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The Ultimate Chocolate Chip Cookie

3/4 cup Butter Flavor Crisco® 1-3/4 cups all-purpose flour
Shortening 1 teaspoon salt

1-1/4 cups packed 3/4 teaspoon baking soda
light brown sugar 1-1/2 cups HERSHEY:S

2 tablespoons milk Semi-Sweet

1 tablespoon vanilla extract Chocolate Chips

1egg

Heat oven to 375°F. Place length of foil on flat surface. In large
bowl, beat shortening, brown sugar, milk and vanilla on medium
speed of electric mixer until well blended. Add egg; beat well. Stir
together flour, salt and baking soda. Gradually add to sugar
mixture, beating on low speed just until blended. Stir in choc-
olate chips. Drop by rounded tablespoonfuls 3 inches apart onto
ungreased cookie sheet. Bake 8 to 10 minutes for chewy cookies
or 11 to 13 minutes for crisp cookies. Cool 2 minutes; remove
from cookie sheet to foil. Cool completely.

About 3 dozen cookies.
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=<' ALI:BRAN® MUFFINS — s

11/4 cups all-purpose flour 11/4 cups milk

1/2  cup sugar 1 egg ,
1  tablespoon baking powder /4 cup vegetable oil
1/4  teaspoon salt Vegetable cooking spray

2 cups ﬂﬂ%’;&? ALL-BRAN® Original cereal

1. Stir together flour, sugar, baking powder and salt. Set aside.

2. In large mixing bowl, combine WR ALL-BRAN® Original cereal and milk. Let stand
about 5 minutes or until cereal softens. Add egg and oil. Beat well. Add flour mixture, stirring
only until combined. Portion batter evenly into twelve 2 1/2-inch muffin-pan cups coated with
cooking spray.

3. Bake at 400°F about 20 minutes or until lightly browned. Serve warm.

Yield: 12 muffins J
FOR MUFFINS WITH REDUCED CALORIES, FAT AND CHOLESTEROL:
Use 2 tablespoons sugar, 2 tablespoons oil, replace milk with 1 1/4 cups |
skim milk and substitute 2 egg whites for 1 egg. }

SEE INSIDE BACK PANEL FOR RECIPE NUTRITION FACTS.

Nelloggs: S KEUSEL
ALL-BRAN® MUFFINS
1/4 teaspoon salt |

3 tablespoons all- urpose flour RAN

2/2 {ggsl;;%%ogisng:rﬁ brown sugar, firmly packed f gggsskim 7 4% ALL-BRAN® Original cereal | ‘
mon |

1 tblespocn marghine. coid 1/3 cup dark brown sugar, firmly packed H

MUFFIN ;/5 cup unsweetened applesauce ||

11/4 cups all-purpose flour i
1 .
l1/2 [tigls?ggr?ré' aking powder g tc;;;pv:(%gtﬁ?{l&gl
inn
R i e d rr:;terrglon 172 cup seedless golden raisins (optional)
Vegetable cooking spray

TOPPING

2. Stir t i
ir together the 1 1/4 cups flour, baking powder, cinnamon, nutmeg and salt, Set aside

3. In large mixing b i ml-/
sugar angd applesgucoeWIigto g:f'ge b 9% ALL-BRAN® Original cereal, milk, the 1/3 cup dark b
and naisins. Beat welf pore ﬂn about £ minutes or until cereal softens. Adci egg whit 4 'lr i
twelve 2 1/2-inch muffir, our mixture, stirring only until combined. Portion gan €s, ofl, vanilla
-pan cups coated with cooking spray. Sprinkle each muffinevf/i’tel‘lletgg = l
ping.

4. Bake at 400°F about 20 minutes or until golden brown, Serve warm

YIELE: 12 muffins  SEE INSIDE BACK PANEL FOR RECIPE NUTRITION FACTS.  wm—

Creamy garlic-cheese dip

8 oz pkg cream cheese 1 tbsp salad-dressing
4 ¢ milk mix - garlic, cheese
1 tbsp parmesan cheese garlic, onion

C;eam cheese, add milk and seasonings and
mix. Add Parmesan cheese, beat until smooth
and blendeé ~

Snappy cfab dip
63 0z can crab meat

2 C sour cream
% tsp tobasco

1 tsp lemon juice
% tsp horseradish
% tsp salt

M;x with fork till well blended, refrigerate
till served. Makes about 1 cup.

