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EARN EXTRA

CASH FOR THE
HOLIDAYS!

Become A Plasma Donor!

It's easy and painless. And it only takes about
an hour per visit. Bring your books and catch
up on your reading or study for finals.

You receive $10 per donation and you can
donate twice weekly.
(But you must wait 72 hours between donations.)

THIS AD WORTH $12

A $2.00 BONUS WILL BE PAID
to new donors when you bring this ad.

Plus you get a free physical with your first visit.

Call now for an appointment

475-8645
In the Spirit of Giving,

Become a Plasma Donor.

UNIVERSITY PLASMA
CENTER

1442 ‘O’ Street

Open Monday-Saturday 8 a.m.-6 p.m.

federally licensed

christmas supplement to the daily nebraskan

thursday, december 4, 1980

Cookies give holidays
a warm feeling inside

Favorite Holiday Cookies

| cup butter or margarine, softened
[}z cups confectioners’ sugar

| egg

I teaspoon vanilla

YA teaspoon almond extract

2% cups all-purpose flour

| teaspoon soda

1 teaspoon cream of tartar

Mix thoroughly butter, confectioners’
sugar, egg, vanilla and almond extract.
Blend in flour, soda and cream of tartar.
Cover; chill 2-3 hours.

Heat over to 375 degrees F. Divide
dough in half. Roll each half 3/16 inch
thick on lightly-floured cloth<overed
board. Cut with holiday cookie cutters in-
to desired shapes, decorate with colored
sparkles. Bake 7-8 minutes or until light
brown on edge. Makes about 60 cookies.

Challah Braid

| package active dry yeast

% cup warm water (105 degrees or 115
degrees)

Y5 cup lukewarm water

| tablespoon sugar

pinball room

b

Madsen’s Bowling and
Billiard Center

formerly Snooker Bowl
® Open Bowling Every Day
80¢ per game
® Lincoln’s only pool room
® Eight ball, Snooker, & @arom
® Lincoln’s most popular
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1 teaspoon salt

| egg

| tablespoon shortening
| % cups all-purpose flour
I egg yolk

2 tablespoons cold water

Dissolve yeast in warm water. Stir in
lukewarm water, sugar, salt, egg, shortening
and 1% cups of flour. Beat until smooth.
Mix in remaining flour to make dough easy
to handle.

Turn dough onto lightly-floured board:
knead until smooth and elastic, about §
minutes. Round up dough in greased bowl:
turn greased side up. Cover; let rise in
warm place until double, 2 hours.

Punch down dough; divide into 3 equal
parts. Roll each part into strand, 14 inches
long. Place strands close together on
lightly-greased baking sheet. Braid gently
and loosely. Do not stretch. Fasten ends:
tuck under securely. Brush braid with
shortening. Let rise until double, 40 10
50 minutes.

Heat oven to 375 degrees F. Divide
and cold water until blended; brush over
braid. Bake 25 to 30 minutes.

good wish
for Happiness
this Christmas
and in the
coming vear.

464-9822

48th &
Dudiey
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