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For the pr— i

Farm Wife and Family
We have more holiday recipes

for yon today recipes which
we're sure will bring you lots of
compliments when you serve the
goodies to your guests over the
festive holiday season. The first
recipe couldn’t be more appropri-
ately named Christmas Wreath
Cakes!

CHRISTMAS WREATH CAKES

1 cup shortening
2 cups sugar

V* teaspoon salt
4 eggs
3 cups cake flour (sifted be-

fore measuring)
3 teaspoons baking powder
1 cup milk
I teaspoon vanilla

Cream shortening, sugar and
salt together until light and fluf-
fy. Add whole eggs one at a time
and beat thoroughly. Sift flour
and baking powder and add to
first mixture alternately with
milk and vanilla. Pour into greas-
ed and floured round 6-% cup
molds. Bake in a preheated 375*
oven for 35 to 40 minutes. Re-
move from pans immediately aft-
er baking. Cool on wire cake
racks. Frost each cake with wint-
ergreen frosting. Decorate with
green leaf gumdrops, red hot cin-
namon candies and silver balls.

WINTERGREEN FROSTING—
Cream together one-third cup
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shortening, one-half- cup cream
or evaporated milk and one-
fourth teaspoon wintergreen ex-
tract. Mix in four and one-half
cups *sifted powdered sugar and
mix until mixture is of proper
consistency to spread. Stir in a
few drops of green food coloring.

For you who do not mind the
extra time needed to make some-
thing with yeast, this Poinsettia
Coffeecake will be just the thing
to serve with coffee for your holi-
day callers.

POINSETTIA COFFEECAKE

1 cup milk scalded
Vi cup shortening
Vz cup sugar
2 teaspoons salt

4% cups flour
1 teaspoon grated lemon rind
2 cake compressed yeast or

two packages active dry
yeast

Vi cup lukewarm water
2 well beaten eggs

Combine milk, shortening, salt
and sugar. Cool to lukewarm.
Stir in two cups flour and lemon
peel, beat until smooth, add yeast
softened in lukewarm water. Add
eggs, mix thoroughly, add the rest
of the flour; mix to a soft dough.
Knead on lightly floured surface
about six to eight minutes until
smooth and elastic. Place in
greased bowl, cover with clean
towel. Let rise in warm place un-
til double in size. Punch down.
(From this dough you can make
a variety of Christmas breads.)

How To Make Poinsettia
Use one-half recipe basic sweet
dough for each Poinsettia. Roll
one-half inch thick on lightly
floured surface to form rectangle

16 by 12 inches. Brush with melt-,
ed butter or shortening. Mix
three tablespoons sugar with one-
half cup fruitcake mix of candied
fruits and peels or finely chopped
cherries, and sprinkle over dough.
Roll as for jelly roll; seal edge.
With a sharp knife, snip off ends;
cut roll diagonally in nine one-
half inch pieces. Remove end
pieces for the center of Poin-
settia. Place slices, cut side down
on greased baking sheet. Arrange
in circle, pointed ends out, each
slice overwrapping slightly. Put
end pieces in center, cover. Let
rise until double in size. Bake in
350* oven for 25 minutes. When
slightly cool, glaze with confec-
tioners’ sugar frosting and decor-
ate center with grated orange
peel.

* * *

For a coffeecake with a little
less time and work involved try
these

INDIVIDUAL CHRISTMAS
COFFEECAKES

iVz cups sifted flour
2 teaspoons baking powder

Vt cup sugar
Vz teaspoon salt -

•

3 tablespoons melted shorten-
ing

1 teaspoon grated orange rind
1 egg beaten

% cup milk
2 tablespoons firmly packed

brown sugar -

V-h. teaspoons ground cinnamon
IVt teaspoons flour

2 teaspoons melted butter or
shortening

V* cup chopped nut meats
Sift together flour, baking

powder, salt and sugar. Mix to-
gether melted shortening, orange
rind, egg and-milk. Add to dry
ingredients and mix only until
blended. Turn into paper cup-
hned muffin pans, filling about
half full. Mix together brown
sugar, one and one-half teaspoons
flour, cinnamon, melted butter or
shortening and chopped nut
meats. Sprinkle on surface of bat-
ter. Bake at 375* for 20 minutes.
Makes one dozen.

