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BOHEMIAN RYE BREAD

21; cups lukewarm water 1 tablespoon salt
3 teaspoons sugar 1 tablespoon caraway seeds
1 cake ycast 5 cups all-purpose flour,
4 cups rye flour, unsifted unsifted

1 cup lukewarm water

Put % cup lukewarm water in a cup. Add 1 teaspoon sugar.
Crumble yeast, add and let dissolve. Put 2 cups lukewarm water in
a bowl. Beat in 1 cup rye flour; add dissolved yeast. Beat well, cover
and let stand 1% hours. Add 1 cup lukewarm water, 2 teaspoons
sugar, salt and caraway seeds. Mix well with wooden spoon. Add 3
cups rye flour. Gradually work in all-purpose flour. Mix well to re-
move all lumps. Turn out on floured board and knead until smooth
and dough does not stick to board or hands. Add more flour, if
necessary.

Put dough in floured bowl, cover with cloth and let rise about
114 hours. Turn out on floured board, cut in three parts and shape
into round loaves. Place in floured 9-inch pans (do not grease) and
let rise again until light, about 35 minutes. Before baking in pre-
heated 350-degree oven, brush loaves with warm water. Bake 1 hour
and 5 minutes, or until done. Remove from pans and immediately
rub tops with butter. Cool on racks. Do not cut until cold. Note: if
rye flour is very dark, use less rye and more white, if preferred. —
Mrs. Joseph Kaitman, Independence.

CHOCOLATE CINNAMON BUNS

3% cup warm water 2Y; cups sifted all-purpose flour
1 package active dry yeast 1 tablespoon soft butter

Y cup shortening 1Y%, teaspoons cinnamon

1 teaspoon salt 3 tablespoons sugar

14 cup sugar Pistachio nuts, almonds or

1 egg pecans

%3 cup cocoa

In mixer bowl, dissolve yeast in warm water. Add shortening,
salt, sugar, egg, cocoa, 1 cup flour. Beat 2 minutes at medium speed
on mixer or 300 vigorous strokes by hand. Scrape sides and bottom
of bowl. Stir in remaining flour; blend well. Scrape sides of bowl.
Cover with cloth; let rise in warm place until double in bulk, about
1 hour. Stir down by beating 25 strokes. Turn soft dough out on
well floured cloth-covered board. Roll into rectangle, 12x9 inches.
Spread with butter; sprinkle with cinnamon-sugar mixture. Roll up
beginning at wide side. Pinch edge into roll. Cut 12 pieces. Place in
greased 9-inch square pan. Let rise in warm place until double,
about 40 minutes. Bake 25 minutes in preheated 375-degree oven,
Remove from pan; frost top immediately with icing (3}, cup con-
fectioners’ sugar moistened with cream or milk to spreading con-
sistency). Sprinkle with chopped nuts. Serve warm.— Mrs. Henry
C. McBride, Burton,
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CAKE-BREAD

2 packages active dry yeast or 1 cup butter or margarine
2 cakes compressed yeast 1 cup sugar

% cup water (warm for dry 4 eggs, slightly beaten
yeast; lukewarm for 4 teaspoons vanilla
compressed) 2 teaspoons salt

2 cups scalded milk 8% cups sifted all-purpose flour

Sofj;en yeast in water, as directed. Combine milk, butter or
margarine and sugar in large mixing bowl. Cool to lukewarm. Stir
In eggs, reserving 2 tablespoons, the vanilla, salt and yeast mixture.
C#adpa]ly add flour, beating well after each addition. Cover and let
rise in warm place until light and doubled in bulk, about 1 hour.
Beat down and let rise again until doubled, about 45 minutes. Cut in
four parts and turn into 4 well-greased 9x5x3-inch loaf pans. Let
rise in warm place until light, about 45 minutes. Brush with re-
served egg. Bake at 350 degrees F. 25-30 minutes. Makes 4 loaves.
— Mrs. Thomas Balbo, Lakewood.

COFFEE CAKE

1% cups all-purpose flour 1 teaspoon vanilla

3t baking powd Filling:

Y4 teaspoon salt ¥, cup brown sugar, packed
% cup sugar 2 tablespoons flour

1 cup shortening 2 teaspoons cinnamon

1 egg, well beaten 2 tablespons butter, melted
¥ cup milk %2 cup chopped nuts

Sift together dry ingredients. Cut in shortening until mixture
resembles cornmeal. Blend in well-beaten egg mixed with milk. Add
vanilla. Beat just enough to mix well. Turn half the batter into
well-greased and floured 6x10-inch heavy pan. Cover with half the
filling, then the remaining batter. Spread rest of filling on top. Bake
in 375-degree oven 30 minutes, or until done.— Mrs. Albert Dami-
cone, Akron.

CRANBERRY LOAF

Juice and grated rind of 1 1 cup sugar
orange 1% teasp baki d
Boiling water ¥; teaspoon soda
2 tablespoons vegetable 1 teaspoon salt
shortening % cup broken nutmeats
1 egg, well beaten 1 cup cranberries

2 cups all-purpose flour

Combine juice and grated rind of orange, and add enough boil-
ing water to make %, cup liquid. Add shortening and beaten egg.
Sift together dry ingredients. Add liquid mixture and stir only until
dampened. Add nutmeats and cranberries cut in halves. Put in
greased 814-inch loaf pan. Push batter to corners, leaving center
hollowed to let loaf rise evenly. Bake in moderate oven (350 de-
grees) 60-70 minutes. Cool. Serve sliced and buttered with coffee
or tea. — Mrs. Joseph Johnson, Akron.



DATE AND NUT BREAD

% cup chopped nuts % cup bolling water
1 cup cut up dates 2 eggs
114 teaspoons baking soda 1 teaspoon vanilla
Vi tt:izjmum salt tabl 1 cup sugar
espoons vegetable 1} -
tablespo Y2 cups sifted all-purpose flour

_ Mix first five ingredients with fork. Add water. Let stand 20
minutes. Beat eggs w1t13 fork. Add vanilla. Add sugar and flour to
egg mixture, beating with fork. Add date mixture and just blend.
Turn into greased loaf pan and bake in 350-degree oven 1 hour, or
until done. — Mrs. Albert Damicone, Akron.

CARROT ROLLS
2 cakes yeast Carrot Filling:

Y% cup lukewarm water 3 cups finely grated carrots
% cup milk (about 6 large)

Y2 cup sugar 1% cups sugar

1% cup margarine, melted 3 teaspoons cinnamon

2 eggs, beaten 1 egg, beaten

Y teaspoon salt 4 tablespoons butter

4 cups sifted all-purpose flour

Dissolve yeast in lukewarm water. Scald milk, add sugar and
cool to lukewarm. Add melted margarine, eggs and salt. Combine
with yeast and add to flour. Mix and beat with wooden spoon until
dough leaves sides of bowl. Let rise, covered, until doubled. Divide
in two, turn out on lightly floured board or coarse cloth and knead
lightly. Roll out to 15x12-inch rectangles, spread with filling, roll
up like jelly roll, place in greased pan and let rise about 45 minutes.
Bake at 350 degrees F. 45-50 minutes. Remove from pan, brush tops
with butter and cool on racks. Carrot Filling: Squeeze juice from
grated carrots thoroughly. Spread each piece of dough with 1% cups
carrots, and sprinkle with 34 cup sugar and 1% teaspoons cinnamon
combined. Drizzle half of the beaten egg over each and dot each
with 2 tablespoons of butter.— Mrs. Edward C. Stark.

CRESCENT ROLLS

1 cake yeast 13 cup sugar

1 tablespoon sugar ¥, teaspoon salt

Y% cup lukewarm milk 3 eggs, well beaten

¥, cup milk, scalded 4 cups all-purpose flour

% pound margarine

Dissolve yeast and 1 tablespoon sugar in lukewarm water. Pour
scalded milk over margarine, 1/3 cup sugar and salt. Cool and add
beaten eggs. Add yeast. Gradually add the flour and beat well. Place
dough in a greased bowl and let rise until doubled, about 1% hours.
Turn out on floured board, divide into 3 parts and roll out to size of

ie crusts. Cut in wedges and roll up into crescents from the wide

art to the point. Place on well-greased cookie sheet, let rise until
doubled and bake at 375 degrees 15 minutes, or until done. — Mrs,
Ernest Lazin, North Olmsted.
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DUTCH APPLE CAKE

3 milk
% cup margarine /‘1 :::swon vanilla les
% oup sugar 6 or 7 large cooking app!

Sugar-cinnamon mixture

2 eggs
21 cups all-purpose flour Butter

3 teaspoons baking powder
¥ teaspoon salt

Cream shortening, sugar and eggs together well. e
flour, baking powder ga’nd sgalt. Add alternately with mlcllk %)l grl;gag; .
mixture. Add vanilla and beat well. Turn into greased 0 T Spples
Keep batter about 4 inch thick in pan. Pare and slice enoug slightly
to cover batter. Arrange overlapping in rows, and prefisd towith
into batter. Sprinkle with sugar and cinnamon to taste and do ot
bits of butter. Bake in 350-degree oven for 45 minutes, (1)\7[ u e
apples are done. Good hot, served with cream, or cold. May
frozen. — Mrs. Robert LaLonde, Avon.

ell. Sift together

DUTCH TREAT COFFEE CAKE

1 cup milk, scalded 4 cups all-purpose flour
3 tablespoons butter 2 eges

% cup sugar Melted buiter
1% teaspoon salt 1 cup sugar

1 cake yeast 1 teaspoon cinnamon

Y% cup lukewarm water % cup chopped walnuts

Add butter, sugar and salt to scalded milk and cool. Dissolve
yeast in lukewarm water and add to milk mixture. Add 1 cup flour
and beat well. Add eggs and beat again. Mix in remaining flour.
Cover on board and let stand 5 minutes, then knead until smooth.
Let rise until doubled, punch down, break off pieces and shape into
size of golf balls. Dip in melted butter, then in sugar mixed with
cinnamon. Butter an angel food pan and sprinkle some chopped
nuts on the bottom. Arrange balls in pan, sprinkling more nuts be-
tween layers. Sprinkle any remaining butter and cinnamon-sugar
mixture over top. Let rise 1 hour, or until doubled. Bake at 375 de-
grees F. 35-40 minutes. Let stand 10 minutes and turn out. When
serving, do not slice. Break off pieces. For crisp-sided balls, bake in
smaller pan. — Mrs. Homer Clark, Lorain,

FRENCH BREAD PIQUANTE

1 loaf French bread 3 cloves garlic, mashed
15 1b. butter Aluminum foil
¥; teaspoon salt

Cut bread into halves. Slice diagonally in 1-inch thick slice
quite all the way through. Add salt to mashed garlic and wofkn?;
with tip of knife until smooth and “dissolved”. Cream butter well
and add the garlic-salt mixture. Spread on both sides of slices. Seal
each half loaf in foil and place in 350-degree oven for 30 minutes.
Serve hot. — Mrs. A. Karl Stevens, Cleveland Heights.
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FRENCH BREAD BRAIDS

1 packet active dry yeast, 1 tablespoon salt
or 1 cake compressed yeast 1 tablespoon sugar
Y cup warm water (for dry 7 to 7Y% cups sifted
yeast) or lukewarm water all-purpose flour
for compressed Beaten egg
2 cups warm water Poppy seeds or sesame secds

Y cup shortening, melted

Soften yeast in warm or lukewarm water. In large mixing bow],
combine 2 cups warm water, shortening, salt, sugar and softened
yeast. Add sifted flour gradually to form a stiff dough. Knead on
floured surface until smooth and satiny, 5 to 8 minutes. Place in
greased bowl and cover. Let rise in warm place until light and dou-
bled, 1 to 1% hours. Punch down and let rise again until light, 30
minutes. Divide into three parts. Divide one part into 3 portions.
Roll each strip about 14 inches long. Braid 3 strips together, sealing
ends. Place braid on greased baking sheet. Repeat with remaining
pieces of dough. Cover and let rise until light and doubled, 45-60
minutes. Brush tops of loaves with beaten egg. If desired, sprinkle
with poppy seeds or sesame seeds. Bake in 425-degree oven 15 min-
utes, then at 350 degrees for 20-25 minutes until deep golden brown.
For crusty dinner rolls, divide dough into 24 equal parts, shape into
rounds and ovals, let rise and bake as directed. — Mrs. Clifford God-
win, Jr., Cleveland Heights.

