betty crocker best of baking recipes.txt

Exported from MastercCook *

Almond Honey-Whole wheat Bread (1 1/2-Pound Recipe)

Recipe By :
Serving Size : 12 Preparation Time :0:00
Categories : Bread Machine Breads
Amount Measure Ingredient -- Preparation Method
1 cup water
3 tablespoons honey
2 tablespoons margarine or butter -- softened
11/2 cups bread flour
11/2 cups whole wheat flour
1/4 cup toasted slivered almonds
1 teaspoon salt
11/2 teaspoons bread machine yeast

Make 1 1/2-pound recipe for bread machines that use 3 cups flour, or make
1-pound recipe for bread machines that use 2 cups flour.

Measure carefully, placing all ingredients in bread machine pan in the
order recommended by the manufacturer.

Select Basic/white cycle. Use Medium or Light crust color. Remove baked
bread from pan and cool on wire rack.

Please note, if you should change this recipe it will no Tonger be an
approved Betty Crocker® Recipe.

Copyright:

"© General Mills, Inc. 1998."
Yield:

"1l Loaf"

Per serving: 165 calories (kcal); 4g Total Fat; (21% calories from fat); 5g
Protein; 28g Carbohydrate; 5mg Cholesterol; 200mg Sodium

Food Exchanges: 1 1/2 Grain(Starch); 0 Lean Meat; 0 vegetable; 0 Fruit; 1/2 Fat;
1/2 other cCarbohydrates

Nutr. Assoc. : 0 0 2394 0 0 4982 0 2019
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w

Exported from MastercCook *

Almond Honey-Whole wheat Bread (1-Pound Recipe)

Recipe By :

Serving Size : 8 Preparation Time :0:00

Categories : Bread Machine Breads
Amount Measure Ingredient -- Preparation Method

2/3 cup water

2 tablespoons honey
1 tablespoon margarine or butter -- softened
1 cup bread flour
1 cup whole wheat flour
2 tablespoons toasted sTlivered almonds
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betty crocker best of baking recipes.txt
3/4 teaspoon salt
1 teaspoon bread machine yeast

Make 1 1/2-pound recipe for bread machines that use 3 cups flour, or make
1-pound recipe for bread machines that use 2 cups flour.

Measure carefully, placing all ingredients in bread machine pan in the
order recommended by the manufacturer.

Select Basic/white cycle. Use Medium or Light crust color. Remove baked
bread from pan and cool on wire rack.

Please note, if you should change this recipe it will no Tonger be an
approved Betty Crocker® Recipe.

Copyright:

"© General Mills, Inc. 1998."
Yield:

"1l Loaf"

Per serving: 156 calories (kcal); 3g Total Fat; (17% calories from fat); 5g
Protein; 28g Carbohydrate; 4mg Cholesterol; 217mg Sodium

Food Exchanges: 1 1/2 Grain(Starch); 0 Lean Meat; 0 vegetable; 0 Fruit; 1/2 Fat;
1/2 other cCarbohydrates

Nutr. Assoc. : 0 0 2394 0 0 4982 0 2019

oo
w

Exported from MastercCook *

Almond Pilaf

Recipe By :
Serving Size : 8 Preparation Time :0:00
Categories : Holiday Rice and Grains
Amount Measure Ingredient -- Preparation Method
11/2 cups uncooked regular Tong grain rice
1 medium onion -- chopped (about 1/2 cup)
1/4 cup margarine or butter (1/2 stick)
1/2 teaspoon ground allspice
1/2 teaspoon (ground turmeric
1/4 teaspoon salt
1/4 teaspoon curry powder
1/8 teaspoon pepper
3 cups hot chicken broth
1/4 cup sTlivered blanched almonds

Heat oven to 350°. Cook rice and onion in margarine in_10-inch skillet,
stirring frequently, until onion_is tender. Stir in allspice, turmeric,
§a1E, cErry powder and pepper. Place in ungreased 2-quart casserole. Stir
in broth.

Cover and bake about 40 minutes or until liquid is absorbed and rice is
tender. Stir in almonds.

Please note, if you should change this recipe it will no Tonger be an
approved Betty Crocker® Recipe.
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Copyright:
"© General Mills, Inc. 1998."

Per serving: 225 calories (kcal); 9g Total Fat; (35% calories from fat); 5g
Protein; 30g Carbohydrate; Omg Cholesterol; 422mg Sodium

Food Exchanges: 2 Grain(Starch); 1/2 Lean Meat; O Vvegetable; 0 Fruit; 1 1/2 Fat;
0 other carbohydrates

NOTES : Brown Rice-Almond Pilaf: Substitute brown rice for the regular

rice. Bake 60 to 70 minutes.
Nutr. Assoc. : 20107 0 4098 0 0 0 O O 26438 2277

oo
w

Exported from MastercCook *

Almond-Chocolate chip Bread (1 1/2-Pound Recipe)

Recipe By :
Serving Size : 12 Preparation Time :0:00
Categories : Bread Machine Breads
Amount Measure Ingredient -- Preparation Method
1 cup plus 2 tablespoons water
2 tablespoons margarine or butter -- softened
1/2 teaspoon vanilla
3 cups bread flour
3/4 cup semisweet chocolate chips
3 tablespoons sugar
1 tablespoon dry milk
3/4 teaspoon salt
11/2 teaspoons bread machine yeast
1/3 cup sliced almonds

Make 1 1/2-pound recipe for bread machines that use 3 cups flour, or make
1-pound recipe for bread machines that use 2 cups flour.

Measure carefully, placing all ingredients except almonds in bread machine
pan in the order recommended by the manufacturer. Add almonds at the
Raisin/Nut signal or 5 to 10 minutes before last kneading cycle ends.

Select_Sweet or Basic/White cycle. Use Medium or Light crust color. Do not
use delay cycles. Remove baked bread from pan and cool on wire rack.

Please note, if you should change this recipe it will no Tonger be an
approved Betty Crocker® Recipe.

Copyright:

"© General Mills, Inc. 1998."
Yield:

"1l Loaf"

Per serving: 232 cCalories (kcal); 8g Total Fat; (29% calories from fat); 6g
Protein; 36g Carbohydrate; 1mg Cholesterol; 161mg Sodium

Food Exchanges: 1 1/2 Grain(Starch); 0 Lean Meat; O vegetable; 0 Fruit; 1 1/2
Fat; 1/2 other cCarbohydrates

Nutr. Assoc. : 1582 4098 0 0 4886 0 0 0 2019 O
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* Exported from MastercCook *

ATmond-Chocolate Chip Bread (1-Pound Recipe)

Recipe By

Serving Size : 8 Preparation Time :0:00
Categories : Bread Machine Breads
Amount Measure Ingredient -- Preparation Method
3/4 cup plus 1 tablespoon water
1 tablespoon margarine or butter -- softened
1/4 teaspoon vanilla
2 cups bread flour
1/2 cup semisweet chocolate chips
2 tablespoons sugar
2 teaspoons dry milk
1/2 teaspoon salt
1 teaspoon bread machine yeast
1/4 cup sliced almonds

Make 1 1/2-pound recipe for bread machines that use 3 cups flour, or make
1-pound recipe for bread machines that use 2 cups flour.

Measure carefully, placing all ingredients except almonds in bread machine
pan in the order recommended by the manufacturer. Add almonds at the
Raisin/Nut signal or 5 to 10 minutes before Tast kneading cycle ends.

Select_Sweet or Basic/White cycle. Use Medium or Light crust color. Do not
use delay cycles. Remove baked bread from pan and cool on wire rack.

Please note, if you should change this recipe it will no Tonger be an
approved Betty Crocker® Recipe.

Copyright:

"© General Mills, Inc. 1998."
Yield:

"1l Loaf"

Per serving: 230 calories (kcal); 8g Total Fat; (29% calories from fat); 6g
Protein; 36g Carbohydrate; 1lmg Cholesterol; 156mg Sodium

Food Exchanges: 1 1/2 Grain(Starch); 0 Lean Meat; O Vvegetable; 0 Fruit; 1 1/2
Fat; 1/2 other Carbohydrates

Nutr. Assoc. : 1582 4098 0 O 4886 0 0 0 2019 O

A
w

Exported from MastercCook *

Angel Food Cake Deluxe

Recipe By :

Serving Size : 16 Preparation Time :0:00

Categories : Cakes Desserts
Amount Measure Ingredient -- Preparation Method
1 cup cake flour
11/2 cups powdered sugar
11/2 cups egg whites (about 12)
11/2 teaspoons cream of tartar
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1 cup granulated sugar
11/2 teaspoons vanilla
1/2 teaspoon almond extract
1/4 teaspoon salt

Heat oven to 375°. Mix flour and powdered sugar. Beat egg whites and cream
of tartar in Targe bowl on medium speed until foamy. Beat in granulated
sugar on high speed, 2 tablespoons at a time, adding vanilla, almond
extract and salt with the last addition of sugar; continue beating until
meringue holds stiff peaks. Do not underbeat.

Sprinkle flour-sugar mixture, 1/4 cup at a time, over meringue, folding in
gently just until mixture disappears. Spread in ungreased tube pan, 10 x 4
inches. Gently cut through batter with spatula.

Bake 30 to 35 minutes or until cracks feel dry and top springs back when
touched 1ightly. Immediately invert pan onto heatproof funnel; Tet hang
until cake is completely cool.

Please note, if you should change this recipe it will no Tonger be an
approved Betty Crocker® Recipe.

Copyright:

"© General Mills, Inc. 1998."
Yield:

"1 cake"

Per serving: 130 calories (kcal); trace Total Fat; (0% calories from fat); 3g
Protein; 30g Carbohydrate; Omg Cholesterol; 71mg Sodium

Food Exchanges: 1/2 Grain(Starch); 1/2 Lean Meat; 0 Vegetable; O Fruit; O Fat; 1
1/2 other carbohydrates

NOTES : Angel food cake 1is thought to have originated in St. Louis,
Missouri, in the mid-nineteenth century. Some people believe that
the recipe was brought by slaves from the South up the Mississippi
River to St. Louis. Others believe that angel food cake can be
traced to the Pennsylvania Dutch.

Nutr. Assoc. : 00323100000

* Exported from MastercCook *

Antipasto Pull-Apart

Recipe By :
Serving Size : 32 Preparation Time :0:00
Categories : Appetizers Breads
Amount Measure Ingredient -- Preparation Method
4 cups all-purpose flour (4 to 5 cups)
1 tablespoon sugar
2 teaspoons salt
1/4 cup olive oil
OR
1/4 cup (1/2 stick) margarine or butter -- melted
2 packages regular or quick-acting active dry yeast
2 1/4 cups very warm water (120° to 130°)
3/4 cup finely chopped salami (about 4 ounces)
2 cloves garlic -- finely chopped
1 3/4 cups whole wheat flour
1/4 cup grated Romano or Parmesan cheese
2 tablespoons chopped fresh basil

Page 5



betty crocker best of baking recipes.txt

OR
2 teaspoons dried basil Tleaves
1 egg white
1 tablespoon cold water

Mix 3 cups of the all-purpose flour, the sugar, salt, oil and yeast in
large bowl. Add warm water. Beat on low speed 1 minute, scraping bowl
frequently. Beat on medium speed 1 minute, scraping bowl frequently.
Divide dough between 2 medium or large bowls.

Stir salami, garlic and whole wheat flour into dough in 1 bowl. If
necessary, stir in enough all-purpose flour to make dough easy to handle.
Turn dough onto Tightly floured surface; gently roll in flour to coat.
Knead about 10 minutes or until smooth and elastic. Place in greased bowl;
turn greased side up. Cover and let rise in warm place 40 to 60 minutes or
until doubTle. (Dough 1is ready if indentation remains when touched.)

Stir cheese and basil into dough in other bowl. Stir in enough remaining
all-purpose flour to make dough easy to handle. Turn dough onto lightly
floured surface; gently roll in flour to coat. Knead about 10 minutes or
until smooth and elastic. Place in greased bowl; turn greased side up.
Cover and Tet rise in warm place 30 to 50 minutes or until double.

Grease large cookie sheet. Punch down whole wheat dough and let rest 5
minutes. Punch down white dough and Tet rest 5 minutes. Gently pat each
dough into 7 1/2-inch square. Cut each square into twenty-five 1 1/2-inch
squares. Randomly arrange white and whole wheat squares on cookie sheet 1in
2 round mounds, about 6 inches across. Cover and Tet rise in warm place 35
%o 50 minutes or until double. Beat egg white and cold water; brush over
oaves.

Heat oven to_375°. Bake 35 to 40 minutes or until loaves are golden brown
and sound hollow when tapped. Remove from cookie sheet. Cool on wire rack.
Pull apart to serve.

2 loaves (about 16 slices each)

Please note, if you should change this recipe it will no Tonger be an
approved Betty Crocker® Recipe.

Copyright:

"© General Mills, Inc. 1998."
Yield:

"2 Loaves"

Per serving: 115 calories (kcal); 3g Total Fat; (26% calories from fat); 4g
Protein; 17g Carbohydrate; 5mg Cholesterol; 206mg Sodium

Food Exchanges: 1 Grain(Starch); O Lean Meat; 0 Vegetable; 0 Fruit; 1/2 Fat; O
other Carbohydrates

Nutr. Assoc. : 14 0 0 0 0 2130706543 26366 5472 4814 0 0 20087 20028 O
2130706543 0 O

e
w

Exported from MastercCook *

Apple Dumplings

Recipe By : ) )
Serving Size : 6 Preparation Time :0:00
Categories : Desserts
Amount Measure Ingredient -- Preparation Method
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Favorite Pastry for 9-Inch Two-Crust Pie -- (see recipe)
6 baking apples (each about 3 inches in
diameter) -- peeled and cored
3 tablespoons raisins
3 tablespoons chopped nuts
2 1/2 cups packed brown sugar
11/3 cups water

Heat oven to 425°. Prepare pastry. Gather into a ball. Roll two-thirds of
the pastry into 14-inch square on 1lightly floured cloth-covered board with
floured stockinet-covered rolling pin; cut into 4 squares. Roll remaining
pastry into rectangle, 14 x 7 inches; cut into 2 squares. Place apple on
each square.

Mix raisins and nuts; fill each apple. Moisten corners of each pastry
square; bring 2 opposite corners up over apple and pinch. Repeat with
remaining corners; pinch edges of pastry to seal. Place dumplings in
ungreased baking dish, 13 x 9 x 2 1inches.

Heat brown sugar and water to boiling; carefully pour around dumplings.
Bake, spooning or basting syrup over dumplings 2 or 3 times, until crust
is golden and apples are tender, about 40 minutes. Serve warm or cool with
cream or sweetened whipped cream if desired.

Please note, if you should change this recipe it will no Tonger be an
approved Betty Crocker® Recipe.

Copyright:

"© General Mills, Inc. 1998."
Yield:

"6 Dumplings"

Per serving: 645 Calories (kcal); 15g Total Fat; (19% calories from fat); 3g
Protein; 131g Carbohydrate; 1lmg Cholesterol; 217mg Sodium

Food Exchanges: 1 Grain(Starch); O Lean Meat; 0 Vegetable; 1 1/2 Fruit; 2 1/2
Fat; 6 Other Carbohydrates

Nutr. Assoc. : 0300000

* Exported from MastercCook *

Favorite Pastry for 9-Inch Two-Crust Pie

Recipe By :
Serving Size : 8 Preparation Time :0:00
Categories : Desserts Pies
Amount Measure Ingredient -- Preparation Method
2 cups all-purpose flour
1 teaspoon salt
2/3 cup Tlard
OR
2/3 cup plus 2 tablespoons shortening
4 tablespoons cold water (4 to 5 tablespoons)

Mix flour and salt. cut in Tard until particles are size of small peas.
Sprinkle with water, 1 tablespoon at a time, tossing with fork until all
flour is moistened and pastry almost cleans side of bowl (1 to 2 teaspoons
water can be added if necessary).
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Divide pastry in half and shape into 2 flattened round on 1lightly floured
cloth-covered surface.

