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Turkey and Cheese Bake

4 cups frozen hash browns, thawed

10 oz. Frozen broccili florets, trawed

8 oz. Turkey light meat, skinless, cooked and cubed

Ya tsp salt

8 oz. Cheddar cheese, shredded

3 whole eggs

2/3 cup fat-free milk

1 Y tsp salt

Ya tsp black pepper

Preheat oven to 375

Prepare a 2-puart casserole dish with cooking spray; set aside

In a mixing bowl, combine hash browns, broccoli florets, turkey, and % teaspoon salt. Mix well.

Place half the mixture into prepared dish; top with half the cheese, remaining potato mixture, and remaining cheese, set

aside

e  Meanwhile, combine eggs, milk, remaining salt, and black pepper. Mix well. Pour evenly over potato-broccoli mixture.
Bake for 40 minutes, or until lightly browned around edges.
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SEASHELL PASTA SALAD

SERVING:

12 0Z PKG. LARGE SHELL PASTA, COOKED, RINSED AND DRAINED
280Z. CAN CUT TOMATOES, DRAINED

2 MEDIUM CARROTS, SLICED DIAGONALLY

1/2 RED BELL PEPPER, CUBED

1/2 GREEN BELL PEPPER, CUBED

1/3 GREEN ONIONS, SLICED

2, 250Z. CAN SLICED BLACK OLIVES, DRAINED

1C. ITALIAN DRESSING

1/4 C. GRATED PARMESAN CHEESE

1/2 TBS SALT

1/4 TBS PEPPER

IN A LARGE BOWL, STIR TOGETHER ALL INGREDIENTS UNTIL WELL MIXED. COVER AND REGRIGERATE FOR
1 HOUR BEFORE SERVING.
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1. BASIC YELLOW CAKE
2 1/2 cups all-purpse flour
3 teaspoons baking powder
1/4 teaspoon salt
1 % cups sugar
% cup margarine or butter, softened
1 teaspoon vanilla extract
3 eggs, beaten
1 cup milk
350 F, 27- 35 Minute, yield 2 8-inch cake pans.
1. combine dry gradients
2. beat sugar and butter until fluffy
3. add vanilla and eggs to 2 and blend well
4. add 1 to 4 and beat well
5. flour cake pan
2. Basic white cake
2 cups all-purpose flour
1 % cups sugars
3 teaspoon baking powder

~N N W
c o o o
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14 teaspoon salt

1 cup milk

Y cup shortening

1 teaspoon vanilla extract

5 egg whites

350 F, 27-35 minutes, yield 2 9-inch cake pans

1. combine dry gradients with milk and shortening , beat at medium speed for 2 minutes,

2. add vanilla and egg whites to 1 and beat another 2 minutes

XA L BRIEA B EREAR, T LLARAL AR 22 (O fERE

BEST NO-BAKE CHEESE CAKE

Ingredients

1 % cups cracker crumbs

1/3 cup packed brown sugar

14 teaspoon ground cinnamon

1/3 cup butter, melted

2 (8ounce) packages cream cheese

2 teaspoons lemon juice

1 pint heavy whipping cream

1/3 cup white sugar

1 (21 ounce) can cherry pie filling (7] LIANA,  #.A] CHEESE ) TOPPING)

Direction

1 In a small bowl, stir together the graham cracker crumbs, brown sugar and cinnamon. Add melted butter and mix well. Press into
the bottom of an 8 to 10 inch springform pan. Chill until firm.

2 In a small bowl, beat together the cream cheese and lemon juice until soft. Add whipping cream and beat with an electric mixer
until batter becomes thick. Add the sugar and continue to beat until stiff. Pour into chilled crust, and top with pie filling. Chill several
hours or overnight. Just before serving, remove the sides of the springform pan.

FrER LB N EERG

1, TG 80 7

2, Wil (CREAM CHEESE) 70 5

3, ARk 60 5T

4, HA

5, Friit ITABLESPOON

6, FrEE 1A

7, ARHHEEY 100 5E

8, U5 1ITEASPOON

{3 6F

Wi, Wils, BTSSR, AR SRR, IR AT RS K I B 2 8 43, L
Ek180°C, Rk 160°CHE 25 SrEifidi .

