Easter buns reflect tasty traditions

So many of our culinary
tics reflect the backgrounds
of European anceslors, it's
not that an Easter
time [avorite, hot cros
EI;I:II;.. ¢:l|3;'lt not ﬂl‘ﬂ}' from

nd but perhaps cven
from Rome.

ﬂne-l-pcnny. two-a-
enny hot cfoss buns
E member the old nurzery

rhﬁm: 1?7) were urili nally
naow lh:r are hlhd

Lent. The sugar - .

crods on these buns may
come [rom pro<Christian
limes. -

Hoth the ﬂrcekl and
Romans had festive cakes

tion, since they upe refrigen
ated crescent
X base, -
Dear to the American
sweel toath, these molasies
and raisin swirls served with
hnl coffee and cocoa will
breaklnst smibes to the
whn family after Enxs-
ter services and soiles all
day long from anyene in
need of an energy snack.

Here, too, molasaes plays a
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that were divided into four =50
quariers by bisecting lines -

Like & cross rnd which
sertted the four seasons, The
bun and its ¢cross-shaped

topping is a very ancient
fnocr ¥

More modern, but still &

very traditional in the West- -

ern hemisphere, is Lhe use of
light, unsuiphured molasscs
such as Grandma's, to perk
up the flavor of hot cross
buns. Along with candied
citron and currants, molas-
scy adds & tangy swreet tasle
1o these Easler breakfast
favoriles-

It's fun to ask the children
to help you make the s
Crosscs, perhaps :liru?r:
molasses and milk mixture,
or even knead Lhe dough.

Sticky buns are an Ameri-
can invention, both in taste
and in the ¢ase of prepara-
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70 Maln St,

innecr rolls as

Eun in raising these :tp:lry
uns from the mundane Lo
delicious holiday fare

Bath hot cross b-‘l.lt'll and
sticky buns are not compli-
cated 19 muke, In fact, [he
sticky buns take 3o little time

they can be E;parcdju:t '

before break arxd eaten
warm from the oven.

o'l find a+
delighifu) 3 page tecipe
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flmily fun
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booklet attached to Grand-
ma's Molasses jars on your
pocer's shelf,

HOT CROSS BUNS
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SUGAH CROSSES MELTING ON HOT CROSS BUNS and
wartn slicky baoe for breakifast are a sare sign of Easter.

Hl:lefrl.mnl ith Iﬁhﬁmm
mljnrfﬂil;lnull;r#lnc spring morning. h_
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Coca-Cola

49°

CIET OR REGULAR

Coca-Cola

$ 549

MONARCH 5OFY .

Margarine

89 Yub -

Bllp ol
24 Cans

FRESH STORE MADE

PLENTY OF

59°

MAPLE LEAF

‘Side Bacon
*1 GM.

PEPPEHONI PIZZA — 127
ACTON IGA ONLY

appear around edge and but-
ter is melted; cool to luke-
warm. Add mnlum

in large mixing bowl,
combine water and yeoast;
stir to dissolve, Sur in mﬂk
mixture anxd

Bent in 2% cups flour.
Mix in citron and currants.

Work in enough remaining
flour to form a soft dough.

Turn out onto lightly
fovred board. Knead § min-

uies or tuntii smooth lnd.

Place dnﬁ:ﬁ in lerge,
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DIETRICH'S 100% WHOLE

‘Wheat Bread| Cig arettes

$13 s

MAPLE LEAF

E_Icnmd bowl; turn aver to
mmd side up: cover,
riae in warm place about
Hrﬁ lmn or until double in
bulk. P‘un:h dough'down;
knead to distributz air bub-
. bies; divide dough in hall,
Cut each half inta 8 por
tions; shape intc smooth
round bslls. Place 34 inch
apart in 6 x 0-inch-
E:nuru Caver; leirise 1

Bake ie a 375°F, oven 25
minties.
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