Rol1 pastry 2 inches larger than inverted pie plate with floured
cloth-covered ro11in? pin. Fold pastry into fourths; unfold and ease 1into
plate, pressing firmly against bottom and side.

Turn desired filling into pastry-lined pie plate. Trim overhanging edge of
pastry 1/2 inch from rim of plate. Roll other round of pastry. Fold into
fourths; cut sTits so steam can escape.

Place over filling and unfold. Trim overhanging edge of pastry 1 inch from
rim of plate. Fold and roll top edge under lower edge, pressing on rim to
seal. Flatten pastry evenly on rim of pie plate. Press firmly around edge
with tines of fork, dipping fork into flour occasionally to prevent
sticking. or build up edge of pastry. Place index finger on inside of
pastry edge and knuckles (or thumb and index finger) on outside. Pinch
pastry into V shape; pinch again to sharpen.

For Baked Pie Shell: Heat oven to 475°. Prick bottom and side thoroughly
with fork. Bake 8 to 10 minutes or until Tight brown; cool.

Please note, if you should change this recipe it will no Tonger be an
approved Betty Crocker® Recipe.

Copyright:

"© General Mills, Inc. 1998."
Yield:

"2 Crusts"

Per serving: 268 cCalories (kcal); 17g Total Fat; (59% calories from fat); 3g
Protein; 24g Carbohydrate; 16mg Cholesterol; 267mg Sodium

Food Exchanges: 1 1/2 Grain(Starch); 0 Lean Meat; O vegetable; 0 Fruit; 3 1/2
Fat; 0 other cCarbohydrates

Nutr. Assoc. : 0 0 O O 2130706543 2777

* Exported from MastercCook *

Apple-Cinnamon Bread

Recipe By :
Serving Size : 16 Preparation Time :0:00
Categories : Baking with Kids Breads
Amount Measure Ingredient -- Preparation Method
Shortening
2 cups cooking apples
1 cup sugar
1/2 cup shortening
1 teaspoon vanilla
2 Targe eggs
2 cups all-purpose flour
1 teaspoon baking powder
1 teaspoon baking soda
1 teaspoon ground cinnamon
1/2 teaspoon salt
1/2 cup chopped walnuts
1/2 cup raisins
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1 tablespoon sugar
1/4 teaspoon ground cinnamon

Heat oven to 350°.

Grease bottom only of Toaf pan with:
Shortening

Adult help: cut apples into fourths, then core, peel and chop to measure 2
cups:
About 2 medium cooking apples

Mix in large bowl with wooden spoon:
1 cup sugar
1/2 cup shortening
1 teaspoon vanilla
2 large eggs

Stir in until smooth (batter will be thick):
2 cups all-purpose flour
1 teaspoon baking powder
1 teaspoon baking soda
1 teaspoon ground cinnamon
1/2 teaspoon salt

Stir in:
The chopped apples
1/2 cup chopped walnuts
1/2 cup raisins

Spread batter 1in pan.
Mix in small bowl, then sprinkle over batter:

1 tablespoon sugar

1/4 teaspoon ground cinnamon
Bake 50 to 55 minutes or until toothpick poked about 1 inch from center
comes out clean. Adult help: Immediately remove bread from pan to wire
rack. cool. Store bread tightly covered.

1 Toaf (16 slices)

Please note, if you should change this recipe it will no Tonger be an
approved Betty Crocker® Recipe.

Copyright:

"© General Mills, Inc. 1998."
Yield:

"1l Loaf"

Per serving: 221 calories (kcal); 9g Total Fat; (37% calories from fat); 4g
Protein; 32g Carbohydrate; 27mg Cholesterol; 185mg Sodium

Food Exchanges: 1 Grain(Starch); O Lean Meat; 0 Vegetable; 1/2 Fruit; 1 1/2 Fat;
1 other carbohydrates

NOTES : Utensils You will Need
Loaf pan, 9 x 5 x 3 inches « Pastry brush « Ccutting board « Sharp
knives « Large Bowl e Dry—in?redient measuring cups e Measuring
spoons ¢ wWooden spoon ¢ Small bowl « Pot holders e« Toothpick e
wire cooling rack

Nutr. Assoc. : 0 30 0 0 0 3854 000000468000

e
w

Exported from MastercCook *
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Apple-Filled coffee cake

Recipe By

Serving Size : 6 Preparation Time :0:00
Categories : Cakes Holiday
Amount Measure Ingredient -- Preparation Method
1/4 cup shortening
2 cups all-purpose flour
2 tablespoons sugar
3 teaspoons baking powder
1/2 teaspoon salt
3/4 cup milk
1/2 cup finely chopped peeled or unpeeled apple
(about 1 small)
1 tablespoon sugar
1/2 teaspoon ground cinnamon
1 tablespoon margarine -- melted
Glaze, if desired -- (recipe follows)
GLAZE
1/3 cup powdered sugar
11/2 teaspoons milk
1/8 teaspoon vanilla

Heat oven to 425°. Grease round pan, 8 x 1 1/2 inches, or square pan, 8 x

8 x 2 inches. Cut shortening into flour, 2 tablespoons_sugar, the baking
powder and salt with pastry blender in Targe bowl until mixture resembles
Eiq$ crumbs. Stir in milk until dough leaves side of bowl and forms a
all.

Turn dough onto Tightly floured surface; gently roll in flour to coat.
Knead Tightly 20 to 25 times. Divide dough into 12 equal parts; cover.

Mix apple, 1 tablespoon sugar and the cinnamon. Pat each part dough 1into
3-inch circle on floured surface. Place 1 rounded teaspoonful apple
mixture in center of each circle. Bring ed?es of dough up over apple
mixture; pinch and seal well to from a ball. Arrange balls, seam sides
down, 1in pan. Brush with margarine.

Bake 17 to 19 minutes or until golden brown. Drizzle Glaze over warm
coffee cake. Serve warm or let stand until cool.
GLAZE:

Mix all ingredients until smooth.

Please note, if you should change this recipe it will no Tonger be an
approved Betty Crocker® Recipe.

Copyright:

"© General Mills, Inc. 1998."
Yield:

"1 cake"

Per serving: 322 calories (kcal); 12g Total Fat; (33% calories from fat); 5g
Protein; 48g Carbohydrate; 4mg Cholesterol; 460mg Sodium

Food Exchanges: 2 Grain(Starch); O Lean Meat; 0 Vegetable; 0 Fruit; 2 1/2 Fat; 1
Oother Carbohydrates
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Nutr. Assoc. : 0 0 0 0 0 0 26658 0 0 0 2130706543 0 0 0 0 O

* Exported from MastercCook *

Apple-Raisin Dressing

Recipe By :
Serving Size : 6 Preparation Time :0:00
Categories : Holiday
Amount Measure Ingredient -- Preparation Method
3 medium stalks celery (with Teaves) -- chopped (about 1 1/2 cups)
1 medium onion -- chopped (about 1/2 cup)
1 cup margarine or butter (2 sticks)
8 cups soft bread cubes (about 13 slices)
1/2 cup raisins
11/2 teaspoons salt
11/2 teaspoons dried sage Tleaves
1/4 teaspoon pepper
3 medium tart apples -- chopped (about 3 cups)

Heat oven to 350°. Grease rectangular pan, 13 x 9 x 2 inches, or 3-quart
casserole. Cook celery and onion in margarine in 10-inch skillet, stirring
frequently, until onion 1is tender. Stir in about one-third of the bread
cubes. Place in deep bowl. Add remaining bread cubes and ingredients;
toss. Place in pan.

Cover and bake 15 minutes. Uncover and bake about 15 minutes Tonger or
until hot and sTightly crisp.

Please note, if you should change this recipe it will no Tonger be an
approved Betty Crocker® Recipe.

Copyright:
"© General Mills, Inc. 1998."

Per serving: 507 calories (kcal); 33g Total Fat; (56% calories from fat); 6g
Protein; 49g Carbohydrate; Omg Cholesterol; 1254mg Sodium

Food Exchanges: 2 Grain(Starch); O Lean Meat; 1/2 vegetable; 1 Fruit; 6 1/2 Fat;
0 other carbohydrates

Nutr. Assoc. : 26435 0 4098 2337 4680 0 3154 0 5260

* Exported from MastercCook *

Applesauce-Spice Cake

Recipe By :
Serving Size : 16 Preparation Time :0:00
Categories : Cakes Desserts
Amount Measure Ingredient -- Preparation Method
2 1/2 cups all-purpose flour*
2 cups sugar
1 cup raisins
1/2 cup chopped walnuts
1/2 cup shortening
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11/2 cups applesauce
1/2 cup water
11/2 teaspoons baking soda
11/2 teaspoons salt
3/4 teaspoon ground cinnamon
1/2 teaspoon ground cloves
1/2 teaspoon (ground allspice
1/4 teaspoon baking powder
2 eggs
Browned Butter Frosting -- (recipe follows)
BROWNED BUTTER FROSTING
1/3 cup margarine or butter
3 cups powdered sugar
11/2 teaspoons vanilla
2 tablespoons milk (about)

Heat oven to 350°. Grease and flour rectangular pan, 13 x 9 x 2 inches, or
2 round pans, 8 or 9 x 1 1/2 1inches. Beat all ingredients except Browned
Butter Frosting in large mixer bowl on Tow speed, scraping bowl
constantly, 30 seconds. Beat on high speed, scraping bowl occasionally, 3
minutes. Pour into pan(s).

Bake until toothpick inserted in center comes out clean, rectangular 60 to
65 minutes, layers 50 to 55 minutes. Cool layers 10 minutes; remove from
pans. Cool completely. Frost rectangular or fill and frost Tayers with
Browned Butter Frosting.

BROWNED BUTTER FROSTING:

Heat margarine over_medium heat until delicate brown. Mix in powdered
sugar. Beat in vanilla and milk until smooth and of spreading consistency.

Please note, if you should change this recipe it will no Tonger be an
approved Betty Crocker® Recipe.

Copyright:

"© General Mills, Inc. 1998."
Yield:

"1 cake"

Per serving: 426 Calories (kcal); 13g Total Fat; (27% calories from fat); 4g
Protein; 75g Carbohydrate; 24mg Cholesterol; 381mg Sodium

Food Exchanges: 1 Grain(Starch); O Lean Meat; 0 Vegetable; 1 Fruit; 2 1/2 Fat; 3

Oother Carbohydrates

NOTES : *Do not use self-rising flour in this recipe.
Tip
Carefully wipe the knife blade with vegetable oil before chopping
the raisins, to prevent sticking

Nutr. Assoc. : %44833680 0000000O0 3615 0 0 3218 2130706543 0 0 4098 0

oo
w

Exported from MastercCook *

Applescotch Pie

Recipe By : ) )
Serving Size : 8 Preparation Time :0:00 )
Categories : Desserts Pies
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Amount Measure Ingredient -- Preparation Method
5 cups thinly sTiced peeled tart apples (about 5
medium)
1 cup packed brown sugar
1/4 cup water
1 tablespoon Temon juice
1/4 cup all-purpose flour*
2 tablespoons granulated sugar
3/4 teaspoon salt
1 teaspoon vanilla
3 tablespoons margarine or butter

Favorite Pastry for 9-Inch Two-Crust Pie -- (see recipe)

Mix apples, brown sugar, water and Temon juice in 2-quart saucepan. Heat
to boiling; reduce heat. Cover_and simmer just until apples are tender, 7
to 8 minutes. Mix flour, granulated sugar and salt; stir into apple
mixture. Cook, stirring constantly, until mixture thickens and boils. Boil
and stir 1 minute; remove from heat. Stir in vanilla and margarine; cool.

Heat oven to 425°. Prepare pastry. Turn apple mixture into pastry-lined
pie plate. Cover with top crust that has slits cut_in it; seal and flute.
Cover edge with 2- to 3-inch strip of aluminum foil to prevent excessive
browning; remove foil during last 15 minutes of baking.

Bake until crust is golden brown, 40 to 45 minutes.

Please note, if you should change this recipe it will no Tonger be an
approved Betty Crocker® Recipe.

Copyright:

"© General Mills, Inc. 1998."
Yield:

"1l Pie"

Per serving: 344 calories (kcal); 13g Total Fat; (33% calories from fat); 2
Protein; 56g Carbohydrate; 8mg Cholesterol; 395mg Sodium

Food Exchanges: 1 Grain(Starch); O Lean Meat; 0 Vegetable; 1/2 Fruit; 2 1/2 Fat;
2 Oother carbohydrates

NOTES : *If using self-rising flour, omit salt.
Nutr. Assoc. : 20149 0 0 0 1 0 0 0 4098 0
* Exported from MastercCook *

Favorite Pastry for 9-Inch Two-Crust Pie

Recipe By :
Serving Size : 8 Preparation Time :0:00
Categories : Desserts Pies
Amount Measure Ingredient -- Preparation Method
2 cups all-purpose flour
1 teaspoon salt
2/3 cup Tlard
OR
2/3 cup plus 2 tablespoons shortening
4 tablespoons cold water (4 to 5 tablespoons)

Mix flour and salt. Cut in_Tlard until particles are size of small peas.
Sprinkle with water, 1 tablespoon at a time, tossing with fork until all
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flour is moistened and pastry almost cleans side of bowl (1 to 2 teaspoons
water can be added if necessary).

Divide pastry in half and shape into 2 flattened round on 1lightly floured
cloth-covered surface.

Rol1 pastry 2 inches larger than inverted pie plate with floured
cloth-covered ro11in? pin. Fold pastry into fourths; unfold and ease into
plate, pressing firmly against bottom and side.

Turn desired filling into pastry-lined pie plate. Trim overhanging edge of
pastry 1/2 inch from rim of plate. Roll other round of pastry. Fold into
fourths; cut sTits so steam can escape.

Place over filling and unfold. Trim overhanging edge of pastry 1 inch from
rim of plate. Fold and roll top edge under lower edge, pressing on rim to
seal. Flatten pastry evenly on rim of pie plate. Press firmly around edge
with tines of fork, dipping fork into flour occasionally to prevent
sticking. or build up edge of pastry. Place index finger on inside of
pastry edge and knuckles (or thumb and index finger) on outside. Pinch
pastry into V shape; pinch again to sharpen.

For Baked Pie Shell: Heat oven to 475°. Prick bottom and side thoroughly
with fork. Bake 8 to 10 minutes or until Tight brown; cool.

Please note, if you should change this recipe it will no Tonger be an
approved Betty Crocker® Recipe.

Copyright:

"© General Mills, Inc. 1998."
Yield:

"2 Crusts"

Per serving: 268 Calories (kcal); 17g Total Fat; (59% calories from fat); 3g
Protein; 24g Carbohydrate; 16mg Cholesterol; 267mg Sodium

Food Exchanges: 1 1/2 Grain(Starch); 0 Lean Meat; O vegetable; 0 Fruit; 3 1/2
Fat; 0 other cCarbohydrates

Nutr. Assoc. : 0 0 O O 2130706543 2777

* Exported from MastercCook *
Apricot-Ginger Muffins

Recipe By : ) ]
Serving Size : 12 Preparation Time :0:00

Categories : Breads
Amount Measure Ingredient -- Preparation Method
1 cup plain yogurt
1/3 cup vegetable oil
2 tablespoons finely chopped crystallized ginger
1 e
2 cups a%%—purpose flour
1/2 cup sugar
2 teaspoons baking powder
1 teaspoon baking soda

1/2 cup chopped dried apricots

Heat oven to 400°. Grease bottoms only of 12 medium muffin cups, 2 1/2 x 1
1/4 inches, or Tine with paper baking cups. Beat yogurt, oil, ginger and
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egg in large bowl. Stir in remaining ingredients except apricots just
until flour is moistened. Fold in apricots. Divide batter evenly among
muffin cups (cups will be very full). Sprinkle with sugar if desired.