One-half cup finely chopped
nuts or raisins may be added to
this recipe for variation.

H * *

CRANBERRY NUT BREAD

2 cups sifted flour
% cup sugar
3 teaspoons baking powder
1 teaspoon salt

Vi teaspoon baking soda
1 teaspoon cinnamon
1 cup chopped nuts
I egg
1 cup canned whole cranberry

sauce, drained
2 tablespoons melted shorten-

ing
Sift together onto waxed paper,

the flour, sugar, baking powder,
salt, soda and cinnamon. Add
chopped nuts. Beat egg in mixing
bowl, add cranberry sauce and
shortening. Add dry ingredients,
stir until just blended. Pour into

greased. 9.x 5. inch*loafpatv.Bake
at 350* for <l5 minutes. Cool on
-rack.r

+ > ■>
The easiest mince pie of all

and so good (
M I

ICE CREAM MINCE PIE

18 graham crackers, crushed
(one and one-half cups

crumbs) -

Vt cup sugar
% cup melted butter or short-

ening
1 quart vanilla ice cream
J. cup well drained mince-

meat •

14 to % teaspoon rum.flavor-
- ing

Mix graham cracker crumbs,
sugar and butter. Press firmly in
greased nine inch pie plate. Chill
until firing about 45 minutes. Stir
ice cream to soften and mix with
mincemeat and flavoring. Spoon
into pie shell. Freeze.

# * •>

SOUR CREAM CHRISTMAS
TREE COOKIES

4 one-half cups flour
Vz teaspoon baking powder

1 teaspoon soda
1 teaspoon salt .

1 teaspoon nutmeg
1 cup shortening

1% cups sugar-
-2 eggs, unbeaten
1 cup sour cream
1 teaspoon vanilla or one

tablespoon lemon juice or
one-half teaspoon almond
extract

Sift flour once, measure, add
baking powder, soda, salt and nut-
meg, and sift again. Cream short-
ening, add sugar gradually and
cream well. Add eggs and beat
thoroughly. Add flour alternately
with sour cream in small amounts
mixing well after each addition.
Add vanilla or lemon juice or
almond extract. Chill until dough
is firm enough to roll. Roll one
quarter inch thick on lightly
floured board. Cut with floured
Christmas tree cookie cutter.
Bake on ungreased baking sheet
at 375* for 10 to 12 minutes.
Makes five to six dozen cookies.

When cool frost with white
butter frosting, sprinkle with
green sugar, then sprinkle with
colored- decorettes. Then silver
decorettes may be sprinkled on
if desired.

A reader who does not want
her name mentioned sends us two
good old-fashioned recipes one
for Molasses cookies and the oth-
er for Hermits.

MOLASSES COOKIES

2 cups baking molasses
1 cup' buttermilk with one

tablespoon baking soda
added

Beat it foamy, then add;
6 cups all purpose flour, don’t

sift before measuring
Last of all add one cup
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raelted .lard (don’t make
eup too full) -

Mix the evening before. Roll
out about Vs inch thick and take
one whole egg and one extra yolk.

Beat together and spread on top
before baking in oven of about
400*.-

f * *■
NORWEGIANKRINGLE

1 cup sugar
1 cup rich sour cream
3 cups cake flour
1 teaspoon cinnamon

% teaspoon soda
1 ounce chocolate (optional)
1 teaspoon salt

Dissolve sugar in sour cream.
Sift flour, i salt,' cinnamon and
soda together. Combine with the
cream and sugar. Jf chocolate is

used meltand add last. Drop by
one-half teaspoons on a greased
cookie sheet and bake 20 minutes
at 350*. Makes 72 cookies.

> « *

FUDGE FOUR ©’CLOCKS

2 ounces chocolate
y 4 cup shortening

3 eggs, beaten
1 cup sugar
1 cup cake flour

(Continued on page 9)
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