REEERE

3/4 CUP ALL PURPOSE FLOUR

3/4 CUP SUGAR

1 1/2 CUPS (ABOUT 12) EGG WHITES, ROOM TEMPERATURE

1 1/2 TEASPOON CREAM OF TARTAR

1/4 TEASPOON SALT

1 1/2 TEASPOON VANILLA EXTRACT

1/2 TEASPOON ALMOND EXTRACT

3/4 CUP SUGAR

PLACE RACK AT LOWEST POSITION, HEAT OVEN TO 375F. IN SMALL BOWL, COMBINE FLOUR AND 3/4 CUP
SUGAR. INLARGE BOWL, BEATEGG WHITE, CREAM OF TARTAR, SALT VANILLA AND ALMOND EXTRACT
UNTIL MIXTURE FORMS SOFT PEAKS. GRADUALLY ADD 3/4 CUP SUGAR, BEATING ON HIGHEST SPEED UNTIL
STIFF PEAKS FORM. SPOON FLOUR-SUGAR MIXTURE 1/4 CUP AT A TIME OVER BEATEN EGG WHITES, FOLD IN
GENTLY JUST UNTIL BLENDED. POUR BATTER INTO UNGREASED 10-INCH TUBE PAN. WITH KNIFE, CUT
GENTLY THROUGH BATTER TO REMOVE LARGE AIR BUBBLES,

BAKE AT 375f. 30-40 MINUTES UNTIL GOLD BROWN. IMMEDIATELY INVERT CAKE ONTO FUNNEL OR SOFT
DRINK BOTTLE; LET HANG UNTIL COMPLETELY COOL. REMOVE COOLED CAKE FROM PAN.

X/~ RECIPE R RBEmMUAE T 20— kT8 8 70k, B —IREI TR . DL TRY Ja ANRE e, AN R,
R GRS, MB SNBSS EEE, BRI

XY ¥4 FRE- HOT FUDGE SUNDAE CAKE

Bake at 350 for 70- 80 minutes, makes 10-inch tube cake

Sift together 3 cups all purpose flour

3 ts baking powder and

1 ts salt

Creamn 1/2 cup butter with 1/2 cup shortening. Gradually add 1 1/2 cups sugar , creaming well, at least 5 minutes.

Add 4 unbeaten eggs , beating 1 minute after each
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coming 1 cup milk and 1 ts vanilla . Add alternately with the dry ingredients to creamed mixture. Blend well after each addition.
Turn one fouth of batter into 10-inch tube pan , well greased on the botton. Drizzle with chocolate sauce, alternating layers of batter
and sauce to make three layers of sauce with batter on top.

Bake at 350 for 70-80 minutes. Cool. Frost with Chocolate glaze .

Chocolate sauce: melt 4 oz sweet chocolate with 2 tbs water over hot water. Remove from heat. Blend in 2 tbs cream.

Chocolate glaze: melt 1 square chocolate, blend in 2 tbs butter, 2 tbs milk . Remove from heat. Add 1 cup powdered sugar, 1/4 ts
vanilla and 1/8 ts salt , beat until smooth. Thing with cream if necessary.

RASREER G A, (R EARCARM B LU R, RS RN 10 BRSO A SR KA, DR, RIES
SEVETTIIE . BT A — IR HR, R — R AR . R I R AT et S XA SR, (BRI E AN AR E
(PJEE TG g Sy s WO Bk . ANENE BRI 2 Ao WAL, R — M, MRKFERZWER M,

F#M7E: 1% RECIPE 55 K321 HE !

TG 58 D3RR ARk

BCJT FEA I E 100 g

Cream Cheese 80 g

SUGAR 70 g

R 1

ALL-PURPOSE FLOUR 120 g

BAKING POWDER 1 TS

BAKING SODA 1/4 TS

LEMON EXTRACT 1/4 TS

SEMI-SWEET CHOCOLATE 4 OZ

MARGARINE, SUGAR, CREAM CHEESE i# 2 434, M EGG, LEMON EXTRACT , @i 1. 5-2 4040, A f
WA BP, BS, HiHEAS), BIN 8 Sl B (AR ARL0).

Iyyi IR, FEERER LB JLANETE (IR B ), B8 2 Ble HEI], AW—AIw i BTG, 25— 0w %,
HEHEPTAH MR SRR (MR, WA KD, R RAZGERR — L, TG, M TIERKE
Kl o))

375F, 25-30 435

Gk

FEL 430 10 0 3% ( butter, can also use unsalted margarine)

ik 2%

B 10072

{RA4ERT 1 0 0 5 (all-purpose flour is also fine)

M 1/ 3 ZH (baking powder)

EWgE /D% (vanilla extract)

Mok PRYETHAA 1 8 0 C; SR ERRBIN I, W9 BARR (LAY, TRl 2 SRk

g R OROEGR UK, A BN S T RO B T T S BRI

WS A FT 2%, 1880 3 I 2 i BEE), TR ZEIR EE il
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# 8 X (Fil) , [# 1CUP, CORNMEAL ICUP Cidf#fi) , ¥ 11/2 CUP, BP 1 1/2 TEASPOON, Frhifs
2TEASPOON, #h 1/2TEASPOON, 4% 1/2CUP, ¥ 3/4CUP.
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B EREAR] HH ot AT R, O DK VA B — /N T

R BT oKW, SRR T RE, 8t s R
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AR ERERE
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E 2 1
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DA 38 R BOE SR 2 4R
Hiky 2 ¥
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B OMLETRY . ANERITEY . R . BRI OR)A 1/

KB A 6z 3/4

(7R

1. K. g B AEINRA).

2. MMM RS 1 AR

TR 1 3 172 PRIK .