Bake 16 to 18 minutes or until golden brown. Immediately remove from pan.

Please note, if you should change this recipe it will no Tonger be an
approved Betty Crocker® Recipe.

Copyright:

"© General Mills, Inc. 1998."
Yield:

"12 Muffins"

Per serving: 199 calories (kcal); 7g Total Fat; (33% calories from fat); 4g
Protein; 29g Carbohydrate; 20mg Cholesterol; 202mg Sodium

Food Exchanges: 1 Grain(Starch); O Lean Meat; 0 Vegetable; 0 Fruit; 1 1/2 Fat;
1/2 other cCarbohydrates

NOTES : Crystallized ginger is made by cooking pieces of gingerroot in a
sugar syrup and then coating them with coarse sugar. Look for
crystallized ginger in the spice section of your supermarket.

Nutr. Assoc. : 0 0 3003 000000

oo
w

Exported from MastercCook *

Apricot-Pistachio Rolled Pork

Recipe By :
Serving Size : 12 Preparation Time :0:00
Categories : Holiday Pork
Amount Measure Ingredient -- Preparation Method
4 pounds pork boneless top loin roast (single uncut
roast)
1/2 cup chopped dried apricots
1/2 cup chopped pistachio nuts
2 cloves garlic -- finely chopped
1/4 teaspoon salt
1/4 teaspoon pepper
1/4 cup apricot brandy
OR
1/4 cup apricot nectar
1/4 cup apricot preserves
Crunchy Topping -- (recipe follows)
CRUNCHY TOPPING
1 tablespoon margarine or butter
1/4 cup coarsely crushed cracker crumbs
2 tablespoons chopped pistachio nuts
1/4 teaspoon garlic salt

To cut pork roast into a large rectangle that can be filled and rolled,
cut lengthwise about 1/2 inch from top of pork to within 1/2 inch of
opposite edge; open flat. Repeat with other side of pork, cutting from the
inside edge to the outer edge; open flat to form rectangle.

Sprinkle apricots, nuts, garlic, salt and pepper over pork to within 1
inch of edge. Tightly roll up pork, beginning with short side. Secure with
toothpicks or tie with string. Pierce pork all over with metal skewer.
Brush entire surface with brandy. Let stand 15 minutes. Brush again with
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brandy. Cover and refrigerate at least 2 hours.

Heat oven to 325°. Place pork, fat side up, on rack in shallow roasting
pan. Insert meat thermometer so tip is in thickest part of pork.

Roast uncovered 1 1/2 hours. Brush preserves over pork. Sprinkle with
Crunchy Topping. Roast uncovered 30 to 60 minutes longer or until meat
thermometer registers 160°. Cover and let stand 15 minutes before serving
for easier carving.

CRUNCHY TOPPING:

Heat margarine in 2-quart saucepan over medium heat until melted. Stir in
remaining ingredients. Cook and stir 1 minute; cool.

Please note, if you should change this recipe it will no Tonger be an
approved Betty Crocker® Recipe.

Copyright:
"© General Mills, Inc. 1998."

Per serving: 352 calories (kcal); 19g Total Fat; (50% calories from fat); 30g
Protein; 12g Carbohydrate; 79mg Cholesterol; 183mg Sodium

Food Exchanges: 0 Grain(Starch); 4 Lean Meat; 0 Vegetable; 0 Fruit; 1 1/2 Fat;
1/2 other carbohydrates

Nutr. Assoc. : iig% 8 1139 0 0 0 O 0 2130706543 0 2130706543 0 0 4098 5696

oo
w

Exported from MastercCook *

Asparagus with Gruyére

Recipe By :
Serving Size : 6 Preparation Time :0:00
Categories : Holiday Vegetables
Amount Measure Ingredient -- Preparation Method
11/2 pounds asparagus*®
1/2 teaspoon salt
1/4 cup margarine or butter (1/2 stick)
1/2 cup grated Gruyére cheese
OR
1/2 cup grated Parmesan cheese

Heat oven to 350°. Break off tough ends of asparagus as far down as stalks
snhap easily. Arrange in single Tlayer in ungreased rectangular baking dish,
11 x 7 x 1 1/2 inches. Sprinkle with salt. Cover with aluminum foil.

Bake about 25 minutes or until tender.

Heat margarine over low heat until light brown; drizzle over asparagus.
Sprinkle with cheese.

Bake uncovered 5 to 8 minutes or just until cheese softens.

Please note, if you should change this recipe it will no Tonger be an
approved Betty Crocker® Recipe.
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Copyright:
"© General Mills, Inc. 1998."

Per serving: 119 calories (kcal); 1lg Total Fat; (77% calories from fat); 4g
Protein; 3g Carbohydrate; 10mg Cholesterol; 298mg Sodium

Food Exchanges: 0 Grain(Starch); 1/2 Lean Meat; 1/2 vegetable; 0 Fruit; 2 Fat; O
other Carbohydrates

NOTES : *2 packages (10 ounces each) frozen asparagus spears can be
substituted for the fresh asparagus. Rinse asparagus with cold
water to separate; drain. Increase first bake time to about 35
minutes.

Nutr. Assoc. : 2085 0 4098 697 0 2130706543

* Exported from MastercCook *

Baked Alaska Pumpkin Pie

Recipe By :
Serving Size : 8 Preparation Time :0:00
Categories : Desserts Pies
Amount Measure Ingredient -- Preparation Method
Favorite Pastry for 9-Inch oOne-Crust Pie -- (see recipe)
3/4 cup sugar
1 teaspoon ground cinnamon
1/2 teaspoon salt
1/2 teaspoon ground ginger
1/4 teaspoon ground cloves
3 egg yolks -- sTlightly beaten
1 (16 ounce) can pumpkin
1 (13 ounce) can evaporated milk
1 pint vanilla or toffee chip ice cream
Brown Sugar Meringue -- (recipe follows)
BROWN SUGAR MERINGUE
3 egg whites
1/4 teaspoon cream of tartar
6 tablespoons packed brown sugar
1/2 teaspoon vanilla

Heat oven to 425°. Prepare pastry. Mix remaining_ingredients except ice
cream and meringue. Pour into pastry-Tined pie plate.

Bake 15 minutes. Reduce oven temperature to 350°. Bake until knife
inserted in center comes out clean, about 45 minutes longer.

Refrigerate baked pie at Teast 1 hour. Soften ice cream slightly; press
into waxed paper-lined pie plate, 8 x 1 1/2 inches. Freeze until solid.

Just before serving, heat oven to 500°. Prepare Brown Sugar Meringue.
unmold ice cream and invert on pie; remove waxed paper. Spoon meringue
onto pie, covering ice cream completely and sealing meringue to edge of
crust. Bake until golden brown, 2 to 3 minutes. Serve immediately.

BROWN SUGAR MERINGUE:
Beat egg whites and cream of tartar until foamy. Beat in brown sugar, 1

tablespoon at a time; continue beating until stiff and glossy. Do not
underbeat. Beat in vanilla.
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Please note, if you should change this recipe it will no Tonger be an
approved Betty Crocker® Recipe.

Copyright:

"© General Mills, Inc. 1998."
Yield:

"1l pie"

Per serving: 424 calories (kcal); 18g Total Fat; (37% calories from fat); 9g
Protein; 58g Carbohydrate; 116mg Cholesterol; 373mg Sodium

Food Exchanges: 1 Grain(Starch); 1/2 Lean Meat; 1 Vegetable; 0 Fruit; 3 1/2 Fat;
2 1/2 other cCarbohydrates

Nutr. Assoc. : 0 0 0 0 0 3615 3232 26007 O 5407 2130706543 0 0 3231 0 0 O

* Exported from MastercCook *

Favorite Pastry for 9-Inch oOne-Crust Pie

Recipe By :
Serving Size : 8 Preparation Time :0:00
Categories : Desserts Pies
Amount Measure Ingredient -- Preparation Method
1 cup all-purpose flour
1/2 teaspoon salt
1/3 cup Tlard
OR
1/3 cup plus 1 tablespoon shortening
2 tablespoons cold water (2 to 3 tablespoons)

Mix flour and salt. cut in Tard until particles are size of small peas.
Sprinkle with water, 1 tablespoon at a time, tossing with fork until all
flour is moistened and pastry almost cleans side of bowl (1 to 2 teaspoons
water can be added if necessary).

Gather pastry into ball; shape into flattened round on lightly floured
cloth-covered surface.

Rol1 pastry 2 inches larger than inverted pie plate with floured
cloth-covered ro11in? pin. Fold pastry into fourths; unfold and ease into
plate, pressing firmly against bottom and side.

Trim overhanging edge of pastry 1 inch from rim of plate. Fold and roll
pastry under, even with plate. Flatten pastry evenly on rim of pie plate.
Press firmly around edge with tines of fork, dipping fork into flour
occasionally to prevent sticking. or build up edge of pastry. Place index
finger on inside of pastry edge and knuckles (or thumb and index finger)
on outside. Pinch pastry into V shape; pinch again to sharpen. Fill and
bake as directed in recipe.

For Baked Pie Shell: Heat oven to 475°. Prick bottom and side thoroughly
with fork. Bake 8 to 10 minutes or until Tight brown; cool.

Please note, if you should change this recipe it will no Tonger be an
approved Betty Crocker® Recipe.

Copyright:
"© General Mills, Inc. 1998."
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Yield:
"1l Crust"

Per serving: 134 calories (kcal); 9g Total Fat; (59% calories from fat); 2g
Protein; 12g Carbohydrate; 8mg Cholesterol; 134mg Sodium

Food Exchanges: 1 Grain(Starch); O Lean Meat; 0 Vegetable; 0 Fruit; 1 1/2 Fat; O
other Carbohydrates

Nutr. Assoc. : 0 0 O O 2130706543 2777

* Exported from MastercCook *

Baked Barbecued chicken

Recipe By :
Serving Size : 6 Preparation Time :0:00
Categories : Main and Side Dishes Poultry
Amount Measure Ingredient -- Preparation Method
1/4 cup margarine or butter (1/2 stick)
2 1/2 pounds cut-up broiler-fryer chicken (2 1/2 to
3-pounds)
1 cup ketchup
1/2 cup water
1/4 cup Tlemon juice
1 tablespoon Worcestershire sauce
2 teaspoons paprika
1/2 teaspoon salt
1 medium onion -- finely chopped (about 1/2 cup)
1 clove garlic -- finely chopped

Heat oven to 375°. Heat margarine in rectangular pan, 13 x 9 x 2 inches,
in oven. Place chicken in margarine, turning to coat. Arrange skin side
down in pan. Bake uncovered 30 minutes.

Mix remaining ingredients in 1l-quart saucepan. Heat to_boiling; remove
from heat. Drain fat from chicken. Bake uncovered until thickest pieces
are done and juices of chicken run clear, about 30 minutes longer.

Please note, if you should change this recipe it will no Tonger be an
approved Betty Crocker® Recipe.

Copyright:
"© General Mills, Inc. 1998."

Per serving: 400 calories (kcal); 27g Total Fat; (60% calories from fat); 25g
Protein; 14g Carbohydrate; 96mg Cholesterol; 857mg Sodium

Food Exchanges: 0 Grain(Starch); 3 1/2 Lean Meat; 1/2 Vegetable; O Fruit; 3 1/2
Fat; 1 other cCarbohydrates

NOTES : Grilled Barbecue Chicken: Cover and grill chicken, bone sides
down, 4 to 5 inches from medium coals, 25 minutes. Prepare sauce
as directed. Turn chicken. Grill until thickest pieces are done,
turning and brushing frequently with sauce, 30 to 40 minutes.

Nutr. Assoc. : 4098 2566 0 0 000 00O

A
w

Exported from MastercCook *
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Baked cChicken and Rice

Recipe By :
Serving Size : 6 Preparation Time :0:00
Categories : Main and Side Dishes Poultry
Amount Measure Ingredient -- Preparation Method
1 2 1/2 pound cut-up broiler-fryer chicken (2 1/2 to
3-pounds)
3/4 teaspoon salt
1/4 teaspoon paprika (1/4 to 1/2 teaspoon)
1/4 teaspoon pepper
2 1/2 cups chicken broth
1 cup uncooked regular Tong grain rice
1 medium onion -- chopped (about 1/2 cup)
1 clove garlic -- finely chopped
1/2 teaspoon salt
11/2 teaspoons chopped fresh oregano
OR
1/2 teaspoon dried oregano leaves
1/8 teaspoon ground turmeric
1 bay leaf
2 cups shelled fresh green peas*

Pimiento strips
Pitted ripe olives

Heat oven to 350°. Place chicken, skin sides up, in ungreased rectangular
baking dish, 13 x 9 x 2 inches. Sprinkle with salt, paprika and pepper.
Bake uncovered 30 minutes.

Heat broth to boiling. Remove chicken and drain fat from dish. Mix broth,
rice, onion, garlic, salt, oregano, turmeric, bay leaf and peas in bak1ng
dish. Top with chicken. Cover with aluminum foil and bake until rice and
thickest pieces of chicken are done and liquid is absorbed, about 30
minutes. Remove bay Teaf. Top with pimiento strips and olives.

Please note, if you should change this recipe it will no Tonger be an
approved Betty Crocker® Recipe.

Description:
"This hearty favorite is based on a traditional Spanish recipe, Arroz
con Pollo, "chicken with rice." A specialty of Mexico and Puerto Rico,
this c1ass1c dish 1is especially popular in the southwestern united
States.

Copyright:
"© General Mills, Inc. 1998."

Per serving: 454 calories (kcal); 20g Total Fat; (41% calories from fat); 31g
Protein; 34g Carbohydrate; 93mg Cholesterol; 858mg Sodium

Food Exchanges: 2 Grain(Starch); 3 1/2 Lean Meat; 1/2 Vegetable; O Fruit; 2 Fat;
0 other carbohydrates

NOTES : *1 package (10 ounces) frozen green peas, thawed and drained, can

be substituted for the fresh green peas.
Nutr. Assoc. : 2364 0 1032 0 0 3977 0 0 0 0 0 2130706543 0 0 20091 0 O

A
w

Exported from MastercCook *
Baked Rice with Green Chiles

Recipe By
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Serving Size : 5 Preparation Time :0:00
Categories : Main and Side Dishes Rice and Grains
Amount Measure Ingredient -- Preparation Method
3 cups cooked white rice
1 Cup sour cream
1/2 cup shredded Monterey Jack cheese (2 ounces)
1/2 cup shredded cheddar cheese (2 ounces)
1 teaspoon chile powder (1 to 2 teaspoons)
2 (4 ounce) cans chopped green chiles -- drained

Heat oven to 350°. Mix all ingredients in ungreased 2-quart casserole.
Bake uncovered 30 minutes.

Please note, if you should change this recipe it will no Tonger be an
approved Betty Crocker® Recipe.

