
Celebrate National Bake Week,
April 1 though 7, by trying outsome new recipes for cakes,cookies, muffins, bread and other
goodies that tempt the taste buds
yearround.

HONEY-OATMEAL MUFFINS
% c. milk
Mi c. vegetableoil
legg
V« c. honey
V/z c. Quaker Oats, (old-fashioned
uncooked)
1 c. flour
Me c. raisins
Mt c. chopped nuts
Mi c. brown sugar
IT. baking powder
3 /t t. salt or little salt

FROSTED CHOCOLATE
COOKIES

Me c. (1 stick) margarine
1 c. sugar

11.vanillaIf, like me, you have an in-
satiable sweet tooth, this week
should have special appeal for you.
Listed below are several recipes

that should keep you busy baking
throughoutthe week.

2 squares (2 oz.) unsweetened
chocolate, melted
1% c. sifted regular all-purpose
flour
-h t. salt
-h. t. baking soda
% c. buttermilk

Add milk, oil, egg and honey to
combined remaining ingredients,
mixing just until dry ingredients
are moistened. Fill 12 greased or
paper-lined medium-sized muffin
cups Mi full. Bake in preheated hot
oven (400°) for 15to 18min. or until
golden brown. Makes 1 dozen
muffins.

1c. coarsely chopped walnuts
Mt c. raisins

In mixing bowl cream butter;
gradually add sugar and beat until
light and fluffy. Beat in egg,
vanilla and chocolate. Sift together
flour, salt and baking soda. Add
dry ingredients alternately with
buttermilk beginning and ending
with dry ingredients. Add nuts and
raisins. Drop by rounded
teaspoons, 2-inches apart onto
buttered baking sheets. Bake in
preheated 400 degree oven 8 to 10

Remove immediately to
wire rack to cool. When cool, frost
with Chocolate Icing. Makes 3
dozen cookies.

ROUND CRACKED
WHEATBREAD

cracked wheat
IVi c. water
1%c. whole wheat flour

Betty Biehl
Mertztown, Pa.

1envelopeactive dry yeast
2 T. sugar<
21. salt

c. milk
2 T. butter or margarine
2 to 2% c. all-purposeflour BAKED APPLE-

ALMOND DELIGHT
1c. sifted enriched flour
21. baking powder
V* t. salt
IVz T. sugar
2 T. shortening
6 T. milk
legg
2tart apples, thinly sliced
V« c. honey
Vz t. cinnamon
IT. soft butteror margarine
■h. c. canned, slivered, blanched
almonds
Cream

Mix well-cracked wheat and
water; cover and let stand over-
night. In large bowl of mixer mix
whole wheat flour, yeast, sugar
and salt; set aside. Heat milk and
butter until very warm (120 ° to
130° - butter does not need to melt).
Gradually add to flour mixture,
then add soaked cracked wheat.
Beat at medium speed 3 min.,
scraping bowl occasionally. Stir in
enough all-purpose flour to make
moderately still dough. Turn out on
lightly floured surface; knead until
smooth and elastic -10 to 12 min.
adding flour to prevent sticking.
Place in greased bowl; turn to
grease top. Cover and let rise in
warm draft-free place until
doubled, 1% to 2 hrs. Punch down;
divide in half. Let rest 10 min.
Shape each half in 7-inch round
loaf. Place on greased cookie
sheets. Brush with oil. Cover; let
rise until doubled, about 45 min.
Bake in preheated 300° to 350° oven
for 20 to 30min. Cool on racks.

Mrs.Daniel H. Gehman
New Holland, Pa.

CHOCOLATE ICING
1 square (1 oz.) unsweetened
chocolate
3 T. light creamor half and half
IV4 c. siftedconfectioners sugar
Mi t. vanilla

In a 1-quart saucepan heat
chocolate in light cream over low
heat, stirring constantly, until
chocolate melts and blends with
cream. Beat in sugar and vanilla
until smooth.