RR PR R R i

PR

a. 25 T BIEKY 80-100g, 75473 45cc,7K 110ce,B.P 1-2t,fk ¥} 150g, /b,

b. hiE . W EALE R

Wik

LA E AT 5 .

2 RSP R AIK B PHER B RS . HT R R A HR R A

AN R PR PRI — ), VR bR U SR RER . B R AT
YI e, B B AR AR DI B T 4 5 B o vy ELALRLRE T r 45, 8 4 1) s e
1. A5 Gl Aok, PRAVKIEIREEFT 95D

2. HEbRE 1 X 1/4 % CapsiE N E R Y S 385980

3. iy 1 X 1/2 M6

4. ARk L3

5. Wi A R — Jg TR AR 7 4k 0 D

ik

1. SN 1 X 1/2 FRKTEEL

2. S{MAEITASEIE D, HTES (BIFEEHN, SRITFEEED

A BRI IR 2 IR AL 3 2 4 5 CBI ]

3. ARSI P AT R B

VI S NG e L AR S DAL S S TR PN i

5. WIHIA L X 1/2 MK, KRR NTESZE, 2 B BBk R nT B U B A

I B v — v Ak

PR

B AR, AUEDRE 3/4 88, Wi 4 K&, (1) (KF4IR 1 AR, WK 3/4 ME(DIDA ¥, BP). B 12 /b, FHEF 1A §IK
(DIDA ¥ EVAPORATED MILK)6 Kk

ek

LEA. BE0M, EAMITEBBE =N, TEAGTIAR, FInANEFHES.
2NN, HIZ0 A R4k, #5T .

3.V RHEAR, FIKARS A ER . EEPEA, EREAD, B , ZBE, DL Simmer3 4> 30 2, HI3 38k
2 FIAERR b, T R A

o FH 3 AR TR FU) S B

TR P IR TG 5 1 B R

M 34 CEATBVKILIE 2 Bkl

Mk 1#2f

WO 12~ ORERLFAT2m )

n Ky 2—3 %4

WP KCEM—1 3 (ARRRAT)

BS: Y75

By 6%

1o WEBEREIS WL IMAKE, BT,

20 BMINAEGRARR, IATTRR,

3. HEBS ARG, HEAT, nd S BRER, CKRIIARAD 1, 24T S (2HE—4, X, SR T AT RS
B )

4, HE 23 0B TN, SR 4S5 Bl nddE T LUSANERGE K, BEERE Y A 6—8 B I H K

A5 A IB A6 I FLES IR

ok

BRATEF 10~15 F (IR BE KN B A8 VW11 52 ) WAL 10 4043t 60~80g(# R T 89 1 I 21111 5 cream cheese150g b # 60g 3 2
i) MR 1 &R T 1 KR #00K 3 KHL FTSEREEDal 1 #£(240c.c.)