Copyright:

"© General Mills, Inc. 1998."
T(Bake):

IIO : 30"

Per serving: 345 calories (kcal); 17g Total Fat; (45% calories from fat); 1llg
Protein; 37g Carbohydrate; 42mg Cholesterol; 165mg Sodium

Food Exchanges: 2 Grain(Starch); 1 Lean Meat; 1/2 vegetable; 0 Fruit; 3 Fat; O
Oother Carbohydrates

NOTES : TIP
want to reduce fat and calories? Use low-fat or fat-free sour
cream and reduced-fat cheeses.

Nutr. Assoc. : 0 0 26152 4922 2614 20197 0

* Exported from MastercCook *

Baking Powder Biscuits

Recipe By :
Serving Size : 12 Preparation Time :0:00
Categories : Breads
Amount Measure Ingredient -- Preparation Method
1/3 cup shortening
13/4 cups all-purpose flour*
21/2 teaspoons baking powder
3/4 teaspoon salt
3/4 cup milk

Heat oven to 450°. Cut shortening into flour, baking powder and salt with
pastry blender until mixture resembles fine crumbs. Stir in just enough
milk so dough leaves side of bowl and rounds up into a ball. (Too much
milk makes dough sticky; not enough milk makes biscuits dry.)

Turn dough onto Tightly floured surface. Knead lightly 10 times. Roll or
pat to 1/2 inch thick. cut with floured 2-inch biscuit cutter. Place on

un%rea§§d cookie sheet about 1 inch apart for crusty sides, touching for
soft sides.

Bake until golden brown, 10 to 12 minutes. Immediately remove from cookie
sheet.
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Please note, if you should change this recipe it will no Tonger be an
approved Betty Crocker® Recipe.

Copyright:

"© General Mills, Inc. 1998."
Yield:

"12 Biscuits"

Per serving: 127 cCalories (kcal); 6g Total Fat; (45% calories from fat); 2g
Protein; 15g Carbohydrate; 2mg Cholesterol; 243mg Sodium

Food Exchanges: 1 Grain(Starch); O Lean Meat; 0 Vegetable; O Fruit; 1 Fat; O
other Carbohydrates

NOTES : *If using self-rising flour, omit baking powder and salt.

Biscuit Sticks: Heat 1/3 cup margarine or butter in baking pan, 9
x 9 x 2 inches, in oven until melted; remove from oven. Roll dough
into 8-inch square. Cut dough into halves; cut each half into
eight 1-inch strips. Dip strips into margarine, coating all sides.
Arrange strips in 2 rows in pan. Bake until golden brown, about 15
minutes. 16 sticks.

Nutr. Assoc. : 014 00 O

e
w

Exported from MastercCook *

Banana Cream Pie

Recipe By :
Serving Size : 8 Preparation Time :0:00
Categories : Desserts Pies
Amount Measure Ingredient -- Preparation Method
Favorite Pastry for 9-Inch oOne-Crust Pie -- (see recipe)
3 medium bananas
1 (8 ounce) package cream cheese -- softened
1 (14 ounce) can sweetened condensed milk
1/3 cup Tlemon juice
1 teaspoon vanilla

Bake pie shell. Slice 2 of the bananas; arrange in pie shell. Beat cream
cheese in small mixer bowl on medium speed until light and fluffy.
Gradually beat in milk until well blended. Beat in Temon juice and
vanilla. Pour into pie shell.

Refrigerate until firm, at Teast 2 hours. Slice remaining banana; arrange
on pie.

Please note, if you should change this recipe it will no Tonger be an
approved Betty Crocker® Recipe.

Copyright:

"© General Mills, Inc. 1998."
Yield:

"1l pie"

Per serving: 437 calories (kcal); 23g Total Fat; (46% calories from fat); 8g
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Protein; 51g Carbohydrate; 56mg Cholesterol; 281mg Sodium
Food Exchanges: 1 Grain(Starch); 1/2 Lean Meat; O Vegetable; 1/2 Fruit; 4 1/2
Fat; 2 Other Carbohydrates

Nutr. Assoc. : 0 2142 0 0 0 O

* Exported from MastercCook *

Favorite Pastry for 9-Inch One-Crust Pie

Recipe By :
Serving Size : 8 Preparation Time :0:00
Categories : Desserts Pies
Amount Measure Ingredient -- Preparation Method
1 cup all-purpose flour
1/2 teaspoon salt
1/3 cup Tlard
OR
1/3 cup plus 1 tablespoon shortening
2 tablespoons cold water (2 to 3 tablespoons)

Mix flour and salt. cut in Tard until particles are size of small peas.
Sprinkle with water, 1 tablespoon at a time, tossing with fork until all
flour is moistened and pastry almost cleans side of bowl (1 to 2 teaspoons
water can be added if necessary).

Gather pastry into ball; shape into flattened round on lightly floured
cloth-covered surface.

Rol1 pastry 2 inches larger than inverted pie plate with floured
cloth-covered ro11in? pin. Fold pastry into fourths; unfold and ease into
plate, pressing firmly against bottom and side.

Trim overhanging edge of pastry 1 inch from rim of plate. Fold and roll
pastry under, even with plate. Flatten pastry evenly on rim of pie plate.
Press firmly around edge with tines of fork, dipping fork into flour
occasionally to prevent sticking. or build up edge of pastry. Place index
finger on inside of pastry edge and knuckles (or thumb and index finger)
on outside. Pinch pastry into V shape; pinch again to sharpen. Fill and
bake as directed in recipe.

For Baked Pie Shell: Heat oven to 475°. Prick bottom and side thoroughly
with fork. Bake 8 to 10 minutes or until Tight brown; cool.

Please note, if you should change this recipe it will no Tonger be an
approved Betty Crocker® Recipe.

Copyright:

"© General Mills, Inc. 1998."
Yield:

"1l Crust"

Per serving: 134 calories (kcal); 9g Total Fat; (59% calories from fat); 2g
Protein; 12g Carbohydrate; 8mg Cholesterol; 134mg Sodium

Food Exchanges: 1 Grain(Starch); O Lean Meat; 0 Vegetable; 0 Fruit; 1 1/2 Fat; O
other Carbohydrates

Nutr. Assoc. : 0 0 O 0 2130706543 2777
Page 23



betty crocker best of baking recipes.txt

* Exported from MastercCook *

Banana Oatmeal cCake

Recipe By :
Serving Size : 15 Preparation Time :0:00
Categories : Baking with Kids Cakes
Amount Measure Ingredient -- Preparation Method
Shortening
11/2 cups mashed very ripe bananas (4 medium)
3/4 cup sugar
2/3 cup vegetable oil
2/3 cup buttermilk
1 teaspoon vanilla
1 Targe e%%
11/3 cups all-purpose flour
1 cup quick-cooking or regular oats
2 teaspoons baking soda
11/2 teaspoons ground cinnamon
1 teaspoon baking powder
1/2 teaspoon ground cloves
2/3 cup chopped nuts
2/3 cup raisins

Heat oven to 350°.

Grease rectangular pan with
Shortening

Beat in Targe bowl with wooden spoon:
1 1/2 cups mashed very ripe bananas (4 medium)
3/4 cup sugar
2/3 cup vegetable oil
2/3 cup buttermilk
1 teaspoon vanilla
1 large egg

Mix in:
1 1/3 cups all-purpose flour

1 cup quick-cooking or regular oats
2 teaspoons baking soda

1 1/2 teaspoons ground cinnamon

1 teaspoon baking powder

1/2 teaspoon ground cloves

Stir in:
2/3 cup chopped nuts
2/3 cup raisins
Spread batter 1in pan.

Bake 30 to 35 _minutes or until toothpick poked in center comes out clean.
Cool completely on wire rack.

Please note, if you should change this recipe it will no Tonger be an
approved Betty Crocker® Recipe.

Copyright:

"© General Mills, Inc. 1998."
Yield:

"1 cake"
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Per serving: 275 cCalories (kcal); 14g Total Fat; (45% calories from fat); 4g
Protein; 35g Carbohydrate; 13mg Cholesterol; 218mg Sodium

Food Exchanges: 1 Grain(Starch); O Lean Meat; 0 Vegetable; 1/2 Fruit; 2 1/2 Fat;
1/2 other carbohydrates

NOTES : Utensils You Wwill Need
Rectangular pan, 13 x 9 x 2 inches « Pastry brush « Large Bowl .
Liquid measuring cup e« Dry-ingredient measuring cups e Fork e
Measuring spoons e Wooden spoon e Pot holders e« Toothpick « wire
cooling rack

Nutr. Assoc. : 0 4111 0 0 0 0 0 0 20223 0 0 O 3615 0 4680

* Exported from MastercCook *

Banana-Blueberry Muffins

Recipe By :
Serving Size : 12 Preparation Time :0:00
Categories : Baking with Kids Breads
Amount Measure Ingredient -- Preparation Method
2/3 cup milk
1/4 cup vegetable oil
1/2 cup mashed ripe banana (about 1 medium)
1 egg
2 cups all-purpose flour
2/3 cup sugar
2 1/2 teaspoons baking powder
1/2 teaspoon salt
1/4 teaspoon ground nutmeg
1 cup fresh or frozen (thawed and well-drained)

blueberries

Heat oven to 400°. Grease bottoms only of 12 medium muffin cups, 2 1/2 x 1
1/4 inches, or Tine with paper baking cups. Beat milk, oil, banana and eg?
in large bowl. Stir in remaining ingredients except blueberries just unti
flour is moistened. Fold in blueberries. Divide batter evenly among muffin
cups (cups will be almost full). Sprinkle with sugar if desired.

Bake 18 to 20 minutes or until golden brown. Immediately remove from pan.

Please note, if you should change this recipe it will no Tonger be an
approved Betty Crocker® Recipe.

Copyright:

"© General Mills, Inc. 1998."
Yield:

"12 Muffins"

Per serving: 189 calories (kcal); 6g Total Fat; (26% calories from fat); 3g
Protein; 32g Carbohydrate; 17mg Cholesterol; 202mg Sodium

Food Exchanges: 1 Grain(Starch); O Lean Meat; 0 Vegetable; 1/2 Fruit; 1 Fat; 1
Oother Carbohydrates

NOTES : If you can't use up all of your ripe bananas, freeze them in their
peels. when you're ready to bake with them, just thaw them and
they'11l be ready to use.

Page 25



betty crocker best of baking recipes.txt
Nutr. Assoc. : 0 0 4111 0 0 0 0 0 0 3437 0

oo
w

Exported from MastercCook *

Banana-Nut Bread

Recipe By :
Serving Size : 24 Preparation Time :0:00
Categories : Breads
Amount Measure Ingredient -- Preparation Method
11/4 cups sugar
, 1/2 cup margarine or butter (1 stick) -- softened
eggs
11/2 cups mashed ripe bananas
1/2 cup buttermilk
1 teaspoon vanilla
2 1/2 cups all-purpose flour
2 teaspoons baking powder
1/2 teaspoon salt
1/4 teaspoon baking soda
1 cup chopped walnuts or pecans

Heat oven to 350°. Grease bottoms only of 2 loaf pans, 8 1/2 x 4 1/2 x 2
1/2 inches, or 1 loaf pan, 9 x 5 x 3 1inches. Mix sugar and margarine in
Targe bowl. Stir in eggs. Add bananas, buttermilk and vanilla until
smooth; beat until smooth. Stir in flour, baking powder, salt and baking
soda just until flour is moistened. Stir in walnuts. Pour into pans.

Bake 8-inch loaves about 1 hour, 9-inch loaf about 1 hour 15 minutes or
until toothpick inserted in center comes out clean. Cool 5 minutes. Loosen
sides of Toaves from pans; remove from pans. Cool completely on wire rack
before slicing. Store tightly wrapped in refrigerator up to 1 week.

2 loaves (12 slices each) or 1 loaf (24 slices)

Please note, if you should change this recipe it will no Tonger be an
approved Betty Crocker® Recipe.

Copyright:

"© General Mills, Inc. 1998."
Yield:

"2 Loaves"

Per serving: 174 calories (kcal); 7g Total Fat; (36% calories from fat); 3g
Protein; 25g Carbohydrate; 16mg Cholesterol; 153mg Sodium

Food Exchanges: 1/2 Grain(Starch); 0 Lean Meat; O Vegetable; 0 Fruit; 1 1/2 Fat;
1/2 other cCarbohydrates

Nutr. Assoc. : 0 4098 3218 4111 0 0 0 O O O 20187

A
w

Exported from MastercCook *

Basic Pizza Dough for One Crust

Recipe By : ) )
Serving Size : 2 Preparation Time :0:00
Categories : Main and Side Dishes
Amount Measure Ingredient -- Preparation Method

Page 26



betty crocker best of baking recipes.txt

1 package active dry yeast

1/2 cup warm water (105° to 115°)
11/4 cups all purpose flour* (1 1/4 to 1 1/2 cups)
1 teaspoon olive oil

1/2 teaspoon salt

1/4 teaspoon sugar

Dissolve yeast in warm water in large bowl. Stir in half of the flour, the
0il, salt and sugar. Stir in enough of the remaining flour to make dough
easy to handle. Turn dough onto 1ightly floured surface; knead about 10
minutes or until smooth and elastic. Place in greased bowl; turn greased
side up. Cover and let rise in warm place for 20 minutes.

Punch down dough. Cover and refrigerate for at least 2 hours but no longer
than 48 hours. (Punch down dough as necessary.)

Please note, if you should change this recipe it will no Tonger be an
approved Betty Crocker® Recipe.

Description:
"Everyone Tloves pizza! This dough is great for Classic Four Seasons
Pizza (see recipe) or to make pizza with your favorite toppings."
Copyright:
"© General Mills, Inc. 1998."
Yield:
"1l Crust"

Per serving: 317 calories (kcal); 3g Total Fat; (9% calories from fat); 9g
Protein; 61g Carbohydrate; Omg Cholesterol; 538mg Sodium

Food Exchanges: 4 Grain(Starch); O Lean Meat; 0 Vegetable; 0 Fruit; 1/2 Fat; O
other Carbohydrates

NOTES : *If using self-rising flour, omit salt. oOne cup whole wheat flour
can be substituted for 1 cup of the all-purpose flour if desired.

Tip
One pizza too many? Wrap the partially baked extra pizza, Tabel
and freeze no Tonger than two months. Heat oven to 375°. Bake a
thin-crust pizza on a greased cookie sheet uncovered about 25
minutes and a thick-crust pizza about 55 minutes.

Nutr. Assoc. : 0 5472 14 00 O

* Exported from MastercCook *

Basic Pizza Dough for Three Crusts

Recipe By :
Serving Size : 6 Preparation Time :0:00
Categories : Main and Side Dishes
Amount Measure Ingredient -- Preparation Method
2 packages active dry yeast
11/2 cups warm water (105° to 115°)
3 3/4 cups all-purpose flour* (3 3/4 to 4 cups)
1 tablespoon olive oil
1 teaspoon salt
1/2 teaspoon sugar

Dissolve yeast in warm water in large bowl. Stir in half of the flour, the
oil, salt and sugar. Stir in enough of the remaining flour to make dough
easy to handle. Turn dough onto 1lightly floured surface; knead about 10
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minutes or until smooth and elastic. Place in greased bowl; turn greased
side up. Cover and Tet rise in warm place for 20 minutes.

Punch down dough. Cover and refrigerate for at least 2 hours but no Tonger
than 48 hours. (Punch down dough as necessary.)

Please note, if you should change this recipe it will no Tonger be an
approved Betty Crocker® Recipe.

