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CEEBSE AND ON]ON BREAD

1/2 cup chopped onion
1 T  b u t t e r
1 besten egg
I/3 cup ndlk
I  cup sharp Anerican cheese, grated
r 1/ z cups lrsqulcK
1T sesane or celery seed
2 1 nelted butter

Saute o1llon ln I T butter untll tender. CoEblne
nilk and egg; add to Blsquick and stlr until
Just nolstened. Add onion and ha1f of cheese.
spread dough in greased loaf pan. SprinkLe top
nith renainiog cheese aad seeds, Pour meLted
butter on top. Bake at 400" for 20-25 frli.
Serves 6-8.

Bob Walker

BlSCUITS

3 cups flour

1 t salt
1/2 1b. nargarioe
-Ll  z cup narK
-Ll  z cup DuErerma-LK
1 / 2  . " ^  . ^ , ' r  . r - . -

L/2 t va llTa
I/2 t svger

sift together flrst three ingredients. cut in
nargarlne. Add renalnlng lngredieots and stir
uatll lust nixed. Bake 12 oln. ir 450" oven or
j.f cut sna11 bake for 7 n11. Serve imediately,

Bette walker
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WEOLE WHEAT CARROT MUFFINS

1 cup al1-purpose flour
l- cup nhole wheat flour
3 t bakldg ponder
3/4 t  sal t
1 cup coarsely grated, loosely-packed,

pared cartots
I large egg
l- cup ntlk
U4 cup honey
U4 cup butter '  nel ted

Stir together flours, baklng powder and salt;
add carrot. Seat egg, nilk and honey to blend.
Add to flour mixture with butter; stlr otr1y sntil
dry ingredients are noistened. Spoon into buttered
muffio pan, fil1Ing abost 314 fuIL. Bake 1n pre-
heated 400 ovea until cake tester conEs out clean -

about 25-30 nln. Serve hot rilth butter and honey'
l'Iakes 12' 

Jan Marx

LT'NCIIEON BREAD

3 eggs
3 T sugar
I  / ,  . ! n  c 6 f i  f i n i r e r

2 cups flour:
l/2 t seLt
2 cakes yeast
3 T nilk

Beat eggs \rith sugar. Add butter, flour, salt.
Dissolve yeast in lukewarn nil-k; add to batter.
Beat well 3 nin. Pl-ace ln greased btead pan or
9-in. tube pan or double boiler lop for round loaf
I-et rise until double - about 2 1/2 hours. Bake 

.-

aL 45O 20 r i r .  serve hot.  PuI l  apar!  a!  table
!'ith two forks.

PVS
Bette walker



?U},IPKIN BREA)

,  / 1  . , ' n  c h ^ r r a n J h o

2 2/3 cups sugar
4  cdoe

\z 1 lb can punpkln
2/3 c'rp .cexet
2/3 cup nuts, chopped
J -L/ Z CUpS rroUr
1/2 t baklng powder
2 t baking soda
I U2 x salt .
1t  c innamon
1 t groufld cloves
2/3 cup raisins ot dates

crean shortening and sugar thoroughly,. Add
eggs, puopkln, and lrater. Sift together flour'
baking polrder, soda, sa1t, and s?ices. Add to
plrnpkin nixture. Stlr Ia outs and ralslns or
dates. ?our into 2 2-qt loaf pans. (Three
1-1b coffee t ins nay be used fot baking.)Bake

' ' r ' h  b u t  l e r  o r  c r e a s l
cheese.

cail cell

ST{ORT CAIG SISCUITS

2 cups f lour:
1 T baking powder
I/2 t sal..
1 T sugar
4 T butter
1 s11ghtly beeten egg mixed wlth
-Ll2 cup ( less 2 T) uater

.  s i f t  toeether the drv lnsredieDts. Cut in
\-  bul ter.  cradual ly "ai  .g!  rrxtur. .  Torm about

3/4 inch thick. Bake close together in 425"
oven on greased sheet for 15 nin.

Pat coPe

PVS
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RXFRIGERATOR RO],I,S

In lerge bowl conblnel
3 cups flour
U2 cup sugar
I  t  sal t
2 pkgs actlve dry yeast

Ileat until ruarn:
2 cups nilk
4 T lard
2 eggs, slighrly beeten

?our lukevarn nilk mixture over flour nixture;
b1e[d at 1ow speed 1 rola. Add eggs; beat at
medlun speed 2 mld. Add ftour; beat by hadd
until nixed. Should have conelstancy of a
hea."fr batter. ?ut into greased bon1. Let rise
urtil doubled - about one hour.
Parker House Rol1s: ro11 out dough,cut iII
circles and spread r7ith soft butter. fold over
altd pinch together. ]-et rlse on cookie sheet
until doubled. Sake at 400' 5-8 mtn.