ik«

LERFTORBE, WARELF, NSl LSRR R e, A UT(T), SHERE L, BE, AU AR
5 H

2.cream cheese JGJ E WL, TIAN, INFEFT =ML, TRESAHET(E 1T
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3EATHEVKERA, WAMERRE, FRRA FEANTLIROR T+ T SRyt RE
4ATHELF RO FLIR B S8l L SR T R HOURME I, BONURATVIRAY 1 /g, A LB 4 B n] £ )
17953
Fkr 150 70y R 150 B0y UK 125 58, G 35 ve. R 1AL B 1 OREL. B 1 /NEE. FLISHE 250 5O
{167
B BB AL — IR T oM, HR R R b SO R Bay, BURET, MRS, (BRAZRIRM
SRS T 2R AL R, AR AR ) BRZOUH RN AR & R E AN B B AE T Bty LU g4
T ORI AL AR b+ o)
AP B, T RIS, SRR DU 5 T B LS BRBCAE T ], SRR e DY 1) . (S 2 — B LRI
TEAIRE L N SRRy, AR AR B — B, B BE R A O CF B/ NATER MR & A A , BRI
AR PR R, B LR, FUISH I e k2 . (PR BIPEURAE = AT SR DU IR IRy, SRR LT
SRR IR AR, ¥R (3 EH Ze AT ) Hh AR AEGED, SRR ot 48, 8. A ORI 2, BONUKAE YA 5
o
A (3) (4) WENE, BT UG EERT— R AR — B GLEE /O o EFRRERA T, gk i AL~ 2 S A0,
LR AE I AN B ARAR AR L R s b g, B R
FrER TR 52 PIE
Jeiii PIE B2, XANIEH T2 F PIE.
1 CUP ALL PURPOSE FLOUR
1/2 TEASPOON SALT
1/3 CUP SHORTENING( A L MARGARINE ¥ BUTTER % 5 {t)
2-4 TABLESPOON ICE WATER
COMBINE FLOUR AND SALT, USING A FORK CUT SHORTENING INTO FLOUR UNTIL MIXTURE RESEMBLES
COARSE CRUMBS. SPRINKLE FLOUR MIXTURE WITH ICE WATER 1 TBS AT A TIME , WHILE TOSSING AND
MIXING UNTIL DOUGH IS MOISTURE ENOUGH TO FORM A BALL. PRESS SLIGHTLY TO HELP FORM THE BALL.
PUT INTO FRIGE FOR 30 MINUTES. ROLL THE DOUGH INTO 11-INCH CIRCLE AND PLACE IN A 9 INCH PIE PAN,
GENTLELY PRESS . DO NOT SCRETCH.
PUT INTO FRIGE FOR AT LEAST 30 MINUTES.
TXAN BRI L VR IR B 2 S P UIOK AN T AN B AR o B, b fe JCSEHRAF My 8, ORIk 2 %, CALORIES i AI%
Rz,
2.
CREAM CHEESE 4 OZ
LEMON PEEL | TBS
SUGAR 1/3 CUP
LEMON JUICE 1-2 TBS
ALL PURPOSE FLOUR 1-2 TBS
BEAT ALL THE STUFF TOGETHER EXCEPT FLOUR . ADD FLOUR AND BLEND WELL. POUR INTO PIE PASTRY
BEFORE BAKING,
I 425, IN(A] 25-30 23k
(aid: RRAER AL, ERAL], A PIE Z#AY), RIMBOA—, ELFERE, BRRERLTE, =)
PIE S5 1 YNNG, IEAA SPRIRA, (R0 BRI — Myt dr k. Fsl EAEY] Tz, IR UG =(
BISEARR, REXBEGHELD. KBz, )
ﬂ%, ﬂ%, ﬂ%, gj\gij%r }TDZEo o o
HE)— A TE, PN PIE BEAERE Rt R b I 4/ —28, - B UG i T 0 AN ol G . 9 MR K /2 PIE B AERE Tl
S FORK 3%, Bl BUNIZAMER R ok, Bt AN eI by, i e gk A s .
SERIR
1/2 cup plus 1 tablespoon sugar
1/4 cup firmly packed golden brown sugar
3 tablespoons all-purpose flour
2 1/2 teaspoons cinnamon
1/4 teaspoons ground cloves
1/8 teaspoons salt
8 cups sliced, peeled, cored Pippin or Granny Smith apples (about 7 medium)
1/4 cup melted butter
1 recipe, 2 disks, Basic Flaky Pie Crust Dough (see recipe)
Preheat oven to 375 degrees F. and position rack in bottom. Combine 1/2 cup sugar, brown sugar, flour, teaspoons cinnamon, cloves
and salt in large bowl. Add apples and butter and toss well.
Roll 1 disk out on lightly floured surface to 12-inch round. Roll dough up on rolling pin and transfer to 9-inch Pyrex pie plate. Trim
edges. Spoon filling evenly into crust, mounding slightly in center. Roll second disk out on lightly floured surface to 12 inch round.
Roll up on rolling pin and transfer to top of apples.
Trim edges to 3/4 -inch overhang. Turn top edge under bottom. Crimp edges decoratively. Cut several slits in crust to allow steam to
escape. Place pie on heavy baking sheet. Stir remaining 1 tablespoon sugar and 1/2 teaspoon cinnamon to combine in small bowl.
Sprinkle over top of crust. Bake until pie is golden brown, juices bubble thickly in center and apples are tender, about 1 1/2 hours.

ZH A PIE
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1 LB HAMBURGER

1/2 C ONION, CHOPPED

1 C CARROT, SHREDDED

1 1/2 CUP POTATO, SHREDDED

1 CBROCCOLI, CHOPPED

1/2 CELERY , SLICED

1 TEASPOON SALT

1/4 TEASPOON PEPPER

1/2 TEASPOON SUGAR

1/4 C KETCHUP

1 C WATER

2 DRY MUSTARD

2 PIE CRUST PASTRIES

BROWN HAMBURGER A LITTLE. ADD REMAINING INGREDIENTS, EXPECT PASTRIES, AND SIMMER FOR 20
MINUTES. COOL SLIGHTLY AND PUT IN CRUST-LINED PIE PLATE. COVER WITH TOP CRUST. BAKE AT 425
FOR 45 MINUTES OR UNTIL BROWN,

Banana Cream Pie

Ingredients

% cup white sugar

1/3 cup all-purpose flour

Y4 teaspoon salt

2 cups milk

3 egg yolks, beaten

2 tablespoons butter

1 Ya teaspoons vanilla extract

1 (9 inch) pie crust, baked

4 bananas, sliced

Direction

1 In a saucepan, combine the sugar, flour and salt. Add milk in gradually while stirring gently. Cook over medium heat, stirring
constantly, until the mixture is bubbly. Keep stirring and cook for about 2 more minutes, and then remove from the burner.