Description:
"Everyone Tloves pizza! This dough 1is great for Classic Four Seasons
Pizza (see recipe) or to make pizza with your favorite toppings."
Copyright:
"© General Mills, Inc. 1998."
Yield:
"3 Crusts"

Per serving: 312 calories (kcal); 3g Total Fat; (9% calories from fat); 9g
Protein; 61g Carbohydrate; Omg Cholesterol; 360mg Sodium

Food Exchanges: 4 Grain(Starch); O Lean Meat; 0 Vegetable; 0 Fruit; 1/2 Fat; O
other Carbohydrates

NOTES : *If using self-rising flour, omit salt. One cup whole wheat flour
can be substituted for 1 cup of the all-purpose flour if desired.

T1p
One pizza too many? Wrap the partially baked extra pizza, Tabel
and freeze no longer than two months. Heat oven to 375°. Bake a
thin-crust pizza on a greased cookie sheet uncovered about 25
minutes and a thick-crust pizza about 55 minutes.

Nutr. Assoc. : 0 5472 14 00 O

oo
w

Exported from MastercCook *

Basic Pizza Dough for Two Crusts

Recipe By :
Serving Size : 6 Preparation Time :0:00
Categories : Main and Side Dishes
Amount Measure Ingredient -- Preparation Method
2 packages active dry yeast
1 cup warm water (105° to 115°)
2 1/3 cups all-purpose flour* (2 1/3 to 2 2/3 cups)
2 teaspoons olive oil
1 teaspoon salt
1/2 teaspoon sugar

Dissolve yeast in warm water in large bowl. stir in half of the flour, the
0il, salt and sugar. Stir in enough of the remaining flour to make dough
easy to handle. Turn dough onto 1ightly floured surface; knead about 10
minutes or until smooth and elastic. Place in greased bowl; turn greased
side up. Cover and let rise in warm place for 20 minutes.

Punch down dough. Cover and refrigerate for at least 2 hours but no longer
than 48 hours. (Punch down dough as necessary.)

Please note, if you should change this recipe it will no Tonger be an
approved Betty Crocker® Recipe.
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Description:

"Everyone Tloves pizza! This dough is great for Classic Four Seasons

Pizza (see recipe) or to make pizza with your favorite toppings."
Copyright:

"© General Mills, Inc. 1998."
Yield:

"2 Crusts"

Per serving: 198 calories (kcal); 2g Total Fat; (9% calories from fat); 6g
Protein; 38g Carbohydrate; Omg Cholesterol; 359mg Sodium

Food Exchanges: 2 1/2 Grain(Starch); 0 Lean Meat; 0 Vvegetable; 0 Fruit; 1/2 Fat;
0 other carbohydrates

NOTES : *If using self-rising flour, omit salt. oOne cup whole wheat flour
can be substituted for 1 cup of the all-purpose flour if desired.

Tip
One pizza too many? Wrap the partially baked extra pizza, Tabel
and freeze no Tonger than two months. Heat oven to 375°. Bake a
thin-crust pizza on a greased cookie sheet uncovered about 25
minutes and a thick-crust pizza about 55 minutes.

Nutr. Assoc. : 0 5472 14 00 O

* Exported from MastercCook *

Basil Brie in Pastry

Recipe By : ) ]
Serving Size : 6 _Preparation Time :0:00 )
Categories : Appetizers Holiday
Amount Measure Ingredient -- Preparation Method
2 tablespoons grated Parmesan cheese
2 tablespoons finely chopped fresh basil
OR
2 teaspoons dried basil Tleaves
1 (14 ounce) round Brie cheese

1/2 (17 1/4 ounce) package frozen puff pastry -- thawed

Heat oven to 400°. Grease cookie sheet. Mix Parmesan cheese and basil. Cut
cheese round horizontally into 2 layers. Sprinkle basil mixture evenly
over cut surface. Reassemble cheese round.

Ro1T1 pastry into rectangle, 12 x 10 inches, on Tightly floured surface.
Cut out one 10-inch circle. Place cheese in center. Bring pastry up and
over cheese. Press to make smooth and even. Brush pastry lightly with
water and press gently to seal. Place pastry-wrapped cheese, seam side
down, on cookie sheet. Cut decorations for remaining pastry if desired;
moisten pastry with water to attach.

Bake about 25 minutes or until golden brown. Cool on cookie sheet on wire
Eack 38 minutes before serving. Serve with assorted crackers or fruit, if
esired.

Please note, if you should change this recipe it will no Tonger be an
approved Betty Crocker® Recipe.

Copyright:
"© General Mills, Inc. 1998."
T(Bake):
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Per serving: 456 cCcalories (kcal); 35g Total Fat; (68% calories from fat); 17¢g
Protein; 199 Carbohydrate; 67mg Cholesterol; 551mg Sodium

Food Exchanges: 1 Grain(Starch); 1 1/2 Lean Meat; O Vegetable; 0 Fruit; 5 Fat; O
Oother Carbohydrates

Nutr. Assoc. : 0 20028 0 2130706543 202 26911 O

A
w

Exported from MastercCook *

Beef Enchiladas

Recipe By :
Serving Size : 4 Preparation Time :0:00
Categories : Beef Main and Side Dishes
Amount Measure Ingredient -- Preparation Method
1 pound Tean ground beef
1 medium onion -- chopped (1/2 cup)
1/2 cCup sour cream
1 cup shredded cheddar cheese (4 ounces)
2 tablespoons chopped fresh parsley
1/4 teaspoon pepper
1/3 cup chopped green bell pepper
2/3 cup water
1 tablespoon chile powder
11/2 teaspoons chopped fresh oregano
OR
1/2 teaspoon dried oregano leaves
1/4 teaspoon ground cumin
2 whole green chiles -- chopped, if desired
1 clove garlic -- finely chopped
1 (15 ounce) can tomato sauce
8 corn tortillas (6 inches in diameter)

Shredded cheese, sour cream and chopped
onions, if desired

Heat oven to 350°. Cook beef in 10-inch skillet over medium heat 8 to 10
minutes, stirring occasionally, until brown; drain. Stir in onion, sour
cream, 1 cup cheese, the parsley and pepper. Cover and set aside.

Heat bell pepper, water, chile powder, oregano, cumin, chiles, garlic and
tomato sauce to boiling, stirring occasionally; reduce heat to low. Simmer
uncovered 5 minutes. Pour into ungreased pie plate, 9 x 11/4 inches.

Dip each tortilla into sauce to coat both sides. Spoon about 1/4 cup beef
mixture onto each tortilla; roll tortilla around filling. Place in
ungreased rectangular baking dish, 11 x 7 x 1 1/2 inches. Pour remaining
sauce over enchiladas.

Bake uncovered about 20 minutes or until bubbly. Garnish with shredded
cheese, sour cream and chopped onion.

Please note, if you should change this recipe it will no Tonger be an
approved Betty Crocker® Recipe.

Copyright:
"© General Mills, Inc. 1998."
T(Bake):
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Per serving: 564 cCalories (kcal); 31g Total Fat; (48% calories from fat); 35¢g
Protein; 39g Carbohydrate; 113mg Cholesterol; 998mg Sodium

Food Exchanges: 1 1/2 Grain(Starch); 4 Lean Meat; 2 1/2 Vegetable; 0 Fruit; 3
1/2 Fat; 0 Oother Carbohydrates

NOTES : Cheese Enchiladas: Substitute 2 cups shredded Monterey Jack cheese
(8 ounces) for the beef. Mix with onion, sour cream, 1 cup cheese,
the parsley, salt and pepper. Sprinkle 1/4 cup shredded Cheddar
cheese (1 ounce) on enchiladas before baking.

Nutr. Assoc. : 9018 0 0 4922 0 0 0 0 2614 26053 0 2130706543 0 3577 0 O

2883 2130706543

e
w

Exported from MastercCook *

Berliner Kranzer

Recipe By :
Serving Size : 72 Preparation Time :0:00
Categories : Cookies & Brownies Holiday
Amount Measure Ingredient -- Preparation Method
1 cup sugar
3/4 cup margarine or butter (1 1/2 sticks) -- softened
3/4 cup shortening
2 teaspoons grated orange peel
2 eggs
4 cups all-purpose flour
1 egg white
2 tablespoons sugar

Red candied cherries
Green candied citron

Heat oven to_400°. Mix 1 cup sugar, the margarine, shortening, orange peel
and eggs in large bowl. Mix in Flour. Shape dough by rounded teaspoonfuls
into ropes, 6 inches Tong. Form each rope into a circle, crossing ends and
tucking under. (This shaping method 1is easier than the traditional method
of tying knots.) Place on ungreased cookie sheet.

Beat egg white and 2 tablespoons sugar until foamy; brush over tops of
cookies. Press bits of red candied cherries on center of knot for holly
berries. Add "leaves" cut from green candied citron.

Bake 10 to 12 minutes or until set but not brown. Immediately remove from
cookie sheet. Cool on wire rack.

Please note, if you should change this recipe it will no Tonger be an
approved Betty Crocker® Recipe.

Description:
"wWe have made these German wreath-shaped cookies a bit easier than the
traditional shaping method, to speed your holiday baking."
Copyright:
"© General Mills, Inc. 1998."
Yield:
"72 Cookies™

Per serving: 75 calories (kcal); 4g Total Fat; (50% calories from fat); 1g
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Protein; 8g Carbohydrate; 5mg Cholesterol; 25mg Sodium
Food Exchanges: 1/2 Grain(Starch); 0 Lean Meat; O Vvegetable; O Fruit; 1 Fat; O
other Carbohydrates

Nutr. Assoc. : 0 4098 0 0 0 O O 0 902428 2429

* Exported from MastercCook *

Berry Pie
Recipe By : ) ]
Serving Size : 8 Preparation Time :0:00 )
Categories : Desserts Pies
Amount Measure Ingredient -- Preparation Method
Lattice Top -- (recipe follows)
1 cup sugar
1/3 cup all-purpose flour* ) )
4 cups fresh berries (raspberries, blackberries,
boysenberries)
2 tablespoons margarine or butter

MiTk

LATTICE TOP _ _
Favorite Pastry for 9-Inch Two-Crust Pie -- (see recipe)

Heat oven to 425°. Prepare Lattice Top. Mix sugar and flour; gently stir
in berries. Turn into pastry-Tined pie plate; dot with margarine. Arrange
pastry strips on filling as directed; trim ends. Seal and flute, building
up high edge. Brush pastry with milk; sprinkle with sugar if desired.
Cover edge with 2- to 3-inch strip of aluminum foil to prevent excessive
browning; remove foil during last 15 minutes of baking.

Bake until crust is golden brown, 35 to 40 minutes.
LATTICE TOP:

Prepare pastry for 9-inch Two-Crust Pie as directed-except leave 1 inch
overhang on Tower crust. After rolling pastry for top crust, cut into 10
strips, about 1/2 inch wide. (Pastry wheel can be used for more decorative
strips.) Place 5 strips across filling. weave a cross-strip through center
by first folding back every other strip going the_other way. Continue
weaving until lattice is complete, folding back alternate strips each time
cross-strip is added.

Please note, if you should change this recipe it will no Tonger be an
approved Betty Crocker® Recipe.

Copyright:

"© General Mills, Inc. 1998."
Yield:

"1l pie"

Per serving: 306 Calories (kcal); 12g Total Fat; (34% calories from fat); 3g
Protein; 48g Carbohydrate; 8mg Cholesterol; 167mg Sodium

Food Exchanges: 1 Grain(Starch); O Lean Meat; 0 Vegetable; 1/2 Fruit; 2 1/2 Fat;
1 1/2 other carbohydrates

NOTES : *Self-rising flour can be used in this recipe.
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Blueberry Pie: Decrease sugar to 1/2 cup, add 1/2 teaspoon ground
cinnamon and use 4 cups fresh blueberries. Sprinkle blueberries
with 1 tablespoon Temon juice before dotting with margarine.
Nutr. Assoc. : 2130706543 0 14 3398 4098 0 0 0 O

* Exported from MastercCook *

Favorite Pastry for 9-Inch Two-Crust Pie

Recipe By :
Serving Size : 8 Preparation Time :0:00
Categories : Desserts Pies
Amount Measure Ingredient -- Preparation Method
2 cups all-purpose flour
1 teaspoon salt
2/3 cup Tlard
OR
2/3 cup plus 2 tablespoons shortening
4 tablespoons cold water (4 to 5 tablespoons)

Mix flour and salt. cut in Tard until particles are size of small peas.
Sprinkle with water, 1 tablespoon at a time, tossing with fork until all
flour is moistened and pastry almost cleans side of bowl (1 to 2 teaspoons
water can be added if necessary).

Divide pastry in half and shape into 2 flattened round on 1lightly floured
cloth-covered surface.

Rol1 pastry 2 inches larger than inverted pie plate with floured
cloth-covered ro111n? pin. Fold pastry into fourths; unfold and ease 1into
plate, pressing firmly against bottom and side.

Turn desired filling into pastry-lined pie plate. Trim overhanging edge of
pastry 1/2 inch from rim of plate. Roll other round of pastry. Fold into
fourths; cut sTits so steam can escape.

Place over filling and unfold. Trim overhanging edge of pastry 1 inch from
rim of plate. Fold and roll top edge under lower edge, pressing on rim to
seal. Flatten pastry evenly on rim of pie plate. Press firmly around edge
with tines of fork, dipping fork into flour occasionally to prevent
sticking. or build up edge of pastry. Place index finger on inside of
pastry edge and knuckles (or thumb and index finger) on outside. Pinch
pastry into V shape; pinch again to sharpen.

For Baked Pie Shell: Heat oven to 475°. Prick bottom and side thoroughly
with fork. Bake 8 to 10 minutes or until Tight brown; cool.

Please note, if you should change this recipe it will no Tonger be an
approved Betty Crocker® Recipe.

Copyright:

"© General Mills, Inc. 1998."
Yield:

"2 Crusts"

Per serving: 268 Calories (kcal); 17g Total Fat; (59% calories from fat); 3g
Protein; 24g Carbohydrate; 16mg Cholesterol; 267mg Sodium

Food Exchanges: 1 1/2 Grain(Starch); 0 Lean Meat; O vegetable; 0 Fruit; 3 1/2
Fat; 0 other cCarbohydrates
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Nutr. Assoc. : 0 0 O O 2130706543 2777

* Exported from MastercCook *

Best Chocolate Cake with Fudge Frosting

Recipe By :
Serving Size : 16 Preparation Time :0:00
Categories : Cakes Desserts
Amount Measure Ingredient -- Preparation Method
2 cups all-purpose flour
2 cups sugar
1/2 cup shortening
3/4 cup water
3/4 cup buttermilk
1 teaspoon baking soda
1 teaspoon salt
1 teaspoon vanilla
1/2 teaspoon baking powder
2 eggs
4 ounces unsweetened chocolate -- melted and cooled
Fudge Frosting -- (recipe follows)
FUDGE FROSTING
2 cups sugar
1/2 cup shortening
2/3 cup milk
1/2 teaspoon salt
3 ounces unsweetened chocolate
2 teaspoons vanilla

Heat oven to 350°. Grease and flour rectangular pan, 13 x 9 x 2 inches, 3
round pans, 8 x 1 1/2 inches, or 2 round pans, 9 x 1/2 inches. Beat all
ingredients except Fudge Frosting in Targe bowl on low speed 30 seconds,
scraping bowl constantly. Beat on high speed 3 minutes, scraping bowl
occasionally. Pour into pan(s).

Bake_rectangular pan 40 to 45 minutes, round pans 30 to_ 35 minutes or
until toothpick inserted in center comes out clean. Cool rounds 10
minutes; remove from pans.

Ccool completely. Prepare Fudge Frosting; frost cake. (Fill Tayers with 1/3
cup frosting; frost side and top with remaining frosting.)