FLAKY SWEET BREAD

(Colac)
1 cake yeast 3 egg yolks
1 cup lukewarm milk 4 cups all-purpose flour
15 cup sugar % cup butter

1!, teaspoons salt

Dissolve yeast in 14 cup of the milk with 1 teaspoon of the
sugar. Combine rest of the milk, half the remaining sugar, salt and
egg yolks. Beat thoroughly. Stir in half the flour. Add yeast mixture
and continue beating until dough is smooth and elastic. Mix in re-
maining flour. Beat again. Stir in % cup of butter, a tablespoonful
at a time, mixing well after each addition. Cover dough and let rise
in warm place 1 hour. Make 2 loaves. Flatten each and stretch until
about 1 inch thick. Melt remaining butter and spread over dough.
Sprinkle with remaining sugar and roll each piece like a jelly roll.
Twist ends in opposite directions. Twine together to form a rope of
dough. Place coiled in a greased deep round baking pan or tube pan.
Let rise until double. Bake at 350 degrees 30 minutes, or until nicely
browned. This should be served torn apart, rather than cut. —Avr
elia Papp, Cleveland Heights.
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FRENCH BREAD

2% cups warm or lukewarm 7 cups unsifted all-purpose
water flour
2 packages active dry yeast or Cornme_al
2 cakes compressed yeast 1 egg white ter
1 tablespoon salt 1 tablespoon cold Wa

1 tablespoon melted margarine

Sprinkle or crumble yeast into water (warm for dry yeast; lu_ke-
warm for compressed). Stir until dissolved. Add salt ax}d margarine.
Add flour and stir until well blended. Dough will be sticky. Place in
greased bowl, turning to grease top. Cover; let rise in warm_place
until doubled in bulk, about 1 hour. Turn dough out onto lightly
floured board. Divide into 2 equal pieces. Roll each into an oblong
15x10 inches. Beginning at wide side, roll up tightly toward you.
Pinch edges together to seal. Taper ends by rolling gently !)ack and
forth, Place loaves on greased baking sheets sprinkled with corn-
meal. Cover; let rise in warm place until doubled, about 1 hour.
Make 4 diagonal cuts on top of each loaf with sharp knife or razor.
Bake at 450 degrees 25 minutes. Remove from oven and brush mth
egg white mixed with cold water. Return to oven and bake 5 min-
utes longer. — Mrs. John Motz.

NO RAISE BROWN SUGAR ROLLS
2 cups sifted all-purpose flour % cup milk

% cup sugar 3 tablespoons melted butter
4 teaspoons baking powder 1 teaspoon cinnamon

1 teaspoon salt ¥ cup brown sugar, packed
% cup butter 2 tablespoons corn syrup,
% cup seedless raisins honey or maple syrup

1 egs

Sift together dry ingredients. Cut in butter as for pie dough.
Add raisins. Beat egg with milk and add. Mix well. Roll out on
floured surface to 9x12-inch rectangle. Spread with 1 tablespoon
butter and sprinkle with cinnamon. Roll from wide side like a jelly
roll. Cut into 9 one-inch slices. Spread remaining butter in 8-inch
square pan. Cover with brown sugar. Drizzle corn syrup, honey or
maple syrup over sugar. Place rolls cut side down in sugar. Bake at
375 degrees F. about 25 minutes, or until done. Turn out upside
down. For pecan rolls, sprinkle 2/3 cup broken pecans over sugar-
syrup mixture before putting in the rolls. Or, spread 2/3 cup flaked
coconut and 1 tablespoon grated orange rind over sugar-syrup mix-
ture. — Mrs. Paul Pihura.

GOLDEN COFFEE CAKE

% cup shortening (part butter) 1 teaspoon soda

1 cup sugar 1% teaspoon salt

2 eggs 1 cup sour cream
214 cups sﬂ’teg cake flour 1 teaspoon vanilla

1 teasp ing powd

Cream shortening thoroughly. Add sugar gradually until light.
Add eggs one at a time, creaming until fluffy after each addition.
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Sift‘ togethel: dr_y ingredients. Add alternately with sour cream and
vanilla, b(_egm.nmg and ending with dry ingredients. Spread in
greased 9-inch square pan. Top with cinnamon nut topping; bake in
350-degree oven 35-40 minutes. Topping: mix well 3 tablespoons
brown sugar, 2 tablespoons granulated sugar, % teaspoon cinnamon
and % cup finely chopped pecans.— Mrs. John M. Wittenbrook,
Cleveland Heights.

HARD ROLLS
1% cups hot water 1145 tablespoons shortening
1 cake compressed yeast 5 cups all-purpose flour
1 teaspoon salt 1 egg white, slightly beaten
12 tablespoon sugar Poppy seeds or sesame seeds

Cool % cup hot water to lukewarm and dissolve yeast. Pour 1
cup hot water over salt, sugar and shortening. Stir. Cool and stir in
yeast. Add half the flour. Mix thoroughly, then add rest of flour.
Mix well and knead until dough is smooth. (It will be on the soft
side.) Place dough in large greased bowl. Let rise until doubled,
about 1 to 1% hours. Turn out on floured board. Form balls about
the size of an egg. Sprinkle greased sheet pan with yellow cornmeal.
Place rolls on pan and crease each deeply, almost through to pan,
using back of a table knife. Paint rolls with slightly beaten egg
white. Let rise, uncovered, in warm place about 15 minutes or until
light. Paint again lightly with egg white and sprinkle with poppy
seeds or sesame seeds. Place a small can filled 1/3 full with very hot
water in oven to create steam. Bake rolls at 375 degrees about 30
minutes, or until brown and crusty. Dough makes good French
bread also. — Mr. and Mrs. Arthur Gedeon, Parma.

ICE BOX YEAST DOUGH

1 cake yeast 14 1b. butter, melted and cooled
1 cup milk, scalded 5 cups sifted all-purpose flour
1% cup sugar 1 teaspoon salt

4 whole eggs, beaten

Cool milk to lukewarm. Dissolve yeast in 2 tablespoons of the
milk. In a mixing bowl, dissolve sugar in remaining milk. Add yeast
mixture, beaten eggs, melted butter, flour and salt. Beat well, at
least 5 minutes. Cover bowl and refrigerate overnight. Turn dough
out on floured pastry cloth and roll or shape into any desired rolls
or kuchen. For Hungarian-type kuchen, pinch off pieces the size of a
walnut. Dip in melted butter and mixture of sugar and cinnamon
(to taste), then in chopped nuts. Stack half to 2/3 full in greased
tube pan. Let rise, covered, until doubled. Bake at 350 degrees F.
40-50 minutes. For “pocketbooks,” roll thin, cut in 3-inch squares,
put spoonful of jam or preserves in center, bring corners to center
and pinch together. Let rise until light and bake in greased pan at
350 degrees F. until nicely browned.— Mrs. John O'Neill, East
Cleveland.
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ICE BOX ROLLS

‘li Par milk % cup l;:ke'::rm water
blespoons vegetabl 1 egg, bea

shortening caelatle 31, to 4 cups sifted all-purpose
6 tablespoons sugar flour

1% teaspoons salt Melted butter

1 cake compressed yeast

Scald milk and add shortening, sugar and salt. Disso_lve y?ast n
lukewarm water. Add beaten egg and combine with milk mixture.
Add flour and beat until well mixed. Cover and refrigerate 2 or 3
hours, or until doubled in bulk. Remove and punch down to release
all gas. Shape into rolls on floured board. Or roll out and cut with
biscuit cutter. Dip in melted butter, place % inch apart on pan. Let
rise until light, about 1 hour, and bake in 400-degree oven for 20
minutes. — Mrs. Clifford Godwin, Jr., Cleveland Heights.

IRISH SODA BISCUITS

2 cups sifted all-purpose flour Y pound butter or margarine
1 teaspoon baking soda 1 cup buttermilk
%, teaspoon salt

Sift together dry ingredients. Cut in shortening until mixture
resembles cornmeal. Add buttermilk to make a soft dough. Knead
lightly a few seconds, using as little flour as possible on the board.
Roll out to % inch thickness and cut with floured biscuit cutter.
Prick with fork. Bake on greased baking sheet in hot oven (450 de-
grees) about 12 minutes. Makes 12-14 biscuits. Note: If desired, cara-
way seeds (2 teaspoons or to taste) may be added as in Graham
Bread. — Mrs. Peter J. Lenahan, Cleveland Heights.

IRISH GRAHAM BREAD

1 egg, beaten 1 teaspoon baking powder
1% cups buttermilk %, teaspoon salt
214 cups white all-purpose flour ¥ cup sugar

2 cups graham flour % pound butter

1 teaspoon baking soda

Combine egg and buttermilk. Sift together the flours, baking
soda, baking powder and salt. Add sugar and cut in butter, as for
pie dough. Add buttermilk mixture. Mix well. Turn out on lightly
floured board. Knead lightly. Shape into round cake and place in
greased 10-inch iron pan. Cut a cross on top and prick all over with
fork. Bake at 375 degrees 30 minutes, then at 350 degrees for 30
minutes longer. Test for doneness before removing. Turn out on
rack and rub lightly with butter. Note: If desired, 3 teaspoons cara-
way seeds may be added when mixing dough. — Mrs, Peter J. Lena-
han, Cleveland Heights,
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IRISH SODA BREAD

6 cups sifted all-purpose flour 3 cups buttermilk

3 teaspoons baking powder % cup caraway seeds
2 teaspoons salt (optional)

1 cup sugar 1 cup raisins

% pound butter 1 cup dried currants

3 teaspoons baking soda

__Sift together flour, baking powder, salt and sugar. Rub in butter
with hands until mixture resembles cornmeal. Dissolve soda in
buttermilk and stir in. Add caraway seeds, raisins and currants.
Tux:n out on lightly floured board. Knead lightly. Place in floured
10-inch hez}vy iron skillet. With a knife, cut a cross in dough to pre-
vent cracking. Bake in 450-degree oven 20 minutes, then reduce heat
to 350 degrees and bake at least 1 hour and 15 minutes longer. Re-
move bread at once and cool. — Mrs. William Mee, Lakewood.

IRISH SODA BREAD

% box (15-0z.) seedless raisins 14 cup sugar
415 cups all-purpose flour 3 teaspoons caraway seeds
1 teaspoon baking soda % pound butter
1 teasp baking powd 1 egg, beaten
1 teaspoon salt 1% cups buttermilk

Wash raisins in warm water. Drain well. Sift together flour,
baking soda, baking powder and salt. Mix in sugar, raisins and cara-
way seeds. Cut in butter (as for pie dough). Add egg to buttermilk.
Mix well and stir into flour mixture. Turn dough out onto lightly
floured board. Knead lightly about a minute. Do not overwork.
Shape into a round cake and place in greased 10-inch iron pan. Cut
a cross on top and prick surface with fork. Bake at 375 degrees 30
minutes, then reduce heat to 350 degrees and bake 30 minutes long-
er. Remove from pan, rub lightly with butter and cool on rack. —
Mrs. Peter J. Lenahan, Cleveland Heights.