Italian dip

1 pt sour cream 1 tbsp instant minced onic
one 15 oz pkg spaghetti sauce mix onion

Mix well, refrigerate until served, makes
about 2 cups

|/ CHILAQUILES CASSEROLE - R
( Chilaquilés (chee-lah-kee-les) S N 3

Assemble the casserole no more than 4 hours before cooking time so that
tortillas remain crisp. Serve as an.appetizer or main dish with a green salad.
‘ 6 cups purchased tortilla chips
or 12 corn tortillas cut in strips, fried anfdrai’ripd
2 cups refried beans
5 cups cooked and diced chicken or turkey ‘
3 cups jack or mild cheddar cheese shredded
1 jar La Victoria Salsa l
1 cup sour cream (optional)
Minced parsley and pitted ripe olive slices l
Distribute half of the tortilla strips over the bottom of a shallow 3 quart casserole
(about 9 by 13 inches). Spoon beans evenly over tortilla strips. Sprinkle half of the l
chicken or turkey over the beans, then pour half of the jar of salsa over the chicken
and top with half the cheese. Repeat layers of tortillas, meat, salsa and cover with l
remaining cheese. This can be kept covered and chilled for as long as four hours.
Bake, uncovered, for 30 minutes in a 375 degree oven (if refrigerated, 45 minutes). I
KGamish with sour cream, parsley and olives and serve hot. Makes 8 serving. / I




BUTTER COOKIES
gl FOR ENTERTAINING
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SPRITZ BUTTER COOKIE
CRAN'RASPBERRY BU’[TER B ARS 3/: z:g g, ;;i:ks) butter, softened

CRUST: TOPPING: 1 large egg
1/2 cup toasted sliced blanched almonds 4 egg yolks 1 teaspoon EACH: vanilla extract, almond extract
2 tablespoons confectioners sugar 1 tablespoon sugar 2 cups all-purpose flour
1/2 cup (1 stick) plus 2 tablespoons butter, 1/2 cup cran-raspberry juice concentrate 1/2 cup toasted sliced blanched almonds, finely ground
softened (thawed, if frozen)
Dash salt
2 tablespoons sugar 1/4 cup (1/2 stick) butter

Glacé cherries, sugar sprinkl i
1 chipallpltpéio Sour iy » sugar sprinkles or dragées (optional)

10 drops red food color

Preheat oven to 375°E Cream butter in large mixer bowl. Add sugar; beat until light
and fluffy. Beat in egg and extracts. Gradually blend in flour, almonds and salt. Using
pastry bag and large star tip, pipe dough into rosettes or stars about 1-3/4 inches in
diameter onto unbuttered cookie sheets. Decorate with cherries, sprinkles or
dragées, if desired. Bake 10 to 12 minutes or until pale golden. Remove from cookie
sheets; cool completely on wire racks. Yield: about 3-1/2 dozen cookies.

|

|

|

Preheat oven to 325°F. For crust, place almonds and confectioners sugar in food pro- |

cessor or blender and process until nuts are finely chopped; set aside. Cream butter in |

small mixer bowl. Add sugar; mix until light and fluffy. Stir in flour and nut mixture. |

Pat dough evenly into buttered 8-inch square pan; prick with fork. Bake 30 to 35 min- |

utes until edges are light brown and top is still pale. For topping, combine egg yolks |

and sugar in medium-size heavy saucepan. Stir in concentrate, butter and salt. Cook |
over medium heat, stirring constantly with a wire whisk, 6 to 8 minutes. (Do not

boil.) A candy thermometer will register 180°F to 185°F. Remove from heat; stir in I

food color. Spread mixture over crust. Return to oven: bake 5 min- |

utes. Remove from oven. Cool completely in pan on wire I

rack. Cut into bars. Yield: one 8-inch square pan. |

|

\

Bake it better with butter




YOGURT FRESH FRUIT AMBROSIA PEACH YOGURT FRAPPE
1 cup chilled orange sections 1 package (16-0z.) frozen sliced
(3 navel oranges) peaches, partially thawed (2% cups)
1'% cups chilled cantaloupe balls 2 teaspoons French’s Vanilla
(1 melon) "2 teaspoon French’s Almond Extract
2 cups chilled hulled strawberries, 3 to 4 tablespoons sugar
diced apple, or fresh pineapple 1 carton (8-0z.) plain or peach low-fat
1 banana, cut up yogurt
1 cup flaked coconut 1 cup skim milk