FUDGE FROSTING:

Mix_all ingredients except vanilla in 2 1/2-quart saucepan. Heat to
rolling boil, stirring occasionally. Boil 1 minute without stirring. Place
saucepan in bowl of ice and water. Beat until frosting is smooth and of
spreading consistency; stir in vanilla.

Please note, if you should change this recipe it will no Tonger be an
approved Betty Crocker® Recipe.

Description:

"A chocolate treat that's a satisfying ending to any meal."
Copyright:

"© General Mills, Inc. 1998."
Yield:

"1 cake"
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Per serving: 450 calories (kcal); 21g Total Fat; (39% calories from fat); 4g
Protein; 67g Carbohydrate; 25mg Cholesterol; 321mg Sodium

Food Exchanges: 1 Grain(Starch); 0 Lean Meat; 0 Vegetable; O Fruit; 4 Fat; 3 1/2
Oother Carbohydrates

NOTES : For a quicker cake, try the sheet cake in the 13 x 9 x 2-inch pan
Nutr. Assoc. : 0 0 0 0 0 0 0 00 3218 0 2130706543 00 00O0O0O0O
* Exported from MastercCook *
Bittersweet Chocolate Cheesecake with white Truffle Sauce
Recipe By :
Serving Size : 12 Preparation Time :0:00
Categories : Cakes Desserts
Amount Measure Ingredient -- Preparation Method
2 (8 ounce) packages cream cheese -- softened
1 teaspoon vanilla
2/3 cup sugar
1 tablespoon all-purpose flour
3 eggs
8 ounces bittersweet chocolate -- melted and cooled
white Truffle sauce -- (recipe follows)
WHITE TRUFFLE SAUCE
1 (6 ounce) package white chocolate (white baking bar) -- chopped
2 tablespoons margarine or butter
1/2 cup whipping (heavy) cream

Heat oven to 275°. Lightly grease springform pan, 9 x 3 inches. Beat cream
cheese and vanilla on medium speed in medium bowl until smooth. Gradually
add sugar, beating until fluffy. Beat in flour. Beat in eggs, one at a
time. Beat in chocolate; pour into pan.

Bake about 1 hour 15 minutes or until center is firm. Cool 15 minutes. Run
metal spatula along side of cheesecake to loosen before and after
refrigerating. Cover and refrigerate about 3 hours or until chilled.
Meanwhile, prepare White Truffle Sauce.

Remove cheesecake from side of pan. Let cheesecake stand at room
temperature 15 minutes before cutting. Serve cheesecake with sauce and, if
desired, fresh raspberries or strawberries. Refrigerate any remaining
cheesecake.

WHITE TRUFFLE SAUCE:

Heat baking bar and margarine in heavy 2-quart saucepan over low heat,
stirring constantly, until melted (mixture will be thick and grainy);
remove from heat. Stir in whipping cream until smooth. Cover and
refrigerate about 2 hours or until chilled.

Please note, if you should change this recipe it will no Tonger be an
approved Betty Crocker® Recipe.

Copyright:

"© General Mills, Inc. 1998."
Yield:

"1l cake"
T(Bake):

ll1:15ll
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Per serving: 416 Calories (kcal); 35g Total Fat; (69% calories from fat); 7g
Protein; 27g Carbohydrate; 102mg Cholesterol; 157mg Sodium

Food Exchanges: 1/2 Grain(Starch); 1/2 Lean Meat; 0 vegetable; 0 Fruit; 6 1/2
Fat; 1 1/2 other cCarbohydrates

Nutr. Assoc. : 0 0 0 O 3218 0 2130706543 0 0 5519 4098 721

* Exported from MastercCook *

Bittersweet Chocolate Cream Cheese Cookies

Recipe By :
Serving Size : 72 Preparation Time :0:00
Categories : Cookies & Brownies Holiday
Amount Measure Ingredient -- Preparation Method
1 cup sugar
1/2 cup margarine or butter (1 stick) -- softened
11/2 teaspoons vanilla
1 egg
1 (3 ounce) package cream cheese -- softened
3 ounces bittersweet or semisweet chocolate -- melted and cooled
2 1/2 cups all-purpose flour
1/2 teaspoon baking powder
1/2 teaspoon salt
6 ounces vanilla-flavored candy coating -- melted
3/4 cup finely crushed peppermint candies
OR
3/4 cup finely chopped pistachio nuts

Heat oven to 375°. Mix_sugar, margarine, vanilla, egg, cream cheese and
chocolate in large bowl until smooth. Mix flour, baking powder and salt;
stir into margarine mixture.

Divide dough in half. Rol1 each half 1/8 inch thick on 1lightly floured
cloth-covered surface with cloth-covered rolling pin. Cut into desired
sRapes with cookie cutters. Place about 1 inch apart on ungreased cookie
sheet.

Bake 8 to 10 minutes or until dry and set. Remove from cookie sheet. Cool
on wire rack.

Roll edge of cookies about 1/4 inch deep in candy coating; immediately
roll in candies. Place on waxed paper. Let stand about 10 minutes or until
coating 1is set.

About 6 dozen 2 1/2-inch cookies

Please note, if you should change this recipe it will no Tonger be an
approved Betty Crocker® Recipe.

Copyright:

"© General Mills, Inc. 1998."
Yield:

"72 Cookies"

Per serving: 71 calories (kcal); 3g Total Fat; (39% calories from fat); 1g
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Protein; 10g Carbohydrate; 4mg Cholesterol; 41mg Sodium
Food Exchanges: 0 Grain(Starch); O Lean Meat; 0 Vegetable; 0 Fruit; 1/2 Fat; 1/2
Oother Carbohydrates

Nutr. Assoc. : 0 4098 0 0 0 2253 0 0 O 5520 5862 0 2130706543

* Exported from MastercCook *

Black and Gold Fruitcake

Recipe By :

Serving Size : 32 Preparation Time :0:00

Categories : Cakes Holiday
Amount Measure Ingredient -- Preparation Method
3 cups Bisquick original baking mix
1 cup sugar
: atio
1 teaspoon almond extract
11/2 cups dried apricots (about 8 ounces)
1 cup candied pineapple
1 cup golden raisins
1 teaspoon ground cinnamon
2 teaspoons vanilla
3 ounces semisweet chocolate -- melted and cooled
1 cup candied cherries
2 (8 ounce) packages pitted dates

Heat oven to 300°. Grease and flour two 6-cup bundt cake pans or ring
molds, or 2 Tloaf pans, 8 1/2 x 4 1/2 x 2 1/2 inches or 9 x 5 x 3 inches.
Beat baking mix, sugar and eggs in large bowl on low speed until blended.
Beat on medium speed 2 minutes. Pour half of the batter into large bowl;
beat in almond extract until smooth. Stir 1in apricots, pineapple and
raisins.

Beat cinnamon, vanilla and chocolate into remaining half of batter, using
same beaters, until smooth. Stir in cherries and dates. Divide chocolate
batter between pans, spread evenly. Divide gold batter between pans,
carefully spooning over chocolate batter; spread evenly.

Bake bundt pans about 1 hour 20 minutes to 1 hour 30 minutes, Tloaf pans

about 1 hour 30 minutes to 1 hour 40 minutes or until toothpick inserted
in center comes out clean. Cool 5 minutes. Invert bundt cakes onto wire

rack; turn Toaves out of pans and place top sides up on wire rack. Cool

comp]ete1y. wrap tightly and refrigerate 1 day before slicing.

2 loaves (16 slices each)

Please note, if you should change this recipe it will no Tonger be an
approved Betty Crocker® Recipe.

Copyright:

"© General Mills, Inc. 1998."
Yield:

"2 Loaves"

Per serving: 188 calories (kcal); 3g Total Fat; (14% calories from fat); 3g
Protein; 39g Carbohydrate; 39mg Cholesterol; 161mg Sodium

Food Exchanges: 1/2 Grain(Starch); 0 Lean Meat; O Vegetable; 1 Fruit; 1/2 Fat; 1
Oother Carbohydrates
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Nutr. Assoc. : 2250 0 3218 0 3090 2429 3532 0 0 0 2428 20027

A
w

Exported from MastercCook *

Black Bean Lasagne

Recipe By :
Serving Size : 8 Preparation Time :0:00
Categories : Main and Side Dishes Vegetarian
Amount Measure Ingredient -- Preparation Method
9 uncooked lasagne noodles
1 tablespoon vegetable o1l
1 medium onion -- chopped (about 1/2 cup)
1 clove garlic -- finely chopped
1 cup water
2 tablespoons chopped fresh cilantro
2 (15 ounce) cans black beans -- rinsed and drained
1 (14 1/2 ounce) can no-salt-added whole tomatoes -- undrained
2 (6 ounce) cans no-salt-added tomato paste
1 15 ounce container nonfat Ricotta cheese
1/2 cup reduced-fat grated Parmesan-style cheese
(2 ounces)
1/2 cup cholesterol-free egg product
OR
4 egg whites
1/4 cup chopped fresh parsley
2 cups shredded reduced-fat Monterey Jack cheese
(8 ounces)

Cook and drain noodles as directed on package. Rinse with hot water;
drain. Heat oil in 12-inch nonstick skillet over medium-high heat. Cook
onion and garlic in oil, stirring frequently, until onion is tender. Stir
in water, cilantro, beans, tomatoes and tomato paste, breaking up
tomatoes. Simmer uncovered 15 minutes, stirring occasionally. Mix
remaining ingredients except Monterey Jack cheese.

Heat oven to 350°. Layer 1/3 each of the noodles, bean mixture, Ricotta
mixture and Monterey Jack cheese in ungreased rectangular baking dish, 13
x 9 x 2 inches. Repeat layers twice. Bake uncovered 30 to 35 minutes or
until hot and bubbly. Let stand 10 to 15 minutes before cutting.

Please note, if you should change this recipe it will no Tonger be an
approved Betty Crocker® Recipe.

Copyright:
"© General Mills, Inc. 1998."

Per serving: 345 calories (kcal); 6g Total Fat; (15% calories from fat); 29g
Protein; 43g Carbohydrate; 24mg Cholesterol; 703mg Sodium

Food Exchanges: 1 1/2 Grain(Starch); 3 Lean Meat; 2 1/2 Vegetable; 0 Fruit; 1/2
Fat; 1/2 other cCarbohydrates

Nutr. Assoc. : %ggzg 0 0 00 578 20120 26425 0 25073 3220 0 2130706543 0O

e
w

Exported from MastercCook *
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Black Forest Cherry Torte

Recipe By :
Serving Size : 16 Preparation Time :0:00
Categories : Desserts
Amount Measure Ingredient -- Preparation Method
Bonnie Butter Cake -- (see recipe)
Cherry Filling -- (recipe follows)
11/2 cups chilled whipping cream
1/4 cup powdered sugar
1/3 (4 ounce) bar sweet cooking chocolate -- grated
CHERRY FILLING
2 tablespoons cornstarch
2 tablespoons sugar
1 (16 ounce) can pitted dark sweet cherries
1 tablespoon brandy flavoring

Bake Bonnie Butter Cake in 9-inch Tayers as directed. Cool 10 minutes;
remove from pans. Cool completely. Prepare Cherry Filling; refrigerate
until chilled.

To assemble cake, place 1 layer, top side down, on serving plate. Beat
whipping cream and powdered sugar in chilled bowl until very stiff. Form
thin rim of whipped cream around edge of layer with decorators' tube or
spoon. Fill center with Cherry Filling. Place other layer, top side up, on
fi1ling. Gently spread whipped cream on side and top of cake. Gently press
chocolate by teaspoonfuls onto side of cake.

Place remaining whipped cream in decorators' tube with star tip. Pipe
border of whipped cream around top edge of cake. Beginning from center of
cake, outline individual portions in spoke design. Place desired number of
reserved dipped cherries in each portion. Store torte in refrigerator.

CHERRY FILLING:

Mix cornstarch and sugar in l-quart saucepan. Drain cherries, reserving
syrup. Add enough water to reserved cherry syrup to measure 1 cup; stir
into sugar-cornstarch mixture. Cook, stirring constantly, until mixture
thickens and boils. Boil and stir 1 minute. Cool to lukewarm.

Stir in brandy flavoring. Dip 36 cherries into thickened syrup; reserve
for top of cake. Cut remaining cherries into fourths and stir into
thickened syrup.

Please note, if you should change this recipe it will no Tonger be an
approved Betty Crocker® Recipe.

Copyright:

"© General Mills, Inc. 1998."
Yield:

"1l Torte"

Per serving: 500 calories (kcal); 25g Total Fat; (44% calories from fat); 5g
Protein; 66g Carbohydrate; 57mg Cholesterol; 387mg Sodium

Food Exchanges: 1 Grain(Starch); O Lean Meat; 0 Vegetable; 1/2 Fruit; 5 Fat; 3
Oother Carbohydrates

Nutr. Assoc. : 0 2130706543 1616 0 5195 0 0 O 0 2444 2330
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Exported from MastercCook *

Bonnie Butter Cake

Recipe By : ) )
Serving Size : 16 Preparation Time :0:00
Categories : Cakes Desserts
Amount Measure Ingredient -- Preparation Method
2/3 cup margarine or butter -- softened
3/4 cups sugar
eggs
1/2 teaspoons vanilla
3/4 cups all-purpose flour*

teaspoons baking powder

teaspoon salt

1/4 cups milk

1/2 cups Chocolate Butter Frosting -- (see recipe)

RRRNNRNR
'_l
~
N

Heat oven to 350°. Grease and flour rectangular pan, 13 x 9 x 2 inches, or
2 round pans, 9 x 1 1/2 inches. Mix margarine, sugar, eggs and vanilla in
large mixer bowl until fluffy. Beat on high speed, scraping bowl
occasionally, 5 minutes. Beat in flour, baking powder and salt alternately
with milk on low speed. Pour into pan(s).

Bake until toothpick inserted in center comes out clean, rectangular 45 to
50 minutes, layers 30 to 35 minutes. Cool Tayers 10 minutes; remove from
pan. Cool completely. Frost rectangular or fill and frost layers with
Chocolate Butter Frosting (see recipe).

Please note, if you should change this recipe it will no Tonger be an
approved Betty Crocker® Recipe.

Copyright:

"© General Mills, Inc. 1998."
Yield:

"1 cake"

Per serving: 377 Calories (kcal); 16g Total Fat; (37% calories from fat); 4g
Protein; 56g Carbohydrate; 26mg Cholesterol; 377mg Sodium

Food Exchanges: 1 Grain(Starch); O Lean Meat; 0 Vegetable; O Fruit; 3 Fat; 2 1/2
other Carbohydrates

NOTES : *If using self-rising flour, omit baking powder and salt.
Nutr. Assoc. : 4098 0 3218 014000 O
* Exported from MastercCook *

Blueberry Buckle coffee cake

Recipe By :
Serving Size : 9 Preparation Time :0:00
Categories : Breads
Amount Measure Ingredient -- Preparation Method
2 cups all-purpose flour
3/4 cup sugar
21/2 teaspoons baking powder
3/4 teaspoon salt
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1/4 cup shortening
3/4 cup milk
1 egg
2 cups fresh or frozen (thawed and drained)
blueberries
Crumb Topping -- (recipe follows)
Glaze -- (recipe follows)
CRUMB TOPPING
1/2 cup sugar
1/3 cup all-purpose flour
1/4 cup butter or margarine -- softened
1/2 teaspoon ground cinnamon
GLAZE
1/2 cup powdered sugar
1/4 teaspoon vanilla
11/2 teaspoons hot water (1 1/2 to 2 teaspoons)

Heat oven to 375°. Grease square pan, 9 x 9 x 2 inches, or round pan, 9 x
1 1/2 inches. Blend flour, sugar, baking powder, salt, shortening, milk
and egg; beat 30 seconds. Carefully stir in blueberries. Spread batter in
pan; sprinkle with Crumb Topping.

