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COUNTRY KITCHEN COOKBOOK
by Kathryn Scott
Time to start that Christmas baking
which we can freeze so conveniently!
CRANBERRY NUT BREAD D
2 c. all purpose flour | J
% c. sugar 2 t. baking powder
% t. baking soda % t. salt
% t. cinnamon % c. chopped walnuts
1 egg 2 tbsp. vegetable oil

14 oz. can whole cranberry sauce

Mix flour, sugar, baking powder, salt,

cinnamon. Stir in walnuts. In large

mixing bowl, beat egg, oil and add the

cranbgrries. Stir E.Etil just blended. NOV' '6 E ,7
Pour into 9x5x3" loaf pan. Bake at 350°

for 45 min. or until toothpick comes l0a.m. - SP.HL
out clean. Makes one loaf.

SHERRIED FRUIT CAKE
1% c. raisins % c. glazed red cherries

1 c. walnuts, chopped 1/3 c. sherry : . -
1 c. margarine 1% c. sugar An Easl AMoean Bazaat An an

4 eggs 2% c. flour % t.salt _ , | ;
1 t. baking powder 1/3 c. sherry Easteur Onlareo Bawn?

Combine fruits and nuts with sherry
(1/3 c.). Cover and let stand overnight

at room temp. Cream margarine and Once a yea)[ we open owt wafl,ﬁhﬂu.be..
sugar until light and fluffy. Add eggs

one at a time mixing well after each :

addition. Gradually add combined flour, Briowse & selecd C.Uf,ﬂu.ﬂﬂuf. & unusuak

baking powder, salt, beating at a low : .
speed until smooth. Fold in fruit and gifts g/iom around the wonlds
nut mixture. Spread in a greased and
floured pan (a spring form pan with tube).

Bake at 350° 65-75 minutes or until - W(jﬂd CMU«L’IQ«’) & Md,ék,é 61'[0[" Bm

done - test with toothpick. Cool on
rack 20 min. Invert on rack and cool - AL m Java
completely. Soak a piece of cheesecloth A S,lﬂ.dﬂw Puppw & D k 6’!'0

in the other 1/3 c. sherry. Wrap cake y : . v
in cloth; overwrap in foil. Refrigerate - Jewelny §rom India, Thailand & Indonesdia
3 or 4 days to ripen. Keep refrigerated :

until ready to serve. If desired, glaze

and decorate top of cake. Slice thinly = lland—l?.rui s&'ww 6’10"1 Peruw & Ecu.a_doft

and serve at room temperature.

GLAZE: Melt pure apple jelly, cool g SN nom C,l.»(:llﬂ.
slightly and brush over top of fruit cake. Bﬂ.ﬂlbﬂﬂ Cami'e}w 6

To garnish, arrange glazed red and green

cherries and walnut pieces in a design. - Ba,gb & Pu_ppw 6’[.0]" Nﬂpa»f,

_Lightly press into cake. Reglaze and

ik - Colounful Weaving & CLothing fg/tom Guatemala

ST. NICHOLAS COOKIES :
% c. finely chopped almonds - GLassware 671.0!]1 Mextcco

3/4 c. margarine or butter
% c. brown sugar, packed L7 : usias
% t. nutmeg 7 t. ginger 2 meﬂufﬂ Cwlpw 6;"0'“ Aﬁ_ﬂ’w :
14 t. ground cloves 1% t. cinnamon

2 tbsp. milk 2 c. sifted flour = 1

1% t. baking powder % t. salt Vo all you ClhvuesAmas S'I.Up pang

% c. coarsely chopped grated peel

Mix together almonds, margarine, sugar, ﬂﬂ(‘_ﬂ,ﬁw, QCU'IUMCM & pﬂmmb'ﬁy -

spices and milk. Sift flour with baking
powder and salt and add it to creamed
mixture. Mix in peel. Make a firm ball. . - - L 6ULUQ(L
Chill. Roll out dough to a thickness I'ILQ.Q I",(_L(ﬂ."- lea W be'

of 1/8". Bake in 375° oven. Cookies :

may be cut in any desired Christmas Everwyone Welcome. "4

shape. Bake 7 min. Makes 3 dozen.

MELTING MOMENTS

1 egg 1 c. margarine or butter
2/3 c. sugar vanilla to taste

The East Asia Company

i i ‘s Bay, Ontario, Canada KOH 2NO
2 c. cake flour confectioner's sugar i‘:::h;n:':’m13:”;;?_3;9 d " Bock St.
Cream together butter and sugar until [ (\ mile
light and fluffy. Beat in the egg and

a few drops of vanilla. Add the flour
and mix to a stiff dough. Make small
balls and place on a greased cookie sheet.
Bake in 375° oven for 15 min. While
still warm, roll in confectioner's sugar.
Makes 4 dozen.
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