IRISH SODA BREAD

(Brown)
6 cups seedless raisins 4 teaspoons soda
7 cups sifted all-purpose flour 1 cup butter
1 teaspoon allspice 3 cups sugar
4 teaspoons cinnamon 6 large eggs
2 teaspoons nutmeg 2 cups raisin liquid

2 teaspoons salt

Cover raisins with water. Bring to a boil, then cook slowly 15
minutes. Drain, but reserve liquid. Set aside to cool. Combine and
sift dry ingredients. Cream butter and sugar thoroughly. Add eggs
and raisin liquid. Beat well. Pour over dry ingredients. MIX WELL.
Add raisins. MIX THOROUGHLY. Turn into four 8-inch greased
and floured loaf pans. Bake in preheated oven at 350 degrees F.
about 2 hours, or until done. Remove at onoce. Serve spread with
butter. Delicious for a tea.— Mrs. John Conway, Lakewood.
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ITALIAN BREAD
10 cups presifted flour 1 tablespoon plus

'/l cake yeast, crumbled 2 1 teaspoon salt
4 cup sugar eges
Y3 cup cooking ofl 2% to 3 cups lukewarm water

2 tablespoons oll

Put flour in a large bowl. Make a well and add other mgredlentg
in order given, using 2% cups water. Mix with hand, then kn::-d
about 12 minutes, working in remaining water as needed. Towa
the end of the kneading, work in 1 tablespoon oil. Let dough rise,
covered, about 2 hours, or until doubled. Punch down, knead in
another tablespoon oil and let rise again, about 45 minutes. Shape
into three large loaves and place side by side, barely touching, on
oiled 14x17-inch cookie sheet. Let rise until light. Make dlagogal
cut across each with sharp knife. Bake at 375 degrees 45 to 60 min-
utes, or until done. After baking, rub top with butter. Note: This
dough makes good pizza, but one rising is enough. (See recipe on
page 20.) — Mrs. Louis Gamber, East Cleveland.

ITALIAN BREAD

11 to 12 cups unsifted 4 cups lukewarm water
all-purpose flour 2 tablespoons suger

2 tablespoons vegetable 2 rounded tablespoons salt
shortening 2 eggs, well beaten

3 cakes compressed yeast oil

Put 11 cups flour into large pan. Melt shortening and cool. In
another bowl, mix yeast with lukewarm water and sugar. Set aside.
Add salt and cooled shortening to beaten eggs. Add with bubbling
yeast mixture to flour, mixing with hands quickly and thoroughly.
Knead until dough is smooth and elastic.

Dough should be on the soft side. Flour may be added if too
sticky. (Oil may be used on hands to prevent excessive sticking to
pan. A few drops of water sprinkled under the dough and around
the sides of the pan also will help keep dough together and smooth.)

Cover and let rise away from drafts for 30 minutes. Knead again
for 2-3 minutes with oiled hands. Let rise again for 30 minutes.

Shape dough into small balls and place side by side in greased
round, loaf or square pans for buns, or shape into rolls 10-12 inches
long and braid for twist breads. Let rise 1% hours. Bake 30 minutes,
or until brown, in 350-degree oven.

While warm, brush with soft butter. Yield: About 6 medium
Joaves. Note: This dough is good for pizzas.

Variation: Bacon and Cheese Filled Bread. After second rising,
oil hands and flatten a ball of dough into rectangle. Spread strips of
very lean bacon over most of the area. Sprinkle generously with
sharp grated Italian cheese. Roll up like jelly roll, Place, seam down,
in greased round pan and form a ring. Let rise 1% hours. Bake at
350 degrees.— Mrs. Anthony Catalioto, Chesterland.
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KUCHEN

1 cake yeast or 1 tablespoon % teaspoon ground nutmeg
active dry yeast 12 large, tart apples
Il cup lu.l.(ewar.m water Topping A:
4; g‘lg :glm milk powder 1 cup sugar
A gar
¥ cup soft shortening l/4l :::ss:no:: ::i:tl::;on
(can be margarine) Topping B:
1 teaspoon salt 1% cup flour
2 eggs, beaten well V3 cup sugar
3% cups all-purpose flour Y, cup margarine

Dissolve cake yeast in lukewarm water (dry yeast in' warm
water). Let'stand 5 minutes. Add milk powder, sugar, shortening
and salt. Stir until dissolved. Add eggs. Beat in flour sifted with
nutmeg, using one-half at a time. Scrape sides of bowl, grease it,
cover and let dough rise about 2 hours, or until doubled. Punch
down and let rise, covered, 45 minutes longer. Spoon dough into
three greased 9-inch, deep pie pans.

Pare, quarter and core apples and blend toppings A and B in
separate bowls. Topping B will look like pastry and can be mixed
best with a fork. Slice apples 1-inch thick and push pieces deep
into top of dough in close rows. When dough is covered, sprinkle
Topping A over the apples. Cover with crumbs of Topping B. Let
kuchens stand 15 minutes and bake in 350-degree oven 35-45 min-
utes. — Mrs. Robert Simonis, Cleveland Heights.

MLINCES

2 cups sifted all-purpose flour 1 cup milk
2 eggs

Sift flour into a bowl, make a well and add eggs and milk. Mi>
and knead to a smooth dough, about 10 minutes. If dough appear:
too soft, add a little flour. It should be like noodle dough. Cut int
3 or 4 pieces and knead again. Roll into a circle on floured board an
prick all over with a fork. May be baked on the bottom of oven (nc
on racks) or on inverted large pans, in 375-degree oven. Turn ove
after 5 minutes and bake 5 minutes longer, or until lightly browne«
Bring to a boil 2 quarts of water with 2 tablespoons salt adde:
Break up mlinces in pieces and add. Turn off heat and let stand unt
mlinces are soft but not mushy, about 10 minutes. Strain and serx
in place of potatoes with roast fowl or other meats. Spoon some pz
gravy over them. Note: Mlinces may be broken and stored in a bc
or paper bag in a dry place for use as needed. — Mrs. George Pop
wich.,
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MOM’S RAISED ROLLS

% cup sugar %, cup milk

¥ cup vegetable shortening ¥ teaspoon salt
(part margarine) 2 eggs, well beaten

¥ cup warm mashed potatoes 1 cake yeast, crumbled
(unsalted) 31 cups all-purpose flour

Mix well in order given. Let rise, covered, in warm place 2
hours. Drop by spoonful into greased muffin tins, filling 1/3 full.
Let rise 1% to 2 hours longer. Bake in 400-degree oven about 20
minutes or until golden brown. This recipe also makes good _0956’8
cake, with raisins and nuts added, and doughnuts. One rising's
enough for doughnuts. — Mrs. Francis V. May, Lakewood.

REFRIGERATOR ROLLS

1 cup butter 2 cakes yeast
% cup sugar 1 cup cold water

1 cup boiling water 4 cups all-purpose flour
2 eggs 2 teaspoons salt

Cream together butter and sugar. Add boiling water; stir to dis-
solve sugar and cool. Add eggs and beat. Add yeast dissolved in cold
water. Add flour with salt. Do not overmix. The less stirring the
better. Place in refrigerator, cover with plate and chill overnight.
Turn out on floured board and shape as desired. Dough will be soft.
Let rise 1% to 2 hours. Bake in greased pans in 350-degree oven 20
minutes, or until brown. Variation: Roll out to rectangle on floured
board. Brush with melted butter (% stick), sprinkle with crushed
pecans and % cup brown sugar. Roll up, cut in slices and squeeze
bottoms together to hold in filling; bake in greased muffin tins.—
Mrs. Harry Alexander.

REFRIGERATOR ROLLS

1 cake household yeast (2 oz.) 1 cup boiling water

14 cup lukewarm water 1 cup cold water

% cup butter 2 eggs, beaten

¥; cup sugar 8 cups sifted all-purpose flour

2 teaspoons salt

Dissolve yeast in lukewarm water. Cream together butter, sugar
and salt. Add boiling water. When mixture is dissolved, add cold
water, eggs and yeast. Stir in flour. Place in greased bowl, cover and
refrigerate overnight. Pinch off pieces and shape as desired. Let
rise 1 hour. Bake in greased pan at 425 degrees 15-20 minutes. Varia-
tion: Roll dough on floured board, spread with a cinnamon-sugar
mixture, roll up and cut in slices. Let rise before baking. This dough
makes good bread also. Brush loaf with butter before baking. — Mrs.

William J. Manning, Jr., University Heights.
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ORANGE NUT BREAD

2 eggs 2 fablespoons butter, melted
1 cup sugar % cup walnuts or black
3/:4; cup .mlkll a walnuts, chopped
cups all-purpose flour cup fresh ch
1 teaspoon salt % nnl:l opped orange

4 teaspoons baking powder

Beat eggs with sugar. Stir in milk alternately with dry ingredi-
ents sifted together. Add butter, nuts and chopped orange rind
dredged with a little flour. Turn into greased loaf pan or baking
dish, let stand 15 minutes, and bake in 350-degree oven 40 minutes,
or until it tests done. May be spread with butter frosting and deco-
rated with chopped orange rind. — Mrs. Helen Urban, Brecksville.

ORANGE CEREAL FLAKE NUT BREAD

2 cups sifted all-purpose or % cup chopped nuts
whole wheat flour 1 egg, beaten
3 teaspoons baking powder 1 cup orange juice
1 teaspoon salt 3 tablespoons oil
Y, cup sugar (soya or cooking)
114 tablespoons grated orange 1 cup bran flakes, corn flakes
rind or whole wheat flakes

Sift together flour, baking powder, salt and sugar. Stir in orange
rind and nuts. Combine egg, orange juice and oil. Add to flour mix-
ture and stir just until well mixed. Blend in cereal flakes. Turn into
greased loaf pan. Bake in 350-degree oven about 1 hour, or until
done. Cool on rack 10 minutes before removing from pan.— Mrs. F.
Pat O’Toole, Lakewood.

PRUNE LOAF
2 cups prunes 3 cups sifted unbleached ra
1% cups water all-purpose flour )
1 eup honey 2 teaspoons baking powder
14 cup corn oil margarine 1 teaspoon soda .
2 eggs, slightly beaten 1 teaspoen cinnamon

14 teaspoen salt

Cook prunes in water. Set aside to cool, then pit. Reserve the
liquid. Combine liquid with honey. Mix in margarine. Add eggs.
Sift together dry ingredients and add. Mix well, or loaf will be
heavy as a pudding. Fold in the prunes. Bake in two well-greased
loaf pans in 325-degree oven about 50 minutes, or until done. Loaf

makes delicious cream cheese sandwiches. — Mrs. Edward J. Kub,
West Richfield,



PIZZA

1 No. 2 can plum tomatoes 1 tablespoon oregano
2 cans tomato paste 3, teaspoon pepper

% onion, chopped fine i, cup cooking oil

1% green pepper, chopped fine 2 1bs. Italian sausage
1 tablespoon salt Grated Par

Mix ingredients in order given. Remove sausage from casing,
crumble and brown lightly. Oil hands and stretch bread dough after
it has risen once to fit oiled cookie pans. Flip over so oiled top is on
the bottom. Spread with sauce and crumbled sausage and spr ml;le
generously with grated cheese. Bake at 400 degrees about 20 min-
utes, or until lightly browned. Note: Sauce is enough for 2 pizzas,
11x17 inches. Bread dough recipe on page 16. — Mrs. Louis Gamber,
East Cleveland.

