MARMALADE TWISI
Winner, 11th Grand National Bake-Off by
Mrs. Marie C. O'Brien, Long Beach, Californio

Y5 cup sugar

Y4 cup shortening

I teaspoon salt

% cup hot scalded mulk

I slightly beaten egg

! cake compressed veast, crumbled (or substitute |
pkg. active dry yeast softened in Y4 cup warm
water ; decrease milk to "4 cup)

I teaspoon vanilla
Grated rind of | orange (1 or 2 tablespoons

215 to 2% cups sifted all purpose flour

L4 cup orange marmalade

Combine sugar, shortening, salt and milk in
large mixing bowl. Cool to lukewarnm. Stir in
egg, yeast, vanilla and orange rind. Gradualh
add flour to form a stiff dough, beating well atter
each addition. Cover. Let rise in warm place
until light and doubled in size—1 to 1% hours

Orange-Cream Filling: Beat ) cup (3-o0z. pkg
cream cheese with 2 tablespoons orange mar-
malade until light and fluffy. Add % cup chopped
nuts, | tilhll‘.\l)(ll!]’l grated orange rind and 4 tea
spoon nutmeg; blend thoroughl

Roll out dough on floured surface to 14x12-incls
rectangle. Spread with Filling. Roll up, starting
with 14-inch side. With a sharp knife, split roll
in half lengthwise. Keeping the cut-side up, twist
the two strips together. Seal ends. Place on
greased foil, on a cookie sheet. Cover. Let rise
until light and doubled, 30-45 minutes. Bake at
350% for 30-40 minutes. Remove from sheet
While warm, brush with % cup orange marmalade.

TROPICAL BUTTERSCOTCH FROSTING

L4 cup sugar
2 tablespoons cornstarch
1 6-0z. pkg. (1 cup) butterscotch morsels

or semi-sweel chocolate morsels
15 cup m'upurun'd milk
Y4 cup water
I egg _vr)Hn'. beaten
1Y% cup (3V2-0z. pkg.) fluked coconur
2 tablespoons butter

In a saucepan, combine sugar and cornstarch
Add morsels, milk, water and beaten egg volk
Stirring constantly, cook over moderate heat un
til mixture thickens. Remove from heat. Stir
coconut and butter. Chill. Fills and frosts vow
favorite 8 or 9-inch layer cake

JIFFY CALIFORNIA BARS

iy cup 1nll'l'l-'rlf'(f butter or margarinig
3 tablespoons powdered sugar

I cup sifted all purpose flour

2 eggs

2 tablespoons all purpose flour

I teaspoon baking powder

s teaspoon salt

| cup (4-0z. can) chopped Calijornia walnus
L2 cup quick-cooking oats

I. "l") ﬂfli\"f‘ coconul

I cup brown sugar, firmly packed
La teaspoon vanilla

Cream butter until Hufty; blend in sugar. Add
flour, a little at a time, mixing until smooth aftes
each addition. Pat into a 9-inch square pan. Bake
at 375° for 15 minutes

Meanwhile beat eggs lightly. Sift in the 2 table
spoons flour, baking powder and salt. Stir in wal
nuts, oats, coconut, brown sugar and vanillu
Spmm over shortbread. Reduce heat to 325
Bake 20-30 minutes. Cut into 1x3-inch bars

Makes about 2 dozen

SPRING FOOD FESTIVAL

v

or
goodness’
sake

You know how s, Sometimes you bake just
for the joy of it. Not jor a reason, but just for the
sake of a new zoodness from the oven. Well. here
are recipes jor that kwnd ofF rteetm; ror 1o

as warm dand fm'mh{, as your best ntentions

1 ropical butterscoteh Frosting (left) turns white
cake into an occasion'

Flufiy Apricot Butter Cake (lower left) is deli-
cately flavored, mysteriously good

lifiy Calijornia Bars (right) are a breeze to make
just pat the dough into a pan

Marmalade Tw:ist (lower right) is the sunniest-
flavored coffeecake this spring !

FLUFFY APRICOT BUTTER C AK!

Jumior Winner, 13th Grond Natwonol Bake Of

by Patty annon, Bloomingburg, Oha

[ can I Ib G prr e ol Paady #
234 cups sifted all purpose flour
! teaspoons doublewcting baking powder
Ly teaspoon sali
4 Cup butier

I P9 cups suie

unbealen vge
Cup waler

Coconu

Preheat oven to 375 L2raan APrcors CNCTV
IR \i.uh.a}nlulhhllll.fh 2 Cuj

Sift Hour with baking powder and salt. Crean
butter; gradually add sugar, creaming well. Add
eges: beat well atter each. Combine water wiatl
mashed apricots and CUp apricot  juce Add
alternately with dryv imgredients to creamed m
ture |'1|"-,’_II'J[|II|'L'_ .lIl(i I'illilll:_‘ \\|l|i iil‘- gt Iill i
Blend well after each addition. Turn mto tw
inch round laver pans, well greased und hght
floured on the botton

Bake at 375 for 3540 nunute until cal
SPrings back when touched hehithv n 1t
Cool: trost HJJHHL:- with coconut

Fluffy Apricot
double boiler % cup sugar, Z egg whits

light corn svrup

Frostin Combme i tog

'.llli"‘-ll'ﬂ'!:- APricot o

i |t_‘\[i'nr'|| Croern o1 tart

teaspoons lemon juice
.lI]'.il i Ir'.|'\|unlr| salt ook Oover rapicdiv. bhonhin
witer, beating with maxer until mixture stand

])l';ll\\ Remove trom heat Add 1 teaspoo

vanilla; beat until of spreading consisten

DAISY CAKI

{ Pictured on the cover ot one laver o \.'|a[
cot Butter Cake into eight equal wedges, like
I]ll Cut the corners ll” til!' l:ll]\|r1| z'rj.-_'| O Cut
i rost L
and sides with a thin butter-cream frosting
cake texture shows througl

Creamy Frosting: Cream 3-0z. pkg crean
cheese with 1 tablespoon milk. Sift and beat
2 Cups [l(l\\iit'll'ii .\IIT_.;.U _'\(]Ll more sitted sug
until smooth and stiff. Then gradually thin wit!
milk until frosting will slowly pour off 4 knit
'\d(l i(](][! ('H]tlrlll_ﬂ If (il-\:rf'fi I‘l.:u Caki 0l ta!
on spatula, over wax paper. Pour frosting fron
knife over top and sides of cake. Arrange in Dai
pattern. Let stand 2-4 hours to set

wedge to get the Daisy petal shape