2 Stir a small quantity of the hot mixture into the beaten egg yolks, and immediately add egg yolk mixture to the rest of the hot
mixture. Cook for 2 more minutes; remember to keep stirring. Remove the mixture from the stove, and add butter and vanilla. Stir
until the whole thing has a smooth consistency.

3 Slice bananas into the cooled baked pastry shell. Top with pudding mixture.

4 Bake at 350F for 12-15minutes. Chill for an hour.

g

L SN g, O R

1, #Hige, THEk(yeast, REMTAL), M (all-purpose flour), X8z, 3, 45, B
WIAMES T KBBFIEZT,  HIRRI A S 47

2, MERP ORI, B, R 1S 20

3, BONARIERY, ORI, TER 20 20, WU EARYS, gk, RROGE, GO RS E DRI AN e
PG ST iV

4, WKHPTEANKRG S, o5 RIEEUEL,  kEE. KLY 1N GRIESEINTE). UG R E] 2 fKR, BT R —2P;

5, RIHIEGE, BRI, BRAREIER, R R A 20 3

6, K5 KBREZURHE A, R RBAR, G RARHE, R R R T FROOR I . (BRI TR A o
FEIG 38 &) AT J5UR IV 2 RIS, HEAT T 25

7, R BN RS, g, FEAGIK 375 RS 30 A ERCB AR R T 10 438

gt AR R, TERJE 10 43BN, iE B AR R B A

fif 24 --Sweet pecan rolls

Bake at 375 for 15 minutes, then for 5 minutes ({:: B2 M, 2 BAKE T 15 404, G0 ESRpi iy, (H2& NARR AT 1
(MIBLRIZ G, #ho5 BAKE 15 708k, BEUKHifiE{r, )5S GLAZE, #)5 BAKE 5 734f)

soften 3 ts instant yeast in 1/4 cup warm water,

combine 1/3 cup butter and 3/4 cup hot scalded milk in large mixing bowl , Cool to lukewarm

Add 1/3 cup sugar

2 ts salt

2 ts grated orange rind

2 unbeaten eggs and softened yeast

Add 4 to 4 1/2 cups sifted all-purpose flour gradually to form a stiff dough, beat well after each addition. Cover and let stand for 30
minutes.Prepare nut filling

Roll out to rectangle. Spread hald of the dough with filling. Fold uncovered dough over filling.

Cut into strips. Twist each as many times as desired and shape. Let rise in warm place until light and doubled. 45 to 60 minutes.
Bake at 375 for 15 minutes. Prepare glaze of 1/4 orange juice and 3 TBS sugar. Brush tops of rolls and bake 5 minutes.

Nut filling: cream 1/3 bup butter . Blend in 1 cup powderd sugar and 1 cup chopped pecans.( Other nuts may be substituted!)
Coffee parfait
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Sk

2 Vi eyERy

2/3 MEBECIA AT LA sl Y &, (AARRER D, Z T 1/2 4F)

1 Rk

2 Uyt

2 AN KA (ER. BRI LITER/K Bl —)

2 FR AL

1 FRLK

1 f4] whipped cream(H KA topping JIAE parfait L [fi. X Fh IR

whipped cream /& ready-to-go, 7 LA HL#3%% i whipped cream, A G FRIGT 1) % 1 7T DL whipping cream B CT. 148 F 16 7T LA
HRAAEE topping)

Trik

0. Z&8m HLIBOK, Tk, 7RS4 7K Wb I 1) [] Iy A8 DA T S

L BB DR A, PR SRR A

2. AW

3G — M EBON BT, HES). ST A RE A BT SR BN 1A 2 FIRE . BN
4. TR AN, SN HE K, BB TT. BN 1,2,3 FIREW T, $i5

5. RRZERRKTT, Kb I AR AW B 4 AR sON., WazkZ5. R Ehdie e, HENRAWASKA (T i)
6. Z R, AT b, NVKAE, /NG SR .

7. 53 2-3 By ION AR R, R TN whipped cream i topping.

T 1A R=15 27T, 1 =250 =Tt 1 Zkidt=5 2T

VA 2B TT P b 28 SRR /K 28, BRI BT () 25, )

SR S TR AR ALK

B Rk
W+ 75 52 R+ 4 05 2 W5+ e J P F L !
HEXE4-

MR TR CRARYS, ANEEBKEEL ) AR 2 . BE 1 NAISERNS 6 S TR LT, B 12 %0, RIEER 1 i
GUMEKERIED w2 OURKEZRD, Sibr EARIIIAZ, &b e, i

(6P

1, 849, B Bk, EAFEERGES, Y,

2, K LEIAET, EWEENSOK, 2R RIS A SRS TR BE A N T s, SRS KA A%, R AR S I 1)
e

3, TRl 3 I AKORET BR RIEERY, BRI RS, SO A

4, BaHLSOM, 2R, BeREINHG VERMARRIM, ARG R UILF R UKDPRE BN I AR EIEd, B IR, A
T AT LRI T

DI YERE

AEECRF AR NIZ . W ERE S T anRe,  ARIEAG, SRR, EOR R

J5U:

FIR . X9, FRAE. i, 2R AR

HETTE

1. B Kbk e, SONek, BERIMA R SRESERE, ERmEART, b E AR A O, BRI Rz i
2. ORI BN, =DM R, G — USRI, RIS . K& 2R, #5

3. BB, EREK R R BN, LRSI R TR (T AT BN ER, RSCEAR P I B, R Nl
tE R RO R ECRIN R, W, R AR .

TR KRS

(H/k 40z

(2)Unsalted butter 2 oz

(3)Sugar 1-1 1/2 Tablespoon

R JFRHE — AR IRTT, SRS (4)

(5) All-purpose flour 20z —IRYEBIA (4), HidkE, B, Bk, (6)

(6) Ui 5 43%h I\ (7) 1/8 Teaspoon Vanilla extract

OS] (8)

T 3-5 434

(9) M 124y, BMHIREA S0, A, S —FEEiE o 2 A, BOnA—ANE,  H/N 70 bk 28 SR 58
RE I BRRITHE B2 KT 5 (

AE, AT 2N, NSRS, S A BB N IR, — I E RS B e KEEHI P

e

PER HH TR (1A, butter (24)) , #h (1/44)) , UKK (1200 o SEERKAGH butter JEUIE TN+ 35 K 425 54k
BB GRBIRED » oKk, Fipi . BT eabea sl T T soih T, 195 B R OREFARELF IOV VR %15 30
I3

RIGAERK. A0 12 Mab ndl (2400 5 PIANERE, — AR E - RITHEFEEA S,
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XIS PR 42568 E 1R T A ok, TFGHEIE . BEAEHER, BT 12— E8 muffin Bi7. RER, MNHHE L
W /N R T, BREFRTAL, SR TRk, BOSTAE SR B4R 2 . e sl b — Ay, 8
B AR AR T, SRR AT T . e R, BRSNS T

BN 3/4 WK, TNIERE 25 /3 8h. RAVET ! SERZARERNGE, AP SR T Shi A . RO EE AN e S
KESZET

BHETHE - AERELR, BAKETHZMAHRNT, WA TR TEEY, WRGZ. Fikk. Ak Lo 22k
BT, WRIEE R, AR .

e B Awk

B35 T AR ENEAFTLLT)

TS BE 35 T5(AT LLEAR B S R 0 e 780

R 227 T(10 52 30 SEES AT LA, IEANFIHLEL L, RN AL CEIRFNT o 1 ELRI7ERE I FE b S5 AR AR (8, R IR BT
IEER)

FAFHIE . JBE—ANRAT/K, WM RIS IAARE, FmshitRe s sl nise, wEn L.
KEOER OB R, WRHITFME R, AR E R AT LU R 1

HrE. (BEERMEITENRE. FEHHL ENEATTUSENMIEAZ T . )

SRIGIMARBZZ, FH—AN it it AR AT AR AR A

JERETRIE] 300(F), 7t BAKING SHEET b4 /2 WAX PAPER, i

BB HANITEH, S/ —FEHEE PAPER |, K0 LA H

124, SRJE 9% 30 73 de

A bz, PFANEGERA, W EIEAER, — @ BB TN, RAEHRT, REE, i H-REERE, Ak,

PR TRAN 42 i B

CORN MEAL 1 CUP

BUTTER 30G

CREAMCHEESE 50G

VANILLA EXTRACT 1/4 TS

BP 1/4 TS

SHREDDED COCONUT 1/4 CUP

SUGAR 1/4 CUP

#© BUTTER il CREAM CHEESE W&#i#:, A SUGAR, gt 2 444, i\ CORN MEAL, BP, VANILLA fl
COCONUT , "#fiidt 1 7r%h. T HIENCRE, JRONKARE 20 205, BRI 20 4050, 425 /%,

M5 A 18 13, M/ MIFIR, B4R 4CM, JBJE 6MM iy, JRATESEH A ot (1) BAKING SHEET. AM54H, K4 15-
18 M BPHT eI, FEHE 5 0Bk, AN T, AT DA A R 2R 400 S

TR
AR A, B REHE O B TRk B, AT Bl RO gt AR5 5 L SYRUP iz,
FRAABE

JRE KK 90 7, BERY 50 v, AR 34N, NIETOMOEEABIM0 7, YRl 20 W, BP6 .
AT LI 12 A KA

XS, IOAHER, FTIF, R 2-3 8.