POGACA
(Croatian Smack Bread)

4 cups boiled water 1 tablespoon honey

2 tablespoons honey 2 packages granular yeast
4 teaspoons sea salt or % cup powdered milk

table salt 11 cups sifted unbleached

1 stick corn oll margarine all-purpose flour
1% cup warm water Salted, beaten egg

Combine boiled water, honey and salt. When cool, add marga-
rine. Let stand until softened. Add honey and yeast to warm water.
Let stand until dissolved and foamy. Combine with margarine mix-
ture. Add powdered milk and 4 cups flour. Beat thoroughly. (Dough
will be sticky.) Cover and set aside about 30 minutes in warm place.
Beat or mix in remaining 7 cups flour. Knead dough until smooth
and elastic, If sticky, add another cup of flour. Place dough in
greased bowl. Grease dough lightly with oil or margarine, cover
and let stand in warm place until doubled, about 2 hours. Divide
dough in half. Stretch one piece to fit a greased cookie pan. Score
dough or make crisscross ridges with sharp knife. Brush with beaten
egg with a dash of salt. Let stand 10-12 minutes, uncovered, before
baking in moderate oven (350 degrees F.) about 30 minutes. Pogaca
may be eaten warm, served with butter and honey. Variation:

Divide remaining piece of dough in half and shape into two
loaves. Place in greased pans and let rise before baking in 350-de-
gree oven about 40 minutes, or until crust is golden brown. Loaves
need not be brushed with egg before baking. If desired, brush with
butter or margarine after baking.— Mrs. Edward J. Kub, West
Richfield.
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QUICK KUCHEN

1 cake yeast % cup lard

1 pint scalded milk 1 egg, beaten

% cup sugar 5Y% cups sifted all-purpose flour
1 teaspoon salt Strawberry topping

Cool % cup milk to lukewarm. Add yeast and 1 teaspoon sugar
from the % cup sugar. Mix remaining milk and sugar, salt and lard.
Stir in egg and foamy yeast mixture. Add flour. Mix and beat with
wooden spoon until smooth and elastic. Let rise, covered, 1% hours,
or until doubled. Divide in half. Spread in two deep, greased 9-inch
pans. Cover with strawberry topping: 3 cups whole berries mixed
with % cup sugar. If desired, 1 tablespoon vanilla wafer erumbs
may be sprinkled over berries. Bake in 375-degree oven 30 minutes.
Note: Any desired fruit may be used. — Mrs. James Becka.

QUICK GERMAN COFFEE CAKE

Topping: 14 cup Sugar
15 cup dark brown sugar, 11, teaspoons baking powder
firmly packed 145 teaspoon salt
2 teaspoons cinnamon Y cup butter
1 cup finely chopped nuts ¥ cup dried currants
2 tablespoons butter, melted 1 egg, well beaten
2 tablespoons flour 1% cup milk
Cake: 1 teaspoon rum flavoring

1 cup sifted all-purpose flour

Topping: Mix together all ingredients and set aside. Cake: Sift
together dry ingredients, cut in butter as for pie crust. Add currants.
Combine egg and milk and add together with rum flavoring. Mix
only enough to moisten dry ingredients. (About 15 strokes with a
spoon.) Turn batter into greased 9-inch round cake pan. Sprinkle
evenly with topping, press down a little. Bake in 375-degree oven
20 minutes or until tester comes out clean. Yield: About 6 servings.
— Frank D. Parisi, Cleveland Heights.

SWEDISH RYE BREAD

4 packages active dry yeast, or 4 tablespoons sugar
4 cakes compressed 2 tablespoons salt

1 cup water (warm for dry 4 tablespoons shortening
yeast, lukewarm for 1 cup dark molasses
compressed) 6% cups rye flour

3 cups lukewarm milk 612 cups white flour

Soften yeast in water. Combine milk, sugar, salt, shortening and
molasses. Add softened yeast. Mix in rye flour, then white flour.
Knead well until smooth. Let rise 1 to 1% hours. Punch down and
let rise again 30-40 minutes. Shape into loaves. Place in greased
pans. Let rise until doubled, 1 to 1% hours. Bake in 375-degree oven
30-35 minutes, — Mr. and Mrs. Arthur Gedeon, Parma.
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SPOON ROLLS

1 cake compressed yeast, or 1 teaspoon salt
1 package active dry yeast 3 cup scalded milk

Y cup lukewarm water (use 14 cup cold water
warm water for dry yeast) 1 ege (or 2 egg whites)

% cup sugar 31 cups sifted all-purpose flour

%3 cup shortening

Dissolve yeast in 1, cup water. Combine sugar, shortening, salt
and scalded milk cooled to lukewarm by % cup cold water. Mix in
egg, or egg whites, and dissolved yeast. Add sifted flour. Mix well.
Place in greased bowl and cover. Let rise in warm place until dou-
bled, 45-60 minutes. Stir down dough. Spoon into yvell-greased
muffin tins, filling % full. Let rise in warm place until batter has
risen to edge of muffin cups and is rounded in center, about 45 min-
utes. Bake at 400 degrees F. 15-20 minutes. Makes 1% dozen rolls.
— Mrs. Anthony M. DeNova, Fairview Park.

BOHEMIAN HOUSKA

2 cakes yeast 3 eges plus 1 egg yolk

1 tablespoon sugar 1 cup sugar

14 cup evaporated milk 2 cups milk, scalded and
(room temperature) cooled to lukewarm

8 cups sifted all-purpose flour % cup chopped blanched

1 tablespoon salt almonds

% teaspoon mace 1 cup yellow raisins

1 teaspoon grated lemon rind 1 egg, beaten

% pound butter Chopped blanched almonds

% pound margarine

Dissolve yeast and 1 tablespoon sugar in evaporated milk. In a
large bowl, sift together flour, salt, mace and lemon rind. Cut in
butter and margarine as for pie dough. Beat eggs and 1 cup sugar
until thick and lemon-colored. Add with dissolved yeast and luke-
warm milk to flour mixture. Mix well with wooden spoon. Turn out
on floured board and knead 15 minutes, adding an additional cup of
flour, it needed. Knead in almonds and raisins. When dough is
smooth, place in a greased bowl and let rise, covered, for 2 hours.
Punch down and divide in two. Divide each piece into 7 parts. Roll
3 pieces back and forth under the hands to 18-inch lengths. Braid
and place in a greased 16x10x2-inch pan. Roll 3 other pieces to short-
er lengths and braid. With edge of palm, make a depression along
the top of braid in pan and lay second braid in the depression. (This
is to hold it in place.) Roll last piece of dough, twist it and place in
a depression on top of second braid. Make a second houska with re-
maining dough. Let rise, uncovered, in warm place about 1% hours.
Brush top of each with beaten egg and decorate with chopped al-
monds. Bake in 350-degree oven for 45 minutes, or until done. Serve
sprinkled with confectioners’ sugar. Yield: 2 houskas. — Mrs. Joseph
Dvorak.
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SWEET DOUGH

2 packages active dry yeast 2 eggs

Y4 cup warm water 1% cups lukewarm milk

Y2 cup margarine 1Y cups sifted all-purpose flour
1% cup sugar 2 teaspoons salt

Dissolve yeast in warm water. Beat margarine and sugar to-
gether until fluffy. Stir in eggs, yeast, lukewarm milk, four and salt
and beat with wooden spoon until smooth. Cover and let rise 30
minutes. Punch down and let rise 30 minutes longer. One half of
dough may be made into dinner rolls such as cloverleaf or Parker-

house and placed in greased pans. Let rise 20 minutes and bake in
400-degree oven 12 to 15 minutes.

Roll remaining dough out on floured board. Spread with melted
butter and sprinkle with mixture of 1 cup sugar and 4 teaspoons
cinnamon (or to taste). Roll up like jelly roll, pinching edges to-
gether. Cut into 1-inch pieces and place cut-side up in greased muf-
fin tins. Cover and let rise 30 minutes and bake in 375-degree oven
for 25-30 minutes. For butterscotch pecan rolls proceed as for cin-
namon rolls, but place cut slices in baking pan in which has been
melted 1/3 cup butter, % cup brown sugar and 1 tablespoon corn
sirup. Place % cup pecan halves in the sugar, rounded-side down.
Cover and let rise until doubled (35-40 minutes). Bake at 375 de-
grees 25 to 30 minutes. Immediately turn upside down on a large
tray. Let pan stay over rolls a minute so butterscotch runs down
over them. Each batch of dough will make 1% to 2 dozen rolls de-
pending on size. — Mrs, John Olayas, Fairview Park.

WHITE BREAD

2Y; cups lukewarm water 7 tablespoons ofl
3 tablespoons sugar 7 to 7Y cups sifted
1 tablespoon salt all-purpose flour
2 cakes yeast or Beaten egg yolk

2 packages granular yeast

In large bowl, mix together water, sugar, salt and yeast. (If
using granular yeast, water should be warm.) Stir until yeast is
dissolved. Add oil, then flour, first mixing with a spoon, then with
hand. When dough begins to leave sides of bowl, turn onto lightly
floured board and knead until smooth and elastic. Place in greased
bowl. Grease top lightly. Cover and let rise until doubled, 132 to 2
hours. Punch down, and let rise again until nearly doubled, 30 to
45 minutes. Shape into 2 loaves and put into greased loaf pans. Let
rise until sides of dough reach top of pans and center is well round-
ed, 50-60 minutes, Brush top with beaten egg yolk (optional) and
bake at 375 degrees 1 hour. — Mrs. Anthony Dudsak.
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BANANA NUT BREAD

2 cups sifted all-purpose flour
2 teaspoons baking powder

¥; teaspoon soda

¥ teaspoon salt

1 egg, beaten
Y% cup cooking ofl
1 cup mashed bananas

(2 large or 3 medium)

34 cup sugar 1 tablespoon lemon juice

1 cup chopped nuts

_Sift together dry ingredients. Add 3/, cup nuts. Combine re-
maining ingredients and add to dry ingredients. Stir only until flour
is moistened. Pour into greased 9x5-inch loaf pan. Sprinkle remain-

ing nuts on top and bake at 350 degrees 1 hour. — Mrs. William J.
Burger.

BLUEBERRY COFFEE CAKE

2 cups sifted all-purpose flour Topping:
3 teaspoons baking powder 2 teaspoons lemon juice
15 teaspoon salt 2 cups blueberries

%4 cup shortening ¥ cup sugar

14 cup sugar Y5 cup flour

1 egg Y teaspoon cinnamon
1 cup milk 14 teaspoon nutmeg

V4 cup butter or margarine

Sift together flour, baking powder and salt. Cream together
shortening and sugar. Add egg and beat until light. Add dry in-
gredients alternately with milk, stirring after each addition until
smooth, but no more. Turn into 9-inch cake pan greased, lined with
waxed paper and greased again. Combine lemon juice and blue-
berries and spread over batter. Mix sugar, flour and spices. Cut in
butter or margarine until mixture resembles tiny dry peas. Sprinkle
over berries. Bake at 350 degrees F. until cake shrinks from sides of
pan, about 1 hour. Serve warm or cold. — Mrs. Paul Pihura.

