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Jam Muffins

2 cups ali-perpodss oot 1 cop milk

3T sagal 1B beatsn

3 150, Dakang powder W cu [V s1ck) DT, mensd

W isp om G LD i, MO of e, Ry flsos of pm will 3a)

Prehear the oven 1o 425"
liva hlg.:-.' buorwl, whisk I-=-_qr|||n.'r the: Honi, SUAE, tlukirlg [ﬂm'\]-.'r. anal 4ale

I g medium bowl, mix ::q_';-rl'u,-r the mlk, CRp. and melted bierer, Make a well in the ceneer of
the Bour mixure snd chen add dhe liqnld mixniere ingo the well 21l 31 once. Sgir hiest uned] msdsz-
ened. Do not overming,

Fill greased muifin cups two-thirds full; add Y weaspoon jam (or a bt mwere i you desire} eo the
L] of cach oo, and bake for 20000 25 minues or unol done, Remeove the mafms from dhe
pan and coal them on 3 wire rack

Adfivher abauy O amranfin

Leman Muffins

T eups alkpuepisn Mo 2T sugar

3tsp. baking powder 1% cupes milk

¥ lsp. st % cup cooking od

1 bom instant lemon pudidisg mix Powdeend sugae for sprinkling [optmnal)

Preheat the oven 1o 4215°

Ina hle"l' bl whisk o her thee Ao, hxl-:nl;.; powder, salr, F-lui-c!mg i, s sugar Iy amisther
bowl, mix n-;._u-lln_: the milk and nu-kllt!_- oil and poar it Enveas ihse Bour méxoare, \Iirljh'_‘ jusg el
blended, Do not overmix.

Fill greased muffin cugs rwo-thieds full and bake for 20000
:5 I ARES OF LI || |1|.-|I|.' Hl.'l'lln.n T liu.' :|'|||Hi e Frodm |§||.'
awven and |~h_.- themm an a wire rack oo conl. Sprinkle

them with Fl:-n'd.ud siejrar if desimed, 2 The exparis recommend
Mikes abeirt 8 sraffion utisg uniaed buttoer




Comflake Baked Chicken

§4 DU My0AnsEs Ve tap. dned it aemary
T L. sl 1 (3 bo 3% I ) frying chiches, oot
V150, Rai SaT 1% cufrs croshed comflakes

Prethear the oven mo 3541

I a berwl, i vogether the mayonnaise, saly, parkic salr, and roscmary. Mace the erashed com-
II ﬁ‘.l."- iia \IlJ.IEIH“ \.I'-'\-Iﬁ. \llLll A il U T Er“\!l IIlL' [Rlke =] il \I'—l\.kl.=| “-'|||| |I|.n. MEP ORI
I ehem i the cornflakes

rreased h.lluni_'_ pang don't crowd the picoes. Bake the

misnre and th

Place the chicken, skin side ugp, inoa li
chicken uncovered for 1 howr or until all

I
chicken pieces are thoroughly cooked

SIS OCEEE, .|I|h.u||_-h I eeduce
icken is CONTINEENT HpoEn the sie

| v imsedd this rcipe with boncles, dhinless chicken becasts with
the hake cime by ashour 20 mdnuces, How Irll;.; wiour hake the ¢
of the individual picces

Serre 8
Cattage Pie
3T, buther 1 con vagitable soup phus enough water to
2 tups befiover conhed meat {any kind). dicad ke a total of 2 cups
AT Nour Leftoreer mashed potatoes (o make 2 frish Batch

EOCHUER 10 QET yOur pie}

Preheat the oven ta 375

I a mmae
sl the mear is hor, Add the flour snd stir wnril well blended o make o rowe, then pear in the
ke, srirring constantly, ungil the mixrere has thickened ingo a runny gravy

UM SALCEPAn over mecdivim ez, miclo the bageer angd add dhe diced mean: coole, srirring,

soulp mixture anad o

-Illlllﬁ il |||I.' l\.'"lll.'l'\.".l\.' COlboTis llllll:x' "-‘“Ikl [HINE R IH"IZ"LI' I"'I.k|I 2} ':h'.' HSCAL mastuie
with i rlm;l-. k et ol |:|.n|'||;|,1 I_‘i'l Min's [!-_15.:; Foar .||'i::-||'| 260 ks o |.||'|I|i rhn_- iml_l.l-\.x;l. I ||'.;|l|||-.

hriwmed on wop

Servwee 5

e g il .|'-r(__|' ninar J ook Jre d, _||.l\."|'.':l" i oy Brireer ¢ s Frcip
i e i efier brosoming e mess, bui wse the fat 1o make
&t Eutter f¢ the fir anly if meecded B0 eereal
the sonip anel ovber ingredient. Alw, [

afa ifdre-iv A r_l"-o.'.-..'l. R

i iy
, il dlg mer dnrin

MNares [ oiTer maahe o
lidm iRg e s
' y

v g This aill grive @ mice flevar

ti ol sort of recipe Whar doeoat tode careful mecirng. fuar drreur welat you Seve on hurd tnlo the per

..'r.'a.f r.'.;'\- i e .ln.rln'u'-\"lﬁﬂ.u.'l\.'- n'.l'-'.rI Juriy |':'.rr.ll lr.'..'.n.l'r st el sl .rn.-.l'_,':u'.—.:l.'y .I'\I_II' parrer
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Basic Per Loaf Bread

For each foaf yon wish to moke, wee the follostag measaremenss.

