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VIENNESE PILLOW
Y2 cup undiluted evaporated milk

3 34 cUpS sifved regular all-purpoe flour

2 teaspoons vanilla extract

Y teaspoon salt

1cup soft shortening 1 teaspoon grated orange peel

) F: B toup gramu\ated sugar Raspberry of other favorite jam

- 4 egg yolke, unbeaten 1 egg, beaten \

4 hard-cooked €99 yolks, sieved

r % days before baking: Sift fl & bowl, with mixer ab medium
uffy. Beat in unbeaten €99

Make dough 2 0 our with salt. In larg
specd, thoroughly mix shortening with eugar until very light and fl
time, then sieved hard-cooked €49 yolks. Now, with mixer at low opeed, beat

yolks, one at a
in flour alternately with evaporated milk and vanilla just until mixed. Fold in orange peel. Wrap
dough well in foil; refrigerate until baking time. ON BAKING DAY Preheat oven 1o 375.0n
lightly floured, cloth-covered poard, roll small portion of dough to about 1/& inch thicknese,

t, not allowing dough to thaw until used. Cut into 2 Y inch squares Place
hoice in center of each equare; fol
v fork. Repeat with rest of doughs place
nd edges are brown.

refrigerate reo
rounded % teaspoon jam of your ¢
making a2 triangle; preeo edges together with fingers o
h egg. Bake 10 to 15 minutes, or until golden a
) Sprinkle with powdered sugar once removed

po of cookies
ke box, separating layers with wax paper. Makes about

\d from corner to corner,

on cookie eheels prush wit
(Do not be disturbed by cracke in 1o
from oven, if desired. Cool; store inc

5 dozen.
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HOLIDAY o
EGG
Harzaiongy NOG 20 5ryings
12 egg yolks

2 cups white sugar
11 quart half-and-hai¢ crea
quart heavy cream !
12 egg whites
Tcup white sugar

174
1 (7;5235,00@1 ground nutmey
ml) bottle whi
white rum (TO TASTE. We
- We use about 1 ¢y
p)

Directions
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peaks form. Fo, > Whip egg whites ungi|

. d th i
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prifikle top with nutmeg Ipped cream into the
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i PUMPKIN COOKIES

2 cupg prown 8ugar
2 cups white sugar
2 cups putter flavo
4 €99®
2 cupo
2 teaspoon pakin
© cup2 flour
2 Tablespoo pum

red “Crieco”

pumpk'm (- 160z can)
g s0da

pkin pie spice

i i 1 aside-

Mix first © ingredien®e together, ¢ ' , 4 . o
‘\ 6'\\%\; ary ingrediente together: Mix the dry ingredient® with the first mlxturi.or:\iu .
Preneat oven £o 90. Spray 2 baking oheet with vegetavle spray- Drop cocla ie - \7@ .
. ule onto paking oheet: Bake for 15 minute. Coolona rack. Cookies will be .

teaepoor\f
YVield 120150
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CHOCOLATE’TOFFEE BARS

Each layer of this bar cookie i© like a desoert O ite oWn-

1/2 cup putter of margaring melved
1 B4 cupe crushed veddy bear—ehapeo\ chocolate granam
11/4 cupo 2lmond prickle chip?

6 (14 0z) English toffee candy vares

1oup (@ oz.) semiowee? chocolate morselo

crushed

1 cup choppeo\ pecan®
1/2 cup c‘ﬂoppeo\ walnute
G oz) can sweetencd condensed milk

Line 2 15°%9” pan with Zluminum foil, allow!

Pour melted putter into P

in pan-: Press layere down firmly. Fourc
minutes of until €4962 are Nighthy bhrownea
into bare: Makes 2 4026

cracker cookied

a over ends of the pan.

in bottom of pan; preso firmly,

next 4 '\r\@rea\'\er\te over crust

enly over vop: Bake av %75 for 20
Lif foil out of pan- Cub

CAND
YC.
Yield: 3 COf'?NE COFFEE ¢
2 ce A
Pk@. ve. cakes KES
2ey ast
P5 sou
1/, rcr
2 5 cup sugar o
1 €g9s, be, 1/2
> beat /4 cu
| Optional: en CUp margar; :’ water
: e

cho
pped pecans 2 tgp. salt
cups floyr

raising