BREAK-AWAY COFFEE CAKE

Grated rind of 1 lemon
3 cups all-purpose flour

1 cake yeast
1 cup milk, scalded and

cooled to lukewarm
1 cup all-purpose flour
14 cup butter or margarine

Melted butter or margarine
1 Ib. walnuts, finely chopped
% cup brown sugar, packed
1 or 2 teaspoons cinnamon

15 cup sugar
2 egg yolks

Crumble yeast in bowl. Add lukewarm milk and 1 cup flour.
Set aside to rise. Cream butter, sugar and egg yolks. Add lemon
rind. Add 3 cups flour alternately with yeast mixture. _Mlx wgll and
knead until dough is smooth. Cover and set aside to rise until dou-
bled. Pinch off pieces of dough and roll into l-inch balls. Dip in
outter, then lightly into nut-sugar-cinnamon mixture._Arrange firm-
ly in layers in 10-inch greased angel food pan. Let rise until light.
Bake in 350-degree oven 30-35 minutes. Invert pan on cake rack and
let stand a few minutes before removing cake and cooling. — Mrs.
“dmund Nowak.



BUTTER RINGS

1 cake yeast % pound butter

1 teaspoon sugar % pint sweet cream

Y% cup lukewarm milk 3 egz yolks

3 cups sifted all-purpose flour Confectioners’ sugar icing
2 tablespoons sugar Chopped nuts

1 teaspoon salt

Dissolve yeast with sugar in lukewarm milk. Add 2 tablespoons
sugar and salt to flour. Cut in butter as for pie crust. Combine sweet
cream and egg yolks and mix well. Add to flour mixture with dis-
solved yeast. Mix well. Ball up the dough and leave in bowl, cov-
ered, overnight in refrigerator. Divide in 3 parts. Cut each in two,
making 6 pieces. Roll each piece into a long strip, then twist two
together and make a ring. Place in greased 9-inch cake pans. Let
rise 2 hours. Bake in 350-degree oven 30 minutes, or until done.
While warm, drizzle on confectioners’ sugar icing and sprinkle with
nuts. Yield: 3 butter rings. — Mrs. Henry Rucinski, Parma.

BUTTER RINGS

1 cake yeast % cup butter

2 teaspoons sugar 3 egg yolks

Y% cup milk, scalded and 1 cup evaporated milk
cooled to lukewarm Confectioners’ sugar icing

4 cups all-purpose flour Chopped nuts

4 tablespoons sugar Maraschino cherries

1 teaspoon salt

Dissolve yeast and 2 teaspoons sugar in lukewarm milk. Sift
together flour, sugar and salt. Cut in butter as for pie dough. Beat
egg yolks with evaporated milk. Make a well in the flour mixture
and put in the egg and yeast mixtures. Stir into flour, mixing thor-
oughly. Chill overnight. Divide into 6 pieces. With floured hands
roll each into long strip 1 inch in diameter. Put 2 together, twist
and form ring. Place in 3 greased 9-inch cake pans. Press down
slightly, and let rise 2 hours in a warm place. Bake at 350 degrees
F. 25 minutes. Frost with thin confectioners’ sugar icing, sprinkle
with chopped nuts and garnish with maraschino cherries, halved. —
Mrs. Paul Pihura.

BUTTER ROLL CRESCENTS

1 package active dry yeast Y, cup sugar

2 teaspoons sugar Y4 teaspoon salt

%3 cup warm water 15 pound butter, softened

1 cup scalded milk 4 cups unsifted all-purpose
2 eggs flour

Dissolve yeast and 2 teaspoons sugar in warm water. Cool milk
to lukewarm Beat eggs and add sugar, salt, butter, milk, yeast mix-
ture and flour. Mix well. Dough will be soft. Chill several hours or
overnight. Divide into 3 or 4 parts, depending on size rolls desired.
Roll to 10-inch circles, 14 to 14 inch thick, and cut 12 wedges from
each. Roll up from wide end to point into crescents. Let rise covered
until doubled and light. Place on greased cookie sheet, points under-
neath to prevent unrolling, and bake in 350-degree oven 15-20 min-
utes Yield: 3 to 4 dozen. — Mrs. William J. Duhigg, Lakewood.



BEST OATMEAL COOKIES

1 cup vegetable shortening
1 cup brown sugar,
firmly packed

Y teaspoon cinnamon
2 eggs, unbeaten
% cup chopped walnuts
T¥%- cups sifted all-purpose flour
1 teaspoon soda
3 cups rolled oats

1 cup granulated sugar
14 teaspoon salt
Y, teaspoon vanilla

_ Combine and beat thoroughly first 7 ingredients. Stir in nuts.
Sift together flour and soda and add. Blend well. Add oats and mix
well. Place tablespoonfuls of mixture on greased baking sheets, leav-
ing space in between. Press with tines of fork. Bake at 350 degrees
F. for 12-15 minutes. Cool slightly before removing from baking
sheets. Makes 5% dozen. — Mrs. William J. Burger.

BLACK WALNUT COOKIES

6 tablespoons butter
1 cup brown sugar,
lightly packed

Y

]
1 ege A
114 cups sifted all-purpose flour

teaspoon baking soda
Pinch of salt

cup milk

cup coarsely chopped
black walnuts

Cream together butter and sugar. Add egg; beat well. Sift to-
gether dry ingredients. Add alternately with milk. Add nuts. Drop
by teaspoonfuls 1% inches apart on greased cookie sheet, Bake at
375 degrees F. for 10 minutes. Yield: 4 dozen.— Mrs. Joseph C.
Dvorak.

BUTTER BALLS

1 egg white, slightly beaten
2 cups chopped nuts
Maraschino cherries

14 1b. butter

Y, cup sugar

2 unbeaten egg yolks
2Y, cups all-purpose flour

Cream butter and add sugar. Mix in egg yolks and flour. Shape
into small balls. Dip in egg white and roll in chopped nuts. Press 1,
cherry on top of each. Bake on lightly greased cookie sheet in 325-
degree oven for 30 minutes, or until done. — Mrs. John Nestor, Par-
ma Heights.
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BUTTER CHERRY COOKIES

1 cup butter 1 tablespoon grated lemon

1% cup sugar rind

2 eggs, separated 2 tablespoons lemon juice

1 teaspoon vanilla 2 cups all-purpose flour

2 tablespoons grated orange 1 cup, or more, walnut meats,
rind coarsely chopped

Maraschino cherries

Cream butter, add sugar and cream together. Add egg yolks and
mix well. Add vanilla, grated rinds and lemon juice. Add flour. Mix
and shape into balls the size of small walnut. Roll in slightly beaten
egg whites, then in chopped nut meats. Space about 3 inches apart
on greased cookie sheet. Flatten well with bottom of a glass, dipped
lightly in flour, if necessary. Lightly press half a cherry into
center of each. Bake in 350-degree oven about 10 minutes. Note: For
holiday cookies, use green maraschino cherries also.— Mrs. Anne
Koney.

BUTTER COOKIES

1 cup butter 3 cups sifted all-purpose flour
1 cup sugar 1 teaspoon baking powder

2 egg yolks Y4 teaspoon salt

1 teaspoon vanilla 3 tablespoons milk or cream

Cream butter, add sugar and stir together. Add unbeaten egg
yolks and vanilla. Mix well. Sift together flour, baking powder and
salt. Add to creamed mixture alternating with milk. Mix thorough-
ly. Press through cookie press onto ungreased cookie sheets. Bake
at 400 degrees F. for about 10 minutes, or until edges are brown.
Makes 8 dozen. — Mrs. Frank Skapin, Fairview Park.

BUTTERSCOTCH BARS

1Y, cups all-purpose flour 2 eggs
145 tea baking powd 1 teaspoon vanilla

1, teaspoon salt Y, cup flaked coconut
11; cups brown sugar, packed 15 cup chopped nuts

14 cup shortening

Sift together flour, baking powder and salt. Add brown sugar,
shortening, eggs and vanilla. Mix well. Add coconut and nuts,
Spread in well-greased 13x9x2-inch pan. Bake in 350-degree oven
95-30 minutes. Sprinkle with confectioners’ sugar. Cut into bars, —
Mrs. Robert Rafferty, Cuyahoga Falls.
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BUTTERSCOTCH THUMBPRINTS

%, cup soft butter 1 cup sifted all- ose flour
Y cup brown sugar % teaspoon salt pure
1 egg, separated % cup finely chopped nuts

1% teaspoon vanilla

__ Cream butter and brown sugar. Add egg yolk and vanilla. Mix.
Sift together flour and salt and stir in, Roll teaspoonfuls of dough
into balls. Dip in slightly beaten egg white and roll in finely-
f:hopped nuts. Place on ungreased baking sheet and press thumb
into center of each. Bake at 350 degrees F'. for 10 to 12 minutes. Cool
and fill thumbprints with chocolate or lightly-tinted icing, candied
cherries, or jelly. Makes about 3 dozen. — Mrs. Walter Podbielski.

BUTTONS
% cup butter or other 1% teaspoon vanilla
shortening 1 cup all-purpose flour
Y3 cup sugar Y, teaspoon salt
1 egg, separated 1 cup finely chopped nuts

Cream butter and sugar. Add egg yolk, vanilla and flour sifted
with salt. Shape dough into about 24 little balls. Beat egg white
until frothy. Dip balls in egg white, then roll in chopped nuts. Place
about 2 inches apart on lightly greased baking sheet. Press a deep
dent in center of each. Bake in 300-degree oven about 30 minutes.
While still warm fill centers with chocolate, apricot or other filling.
Candied cherries may be pressed into center of each cookie before
baking.

Chocolate Filling: Combine over hot (not boiling) water 3 cup
semi-sweet chocolate morsels and 1 tablespoon vegetable shortening.
Remove pan from water. Stir in until smooth 2 tablespoons light
corn syrup, 1 tablespoon water and 1 teaspoon vanilla. — Mrs. Ar-
thur Matthews, Brecksville,

CHINESE ALMOND COOKIES
(Haung Yuen Ping)

1 cup rice flour 1% cup softened butter

Y%, cup brown sugar 24 to 36 blanched and

2 cups blanched almonds, roasted almonds
ground

Sift flour and sugar together. Mix with ground almonds. Work
butter smoothly into mixture. If needed, add a few drops of water
to hold dough together. Shape in small balls. Place on greased
cookie sheet, leaving plenty of space around each. Press an almond
in top of each. Bake at 350 degrees F. about 15 minutes, — Mary Lee.
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CHERRY PECAN BALLS
1 cup sifted all-purpose flour % cup milk

¥ cup confectioners’ sugar 3, cup quick-cooking oats
14 teaspoon salt 1 cup finely chopped pecans
1, teaspoon grated orange rind 42 candied cherries

Y, cup soft margarine Confectioners’ sugar

Sift flour, sugar and salt into a mixing bowl. Add orange rind.
Blend in margarine and milk. Add oats and pecans, mixing until
well blended. Form a small piece of dough (about a tgaSanful)
into a flat round. Place one candied cherry on dough. Pinch dough
around cherry and roll between palms. Place on greased and ﬂouregl
cookie sheets. Bake at 375 degrees F. for 18-20 minutes, or until
lightly browned. Do not overbake. Roll in confectioners’ sugar and
place on racks to cool and dry. — Mrs. Joseph C. Dvorak.

CHOCOLATE CHIP OATMEAL COOKIES

1 cup margarine 2 cups all-purpose flour

1 cup granulated sugar 1 teaspoon soda

1 cup brown sugar, 1 teaspoon baking powder
firmly packed 1 teaspoon salt

2 eggs 2 cups quick eats

2 tablespoons milk 1 bag (12 oz.) chocolate pieces

2 teaspoons vanilla 1 cup chopped nuts (optional)

Combine margarine, sugars, eggs, milk and vanilla and beat in
electric mixer until smooth. Sift together dry ingredients and add
all at once to egg mixture. Stir by hand until smooth. Add quick
oats. Mix well. Add chocolate pieces and nuts and mix. Drop by
teaspoonfuls 2 inches apart on greased ccokie sheets. Bake at 350
degrees F. for about 12 minutes, or until light brown. Yield: 6 dozen.
— Mrs. Thomas Balbo, Lakewood.