> teaspoon French's Vanilla

2 cup plain yogurt Using blender or mixer, puree 1 cup of the peaches along with vanilla and almond

extracts and sugar. Add yogurt and milk; blend a few seconds on high. Add

Toss well-drained fruit with coconut. Just before serving, stir vanilla into yogurt and remaining peaches and blend so that small pieces of peach remain. Makes about four
toss with fruit mixture. Garnish with additional coconut, if desired. 6 servings. 1-cup servings.
About 140 calories in each serving. 135 calories in each serving.
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I EASY BLUEBERRY TREATS }____CUT Here o i A
BLUEBERRY-PEACH COFFEE CAKE (Makes about 9 servings) (Makes about 2% dozen
1 &a:g‘g; i[))(um:an Hines Wild Blueberry 4 qt:up flour BLUEBERRY OATMEAL COOKIES " medium cookies)
: €aspoon cinnamon { L : : g ot
1 can (1 pound) sliced peaches 2 tablespoons (% stick) ;/packageicliunca:iﬂlnestrlld Blueberry Muffin Mix 11/3 tfé'n'l scook':n#li?'n(l
' Y cup sugar butter or margarine V‘ g:‘lp g;‘ow-cguo 'r'l 0a I poo
:;telxseoven to 400°. Wash blueberries and drain peaches. Spread fruit on paper towels and P‘rehel:t ove: to?;s" Wash biueberries; drain on paper towelgsg
Ina small bow! combine sugar, flour and cinnamon. Cut in butter and set aside. ‘ In a medium bow| combine all but blueberries; mix well. Drop from a teaspoon onto an ungreased
Mix muffin batter as directed on the Iabel except do not fold in the blueberries. Spread batter cooky sheet. Make a deep depression in the center of each cooky and fill with 7-8 well-drained
| Ina greased 8-inch square pan. Top with drained biueberries and peach slices. Sprinkle cinnamon blueberries. Push dough from sides to cover berries and pat down.
gl;:tur: :;3: ;he fruit. Bake at 375° for 8-10 minutes, until light brown.
ea or about 25 minutes, until golden brown. ;
| BLUEBERRY BAR Coojg IES ’ : BLUEBERRY-PEACH COBBLER (Makes 12 to 15 servings)
: ; (Makes about 1% dozen medium bar cookies) 1 aathas B Hi 6 tabl ns (% stick) butter % cup sugar
[ : %&:‘;&u P o Ry ’ gablespoons (% stick) Wild Iuebenrcr;an:f?iensMix or margarine : l4teas':>oofgla cinnamon
1 cup quick-cooking oats Yy ;‘ﬁ,e’,;’s’p’g‘:{,i";'," glackberry % cup sugar % cup chopped pecans 1 teaspoon almond extract
Y4 cup brown sugar jam or preserves . Y% teaspoon cinnamon 2 cans (1 pound 6 ounces each) Ice cream, if desired
= y . - h pie filling
Preheat oven to 375°. Wash blueberries and set aside to drain. peac' : :
‘ In a large bowl combine dry muffin mix, oats and sugar; cut in the butter. Reserve about 1% cups Preheat oven to 350°. Wash blueberries and set aside to drain.
of this crumb mixture; press the rest on the bottom of a greased 8-inch square pan. In a medium bowl combine dry muffin mix, % cup sugar and % teaspoon cinnamon. Cut in butter,
J Gently fold drained blueberries into jam or preserves. Spoon over crumb mixture in pan; spread then stir in nuts.
evenly. Spmlkle the rest of crumbs and pat them evenly onto the berry mixture. _ ‘ In a 13 x 9-inch pan combine pie filling, % cup sugar, 1 teaspoon cinnamon, the almond extract
Babfw at 375° for 20-25 minutes, until golden brown. Cool completely and then cut into bars. and the drained blueberries. Spoon the crumb topping over the peach mixture.
1-09 2%.372-1

Bake at 350° for 35-40 minutes, until topping is golden brown. Serve with ice cream, if desired.
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OLALLIE BERRY BRANDY

1 quart smushed berries | % teaspoon whole allspice
(fresh or frozen) 12 whole cloves
% cup sugar 2 cups brandy

In gallon jar, combine olallie berries, sugar, and spices. Pour in brandy; cover. Invert jar daily till sugar

is dissolved, about 4 days. Place in cool, dark place for at least 2 months. Strain through cheese cloth
before serving. Serve in cordial glasses. Makes about 3% cups.