Bake 45 to 50 minutes_or until toothpick inserted in center comes out
clean. Drizzle with Glaze. Serve warm.

CRUMB TOPPING:
Mix all ingredients until crumbly.
GLAZE:

Mix all ingredients until of drizzling consistency.

Please note, if you should change this recipe it will no Tonger be an
approved Betty Crocker® Recipe.

Copyright:

"© General Mills, Inc. 1998."
Yield:

"1 cake"

Per serving: 386 Calories (kcal); 13g Total Fat; (28% calories from fat); 5g
Protein; 65g Carbohydrate; 37mg Cholesterol; 383mg Sodium

Food Exchanges: 1 1/2 Grain(Starch); 0 Lean Meat; 0 Vegetable; 1/2 Fruit; 2 1/2
Fat; 2 1/2 Other cCarbohydrates

Nutr. Assoc. : 8 27280 0 0 0 3437 2130706543 2130706543 0 0 0 00000 O

oo
w

Exported from MastercCook *

Blueberry Streusel Muffins

Recipe By : ) )

Serving Size : 12  Preparation Time :0:00

Categories : Baking with Kids Breads
Amount Measure Ingredient -- Preparation Method
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1/4 cup all-purpose flour
2 tablespoons packed brown sugar
2 tablespoons firm margarine or butter
1/4 teaspoon ground cinnamon
Shortening
1 cup milk
1/4 cup vegetable oil
1/2 teaspoon vanilla
1 Targe egg
2 cups all-purpose flour
OR
2 cups whole wheat flour
1/3 cup granulated sugar
3 teaspoons baking powder
1/2 teaspoon salt
1 cup fresh or drained canned blueberries
OR
3/4 cup frozen blueberries -- thawed and well drained

Heat oven to 400°.

For topping, mix in small bowl with fork until crumbly, then set aside:
1/4 cup all-purpose flour
2 tablespoons packed brown sugar
2 tablespoons firm margarine or butter
1/4 teaspoon ground cinnamon

Grease bottoms only of 12 medium muffin cups with (or 1line muffin cups
with paper baking cups):
Shortening

Beat in medium bowl with fork:
1 cup milk
1/4 cup vegetable oil
1/2 teaspoon vanilla
1 Targe egg

Stir into milk mixture just until all the flour is wet (do not stir too
much-batter will be Tumpy):

2 cups all-purpose or whole wheat flour

1/3 cup granulated sugar

3 teaspoons baking powder

1/2 teaspoon salt

Gently stir in:
1 cup fresh or drained canned blueberries or 3/4 cup frozen
blueberries, thawed and well drained

Spoon batter into muffin cups until 2/3 full. Sprinkle each with about 2
teaspoons of topping mixture.
Bake 20 to 25 minutes or until golden brown. Adult help:

Immediately
remove muffins from pan to wire rack. Serve warm or cool.

Please note, if you should change this recipe it will no Tonger be an
approved Betty Crocker® Recipe.

Copyright:

"© General Mills, Inc.
Yield:

"12 Muffins"

1998."

Per serving: 198 calories (kcal); 8g Total Fat; (35% calories from fat); 4g
Protein; 29g Carbohydrate; 18mg Cholesterol; 249mg Sodium

Page 42



betty crocker best of baking recipes.txt
Food Exchanges: 1 Grain(Starch); O Lean Meat; 0 Vegetable; 0 Fruit; 1 1/2 Fat;
1/2 other cCarbohydrates

NOTES : Utensils You will Need
Small bowl e« Dry-ingredient measuring cups e Measuring spoons e
Fork « small sharp knife « wooden spoon ¢ Muffin pan with medium
cups, 2 1/2 x 1 1/4 inches « Pastry brush « Medium bowl « Liquid
measuring cup  Pot holders « Wire cooling rack

Here's another idea. . . Make Apple Muffins: Leave out
blueberries. Stir in 1 cup grated apple with the milk, and stir 1in
1/2 teaspoon ground cinnamon with the flour in Step 5. Bake 25 to
30 minutes.
Nutr. Assoc. : 0 0 4098 0 0 0 0 0 O 14 0 2130706543 0 0 0 3437 0
2130706543

e
w

Exported from MastercCook *

Blueberry-Lemon Loaf (1 1/2-Pound Recipe)

Recipe By :
Serving Size : 12 Preparation Time :0:00
Categories : Bread Machine Breads
Amount Measure Ingredient -- Preparation Method
1 cup plus 1 tablespoon water
11/2 teaspoons grated lemon peel
2 tablespoons margarine or butter -- softened
3 cups bread flour
2 tablespoons dry milk
3 tablespoons sugar
11/2 teaspoons salt
2 teaspoons bread machine yeast
1/3 cup dried blueberries
OR
1/3 cup currants

Make 1 1/2-pound recipe for bread machines that use 3 cups flour, or make
1-pound recipe for bread machines that use 2 cups flour.

Measure carefully, placing all ingredients except blueberries in bread
machine pan in the order recommended by the manufacturer. Add blueberries
atdthe Raisin/ Nut signal or 5 to 10 minutes before Tast kneading cycle
ends.

Select Sweet or Basic/White cycle. Use Medium or Light crust color. Remove
baked bread from pan and cool on wire rack.

Please note, if you should change this recipe it will no Tonger be an
approved Betty Crocker® Recipe.

Copyright:

"© General Mills, Inc. 1998."
Yield:

"1l Loaf"

Per serving: 179 cCalories (kcal); 3g Total Fat; (14% calories from fat); 5g
Protein; 33g Carbohydrate; 1mg Cholesterol; 295mg Sodium

Food Exchanges: 1 1/2 Grain(Starch); 0 Lean Meat; 0 vegetable; 1/2 Fruit; 1/2
Fat; 0 other cCarbohydrates
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Serving Ideas : For a special treat, spread with softened cream cheese.

Nutr. Assoc. : 1582 0 4098 0 0 0 0 2019 951 0 2130706543

* Exported from MastercCook *

Blueberry-Lemon Loaf (1-Pound Recipe)

Recipe By :
Serving Size : 8 Preparation Time :0:00
Categories : Bread Machine Breads
Amount Measure Ingredient -- Preparation Method
3/4 cup water
1 teaspoon ¢grated lemon peel
1 tablespoon margarine or butter -- softened
2 cups bread flour
1 tablespoon dry milk
2 tablespoons sugar
1 teaspoon salt
11/4 teaspoons bread machine yeast
1/4 cup dried blueberries
OR
1/4 cup currants

Make 1 1/2-pound recipe for bread machines that use 3 cups flour, or make
1-pound recipe for bread machines that use 2 cups flour.

Measure carefully, placing all ingredients except blueberries in bread
machine pan in the order recommended by the manufacturer. Add blueberries
atdthe Raisin/ Nut signal or 5 to 10 minutes before last kneading cycle
ends.

Select Sweet or Basic/White cycle. Use Medium or Light crust color. Remove
baked bread from pan and cool on wire rack.

Please note, if you should change this recipe it will no Tonger be an
approved Betty Crocker® Recipe.

Copyright:

"© General Mills, Inc. 1998."
Yield:

"1l Loaf"

Per serving: 175 calories (kcal); 2g Total Fat; (11% calories from fat); 5g
Protein; 33g Carbohydrate; 1lmg Cholesterol; 289mg Sodium

Food Exchanges: 1 1/2 Grain(Starch); O Lean Meat; O Vegetable; 1/2 Fruit; 1/2
Fat; O other carbohydrates

Serving Ideas : For a special treat, spread with softened cream cheese.

Nutr. Assoc. : 0 0 4098 0 0 0 0 2019 951 0 2130706543

A
w

Exported from MastercCook *
Blushing Peach Pie

Recipe By
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Serving Size : 0 Preparation Time :0:00 ]
Categories : Desserts Pies
Amount Measure Ingredient -- Preparation Method
Favorite Pastry for 9-Inch Two-Crust Pie -- (see recipe)
2 (29 ounce) cans sliced peaches -- drained
1/2 cup sugar
1/4 cup all-purpose flour*
1/4 cup red cinnamon candies
2 tablespoons margarine or butter

Heat oven to 425°. Prepare pastry. Mix peaches, sugar, flour and candies;
turn into pastry-lined pie plate. Dot with margarine. Cover with top crust
that has slits cut in it; seal and flute. Cover edge with 2- to 3-inch
strip of aluminum foil to prevent excessive browning; remove foil during
Tast 15 minutes of baking.

Bake until crust is golden brown and juice begins to bubble through slits
in crust, 40 to 50 minutes.

Please note, if you should change this recipe it will no Tonger be an
approved Betty Crocker® Recipe.

Copyright:

"© General Mills, Inc. 1998."
Yield:

"1l pie"

Per serving: 2690 calories (kcal); 93g Total Fat; (30% calories from fat); 27¢g
Protein; 458g Carbohydrate; 65mg Cholesterol; 1403mg Sodium

Food Exchanges: 8 Grain(Starch); O Lean Meat; 0 Vegetable; 11 1/2 Fruit; 18 Fat;
10 other carbohydrates

NOTES : *Self-rising flour can be used in this recipe.
Nutr. Assoc. : 0 1064 0 14 0 4098

e
w

Exported from MastercCook *

Favorite Pastry for 9-Inch Two-Crust Pie

Recipe By :
Serving Size : 8 Preparation Time :0:00
Categories : Desserts Pies
Amount Measure Ingredient -- Preparation Method
2 cups all-purpose flour
1 teaspoon salt
2/3 cup Tlard
OR
2/3 cup plus 2 tablespoons shortening
4 tablespoons cold water (4 to 5 tablespoons)

Mix flour and salt. cut in Tard until particles are size of small peas.
Sprinkle with water, 1 tablespoon at a time, tossing with fork until all
flour is moistened and pastry almost cleans side of bowl (1 to 2 teaspoons
water can be added if necessary).

Divide pastry in half and shape into 2 flattened round on 1lightly floured
cloth-covered surface.
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Ro11 pastry 2 inches Targer than inverted pie plate with floured
cloth-covered rolling pin. Fold pastry into fourths; unfold and ease into
plate, pressing firmly against bottom and side.

Turn desired filling into pastry-Tlined pie plate. Trim overhangin? edge of
pastry 1/2 inch from rim of plate. Roll other round of pastry. Fold into
fourths; cut slits so steam can escape.

Place over filling and unfold. Trim overhanging edge of pastry 1 inch from
rim of plate. Fold and roll top edge under lower edge, pressing on rim to
seal. Flatten pastry evenly on rim of pie plate. Press firmly around edge
with tines of fork, dipping fork into flour occasionally to prevent
sticking. Or build up edge of pastry. Place index finger on inside of
pastry edge and knuckles (or thumb and index finger) on outside. Pinch
pastry into V shape; pinch again to sharpen.

For Baked Pie Shell: Heat oven to 475°. Prick bottom and side thoroughly
with fork. Bake 8 to 10 minutes or until 1light brown; cool.

Please note, if you should change this recipe it will no Tonger be an
approved Betty Crocker® Recipe.

Copyright:

"© General Mills, Inc. 1998."
Yield:

"2 Crusts"

Per serving: 268 calories (kcal); 17g Total Fat; (59% calories from fat); 3g
Protein; 24g Carbohydrate; 1l6mg Cholesterol; 267mg Sodium

Food Exchanges: 1 1/2 Grain(Starch); O Lean Meat; O Vegetable; 0 Fruit; 3 1/2
Fat; O other carbohydrates

Nutr. Assoc. : 0 0 O O 2130706543 2777

e
w

Exported from MastercCook *

Bonnie Butter Cake

Recipe By : ) )
Serving Size : 16 Preparation Time :0:00
Categories : Cakes Desserts
Amount Measure Ingredient -- Preparation Method
2/3 cup margarine or butter -- softened
3/4 cups sugar
eggs
1/2 teaspoons vanilla
3/4 cups all-purpose flour*

teaspoons baking powder

teaspoon salt

1/4 cups milk

1/2 cups Chocolate Butter Frosting -- (see recipe)

RRRENNRNR
'_l
~
N

Heat oven to 350°. Grease and flour rectangular pan, 13 x 9 x 2 inches, or
2 round pans, 9 x 1 1/2 inches. Mix margarine, sugar, eggs and vanilla in
large mixer bowl until fluffy. Beat on high speed, scraping bowl
occasionally, 5 minutes. Beat in flour, baking powder and salt alternately
with milk on low speed. Pour into pan(s).

Page 46



betty crocker best of baking recipes.txt
Bake until toothpick inserted in center comes out clean, rectangular 45 to
50 minutes, layers 30 to 35 minutes. Cool Tayers 10 minutes; remove from
pan. Cool completely. Frost rectangular or fill and frost layers with
Chocolate Butter Frosting (see recipe).

Please note, if you should change this recipe it will no Tonger be an
approved Betty Crocker® Recipe.

Copyright:

"© General Mills, Inc. 1998."
Yield:

"1 cake"

Per serving: 377 Calories (kcal); 16g Total Fat; (37% calories from fat); 4g
Protein; 56g Carbohydrate; 26mg Cholesterol; 377mg Sodium

Food Exchanges: 1 Grain(Starch); O Lean Meat; 0 Vegetable; O Fruit; 3 Fat; 2 1/2
other Carbohydrates

NOTES : *If using self-rising flour, omit baking powder and salt.
Nutr. Assoc. : 4098 0 3218 014000 O
* Exported from MastercCook *

Chocolate Butter Frosting

Recipe By : ) ]
Serving Size : 16 Preparation Time :0:00
Categories : Cakes Desserts
Amount Measure Ingredient -- Preparation Method
1/3 cup margarine or butter -- softened
2 ounces melted unsweetened chocolate -- (cool)
2 cups powdered sugar
11/2 teaspoons vanilla
2 tablespoons milk (about)

Mix margarine and chocolate. Mix in powdered sugar. Beat in vanilla and
milk until smooth and of spreading consistency.

Please note, if you should change this recipe it will no Tonger be an
approved Betty Crocker® Recipe.

Copyright:

"© General Mills, Inc. 1998."
Yield:

"1l 1/2 Cups"

Per serving: 125 calories (kcal); 7g Total Fat; (49% calories from fat); trace
Protein; 16g Carbohydrate; Omg Cholesterol; 62mg Sodium

Food Exchanges: 0 Grain(Starch); O Lean Meat; 0 Vegetable; O Fruit; 1 1/2 Fat; 1
Oother Carbohydrates

Nutr. Assoc. : 4098 5387 0 0 4098

e
w

Exported from MastercCook *
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Braided Dinner Rolls

Recipe By

Serving Size . 6 Preparation Time :0:00
Categories : Breads
Amount Measure Ingredient -- Preparation Method
1/3 Potato Refrigerator Dough -- (see recipe)
1 egg
1 tablespoon water
3/4 teaspoon poppy seed
3/4 teaspoon sesame seed

Divide dough into 18 equal parts. Roll each part into rope, 7 inches Tong,
on Tightly floured surface. Place groups of 3 ropes each close together on
Tightly greased cookie sheet. Braid ropes gently and Toosely. Do not
stretch. Pinch ends to fasten; tuck under securely. Let rise until double,
45 to 60 minutes.

Heat oven to 375°. Beat egg and water slightly; brush over braids.
Sprinkle each of 3 braids with 1/4 teaspoon poppy seed and each of
remaining 3 braids with 1/4 teaspoon sesame seed. Bake until golden brown,
about 15 minutes.