CHOCOLATE MINT STICKS

2 eggs, beaten 15 teaspoon peppermint
% cup melted butter flavoring

1 cup sugar % cup all-purpose flour
2 squares unsweetened Y% cup shredded almonds

chocolate, melied

Combine eggs, butter and sugar and beat well. Add melted choc-
olate and flavoring. Stir until blended. Add flour and nuts. Mix well.
Pour into greased 9-inch square pan. Bake at 350 degrees F. for 25-
30 minutes. Frosting: Blend thoroughly 2 tablespoons butter and 1
tablespoon cream. Add 1 cup sifted confectioners’ sugar and 1 tea-
spoon peppermint flavoring. Spread over cooled cake. When frosting
is firm, spread over it one square unsweetened chocolate melted
with one tablespoon butter. Place in refrigerator until chocolate is
firm. Cut into strips 34x214, inches.— Mrs. Edward Hober, Shaker

Heights.
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CHOCOLATE MINT SWIRLS

Part 1: Part 2:
1 package (11 oz.) cookie mix 1 package (11 o0z.) cookie mix
1 teaspoon cocoa 3 tablespoons milk
3 tablespoons milk 1 teaspoon peppermint
flavoring
3 or 4 drops green food
coloring

In small mixing bowl, combine thoroughly ingredients for Part
1. Place between 2 pieces of waxed paper. Roll out to 12-inch square.
Do the same for Part 2. Pull off the waxed paper on top of each
square of dough. Flip mint square onto cocoa square; peel off top
paper. Roll dough as for jelly roll. Wrap in waxed paper and chill
overnight. Cut in Y4-inch slices. Place on ungreased cookie sheet
about 2 inches apart and bake in 375-degree oven 10 minutes. Do
not let brown. Remove from cookie sheet and cool on rack. — Mrs.
John Nestor, Parma Heights.

CHOCOLATE SQUARES

5 tablespoons butter % cup all-purpose flour
1 cup sugar 4 tablespoons cocoa

2 eggs % teaspoon salt

Y3 cup milk 1 teaspoon vanilla

Cream butter, sugar, add eggs and mix well in electric mixer.
Add milk to creamed mixture, then the dry ingredients, sifted to-
gether, and lastly the vanilla. Beat well and bake in greased 8-inch
square or oblong baking dish in moderate oven (350 degrees) 30
minutes. While warm, sprinkle with confectioners’ sugar. Cut in
squares and cool. (If using pyrex baking dish, bake 5 minutes
longer.) — Mrs. Joseph Johnson, Akron.

CHRISTMAS LACE FRUIT COOKIES

% pound margarine Pinch of salt
115 cups sugar 15 cup coarsely chopped
1 egg walnuts
3% cup all-purpose flour 1% cups ground seedless raisins
t baking powd Y5 cup cut up moist figs

Cream together margarine and sugar. Add egg and beat well.
Combine remaining ingredients and add. Mix and drop by teaspoon-
fuls 1% inches apart on greased cookie sheet. Bake at 350 degrees
F. for 12-15 minutes. Cookies will rise, then flatten after they are
removed from oven. Let stand on pan about 3 minutes before re-
moving. Store in airtight tin containers. Yield: 5 to 6 dozen. — Mrs.
Joseph C. Dvorak.
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CHRISTMAS WREATHS

1 h i y 1 cup ground walnuts
cup shortening (half butter, 14 oup light corn syrup

half margarine
Y2 cup Suga? ) ¥ teaspoon maple flavoring
1 egg Red and green maraschino
1 teaspoon vanilla cherries
21% cups sifted all-purpose flour

Cream together shortening and sugar. Beat in egg and vanilla.
Sift in flour gradually, mixing well to make a soft dough. Remove
14, cup of dough and mix with nuts, corn syrup and }'ngple ﬂavormgci
Set aside for filling. Fill star cookie press with remaining dough an
press out one long length. Cut into 3%-inch pieces and place on un-
greased cookie sheet. Join ends of each to form a circle. Place a tea-
spoonful of reserved filling in center of each circle and decorate
with cut red and green cherries. Bake at 350 degrees F. for 15-18
minutes. — Mrs. Joseph C. Dvorak.

COCONUT MACAROONS
(Low Calorie)

2 cups shredded coconut Y tcaspoon cream of tartar
2 tablespoons cake flour 4 teaspoons Sucaryl

14 teaspoon baking powder sweetening solution

2 egg whites

Set oven at 350 degrees F. Combine coconut, cake flour and bak-
ing powder. Beat egg whites until foamy; add cream of tartar and
sweetening solution. Beat until peaks form. Fold egg whites into
coconut mixture. Drop by rounded teaspoonfuls onto greased cookie
sheet. Bake 12-15 minutes, or until golden brown. For moist
macaroons, store in covered container. Leave uncovered, if you like
them crisp. — Mrs. George Popovich.

CRISTILINI
1% pound butter 4 teaspoons baking powder
2 cups sugar % pound almonds
8 eggs 1 ounce whole anise seeds

4 cups all-purpose flour

Cream butter and sugar together well. Beat in eggs alternately
with flour and baking powder sifted together. Cut almonds in half
and add with anise seeds. Mix and chill dough 2 hours. Divide into
six parts. On a floured board roll each into a small, long loaf. Place
three eash on greased cookie sheets. Bake at 350 degrees F. for 35
minutes, or until done and golden brown. While still warm cut into
15-inch slices. Toast under a broiler lightly on both sides. Cool and
store in tins. Nice served with wine at holiday time. — Mrs. Homer

Clark, Lorain.
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CSARDAS BUTTER CUTOUTS

1 cup (¥;-1b.) sweet butter 2 cups unsifted all-purpose
Y cup sugar flour
2 egg yolks 14 teaspoon baking powder
2 hard-cooked egg yolks, 1 teaspoon salt

sieved . 2 tablespoons sugar
1 teaspoon vanilla 14 cup coarsely ground nuts

_Cream butter well. Add sugar gradually and continue creaming
until light. Add beaten yolks and sieved yolks. Add vanilla. Sift to-
gether flour, baking powder, salt and add. Mix well and divide
dough into a number of pieces. Chill a couple of hours or overnight.
Roll thin on floured board and cut with scalloped cookie cutters
dipped in flour. Place on ungreased cookie sheets. Brush with slight-
ly.beaten egg whites. Sprinkle with 2 tablespoons sugar (or to taste)
mixed with nuts. Bake at 375 degrees F. for about 12 minutes. —
Mrs. John Szegedi.

DATE BARS
% cup shortening 2 cups dates, pitled and cut up
14 cup sifted all-purpose flour 1 cup walnuts, chopped
Y, teaspoon baking powder 3 eggs, well beaten
Y teaspoon salt Confectioners’ sugar

1 cup sugar

Melt shortening and cool. Sift together dry ingredients. Com-
bine dates and nuts with flour mixture and mix well. Add melted
shortening to beaten eggs. Add date mixture and mix thoroughly.
Spread in 9-inch square pan brushed with shortening. Bake in 350-
degree oven 30 minutes. When cool, cut in bars and roll in confec-
tioners’ sugar. — Mrs. Joseph Kolick, North Olmsted.

DATE BARS
1 cup sifted all-purpose flour V5 teaspoon vanilla extract
1 cup sugar 1 Ib. dates, cut in small pieces
1, teaspoon salt ¥ cup chopped walnuts
1 teaspoon baking powder 1 teaspoon milk
3 eggs, separated Confectioners’ sugar

1% teaspoon lemon extract

Sift together dry incredients. Beat egg yolks until lemon col-
ored. Add extracts, dry ingredients, dates, nuts and milk. Mix well.
Beat egg whites until stiff and fold in. Spread in greased 8x11-inch
pan and bake in 325-degree oven about 30 minutes, or until golden
brown. Remove to cake rack and cool slightly before cutting into
bars. When cold, roll in confectioners’ sugar or put in bag contain-
ing sugar and shake to coat. —Mrs. Thomas Zivko, Euclid.
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DATE CRUNCH COOKIES

¥ cup margarine 1 cup all-purpose flour

Y2 cup sugar 1 teaspoon soda o
£t s 7 1 cup chopped i

1 teaspoon vanilla 3 cups sugar-coated corn
1 egg flakes, coarsely crumbled

Combine first six ingredients and beat until smooth. Sift to-
gether flour and soda and add. Mix well. Stir in dates and nuts. Mix
lightly. Drop level tablespoonfuls of mixture into crumbled corn
flakes. Roll to coat evenly. Bake on ungreased cookie sheet in 375-
degree oven 12 to 15 minutes. Makes 4 to 5 dozen cookies depending
on size. — Mrs. John Olayas, Fairview Park.

DATE LAYER BARS

% cup shortening 1 teaspoon soda
1 cup brown sugar, packed 1% cups quick-cooking oats
1% cups flour Date filling

1% teaspoon salt

Cream thoroughly shortening and sugar. Add sifted dry ingre-
dients and the oats. Mix until crumbly. Firmly pat one-half mixture
in 9x13-inch pan lined with waxed paper. Spread with date filling.
Add remaining crumb mixture and pat smooth. Bake in 350-degree
oven 30 minutes. Cut in squares or bars. Date Filling: Cook 1 lb.
pitted dates, cut up, with 1 cup water and 1 cup sugar to consistency
of jam. Cool and add 1 cup chopped nuts. — Mrs. John Nestor, Par-
ma Heights.

ENGLISH RASPBERRY BARS

1% cups all-purpose flour Topping:
1Y; teaspoons baking powder 1% cups sugar
Pinch of salt 4 cups flaked coconut
3 cup butter or margarine 6 tablespoons margarine
2 eggs, well beaten 2 eggs, slightly beaten
2 teaspoons milk 1 teaspoon vanilla
8 oz. jar seedless raspberry
jam

Sift together flour, baking powder and salt. Cut in butter and
margarine as for pie dough. Add eggs and milk (2 teaspoons is cor-
rect). Mix until smooth. Pat onto bottom and sides of very lightly
greased 10%x14-inch cookie sheet. Cover with raspberry jam and
topping. To make, mix ingredients in a bowl. Mixture should be
moist. Drop by teaspoonfuls onto jam, then spread over entire sur-
face until jam is covered. Bake in 350-degree oven 30 minutes. Serve
cut in squares or bars. — Sister Mary Germaine, O.S.F.
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FAVORITE BROWNIES

1% cup vegetable shortening 2 eggs

2 oz. unsweetened chocolate 1 cup sugar

% cup sifted all-purpose flour 1 teaspoon vanilla

% teaspoon baking powder 1 cup nuts, coarsely cut

3% teaspoon salt

 Melt shortening and chocolate together over hot water. Cool.
Sift flour with baking powder and salt. Beat eggs until light. Add
sugar, then f:hocolate mixture and blend. Add flour mixture, vanilla
and nuts. Mix well. Bake in greased 8x8-inch pan in 350-degree oven
for 30-35 minutes. Cool and cut in squares. — Mrs. Francis J. Courter,
Lakewood.

