cope

FLAN_FI,AN

Make caranel sauce in 8rrroufld cake pao.
1/2 cup sugar
a pinch of water

Eeat, stirring constantLy uatil xdxture
becomes golden, l-et cool ln bottom of pao.

Cus tsrd:
1 14-oz can
I 13-oz can
3 eggs
1 t vanilla

Carnatlon co densed rdllk
evaporated nilk

Mlx and heat first two ingredierrts (do ot
bo11) for 5 nias. Lighrly beat eggs and
vanilla; nlx lrlth ni1k. pour oD toD of
coolecl caraoel. Bake iD oven in Da; of water
at 350" for 45 nlns. Inserted kai fe should
co&e out c1e&r. Cool and invert onto dish.

Carol Parmeater

PVS
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TRIFLE

2 cups Custard Sauce
I t ulflavored gelatln
2 dozeo ladyfingers or 1layer

. n . n a e . , L a . r r f  { D } ^  . r - ^ ^ - -

\r 1 cup stranberry je11y or jan, divided
rind of I lenor, grated and divided
1 cup dry sherry, divided
3 T brandy, dlvided
freah fruits 1tI season, divided
I doz xoacaroons crushed, divided
2 cups nhlpping crean
1/2 cup slivered almonds, toasted

?repare Custard Sauce. Add 1 t unflevoreal
gelatln, softeDed to custard lrhl1e cooking,
l f  desired.
Coat I/2 of the ladyflngers with 1/2 cup stran-
berry je11)., placq in the botton of a ciystal
bowl 8" jJI dianeter ard 3 1/2rr deep, and
sprinkle nith 1/2 lemon rlnd.
Sprinkle liberally lslth 1/2 cup sherry and 1/2
cup brandy. Cover: wlth layer of l/2 of the
fresh lrui t  ald Ll2 ot the nacaroons. Alfow Lo
stand an hour or so. ?our 1/2 of the Custaral
Sauce over top, repeat layers of ladyfingers,
leUy, lenoa rind, sherry, brafldy, fresh fruit
and renaining n:rcaroona. Repeat custard 1ayet.

Just before gerving, top wlth lrhipped clean aod
slivered aLmonds.

Margaret Wyckoff
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COFI'EE DROP COOKIES

1/2 cup butter,  softened
1/2 cupp sugar
1 egg
2 T instent coffee
r r /z cupa r Lour
1/4 CUp ml 'rR
J./2 cup walnuts, chopped

Beat butler with sugar at nediun speed
unttl 1ight. Add egg; beat $rti1 1lght and
f luf fy.  Dissolve coffee in 2 T hot vatex,
Stlr lnto butter nixture. Beat tn flour and
rdllk alternately. Stir in nuts, Drop by
teaepoonfuls onto greaseal cookie sheet,
Bake 8-I0 lnlns at 375' .  CooI.

elaze -

2 U4 c'rpe sifted polrdexed sugar

3 T butter,  melted
I T cocoa

In snal1 bonl add sugar and coffee.alter-
netely to butter, stirrlng untll srnooth.
St ir  iu cocoa. Frost cookies.

l,lar11yn Clark
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DATENUT BARS

I cup \dahuts
1/2 cup dates
3/4 cuP slfted a1l,:purpose flour
3 eggs
1 1/2 eups brown sugar, firely packed
3/4 t baking powder
U4 t salt

Preheat oven at 350'. Greaee, line vith paper
aad grease again a 10x10" pa[. Chop nuts
coarsely. ?it dates aad chop. Add flour and
nix rdith fitrgers urtil datea are coated aod
nixed \rith outs. Set aside.
Beat eggs, add sugar gradually and beat until
fluffy. Sift together. renaining f1our, baklng
powder end sa1t, Add to egg nixture anal stlr
lmtil r{e1l nired. Stir auts and alates into the
batter.
Spread nixture in pan and bake for about 20
Elns or until cake rebounds to the touch. Cool-
slightly, turn out of pan alrd cut i[to bars.

charlotte Relth
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CHOCOLATE CTTIP GIANTS

1

s
11 /2  cups  uns i f t ed  f l ou r
1 t soda
L/4 t salt
4 T butter
I  / a  . !m  eh^ r f an iho

l/2 cup sugar
1/4 cup dark brown 6ugar
1 egg, large
I t vanilla
1/2 cup chopped walouts
1/4 cup flakeil cocouut
3/4 bag chocolate chips

Iflx togethei first three lngredlentg, Crean
logether shortenings and sugars. Add egg and
vanllla. Blend flour nlxture lnto creaned
mixture afid add nuts, chocolate chips, and
coconut. Divide dough into 12 equal parts and
f lat ten lnto 3 1/2" rounds. Place ou greased
sheet and bake on loneat shelf for 10-15 r01n.
at 375. Renove nhen they look under:baked.
Makes 12,

?at Cope

SEVEN ],AYER COOKIES

1 sl ick ne.Lted butter
I cup Grahan cracker crumbs
1 cup coconut
1 pkg (6-02) chocolate chips
1 pke (6-02) butterscotch chips
1 catr Eagle Srand condensed ndlk
I  . r t n . h ^ n n o , l  n n r a

l,ayer idgiedlents evenly ln orde! given io
9x.13 ln. pan. Bake 30 nin. at 350. Cool and

Mary Englenan
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aCHRISTMIIS JEWEL COOKIES

I cup butter or rnargarlne
1 cup slfted powderecl suggr
1 unbeaten egg

\_ 1 t vantlla
2 I/2 cups slfted flour
2 cups candled cherrles (red & green)
I cup chopped pecens

Creao butte! and sugar; add egg, vaoilla, then
f1our. l41x 1n cherrles and pecaos. forb lnto 3
logs. Ro11 ltr waxed paper and chfll at leasr 3
hours. S11ce thlnly snd bake 15 ntus at 325".
(Logs can be stored 1n freezer at least one
nonth. )

Uartllm Clark

MACAROONS

14 oz bag coconut flakes
1 can (14 oz) Bordeo Eagle condensed nilk
2 t  vaDi l la

Comblne a].l lngiedlehts, rdxlng s,e11. ,Drop fioD
teaspoon 1" apart oD fiell-greased baklog 6heets.
Decorate with halved candled cherrles or sD!1nkles
l f  desired. Bake at 350'  for 10-12 nins or uDtl l
ltghtly b!o$ned. Removed at once fron baking sheets
u6ing moistened spatula. Makes about 5 dozen.

Variations. fold in 4 squares nelted semi-sweet
chocolate before baktng or add 1 cup ralslns,
chocolale chips, pecans or alnonds.

l4aty Eflglenan
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CHNRRY CIIEWS

L cup flour
1 cup ro11ed oatE
I cup bro!,trr sugar
I t baklng powder
1/4 t salt
I/2 cup butter

lllx fugredlents to8ether and press into
9x13 pan. Bake 10 eln at 350",

2 eBBs
r/z t ar[ood r:ravorlDg
2 T flour
1 t baklog powder
2 t salt
1 cup flaked cocoaut
1 cup nardahino chertles, chopped
I cup nuts, chopped

Beat together eggs, sugar, and flavorlng.
Add aod rnlx f1our, bakfug polrder anal salt.
thefl add coconut, cherries, atril nuts. Bake 25
Dlns at 350". cool anal glaze lrith nixture of:

3/4 cup powdered sugar
1 t 'lrarn wate!
r/z ! axroad rlavofaDg

?et Cope
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