1 Cupwarm water, about 110° (or use hall 11 boney, Sugad, of gther sweetamsr
wirker, ha® mik) 1 bapr, ot dry oot (For 4 loaees, use

1 5. mested Shonening. Batier. of vapetalin ol 1 riandiad Lataespdon)

§ scast tsp. 20 3 cops all-pumposs Aour

I'n a mixing bawed, sir vogether the water, mehed shomening, sale, and sugar, Sprinkbe the yesst
ower vhe wop of the mibonre and lec it stand unel the yean dissolves and stares bubbling 3 bir,
abear 10 ménuies.

Seig in half of the Bowr (1% cups Boir for cach loaf) and bear the batter untl imooth. You can
e an cleceric mber for ehis pare iF dodeed, but you can alio mix e by hand using a large wooden
gpoon, Add enough of the remaining four wemake 3 dowgh ball char holds wogether and comes
Ty from rhe sides of the howl

Plage the dougl ot 2 Boered work sucfsce and kncad well For § e 10 minutes, adding mone
Hour 3 needod 1o keep the dough from sticking

Pun the LIIHIF]I imma hrg;: ;.;rq.-n-d bl and ||k-a,lm|g]| Ty rease all thie susdaces. Cover dhe
bl with a sowel and lee the dough rise unril doubled, abowr | o 14 howrs,

Punch diewn the dough and ehen Fghely kncad o for 3 minisee or so, grease all ehe surfaces anee
again . and let ir rise i the preased bowl 2 second tme andl doubled. Punch down the dough
and form it o 3 loaf for however many loaves yoa've decided to make). Place the loaf seam side
dawm inin a :.;n,-n;.d louaf pan ared ber ir rise uneil almost doebled, abowr 45 minures.

Prehecar the aven to #00°. Flace the loal in the prehcated oven and then immediacely turn the
hecat down o 350°, Bake about 30 minues or unil done. Remiove the loaf from the oven, grease
the vop iF desied (o help keep the top softh, ke it our of the haking pan, and cool it on 9 wire
rxck

Mk &l

Wt kb g sourdouph
o 51 dowgh, ]

Basic Sourdough Bread

&% cops unileached 8-purposs Rour 134 cufrs water
1% cups Bt SHundough stanes 3% tsp. sah

Ima Ixrl;;' hovwl, mix all the i|1|__'.n11iq-nl;q,-m'|u vhe sale, Cover the bowl and ler the ;I-:ull_l,ll %ir an
TOHTL CEmperatune for absu 30 miimaries. 5Js|ink|u ihe sali over che d::-u;;h and mix it Jg.lirl o
fully incorporase the salt throughout che dough. Keeping the dough in dhe container, streech and
Told the dough every 30 minutes o s, about $ or 6 tmes, covesing the bowd cach eime while
ithe d-:ug!l [Tot it N-u,qun!,l the bowl covered, ler the dnu_qh rise i the bowel el sbour doshled,
usially 4 ro & howrs or overnight

Ceenly mum ot the doagh onio a Bowned work surface and shape it into 1 or 2 loaves, then
wransfer the dough to a baking theet. Cover the dough with plastic wrap so it decan’t dry oue and
let it rsc For 2 to 4 hous o until almaose doubled. Meanwhile, poeheat the oven to 40607 o 4507
(a higher remperarere will resule in a dasker cous)

Slash the top snd hake dhe bread for 40 o 45 minutes or umiil done. Cool i on 3 wire rack

Migher | |'.rr.n: or & eimall Bt
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Qid-Fashioned Wegetable Beef Soup

Y cup vepelable of 6 cops Wt

1 smll ion, diced 1 (16 a2 ) can et groen besas (dont use
Jataia catery, shioed French-style] o 1 gt i home-canned
T arots, peled and ditad freen baar, denned

Ve gmall head cabbags, coaraky shesdieg 1(8 oz ean balbry lims basss, drained

1 rucehini, chapped A rsp. aak

1% Ihs. Desf Stew MEdL Cul im0 DIE-S08 (Meces. Y 150 pepper
5 mrecgiom fod d Lage] potatoes pesled and Soad 16 p. Dasd
Z{14% o heans diced inmatnes, undraised

0f 1 quarn home-Lanned Hmalnes

I a heavy-borromed soup por, add the oil, onion, celery, carmoes, cabbape, and nscchini, and
I:':":lk ||||.|!.|. rl'l\' \hmh'r.ﬂllﬂ are IIE'.'“I}' |'|r|.'|'u'|:l|N]. “rl.ll'l a l.1|:~|'|l.'d M]Hh“l. Tenve rl'bl.' '.H.'j!.'\-l.'r.ﬂ‘lh toa
large bowl and set them aside for nowe

I ehe same por. wse whas is Jeft of the ol to cook the beef cubes, sdlaring frequently, unail all dhe
pieses are well browned on all sides. Add the reserved cooked vegerables and all the crher ingre-
dients and heat 1o boiling. Reduce the lsear to low, cover the pot, and simmer the: soup for abom
30 minaes or undl the mea and potatocs are render.

