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"OUT OF THIS WORLD” BREAD 
y |> 
* Those who would argue with the pundit who 

said "Man ̂ cannot live by bread alone”, are not 
the new breed of dieters and health-food fadist 
who proudly boast that they never eat bread. 
Rather, they are the nostalgic ones who remem- 
ber the smell of new-made bread, to say nothing of the taste of it—a crusty slice still warm,and 
dripping with butter. That was in the lefig ago 
days when home-made bread was a pareof every 
American’^ childhood. There are many of us 
who would still have it that way everfin these 
days of efficient commercial baking and care- 
fully-dieted youth. 

NOWADfAYS, however, the home-baked loaf 
is a luxury, and it is a rare occasion when the 
author runs across a new and delightful bread 
recipe to pass along to you. Such an occasion 
was tha recent bake sale given by the Senior 
Citizens? Council. Two members of the Golden 
Age Club and the Association of Retired People, 
Ethel Dold and Dorothy Scherer, generously 
gave me. these marvelous recipes for the items 
that were the ‘hit* of the bake sale. 

PUMPKIN BREAD 
Soak together 1 cup raisins, 2/3 c. hot water, 
1 tsp. soda, 1 medium cup pumpkin, 2/3 c. 

* shortening, 2-1/3 c. sugar, 1 tsp. cinnamon, 
3-1/2 js.. flour, T tsp. salt, 4 eggs beaten, 
2 tsp. cloves, 1 tsp. baking powder, 2/3 c. 
chopped nuts. « 
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Mix all ingredients together and bake in 
three small loaf pans at 325 degrees for about 
45 minutes or tested done. 

BANANA NUT BREAD 
3/4 c. shortening, 2 eggs, 4 tbsp. buttermilk 
or sour milk, 1 tsp. soda, 1 tsp. vanilla, 
3/4 c. chopped nuts, 1-1/2 c. sugar, 2-1/2 c, 
flour sifted, 1 tsp. baking powder, 3 large 
bananas. 
Cream; shortening and sugar—add eggs one 

at a time, beating well. Add mashed bananas 
then add milk and flour alternately—finally, 
add vanilla and nuts. Bake in three small loaf 
pans at 350 degrees for 45 minutes. 
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DANISH COFFEE RING 
4 pkg. (about 14 oz.) hot roll mix, 3 tbsp. 
sugar,; 1/2 c. or 1/4 soft butter, 1/4 c. un- 
sifted all-purpose flour, cardamon butter 
filling (recipe follows), 1-1/2 c. golden rai- 
sins, 1 egg yolk, 2 tbsp. milk, 1/4 c. sugar, 
1/2 c. blanched almonds. 
Prepare hot roll mix as directed, adding the 

required ingredients along with 3 tbsp. sugar. 
Allow to rise as directed until almost doubled, 
then punch down. Wrap in plastic film and chill 
about 30 minutes. Cream butter and flour until 
thoroughly blended.. Turn out onto a sheet of 
waxed paper. Roll out the butter-flour mixture 
to make a 4x10 inch, strip and chill for about 
30 minutes. 

Roll out chilled dough on a floured board to j 
form a 12 inch square. Peel paper, from butter and set butter in center of dough. Fold the two 
wide sides of the dough over butter, then fold 
in the natrow ends. Fold dough again to make 
a 5 inclr square. Flatten slightly with floured 
rolling pin, then roll out on floured board to 
make another 12 inch square: Use light strokes 
to avoid tearing dough. 

Repeat folding and ro ling procedure two 
more times. Wrap dough in plastic film and 
chill 30 piinutes. Divide the dough in half; roll 
out and njiake into strips—spread with cardamon 
filling, leaving 1/2 inch margin on each side. 
Distribute the raisins evenly overfilling— 
slightly .iroll up and down in jellyroll fashion 
and twist into pretzel shape. Beat egg yolk with 
milk, brush on shaped dough and sprinkle with 
sugar and nuts. Cover and let rise in warm 

place fob 30 minutes. Bake. 
♦Cardamon Butter-Filling: 

1/2 C. butter, 2 c. sifted powdered sugar, 
\3/4 tsp. cardamon and 3 tbsp. heavy cream. 

Mix until fluffy. 

Off TO 
VIETNAM 

ROBERT McNEAL, Jr., 
son of Mr. and Mrs. 
Robert McNeal, Wyatt 
Ave;, Las Vegas", de- 
parted Sunday for-mili-; ( 
tary duty assignment. 
Also reporting at the 
same time was his- 
buddy, James McMillan, 
son of Dr. J.B. McMil- 
lan—Both are helicop- 
ter machine gunners in 
the United States Army. 
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STATE SEJ* 

Governor 
GRANT SAWYER it Governor 

FOLEY 
Texas Govermr 

JOHN CONNALLY 
Dan (Hoss Cartwright) 

'4" 

** .s 

FRIENDLY 
LIQUORS 

1 h 
AT A NEW LOCATIO 

1602 No. "H” Stj 

VALVZ.JO*^ 
jw? wu. w»«r I 

INCLUDES: Removing & cleaning of Reads* 
Checking for Cracks * Refacing valves ♦Re- 
seating Heads * Steam cleaning of ail parts * 
Parts Extra * Ail Work r.uaranteed 

m MONET MM '75T* 
45 MVS' TIL FIRST PVMT. DUE 

M&J ENGINE EXCHANGE 
f72S NO, Ph. 642-6364 

\ I re -elect 4th Term Reliable! 
Efficent 

Warren T. "Stan” 

STANLEY 
CONSTABLE 

Democrat 
ORTH IAS VEGAS 

TOWNSHIP 
EXPERIENCED 

Ranch Estate 
On 1V4 Acre Large Palatial Heme 

^ 4Bdr.3Bath * Covered Patie 
Lar^r 18 X 40 Swimming Peel 
Cabana & Entirely Enclosed in 
Chain Link Fence* Corral for 
Horses $50,000 VALUE 

$35/000 $4/OOOdown 
Entertainer’s House 

Swimming Peel • Cheered Patio* 
Circular Drive * 3 Bdrm. Refrig. 
Air Conditioning a Beautifully 
Landscaped «> FHA Appraisal 
$18/825 $925 down 

/ SALA A RUTHE 
RE ALT Y,IHC. REALTORS 

440 EAST SAHARA PH.735-S1S2 
-ASK FOR ST AH LOMfK ■ » 