Mix and sift flour, baking
powder, salt and sugar. Cut
shortening into flour mixture. Stir
in milk and egg. Spread in bottom
of greased 8-inch baking pan.
Arrange apples over. Blend
together honey, cinnamon, butter
and almonds; spread over apples.

Bake in very hot oven (450”) for
15 min. Reduce temperature to
slow oven (300°). Continue baking
about 10 min. or until apples are
tender. Serve warm with cream.
Makes 6 servings.

MAHOGANY CHIFFON CAKE
% c. boiling water
Mi c. cocoa
1%c. Softasilk flour
1%c. sugar
IMi t. soda
11.salt
% c. vegetable oil
7 unbeaten eggyolks (medium)
21. vanilla
1 c. egg whites (7 or 8)

T. Milton Nelson
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Celebrate National Bake Week

Mi t. cream of tarter
Heat oven to 325°. Combine

boiling water and cocoa, let cool.
Blend flour, sugar, soda and salt in
bowl. Makea well, and add oil, egg
yolks, vanilla and cocoa mixture.
Beat until smooth. Measure egg
whites and cream of tarter into
large mixing bowl and beat until

NORRISTOWN - The Mon-
tgomery County 4-H Exchange
Club invites the public to par-
ticipate in their annual Flea
Market scheduled for April 28th,
from 9 a.m. to 3 p.m. at the Mon-
tgomery County 4-H Center in
Lansdale.

Tables are available for a $lO.OO
donation. For details and a
reservation contact Dot Jones at
495-6102. The event will be held
rain or shine since tables will be
set up indoors. Refreshments and

win be available.

• o

very stiff. Pour egg yolk mixture
in thin stream over entire surface
of egg whites, gently cutting and
folding in whith rubber spatula
until completely blended. Pour into
ungreased 10-inch tube pan. Bake
55 min. at 325° then at 350° for 10 to
15min. Invert. Let hang until cool.

Mrs.David Blank
Rimers, Pa.

4-H club plans flea market
The flea market will benefit the

4-H Exchange Club. Through the
Exchange Club, members get an
opportunity to visit other areas of
the country, stay with host families
and promote Pennsylvania. For
more information on the 4-H
program contact County Agent
NancyKadwill at 277-0574.

The 4-H Center is located on
Snyder Road, off Rt. 363 between
Sumneytown Pike and Allentown
Road, near North Penn High
School, Lansdale.

I LOST 133rains
"I'm feeling so great, end on, ,my doctors advice

I've discontinued my diabetic end high bleed pressure medication."
She tried every kind of diet and weight loss plan

imaginable until she discovered Herbalife. It
worked!!

-WE GUARANTEE-

You Lose 10-29Lbs. Excess Weight
In Hie First 30Days With The

$29.95 Herbal Slim & TrimProgram
or your money back

This unique all natural weight loss program with
herbs is the most comprehensive, safe, sensible,
easy and totally balanced plan ever offered. It
curbs the appetite, cleanses the system and
supplies all the nutrition the body needs to
maintain vitality and energy while you lose
weight, without any hunger pangs or exercise. It
contains NO salt, sugar, drugs, manmade
chemicals or preservatives. Cut food bills in half
by normally replacing 60 meals (2 per day). You
eat 1regular meal a day ofyour favorite foods.

For information concerning a FREE 30 day
supply, or other Herbal programs and
testimonies of relief from high blood pressure,
heart problems, cellulite, ulcers, diabetis,
hypoglysemia, colitis, diverticulitis,
hiadalhernia, indigestion, female organ
problems, cramps, hot flashes, menstrual
disorders, phlebitis, hemorrhoids, allergies,
sinus, asthma, acne, pimples, headaches, ner-
vousness and others, contact the following
Herbalife supervisor:

To Have The Complete Herbal Slim & Tnm Kit
Delivered To Your Door, Send $32 70(29 95 & 2 75

Delivery Charges) To

Donna Siul,
August 1983
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