N BP FH4T 2 4380 ARJGIMAN KK, midid] 4-5 208, BRI A6 AR NG TRy fim, AR~
P95 BINF AR EE In T 403 MUFFIN #5148,

400 F , 15-18 Zr%h/cids, WTLATE 10 4P EH = 22 375,

%, O, ALK,

ERAITHT

ALL-PURPOSE FLOUR 150 7

YEAST 1/2 TBS

BAKING SODA 1/4 TS

SALT 1/4 TS

Warm water( 90 F)3/8 cup ( 1/4 cup + 1/4 cup ff1—3)
Margarine 30 g

B 10G

/K YEAST 5 738F, AL MARGARINE, $ii#35%],

¥y, *, SODA f::5]. IMAZAL

ARSI, 85, BOVAEHOGE TR MOF, BJZR 2MM (Wi . Y) &, JfE BAKING SHEET | ( BAKING
SHEET 56 FITOB S, ARG B 2 SRk . X7 SR, BB, HC b/ VRERkL, o L oRaAREE A, (LR HH
10 734k

FERTTI 20 73%h , 425F. N BAKING SHEET %5 5-6 434, Wi — @ AU EL, WAL EW.

SRl

1 1/2 cups (3 sticks) butter, room temperature

1 cup granulated sugar

1 large egg

2 tablespoons milk

1 teaspoon vanilla extract ( 7] LG )
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1/2 teaspoon almond extract ( 7] LLA5 )

3 1/2 cups all-purpose flour

1 teaspoon baking powder ( B 1] LI )

Preheat oven to 375 degrees F. Using electric mixer, beat butter and sugar in large bowl. Add egg, milk, vanilla and almond extract;
beat well. Stir together flour and baking powder; gradually add to butter mixture. Stir just until smooth dough forms. Do not chill.
Place dough into cookie press and press cookies onto ungreased cookie sheet. Bake until lightly browned around edges, about 10
minutes. Transfer cookies to rack and cool.

Peanut Jewel Drops

Bake at 375 for 8- 10 minutes

1 1/4 cups all-purpose flour

1/4 ts baking soda

1/2 ts baking powder

1/2 cup unsalted butter

1/4 cup sugar

1/4 cup brown sugar

1/2 ts vanilla extract

1 large egg

Chocolate Morsels

peanuts

Preheat oven to 375 degrees F.

Combine flour, bp, bs and salt . Beat butter, sugar, brown sugar and vanilla extract until fluffy. Add egg and beat well. Beat in flour
mixture. Stir in morsels and peanuts. Drop by rounded tablespoon onto ungreased baking sheets.

Bake for 9 to 11 minutes or until golden brown. Cool completely on cookie rack.

ELATRR B

Rk A4 1248, (IR 2 46, #5478 (SODA) 1/2 5847, #OWE 3/4 #F, &1 14, VANILLA A& 1/2 54],
TBeRE 174, RERZ22 1 2%A), JEAEE 2 %A

ks K AEY A S0 H AL sh4T B HLET A CREAM R, TEINAEE I, VANILLA Fili4kaL it .

H4 ITHOB AT SODA POWDER Fiidy) 5], 818N MRS ) A HE, PR R 22 AR BRI NS 5T o LGN PRV G LAk
B, EREWALE, TR 18 Z BB AP 4%, P OREEAR QUL TN KA e 8 /N o HUHDZ DI 174 ~F 22
ANTTHL, BCERRE AP AR SRR L, KD 350 BEdR A Gt R AT .

MR TR 455, SR 3 AL, WY LM, AR 34D, K2, 12 08

Mk AR RN R IT 180 FEAR <0, DI SENY, IRWI AL BRI L), W5KPETT, #uigk, KAedsiiRs
YIIBON, IONHE, AR, BURBONAEAERE . KRS EI A RaE M E & T w, RE)E, 5 EOREFUK
ANUKAR e I AE M FB0dE 20, TR R LT ABER T . SRS DI R L AT

JEBR Muffins

LR

1 3/4 #& all purpose [}

1/3 M5 B (AN 2 3R PTE D)

2 A5 E TR (baking powder)

1/4 7% e ik

1 His

3/4 M

1/4 MAB 3

Wi

FE— AR TS T T TR, B, AT RS, e FAJ S AN o 5 M — L dtns £, A g R AT 0, AN i T 0 T3
FIATHE A AT o VER, PRI 7RI, P Sk 7 258 m LUK AR5 B8 SV AR HR 7l — 32 (SR BN AR
WA 1), FERE T (S B _E 2 PO BT 23 0l B3 B R b e BN IE R K5 20 2/3 BT il L T o JEAA Tl 400F (2
205C), JEREBE LR 20 738 2eAT, 5] muffing HR A6 T K Dh 5 SO BCH st 5 70 B, Pz o F8) T BV IZ AT, B
TERIB I AR T AT .

HRHE T S APREE T LA L8 CURR B muffins, IR — 266511, IR R FEAR G001 B kg

BBt/ R muffins: Ho& FDREE R IR, J2 2R b2 172 46, 535NN 374 PRI i) 2 RS el etk sl 2R, i1k
BTN 172 MR, A, Bk, EAORF AR, PR T AR BRI S . ik 1A

1585 (blueberry) muffins: VRS R[], 50N 3/4 MR8 6F s VR MW B2, 45 H- 0000, BRI 1 28 R DIR IR e o IXAN 7Yk
53E H T B2 44 (blackberry) 8L 7 7 - (raspberry) .

