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Bring a great holiday gift:

al medium speed 2 munutes,
Add ¢ags and % cup flour.
Beat 2 minutes o high s

fiour to make a anfl dough.

homemade bread for brunch N

Duting the holidays or at
any time of year, inviling
frends for Sonday trunch s a

wiy 1o enteriain. Why?
xute i's emy on the cook,
:uynmhbudgﬂ RN ensy On

bruss
\immn: party iy M your

house ot & I'n:nd s, & loaf of
fancy homemade bread will

. make the oCcDion cven more

ial. The guest who brings
g such atrest for x holiday
party 18 assuied 8 retum mvita-

tion. The hostess who servess
sweet bread with lady frosting . '}

and cups of seamy coffee will
never be lacking company.
Although most accom-
plished cooks already know
the recipe secret for moaisl
breads, it may CoOmMe As ¥ sur-
prise to others that condensed
soup is the key ingredient.
aly the coak need know
that n coavenience soup from
the cupboard is responsibk for

.the fresh fecling and light tex-

ture of two breads that are
good eacugh o become a tra-
diton,

ALMOND RING
BREAD

5Y to 6 cups all-purpose
flour
Y% cup packed lght

hrown sugar

1 package active dry
east

§ can {10% ounces)
rondensed cream of
chicken soup

2 tablespoons bkermon

Y judee
1 tablespoons water
Y cup bulter or
raargarine
3 egyy, well beaten
2 tlhquom graled

% cop ﬂnﬂy ﬂupprd
toasted almonds

1 teaspooa aimand -
exiraci
Confectioncr’s sugar

"l.hﬂ

£

In large bawl afl electric
miner, combine 1% cups
flour, sugr xnd yeasl,

In »aucepan, heal soup,
juice. water and butrer until
warm {120 E.1. Add to llour
mixiure.

Beat st medivm speed of
clkectric mixer for 2 minuies.

Add cggs, lemon rind and
% cup Mour.

Beavat high apeed far 2
minutes. scraping sides and
botnem of I:wnulurfI uften.

Stir in caough remaimng
flour to make a T dough.
Cover;, let rive in warm
Iace | hour or satil doublied
in bulk.

Punch down: stir tn
almonds and eatract.

Spoon into well-greased
and Noured 107 tube pan.

Cover: let rise § hour of
pntil doubked.

Bake o #00° F. for M) otin-
utes or urmil done.

Remove mm pan; conl on
wire k.

Driztle with confecinoner’s
sugar glaze; gemish with addi-
tkwnal whobe almonds.

Makes | large foal.

FROSTY TWIST
BREAD

& 10 8% cupy
all-purpose floar .

1 pac active doy
yeast

3 tabbespoons sugar

1 ran {10% oty )
condersed cream of

potalo soup

Kncad on lightly Aoured
bozrd unti) smonth. adding
xiditional Nour as needed.

Place in gressed bowl, rum-
INg DICE.

Cover: lel rise In warm
place | heur ar until dnuhl'-cd
in tulk.

Punch doawn. To muke
haves, divide in hall,

Boll aut =ach haell 1014
inch circle on lighily greased
haking sheet.

Place glass in center. Cut
intn guakters up 1o glass.

Cut cach quarier inin §
eyual drips, making 20 stnpn.

Twist 2 strips lngether:

, repeat making 1 iwints,

Cut aff npc awisi. pemuave
glass.

Cail twist and plaee in cen-
fer.

Bring ends of cemaining 9
twints 10 center 1 furm daiy.

Repent with remaining hall
af Jouph, =

Coverdet rine 45 minutesor

unhl deabled,
Buky 2t Y75°F fur 20 min-
@ utes ot untl done; cond i wine

AL’f‘Iﬂ'HD RING BREAD. with condrnsed soop ma a key Fiih
Ingredient for molsiness and texture. i» an irersistlble Dok _‘“ tth fn~ling.
addlion 1o the brunch tabie st home ar (or a friend’s balis Muhes 2 loaves,

day party.

Y5 cup bulier or

In large bowl of eleciiy
marparine

mixer, combine I vups four,
3 eggs. well beaten yeast and sogar.

1% cupa chopped candied In saucepan, heat soup,
frult waler and bunter uatil warm
Coafectiomer’ssugar  {120° F.).
frosting Adht v MTour misture. Beal

“Christmas

for clothes

i $O0 much
fun now!”

I've tned a ot of ather diet programs
belore, but a nutntionally balanced diel 1s
something 1 really had never considered
impartant untd 1 wenl 10 et Centor
Learning how 10 eat properly has been
such a greal reward So has losing over
75 pounds and 69 inches | feet mta1l~,r
ddlerent about mysell. ¢
both inskie and |
oulside Now. shapping

lor clothes 1s somuch
Hun. Fatisni fun, but

with Drel Center, you

no longar have 1o be

that way! | recommend
Diet Center 1o everyone
who needs 10 lose werght

ams;

Let our prolessignally trained and canng nE
counselars teach you how 10 lose 17 1o e
25 pounds in just 6 weeks al [het Genler., oy

QHEE o 877-2900
, CALL TODAY
eﬂ" % FO A TREE INTRODH O IOHY 846.2277

7 0 Ml“ Sti | G e nrgEIow “ Thetutey: 730 pu 20 pm.
R

COMNSLL TATHN —
Mpadry be Fralay
Call Jotta Pettingil
iy 960 5 m - 11 e
Rebritinag] Bedarumer Outaet |
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"TWELVE-FRUIT COMPOTE

cups waler
mixed dried
incinding pears,

pitied plumns
¥ cup fruit-Oavored
brandy

-1, Combine waler, mixed
dru:d fruits, pruncs, and rai-
sins in a 6-quan ketile. Hring
to boiling. Cover! simmcer

about 20 minumics, or entil
fruits ace plump and sender.

2. Add chern:s apples,
and cranberries, St int sugar,

.lemon, and spices. Cover,

soroner § manies.

}. ﬂm: peel of oran

reserve. Peel and section

onnpe, removing all skin and
while mcmhrln: Add to

2 e 1L

Stir in grapes and

trmdy Bring jnt 10 boiling.
Remove from heat. Stir m

orange pecl. Cover, let stand
15 mumses.

" Abowr 12 servings

HnusetleamngSe ”

Latwmm
. do your housework!

5

3 BEDROOM:
4 BEDROOM:

$25nn
52900

Other Rates On Request

' JANICE VANDEPUTTE
1-519-833-9008

Beautiful

FABRIC

For All The
Ladies On

S~

1 O
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-
.

Your
Christmas
List!

Surprise her with
the fabric to create
whatever she wants —

] * Or be SURE with:

A Merry Christmas

GIFT

CERTIFICATE

For Christmas Dazzle

See Qur Collection_ of:

* TAFFETA
* VELVET

% CREPE
% SATIN

GEORGETOWN
FABRICS

Georgetown Market Place -

877-2477
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