FESTIVE SWEET BUTTER SHORTBREAD

% cup sweet butter Y cup rice flour, unsifted
%5 cup sugar Y, teaspoon salt
1 teaspoon almond or Nuts, maraschino cherries,
vanilla extract peel or colored sugar
1 cup all-purpose flour,
unsifted

Beat butter until thick and creamy. Add sugar and flavoring
gradually while beating. Sift the two flours, add salt and gently fold
into butter mixture. Roll the dough 1/3 inch thick and cut into de-
sired shapes. Prick well with fork and decorate with nuts, cherries,
peel or colored sugar. (To color sugar put % cup granulated sugar
in a screw-top jar and a few drops of food coloring and shake well.)
Bake on lightly greased cookie sheet at 300 degrees F. for 25-30
minutes, or until delicately brown. For a variety of flavors, try
brown sugar instead of white, or a teaspoon of brandy instead of
vanilla. Yield: About 1% dozen.— Mrs. Homer Clark, Lorain.

FILLED PINEAPPLE COOKIES

1% cup shortening Filling:
1 cup sugar 1 cup sugar
2 eggs 4 tablespoons flour
2 tablespoons heavy cream 1% cups well-drained crushed
1 teaspoon vanilla pineapple
2V, cups all-purpose flour 3 tablespoons butter
1, teaspoon soda ¥, teaspoon nutmeg
1, teaspoon salt 3 cup pineapple juice

Mix together shortening, sugar and eggs. Stir in cream and va-
nilla. Sift together flour, soda and salt. Add to shortening mixture.
Mix well and chill. Roll out on floured board very thin. Cut in 3-inch
rounds or squares. Place on lightly greased baking sheet. Place a
rounded teaspoonful of pineapple filling on each and fold over like
turnover. Press edges together with floured tines of fork. Bake in
350-degree oven 8-10 minutes. Filling: Mix together sugar and flour
in sauce pan. Stir in remaining ingredients. Cook slowly, stirring
constantly, until thickened (5-10 minutes). Cool before filling
cookies. — Mrs. Dominic Carosella, Akron.
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FINLAND COOKIES

% pound butter 1% teaspoons baking powder
¥, pound sugar 14 teaspoon salt
2 egg yolks, hard-cooked and 114 teaspoons vanilla
put through sieve 1 teaspoon cinnamon
2 egg yolks 14 cup sugar
4 tablespoons cream 1 cup chopped nuts

3 cups all-purpose flour

Cream butter and add the sugar. Mix together well. Stir in egg
yolks (hard-cooked and raw) and cream. Sift together flour, baking
powder and salt. Stir in, add vanilla. Mix with hands and divide
into 2 pieces. Shape into long rolls. Wrap each in waxed paper and
refrigerate overnight. Slice and brush with slightly beaten egg
white, and sprinkle with mixture of cinnamon, sugar and nuts. Bake
on well-greased aluminum cookie sheet in 350-degree oven 12-15
minutes. Remove when slightly brown on top. — Mrs. Sylvester C.
Missal, Gates Mills.

HARD-COOKED EGG COOKIES

Grated rind of 1 lemon 3 cups all-purpose flour
10 tablespoons sugar 1 ege white, slightly beaten
1 cup butter Sugar
1 esg Cinnamon
4 hard-cooked eggs Chopped nuts

Mix grated lemon rind with 10 tablespoons sugar. Beat butter
until creamy. Add sugar mixture gradually. Cream together until
fluffy. Beat in egg. Put hard-cooked eggs through a ricer and add.
Stir in flour. Roll dough into 1l-inch balls. Flatten into cakes and dip
into egg white, then in mixture of sugar, cinnamon and nuts, to
taste. Bake in ungreased pans at 325 degrees F. for 20-25 minutes.
If using cookie cutters, roll dough between waxed paper, not too
flat, and chill several hours for easier handling. If the children help,
plan for a long session. Roll out several small batches ahead of time
so that the chilled dough can be worked with when the other dough
becomes soft and needs to be rechilled. Have a bowl of flour handy
in which to dip cutters occasionally, and toothpicks to help loosen
dough if it sticks. Work on waxed paper. Never use flour on the
dough. Roll dough about 14 inch thick.

For Easter egg holders and place card cookies, use a wreath or
doughnut cutter which will make a small hole in the dough for the
decorated egg. Or, using a flower-shaped cutter, press down in the
center of the flower with a spoon or egg to hollow it out slightly. For
seasonal decorative cookies, use the lamb, bell, cock, cross, etc., de-
signs. Dip in egg white and decorate with cake-mate, colored sugar,
nuts, etc. — Mrs. John B. Fox, Shaker Heights.
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HAY STACKS

3 cups quick oats 1 cup chopped nuts
1 cup shredded coconut %, cup margarine
1 large package chocolate % cup milk

pieces 1 cup sugar

Mix together oats, coconut, chocolate and nuts in a large bowl.
In a sauce pan, bring to a boil the margarine, milk and sugar. Pour
over oat mixture and mix until chocolate melts. Drop at once by
teaspoonfuls on waxed paper. Let set. Place in refrigerator if mak-
ing these on a hot day. Yield: Approximately 70 cookies. — Mrs.
Jean J. Revelt, Cleveland Heights.

HUNGARIAN NUT STICKS

1 cup butter (2 sticks) % cup egg whites
% cup sugar 2Y; cups finely chopped pecans
1 egg or walnuts
2Y% cups all-purpose flour 1 cup sugar
¥ teaspoon salt 1% teaspoons cinnamon

14 teaspoon vanilla

Cream butter and % cup sugar thoroughly. Add egg and beat
well. Sift together flour and salt. Add, a part at a time, to creamed
mixture, mixing well. Add vanilla. Spread into 15x10x%-inch un-
greased pan. Bake at 350 degrees F. for 15 minutes. Beat egg whites
until stiff. Combine with nuts, sugar and cinnamon. Mix well and
cook in top of double boiler over hot water until thickened. Do not
overcook. Spread evenly over partially baked dough covering entire
surface. Return to oven and bake 15 minutes longer. Cool slightly
before cutting into bars. Yield: 4 dozen. — Mrs. Stephen Petras.

HUNGARIAN ‘S’ COOKIES

1 cup (J4-1b.) sweet butter 2 {easpoons lemon juice
34 cup sugar 3 cups unsifted all-purpose
2 cgg yolks flour

1 whole egg 1 teaspoon salt

1 teasp grated 1 rind ¥, teaspoon baking powder

Cream butter. Add sugar gradually, creaming continuously.
Beat together egg yolks and whole egg. Add and blend thoroughly.
Add lemon rind and juice. Sift dry ingredients together twice and
add. Mix well. Divide into two balls; wrap in waxed paper and chill
a couple of hours. Pinch off small pieces of dough, roll between
palms and make “S” shapes. Place on ungreased cookie sheets,
brush with slightly beaten egg whites and bake at 375 degrees F.
for 10-12 minutes. — Mrs. John Szegedi.
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ITALIAN COCONUT SESAME SEED CRISPS

1 cup sesame seeds 3% cup butter

Y% cup flaked coconut 1 cup brown sugar,
2 cups all-purpose flour firmly packed
1t baking powd 1 egg .

14 teaspoon soda 1 teaspoon vanilla
14 teaspoon salt

Toast sesame seeds and coconut in a skillet, stirring until light
brown. Sift together dry ingredients. Cream butter and sugar and
add the egg, vanilla and toasted sesame seeds and coconut. Grgd—
ually add dry ingredients and mix thoroughly. Dough will be stiff.
Drop by teaspoonfuls on ungreased baking sheet, flatten and bake
at 350 degrees F. for 10-12 minutes. Yield: 4 dozen.— Mrs. Gene
Zannoni, Fairview Park.

ITALIAN WEDDING COOKIES

2Y, sticks butter or margarine 4 teaspoons baking powder
Y2 cup sugar 4% cups presifted all-purpose
7 eggs, separated flour
5 eggs, beaten 2 boxes confectioners’ sugar
1% teaspoon salt Colored sprinkles
2 teaspoons lemon exfract

Cream butter or margarine, add sugar, 7 egg yolks and 5 beaten
eggs, salt, lemon extract, baking powder and 3 cups of the flour. Mix
well until dough is workable, adding more flour if needed. Break off
large pieces of dough and roll into ropes about 1 inch in diameter.
Cut off 1%-inch slices. Bake on greased cookie sheet at 400 degrees
F. for about 10 minutes. Beat egg whites to soft peaks, add confec-
tioners’ sugar gradually and continue beating until glossy. Spread
on cookies and cover with colored sprinkles. — Mrs. Louis Gamber,
East Cleveland.

MAPLE OATIES

1 pound margarine 3 cups all-purpose flour
1 pound dark brown sugar 2 teaspoons salt
1% cups sugar 2 teaspoons soda
4 eggs, well beaten 6 cups quick-cooking oats
1 teaspoon vanilla Nut halves

14 teaspoon maple flavoring

Cream together margarine and brown and granulated sugars.
Add eggs and flavorings. Beat well. Sift together flour, salt and soda.
Stir into batter. Add the oats and mix well. Shape dough into rolls.
Wrap in waxed paper. Chill overnight (or longer, if desired). Dough
may be kept refrigerated as long as 3 weeks and used as needed.
Slice rolls in 14-inch pieces. Put a nut half on each, if desired. Bake
on ungreased cookie sheet in 350-degree oven for 10 minutes. — Mrs.
Robert Simonis, Cleveland Heights.
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MOONS

Y2 pound sweet butter % teaspoon lemon juice

2 cups sugar 2 cups sifted cake flour

8 eggs, separateq 2 teaspoons baking powder
8 tablespoons milk 1 cup ground walnuts

1Y teaspoons vanilla

Beat butter until very creamy. Add sugar. Beat well. Add egg
yolks, milk, vanilla and lemon juice. Beat well. Sift together flour
gnd baking powder and add. Fold in stiffly beaten egg whites. Pour
into greased and lightly floured 12x18-inch baking pan. Sprinkle
ground nuts over batter. Bake in 350-degree oven about 35 minutes,
or until done. Cut into crescents while hot. — Mrs. Henry C. Me-
Bride, Burton.

NEWFOUNDLAND THIMBLE COOKIES

¥ cup butter 1 cup sifted all-purpose flour
V4 cup sugar 1 cup chopped nuts

1 egg, separated Jelly or marmalade

1 teaspoon vanilla

Cream butter and sugar well. Beat in beaten egg yolk, vanilla
and flour. Roll into balls the size of a walnut, dip in unbeaten egg
white, then in chopped nuts. Place on greased cookie sheet. Make a
depression in center of cookies with a thimble. Bake 5 minutes at
350 degrees F. Remove from oven and renew the depression. Return
to oven for 12 minutes more. Remove and put your favorite jelly or
marmalade in the depressions. — Mrs. Homer Clark, Lorain.

NUT BARS
2 cups sifted confectioners® 2 teaspoons double-action
sugar baking powder
1% cups ground walnuts or 1% cup sugar
blanched almonds 1 cup butter
1 egg white, unbeaten 1 egg, beaten
2 tablespoons water 1 egg yolk, beaten

2 cups sifted all-purpose flour

Combine confectioners’ sugar, nuts, egg white and water. Mix
well to a stiff paste, adding 1 more tablespoon water, if necessary.
Sift together flour, baking powder and sugar. Cut in butter as for
pie dough. Add beaten egg. Toss and stir with fork until moist
enough to hold together. Form into a ball. Roll out about 2/3 of the
dough on well-floured surface to fit bottom of ungreased 12x8x2 or
13x9x2-inch pan. Transfer carefully to pan, pressing together any
breaks. Spoon sugar-nut mixture over dough, spreading to cover
with spatula. Roll out remaining dough to 14 inch thickness. Cut
34-inch strips and place latticewise over filling. Brush with beaten
egg yolk. Bake at 350 degrees F'. for 35-40 minutes. Cool thoroughly.
Cut in bars or squares. — Mrs. John Novak, Strongsville.
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OATMEAL COOKIES

% cup shortening ¥, teaspoon soda

% cup granulated sugar 1 cup all;pﬂl‘pt;:e flour

1 gy o s ket } oD ke Savanut
egE

15 t:aspoon salt 1% cup chopped nuts

Y t baking powd

Cream shortening. Add sugars, then egg. Sift together salt, bak-
ing powder, soda and flour. Add to creamed mixture. Ac!d oats, coco-
nut and nuts. Mix well. Drop on greased cookie sheet with teaspoon.
Bake in 350-degree oven 10 minutes, or until done.— Mrs. Edmund

Nowak.