Please note, if you should change this recipe it will no Tonger be an
approved Betty Crocker® Recipe.

Copyright:

"© General Mills, Inc. 1998."
Yield:

"6 Rolls™

Per serving: 293 calories (kcal); 10g Total Fat; (30% calories from fat); 7¢g
Protein; 44g Carbohydrate; 52mg Cholesterol; 222mg Sodium

Food Exchanges: 2 1/2 Grain(Starch); 0 Lean Meat; O Vegetable; 0 Fruit; 1 1/2
Fat; 1/2 other cCarbohydrates

NOTES : Parker House Rolls: Prepare Potato Refrigerator Dough (see
recipe). Divide into halves (refrigerate 1 half for future use or
use for Crescent Rolls, see recipe). Divide remaining half of
dough into halves. Roll 1 half into rectangle, 13 x 9 inches. Cut
into 3-inch circles; brush with margarine or butter, softened.
Fold each so top half overlaps slightly. Press edges together.
Place close together in greased round baking pan, 9 x 1 1/2
inches. Brush with margarine or butter, softened. Repeat with
remaining dough. Let rise until double, 45 to 60 minutes. Heat
oven to 400°. Bake until light brown, 13 to 15 minutes. 20 rolls

Crescent Rolls: Prepare Potato Refrigerator Dough (see recipe).
Divide into halves (refrigerate 1 half for future use or use for
Parker House Rolls). Divide remaining half of dough into halves.
Ro1T 1 half into 12-inch circle. Spread with margarine or butter,
softened. Cut circle into 16 wedges. Roll up, beginning at rounded
edges. Place rolls, with points underneath, on greased cookie
sheet; curve ends slightly. Brush with margarine or butter,
softened. Repeat with remaining dough. Let rise until double, 45
to 60 minutes. Heat oven to 400°. Bake until Tight brown, 13 to 15
minutes. 32 rolls

Hamburger Buns: Divide one-third of Potato Refrigerator Dough (see
recipe) into 12 equal parts. Shape each part into smooth ball on
Tightly floured surface with Tightly greased fingers; flatten.
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Place about 1 inch apart on greased cookie sheet. Let rise until
double, 45 to 60 minutes. Heat oven to 400°. Brush buns with
margarine or butter, softened; sprinkle with sesame seed or poppy
seed. Bake until golden brown, 13 to 15 minutes. 1 dozen rolls
Nutr. Assoc. : 0 0 0 1156 1357

oo
w

Exported from MastercCook *

Potato Refrigerator Dough

Recipe By :
Serving Size : 0 Preparation Time :0:00
Categories : Breads
Amount Measure Ingredient -- Preparation Method
1 package active dry yeast
11/2 cups warm water (105° to 115°)
2/3 cup sugar
11/2 teaspoons salt
2/3 cup shortening
2 eggs
1 cup Tlukewarm mashed potatoes*
6 1/2 cups all-purpose flour** (6 1/2 to 7 cups)

Dissolve yeast in warm water in large mixing bowl. stir in sugar, salt,
shortening, eggs, potatoes and 4 cups of the flour. Beat until smooth. Mix
in enough remaining flour to make dough easy to handle.

Turn dough onto Tightly floured surface; knead until smooth and elastic,
about 5 minutes. Place in greased bowl; turn ?reased side up. Cover bowl
tightly; refrigerate at least 8 hours but no longer than 5 days. Punch
down dough. Shape, let rise and bake as directed.

Please note, if you should change this recipe it will no Tonger be an
approved Betty Crocker® Recipe.

Description:
"This versatile dough makes so many delicious rolls! Use it to make
Braided Dinner Rolls to Hamburger Buns."
Copyright:
"© General Mills, Inc. 1998."
Yield:
"10 1/3 cups"

Per serving: 4999 calories (kcal); 158g Total Fat; (28% calories from fat); 102g
Protein; 784g Carbohydrate; 378mg Cholesterol; 3832mg Sodium

Food Exchanges: 42 1/2 Grain(Starch); 2 Lean Meat; 0 Vegetable; 0 Fruit; 29 Fat;
9 other carbohydrates

NOTES : *Instant mashed potatoes can be substituted for the mashed
potatoes; prepare as directed on package for 2 servings

**If using self-rising flour, omit salt.
Nutr. Assoc. : 0 5472 0 0 0 0 4113 14
* Exported from MastercCook *
Bran-Date Muffins

Recipe By : ) ]
Serving Size : 12 Preparation Time :0:00
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Categories : Breads
Amount Measure Ingredient -- Preparation Method
1/2 cup hot water
1/4 cup chopped dates
11/2 cups wheat bran
1 cup whole wheat flour
1 teaspoon baking powder
1/2 teaspoon baking soda
1/2 teaspoon salt
1/3 cup vegetable oil
1 egg
1 cup buttermilk

1/2 cup chopped dates
Pour water over 1/4 cup dates; set aside.

Heat oven to 400°. Grease bottoms only of 12 medium muffin cups, 2 1/2 x 1
1/4 inches, with shortening, or Tine with paper baking cups.

Mix wheat bran, flour, baking powder, baking soda and salt in Tlarge bowl.

Place date-water mixture, the oil and egg in blender or food processor.
Cover and blend on medium speed about 1 minute or until smooth. Stir date
mixture and buttermilk into flour mixture just until flour is moistened
(batter will be Tumpy). Gently stir in 1/2 cup dates. Divide batter evenly
among muffin cups.

Bake 20 to_22 minutes or until toothpick inserted in center comes out
clean. Cool muffins in pan 5 minutes; remove from pan to wire rack. Serve
warm, if desired.

Please note, if you should change this recipe it will no Tonger be an
approved Betty Crocker® Recipe.

Copyright:

"© General Mills, Inc. 1998."
Yield:

"12 Muffins"

Per serving: 148 calories (kcal); 7g Total Fat; (39% calories from fat); 4g
Protein; 21g Carbohydrate; 16mg Cholesterol; 209mg Sodium

Food Exchanges: 1 Grain(Starch); O Lean Meat; 0 Vegetable; 1/2 Fruit; 1 1/2 Fat;
0 other carbohydrates

NOTES : Lighter Bran-Date Muffins: For less fat and fewer calories per
serving, substitute fat-free buttermilk for the milk, 1/4 cup
fat-free cholesterol-free egg product for the egg and 1/4 cup
prune baby food for 1/4 cup of the oil.

Nutr. Assoc. : 0 2662 0 0 0 0 0 0 O O 2662

e
w

Exported from MastercCook *

Bread Bowls

Recipe By : ) )
Serving Size : 6 Preparation Time :0:00
Categories : Breads
Amount Measure Ingredient -- Preparation Method
1 package regular or quick-acting active dry yeast
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1/4 cup warm water (105° to 115°)
2 tablespoons sugar
1/4 cup shortening
3 cups all-purpose flour
3 teaspoons baking powder
3/4 teaspoon salt
1 cup buttermilk (about)

Dissolve yeast in warm water. Stir in sugar; reserve. Cut shortening into
flour, baking powder and salt with pastry blender in large bowl until
mixture resembles fine crumbs. Stir in yeast mixture and just enough
buttermilk so dough leaves side of bowl and forms ball.

Turn dough onto Tightly floured surface; gently roll in flour to coat.
Knead about 1 minute or until smooth. Cover and Tet rise 10 minutes.

Heat oven to 375°. Grease outsides of six 10-ounce custard cups. Place
cups upside down on ungreased jelly roll pan, 15 1/2 x 10 1/2 x 1 inch.
Divide dough into 6 equal parts. Pat or roll each part into 7-inch circle.
Shape dough circles over outsides of custard cups. (Do not allow dough to
curl under edges of cups.)

Bake 18 to 22 minutes or until golden brown. Carefully Tift bread bowls
from custard cups-custard cups and bread will be hot. Cool bread bowls
upright on wire rack.

Please note, if you should change this recipe it will no Tonger be an
approved Betty Crocker® Recipe.

Description:
"Yeast gives a terrific, slightly chewy texture to these fun bread
bowls. Bowls filled with salad, chowder, chile or a thick stew are
sure to be real crowd pleasers!"

Copyright:
"© General Mills, Inc. 1998."

Yield:
"6 Bread bowls"

Per serving: 340 calories (kcal); 10g Total Fat; (25% calories from fat); 8g
Protein; 55g Carbohydrate; 1lmg Cholesterol; 555mg Sodium

Food Exchanges: 3 Grain(Starch); O Lean Meat; 0 Vegetable; 0 Fruit; 1 1/2 Fat;
1/2 other cCarbohydrates

Nutr. Assoc. : 26366 5472 0 0 O 0 O 228

e
w

Exported from MastercCook *

Breakfast Puffs

Recipe By :
Serving Size : 15 Preparation Time :0:00
Categories : Breads
Amount Measure Ingredient -- Preparation Method
1/3 cup shortening
1/2 cup sugar
1 e%%
11/2 cups all-purpose flour*
11/2 teaspoons baking powder
1/2 teaspoon salt
1/4 teaspoon ground nutmeg
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1/2 cup milk
1/2 cup sugar
1 teaspoon ground cinnamon
1/2 cup margarine or butter -- melted

Heat oven to 350°. Grease 15 muffin cups, 2 1/2 x 1 1/4 dinches. Mix
shortening, 1/2 cup sugar and the egg. Stir in flour, baking powder, salt
and nutmeg alternately with milk. Fill muffin cups about two-thirds full.

Bake until golden brown, 20 to 25 minutes. Mix 1/2 cup sugar and the
cinnamon. Immediately after baking, roll puffs in melted margarine, then
in sugar-cinnamon mixture.

Please note, if you should change this recipe it will no Tonger be an
approved Betty Crocker® Recipe.

Copyright:

"© General Mills, Inc. 1998."
Yield:

"15 Puffs™

Per serving: 202 calories (kcal); 1lg Total Fat; (49% calories from fat); 2g
Protein; 24g Carbohydrate; 14mg Cholesterol; 199mg Sodium

Food Exchanges: 1/2 Grain(Starch); 0 Lean Meat; O Vegetable; 0 Fruit; 2 Fat; 1
other Carbohydrates

NOTES : *If using self-rising flour, omit baking powder and salt.
Nutr. Assoc. : 00014 0 0 0 0 0 0 4098

* Exported from MastercCook *

Brownies
Recipe By : ) ]
Serving Size : 36  Preparation Time :0:00
Categories : Cookies & Brownies
Amount Measure Ingredient -- Preparation Method
(1 ounce) squares unsweetened chocolate
2/3 cup shortening
cups sugar
eggs

teaspoon vanilla
cups all-purpose flour*
cup chopped nuts, if desired
teaspoon baking powder
teaspoon salt
Glossy Chocolate Frosting -- (recipe follows)

RRRRPERAN A
'_l
~
N

GLOSSY CHOCOLATE FROSTING

3 (1 ounce) squares unsweetened chocolate
3 tablespoons shortening
2 cups powdered sugar
1/4 teaspoon salt
1/3 cup milk
1 teaspoon vanilla
1/2 cup finely chopped nuts, if desired

Heat oven to 350°. Grease baking pan, 13 x 9 x 2 inches. Heat chocolate
and shortening in 3-quart saucepan over low heat until melted; remove from
heat. Stir in sugar, eggs and vanilla. Mix in remaining ingredients.
Spread 1in pan.
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Bake until brownies be?in to pull away from side of pan, about 30 minutes.
(Do not overbake.) Cool slightly; spread with Glossy Chocolate Frosting
gseﬁ recipe), if desired. Cool completely; cut into bars, about 2 x 1 1/2
inches.

GLOSSY CHOCOLATE FROSTING:

Heat chocolate and shortening over low heat until melted. Stir in powdered
sugar, salt, milk and vanilla; beat until smooth. Place pan of frosting 1in
bowl of ice and water; continue beating until smooth and of spreading
consistency. Stir 1in nuts.

Please note, if you should change this recipe it will no Tonger be an
approved Betty Crocker® Recipe.

Copyright:

"© General Mills, Inc. 1998."
Yield:

"36 Brownies"
T(Bake):

IIO : 30"

Per serving: 202 cCalories (kcal); 12g Total Fat; (49% calories from fat); 3g
Protein; 24g Carbohydrate; 21mg Cholesterol; 97mg Sodium

Food Exchanges: 1/2 Grain(Starch); 0 Lean Meat; O Vegetable; 0 Fruit; 2 Fat; 1
other Carbohydrates

NOTES : *If using self-rising flour, omit baking powder and salt.
Nutr. Assoc. : 0 0 0 3218 0 14 2677 0 0 2130706543 0 0 0 0 0 0 O O 2677
* Exported from MastercCook *

Bliche De Noél

Recipe By :
Serving Size : 10 Preparation Time :0:00
Categories : Cakes Holiday
Amount Measure Ingredient -- Preparation Method
3 eggs
1 cup sugar
1/3 cup water
1 teaspoon vanilla
3/4 cup all-purpose flour
1 teaspoon baking powder
1/4 teaspoon salt
1 cup whipping (heavy) cream
2 tablespoons sugar
11/2 teaspoons Egee§e—dried or powdered instant coffee
ry
Chocolate Buttercream Frosting -- (recipe follows)
Meringue Mushrooms -- (recipe follows)
CHOCOLATE BUTTERCREAM FROSTING
1/3 cup cocoa
1/3 cup margarine or butter -- softened
2 cups powdered sugar
11/2 teaspoons vanilla
1 tablespoon hot water (1 to 2 tablespoons)
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MERINGUE MUSHROOMS

2 egg whites
1/4 teaspoon cream of tartar
1/2 cup sugar
Cocoa
Chocolate Decorator's Frosting -- (recipe follows)

CHOCOLATE DECORATOR'S FROSTING
ounce unsweetened chocolate
teaspoon margarine or butter
cup powdered sugar
tablespoon hot water

R

Heat oven to 375°. Line jelly roll pan, 15 1/2 x 10 1/2 x 1 inch, with
aluminum foil or waxed paper; grease. Beat eggs in small bowl on high
speed about 5 minutes or until very thick and Temon colored. Pour eggs
into Targe bowl; gradually beat in 1 cup sugar. Beat in water and vanilla
on low speed. Gradually add flour, baking powder and salt, beating just
until batter is smooth. Pour into pan, spreading batter to corners.

Bake 12 to 15 minutes or until toothpick inserted in center comes out
clean. Immediately loosen cake from edges of pan; invert onto towel
generously sprinkled with powdered sugar. Carefully remove foil. Trim off
stiff edges of cake if necessary. while hot, carefully roll cake and towel
from narrow end. Cool on wire rack at least 30 minutes.

Beat whipping cream, 2 tablespoons sugar and the coffee in chilled medium
bowl until stiff. uUnroll cake; remove towel. Spread whipped cream mixture
over cake. Roll up cake. For tree stump, cut off a 2-inch diagonal slice
from one end. Attach stump to one long side using 1 tablespoon frosting.
Frost with Chocolate Buttercream Frosting. Make strokes in frosting to
resemble tree bark, using tines of fork. Garnish with Meringue Mushrooms.

CHOCOLATE BUTTERCREAM FROSTING:

Thoroughly mix cocoa and margarine in medium bowl. Beat in powdered sugar
on low speed. Stir in vanilla and hot water. Beat until smooth and of
spreading consistency.

MERINGUE MUSHROOMS:

Cover 2 cookie sheets with cooking parchment paper or heavy brown paper.
Beat egg whites and cream of tartar in small bowl on medium speed until
foamy. Beat in sugar on high speed, 1 tablespoon at a time; continue
beating about 5 minutes or until stiff and glossy. Do not underbeat.

Heat oven to 200°. