CHEESE

STRAWS,

BREAD AND ROLLS

Peanut Butter Bread

2 cups four 1§ cup sugar

4 tenspoons Runl Baking Powder cup peanut butter

1 toaspoon salt cups milk

Sift lour, Royval Baking Powder. salt and together

into bowl: add peanut butter and mix in as for biscults.
Add milk and beat thoroughly; put into one large or two
small greased oblong loal pans; smooth tops before baking
and bake in moderate oven at 350° F. about one hour.

AMakes two small or one large loaf.

Cheese Straws

1 cup tl::d American cheese ";2 LeASPOON CAYONDA PEpper
1 cup teaspoon paprika
1 mup-unn Rﬂ_‘nl Baking Powder 1 E‘EI«

4 teaspoon salt 2 ta poons milk

Mix together cheese, flour, baking powder, salt, enne
pepper and paprika; add beaten ; mix well; add milk
enough to make a stiff dough. Roll out one-eighth inch
thick, on floured board; cut into strips five inches long and
unlc*fm:rth inch wide. Bake in hot oven at 450° F. ten
minutes,

Makes thirty Cheese Straws.

Nut and Raisin Rolls

2 14 cups flour cup milk
4 teaspoons Royval Baking Powder tier

14 teaspoon salt ns

1 tablespoon uﬁ;r_t chopped nuts
5 tablespoons & ening, melted SUZAr

1 egg exg yolk

Sift first four ingredients together. Add shortening, and
beaten egg to milk and add to dry ingredients, mixin
well. Turn out on floured board aml knead lightly. R
out very thin, Spread with softened butter and spr[nl-r.lﬂ
with raisins, chopped nuts and small amount of granulated
sugar. Cut into about rnur-ln-:h 5 uares. Roll up each
as for lljﬁ-ll,'g.r roll. Press edjf r, brush over with
volk of egg mixed with luie ﬂ':—ld water and sprinkle
with nuts and sagar., and allow to stand in greased Pan
about fifteen minutes. Bake in moderate oven at 400
from twenty to twenty-five minutes.

Makes elghteen rolls.

Luncheon Rolls

4 cups flour 1 tablespoon shortening
1 teaspoon salt 1% cups milk
6 teaspoons Royal Baking Powder

Sif dry ingredients; rub in shortening; add milk, and mix
to smooth dough easy to handle on floured board. Knead
dough quickly a few times to imﬁan smoothness; divide
into small pieces: form each by hand into short, rather
thick tapering roll: place on greased pans and allow to
stand in warm place fifteen minutes: brush with milk.
Bake in hot oven at 450° F. about twenty minutes. When
almost baked brush with melted butter. Bake ten minutes
Iumfpr and serve hot., If a glared finish is desired, before

: from oven brush with yolk of which has been
mixed with a little water. hese rolls make excellent
sandwiches, using for fillings, either lettuce and mayon-
naise, sliced or chopped ham, chopped seasoned cucum-
bers or egg and mayonnalse with wvery little chopped
onion and parsley,

Makes twelve rolls.