ORANGE COOKIES

1 cup butter or margarine 1 rounded teaspoon baking

2 cups sugar powder

2 eges 1 cup sour milk or buttermilk
4 cups sifted all-purpose flour Juice of 1 orange

1 teaspoon baking soda Orange icing

Cream together butter and sugar. Beat in eggs. Sift together dry
ingredients and add alternately with sour milk or buttermilk. Last-
ly, add orange juice. Drop by teaspoonfuls onto greased cookie sheet.
Bake at 375 degrees F. for 8-12 minutes. Ice with juice and grated
rind of 1 orange, 1 tablespoon butter and enough confectioners’
sugar for spreading. For variation, % cup raisins, nuts or chocolate
pieces may be added to batter.— Mrs. William J. Manning, Jr.,
University Heights.

PEANUT BUTTER COOKIES

1 cup margarine 25 cups all-purpose flour
1 cup peanut butter 1t baking powd
1 cup granulated sugar 1% teaspoons soda

1 cup brown sugar, packed V2 teaspoon salt

2 eggs

Combine margarine, peanut butter, sugars and eggs and mix
thoroughly. Sift together dry ingredients and add. Stir well and
chill dough in the bowl for about 2 hours. Shape into balls the size
of walnuts. Place 3 inches apart on lightly greased baking sheet.
Dip a fork in water and flatten cookies criss-cross with tines. Bake
at 375 degrees F. for 10-12 minutes. Yield: 6 dozen.— Mrs. Thomas
Balbo, Lakewood.
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PEANUT CRUNCH COOKIES
3 cups sifted all-purpose flour 2 eg

" -4

1 teaspoon baking powder 1 cup peanut butter

1 teaspoon soda Y cup coarsely-chopped
1 teaspoon salt salted peanuts

1 cup shortening 1 tablespoon cold water
1 cup sugar 1 teaspoon vanilla

1 cup brown sugar, packed

Sift together dry ingredients. Cream shortening and blend in
granulateq sugar. Blend in slowly brown sugar. Add eggs, one at a
time, beatxpg_after each addition. Add peanut butter. Blend thor-
oughly. Stir in dry ingredients gradually. Add chopped peanuts,
cold water and vanilla. Shape dough into small balls and place on
greased cookie sheet. Press with fork to flatten. Bake in 350-degree
oven about 15 minutes. — Mrs. John Nestor, Parma Heights.

PINEAPPLE COOKIES

9 heaping tablespoons lard 4 heaping teaspoons baking
2 eggs powder

1 cup sugar Pinch of salt

1 cup milk 61% cups, heaping, presifted
2 teaspoons vanilla all-purpose flour

Pinecapple filling

Combine ingredients in order given. Mix thoroughly by hand
until dough is smooth. Roll out thin on floured board. Cut in rounds
with glass or cookie cutter. Place pineapple filling on half of rounds.
Cover with other rounds, pinch together and make small slit in top
for steam to escape. Bake at 400 degrees F. for 10 minutes—5 min-
utes on bottom rack and 5 on top. Pineapple Filling: Combine 1 No.
2 can crushed pineapple, 3 tablespoons sugar and 1 heaping table-
spoon flour. Cook until thick and cool. — Mrs. Louis Gamber, East
Cleveland.

PINEAPPLE NUT COOKIES

1 cup brown sugar, 2 tablespoons pineapple juice
firmly packed 1 teaspoon baking soda

1 cup granulated sugar 1 teaspoon baking powder

1 cup vegetable shortening 1 teaspoon salt

2 eggs 4 cups all-purpose flour

1 cup drained crushed 1 cup chopped nuts
pineapple

Combine and mix first 5 ingredients. Add the rest, mix and drop
by half teaspoonfuls 2 inches apart on ungreased cookie sheet. Bake
at 375 degrees F. for 12-15 minutes. Yields approximately 7 dozen.
— Mrs. Jean J. Revelt, Cleveland Heights.
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ROMANIAN HONEY COOKIES

2 eges 1%t (scant)
1 cup sugar Pinch of ground cloves
2 tablespoons honey Pinch of ground nutmeg
2 cups all-purpose flour (optional)
Y, teaspoon (scant) baking Blanched almonds

soda

Beat eggs with sugar and honey. Sift together dry ingredients,
add to egg mixture and mix well. Let stand in refrigerator a few
hours or overnight. Roll small portions of dough on well floured
board to 14-inch thickness. Cut with any shape cookie cutters. Place
a blanched almond half in center of each. Bake on lightly gr.eased
cookie sheets at 350 degrees F. for 10 minutes, or until llght}y
browned. To blanch almonds, shell 1, pound, cover with 1 cup boil-
ing water, let stand 5 minutes, slip off brown skins and separate into
halves. Cookies may also be frosted, as desired, after cooling instead
of decorating with almonds. One-quarter cup chopped nuts also may
be added to dough, if desired. Remove baked cookies from pan at
once. — Mrs. Frances Ocneanu, Carmel, Calif.

RUM-FLAVORED WALNUT BARS

1 cup butter 2 cups walnuts, ground

2 cups all-purpose flour Grated rind of 1 Iemon

2 tablespoons sugar 1 tablespoon dark rum

1 egg 1 teaspoon rum extract
Filling: 1 tablespoon vanilla

6 eggs, separated Evaporated mill

1 cup sugar Confectioners’ sugar

Cut butter into flour as for pie crust. Mix in sugar and egg.
Knead to a smooth dough and divide in 2 parts. Roll half on floured
board to a rectangle large enough to cover bottom and sides of 12x-
10x2-inch ungreased baking pan. Roll out other half and leave on
board while preparing filling. Filling: Beat egg yolks well. Add
sugar gradually and beat until light and fluffy. Add nuts, lemon
rind, rum, rum extract and vanilla. Stir in well. Beat egg whites
until stiff and fold in. Spread filling in pastry-lined pan. Cover
gently with remaining dough and tuck in around sides. Prick top
in several places with a fork and brush with a little evaporated milk
for shiny crust. Bake 5 minutes in preheated 425-degree oven, then
reduce to 375 degrees and bake 20 minutes longer, or until a light
golden brown. Bake a little longer, if necessary, but not too long.
Remove from oven and place pan on cake rack to cool. When cool,
cut into bars and remove from pan with a small spatula. Dust with
confectioners’ sugar. — Mrs. Thomas Zivko, Euclid.
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SCOTCH SHORTBREAD

31 cup butter 2% cups sifted cake flour
% cup brown sugar, packed Milk or beaten egg white

C}‘eam together butter and sugar. Mix in flour. Chill for easier
handling; then roll out on lightly floured board. Cut with small
cookie cutters (tiny cocktail ones are best). Brush with milk or
slightly beaten egg white and decorate with colored sugar crystals,
red dots, etc. Bake on ungreased cookie sheets in slow oven (325
degrees F.) for about 7 minutes, or until golden brown. Watch care-
fully. Variations: Add 34 cup chopped pecans, % cup black walnuts
or % cup flaked coconut. — Mrs. A. J. P. Martini, Brecksville,

SNOW BALLS
1% cups margarine 2 cups nuts, firmly chopped
15 cup confectioners’ sugar 2 tablespoons water
3% cups all-purpose flour 4 teaspoons vanilla

Cream margarine and add remaining ingredients to make a firm
dough. Shape into small balls, about 1 inch in size. Bake on un-
greased baking sheet at 350 degrees F. for 12 to 15 minutes. Roll in
confectioners’ sugar while still warm. Makes 5 dozen. — Mrs. Gene
Boardman, South Amherst.

SOUR CREAM COOKIES

Y pound butter Y, teaspoon salt

1 cup sugar 13 teaspoon nutmeg

14 cup sour cream 1 teaspoon vanilla

14 teaspoon soda Strawberry or grape

2 egg yolks preserves
2Y; cups all-purpose flour

Cream together butter and sugar. Add sour cream and soda.
Blend in egg yolks. Sift together dry ingredients and add. Stir in
vanilla. Mix well, ball up and wrap in waxed paper. Refrigerate
overnight. Divide dough into four portions, working with one at a
time. Keep the rest refrigerated. Roll thin on floured pastry cloth.
Cut with round cookie cutter. Cut out the center of half the circles
with thimble. Bake on greased cookie sheet at 350 degrees F. for
10-15 minutes, or until edges are delicately kzown. Remove and cool.
When cold, spread lower circle all over with preserves and top with
open center circles. These keep well. — Mrs. Stanley Matt, Garfield

Heights.
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SPONGE CAKE COOKIES

5 esgs, separated 1 tablespoon margarine
1 cup sugar Pinch of salt |
1 cup sifted all-purpose flour 1 box confgcﬁoners sugar
1 scant teaspoon baking Warm milk
powder % 1b. shelled walnuts,
1 teaspoon vanilla finely ground
1 tablespoon vegetable
shortening

Beat egg yolks with sugar until thick and lemon-colored. AQd
flour with baking powder. Beat egg whites until peaked. Fold in
gently, but thoroughly. Add vanilla. Bake in greased 8x10-inch pan
in 375-degree oven for 15 minutes, or until cake springs back vy})en
touched with forefinger. Cool. Cut in strips %x2-inches. Make icing
by creaming shortenings. Add salt, sugar and enough warm milk
for very soft icing. Hold strips by two ends and ice all sides. Roll
in ground nuts, or tinted coconut.— Mrs. Albert Damicone, Akron.

TURTLE COOKIES

14 cup butter % teaspoon soda

1% cup brown sugar, packed 14 teaspoon salt
1 egg plus 1 egg yolk Pecan halves, broken in two
1 teaspoon vanilla 1 egg white

1Y%, cups all-purpose flour Chocolate frosting

Cream butter and sugar. Add egg, egg yolk and vanilla. Stir in
sifted dry ingredients. Dough will be soft. Chill 4 hours. Arrange
pecan pieces in groups of 6 to resemble head, limbs and tail of
turtle. Mold teaspoonfuls of dough into small balls. Dip bottoms into
unbeaten egg white and press lightly onto nuts. Do not cover nuts;
tips should show after baking. Bake at 350 degrees F'. for 10-12 min-
utes. Cool and frost generously. Frosting: Melt 2 squares unsweet-
ened chocolate in 14 cup milk and 1 tablespoon butter over boiling
water. Remove and beat in 1 cup sifted confectioners’ sugar until
glossy. — Mrs. Walter Podbielski.

WALNUT BUTTER BALLS

2 cups butter (4 sticks) 2 teaspoons vanilla
1 cup confectioners’ sugar 114 cups ground nuts
14 teaspoon salt 4% cups all-purpose f<ns1:XMLFault xmlns:ns1="http://cxf.apache.org/bindings/xformat"><ns1:faultstring xmlns:ns1="http://cxf.apache.org/bindings/xformat">java.lang.OutOfMemoryError: Java heap space</ns1:faultstring></ns1:XMLFault>