Clpnanon Rol1s: roll half of dough out very
thin, spread nl th t /2 st ick of soft  butter:
apread box of bronn sugar over dough, sprinkle
ldth ralsins and cinnanoo. Rol1 up je1ly-xo11
fashioD, tuck in ends. cur i1|to rolmds, put in
bak-tng dish; pack t ighr ly.  Sprinkle any lefr-
overs over dough. Do not grease pans. Let rise
I hr.  Bake at 350'  for 20 Bin.

Clover Leaf Ro11s: ro11 dough inro smal1 balls.
?ut 3 tn a nuffia tin. Cover with r"raxed paper.
Let r lse t  hr.  Bak ar 400'  for 8 nin or so.

PVS
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sSPOON BREA.D

2 cups milk
1/2 cup cornneal
1 t salt
I  /2 t  bekiDg powder
1/2 t sugar
2 T nelted butter
3 eggs, separated

Scald hi1k, add cornneal, end cook until
thick. Add ealt, baking pondet, sugar, and
butter. Beat egg yolks and adal to cornneal
t0lxture. Beat the egg whltes to soft peaks
and fold into the battei. Pour lnto well-
gteased I 1/2 qt casserole and bake un-
covered at 375' tor 25-30 nln. Deticious
with creaned chicken.

Allce Swaln

CRANDERRY FRUIIT-NUT BREAD

2 cups all purpose flour
1 cup sugar
I  1/2 t  bakjng pouder
U2 r baking soda
7/2 t eeLt
2 t grated oradge peel
2 T shortening
Julce froE 1 orange
l- egg, beaten
1 cup ctanberries, chopped
1/2 cup wa1fluts, chopped

Measure flrst six itens ln bowl, cut 1n
shortenlng. Add enough riTater to orange julce
to rneasure 3/4 cup; stti juice and egg ioto
flour nixture. Add cxanberrles and nuts. ?our
lato greased loef pan. Bake 60-70 nin. ar 350'.
Let stand I hr, before sltcing. l4akes one 1oaf.
Great at Thaaks givfurg t1ne.

l4a11e ttctrinley

PVS
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DIT,L CASSEROLE BREAD

l pkg dry or 1 cake compressed yeast
1/4 cup waln nater
1 cup cottage cheese,

heated to lukewarn
2 T augar
I T instant onlon
r r rruttel

I  t  s a ]  !
U4 t  soda
I egg! uDleaten
2 L/4 xo 2 U2 cups flour

soften yeast ln water. Conbine renaining in-
8lediente, except flou!, aod add to yeaat.
Add flour to forn a stiff dough; beat \rell
after each adilltloa. Cover. Let rlse ln I'arD
place 1lnti1 doubled ln bulk, 50-60 niD. Stir
dolrn dough and turn lnto ve1l-greased 8"
rolmd bonl or casserole. Let :.lse 30-40 nln.
or until l1ght. Bake at 300o for 40-50 ein,
or untLl ll.ght browo. Brush rdith butter endl
sprinkle lrlth salt. llakes 1 loaf.

Afice Swaln

PVS



DARK ZUCCHINI }READ

9 7

E
3 eggs
1 cup vegetable o11
2 cups bior.m sugar, firjy packed

( 3 t  vani l la
3 cupe zucchini ,  grated
1 T  n o l a s s e s
4 cup€ flour, unsifted
1 t  s a l t
1 t  s o d a
1/4 t baking powder
2 t cimamon
I t pubpkin pie spice
U2 cup chopped nurs

Seat eggs. Add oi1 afld bros'n sugar. Beat ne11.
Add vanilla, griated zucchinl, and roolasses.
Beat. Mix dry irgredients lrogether afld add to
egg ninture. Add nuts and beat wel1.

Bake 1n gieased and floured loaf pans at 350"
for t  hout.  Cool on rack.

(Thls is a great way to use too large zucchlni.
The bread freezes ire11, but even handier is to
freeze the grated zhcchini and thaw rnhen needed.
Cooks up Just as rdell but l0ay require sligbtly
lortger baking time, )

Lols Rose

PVS