Serves &

Nater If yow are cooking for thowr udv don’t fove lima beany, you con substitnte o cup of frozen peas.
enly adding thews during the Last few pninntes of cooking. This is a Feawniful—and vernile—soup.

Quick and Easy Tomato Soup

26 or ) cang lomato pisle 4 tsp. gariic powder

2 quarts water 1T sugar

2 statics cedery, Chumked ingd thirds Pepperiolasie

1T sugar 1 bay el (aptianal, but good)

1 t5p. sal (g0 edsy on tha 4% you can always W 10 % cup milk, hafand-hal, o heavy orean
add mang kater) 1T bugter

% g each gregang, basd, tyme, remary, 1T. fiaur

Gnion powder, and Celeny fissd

I a large pamt, combine all vhe ingredbenas up oo ehe milks seir v miz well. Bring che Bquid o a
bl aned ehen ourn the hear down v sinamer foe 200 minuces, Remaove the celery pioces and bay
ek, Taste the broth and adjust the seasonings if nocded,

Mele 1 rablespoon of bautter in 2 small saucepan, then whisk in 1 ablespoon of Bour to form a
rou. Stirring constantly, gradually add abouwt 1 cup of the tomata soup eo the rowe Keep stiring
while you wain for the miscure oo thicken, and when it docs, stir the mismee inno che soup po

Cominue :.:F:rin!: as yoal add ihe milk, and hear wnail the uhupis haoe bur nog Iu:lijin!:.

Serrei e B
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Apple Crisp

Dintrioyg apple sevwom, ohis & an eary go-te recipe sl pon vt @ quick and serigfring desers. Gt
o e wtare by meiving v sreened baeoher of e crumb rapping e of sine, pur chem in eightly
corered canning fars or plaic bags, and refrigensse weern unsid needed. Theyll leep frere fine for a week

[k

1 Cuf brown SUEAF, padcked ¥ cup cold Dt
1 cup fiaur 2% 6. apphes [about T or 8)
2'sp. GAnamoa. diaded 2t5p. IBmoa jeice

Prehear dhe oven o 3340°
Lightly grease of buner a 9-inch squiane babdng dish and s it aside.

I'rs a smmall |1|is:|.n;'.,I bovwl, srix gu!;..-l:lk-r sEIgar, Brair, and 1 sp. cinmamaon, Wich a pasiry bhlender,
s forks, or your ﬁngcr.\. cut in the butrer wniil dhe miscure is rrLlnlI!Iy: set mside.

I another mixing bowl, peel, core, and thinly stice the apples. Genely mix in the remaining
weaspoon of clnmamon and the lemon julce, Spread the apples in the peepared baking dash and
sprinkle the coumb mixmwre evenly over the top

Bakee, uncovored, For 540 oo 640 minuates o unil the apples are conder and the coumbs topping is
godden and crisp. Let the dish cool For aboise 3 minute belore serving

S A o

Apple Crumb Pie

el fr i paery purrieion nj'r.l'l.- more wnel fapcTi .fhv.':f .,:-r'.‘ I dlaerm’s Fplke awy rmere tirwe gad iv g
greai changr of par.

0 Bppies s abie for pa % cup Rowr

1 carpe siigar, dsaded Vs 2o bty

1 150 cinnamon 1 ynbaked pio shali{saa Mama's P (st
paga 191)

Preheat the oven 1o 425", Lay owt the unbiaked pic shell in a pic plave and set aside

Peel and coe the apples and cur them inmo dhin shioes, Ina small bowd, make 2 misiure of ¥ cup
sugar and vhe cinnamon and then sprinkle it over the apples. pentdy mising. Pur che apple mis-
e ineo the unbaked pu, shell

L-rl'il'lu s FII'IH\.'n . IJIL'I'Id lIII.' I-\:IluirliIIH !":' CUp A “"I.I.II ':I'H.' HI'IIr J.I'Id hl.ll:u'r L ||'|Ij'il.' CaxIrss
crumbs. Speinkbe the crumbs over the apples and bake. Afeer 10 minuecs ag 425°, reduce the oven
e 3507 and compinge h.'|Ling Frsr A5 e or uneil the |-'.|,- i done.

Servvs iio 8
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