2 I (cranberry) muffins: FEHS IR R, S5 1 AR DI IR S0BURE N 2 1 eh.

Z & muffins: RS JREE TR, 53 0N F-AF shredded cheddar cheese 8% Montery Jack cheese.

e LBk

4 OZ SWEET CHOCOLATE

3/4 CUP BUTTER

1/4 CUP SUGAR

2 TBS MILK

2 CUPS ALL-PURPOSE FLOUR

1/2 TBS SALT
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1/2 TS VANILLA

N KBTS 50T, A, 5.

TOHIIAKE, FTEIZEIR, IA*TS 5 SR SR BRANDY), 4RE:4T4). By, FERmMAFT L iRy, HmAife
Ay, H/NVIHZ U /NERAR U —28), MR 350F , %% 11-13 3%, A )G 5 BN

Bk, RBVEWORORY A T ZPBE AT, RIEON) . MRS . 4702, Yo JIF A AY, DIDA Z 45 .
Christmas Shortbread(40 S/ 4)

250g butter 1] /N

1 tsp vanilla essence

Y4 cup caster sugar I HH

1/3 cup cornflour KK}

2 1/3 cups plain flour

Ty AT

1 F BUTTER /Mg nH it

2 11 BUTTER BN7KE, . K8, HI MIXER H s T Rl .

3 IO BE L, W dkEE, —E BRI E, MEUSHE, oh EOREER, RCEIKAEYA I 30 20k (TEEAERED

4513 THIA, KA, Prids i, AW KIMAL (BAKING PAPER) 2 [Hfi%, 4 =K 10THI Fr o SR J5 R T
ZIHTIR, HEEHA BAKING PAPER 5 8 HL. UF e B /04 1 BRI,
FI TR A ERL T 4

5 JERITIAA 180 FRICEE, TABET, K& 10 Pl R M GIMAL s, DUl B R AL
6 R X9 5 S A — A R RS L, AR AE Sy, RAETTKHLEIE, FEHER T ML NI, SRR BT
1 SAERKIAE R T .

PR\ ER
MR RORBL Eib, B, sk (0, ET, M), WADET, s
Rk

1, A B (crust) A AL DET HfE, SEim AR e, (FI0Ek, IR MM T, BEISA), e MERRE
BB o ZEVKAEHZ) 20 234,

2, B, HEPEREIEORIR R . ISR, B ERORIR, — BV, EA—ERORIR . b R e S R I Rty
7.

TG R L RS . T DA —AME R B S RN, TR B ERE, AN MNEEPR RS
W, SR RE T EZORAE Bl RN 0

EVREE ORED

FiKHy 300 52, 7K 3/4 4%, B590 7w, ZRR 1R

1 BRI TR AE S b, I KRR REAT, 1848 TRk

2 MR KA, PVIRGE AT B, RO IR RIRADE, S m ey, B

3R, FRIMEERRR, DSBS MEspk, EResalinr

PERKZE (MBI

MR KK 300 58, 3L, FEOKMA 133k, KGR, A 1M

Mkl BERRYE 12 48, @£4% 1 %EF, CHEESE ¥ 70 55, #¥ 100 55, X948 1 M7

(R

LERRAHRY, L, SR, IEUK, B E, s, &

2 FAEERRYT, 31, 8 CHEESE ¥y ik

3 FSCKHGEEEE, bR AL, PR 2 8L, BEATRRIIR, MR, &

AR, BERCKA, b, BNTREL R ERRARITT.

pL3 IS0 S5

FEKHY 300 50, MEFEIE 150 w0, Ae/BEal 1R, g0 1 KR, B ARERE

SERRRAHRY 230 78 (TN ETRSEIAE—14) I 90 RG24 PR B K [, BERE3S, FEIATE A M R 00 o
DK AZE —RINR K2, CABIKRI AR RH, e —ri, R—T, KT T2, Aok m ik m # —FE
U o KK Z R 77 2Ok EEE K], (HIRBEATT LUK S, CABH Kok R ORI 2 T B8R, A Do 9 20 LR BRI
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. buy rice flour from oriental store.

. buy regular long grain rice.

. buy soybean from oriental store

. buy a highr power blender(not food processor)

. soak 4 cups of rice for 24 hours

. soak 1/2 cups of soybean for 24 hours

. mix soked rice and soybean with some water(try the level of water you like. Too thick paste will burn the motor)

. blend in liquify setting for 1.5 minutes(may need to do in two batches).

. use rice flour to adjust the consistency to a thick paste.

. add minced ginger and green onion; add some salt.

10. find a big spoon or special tool to fry. (hot oil)
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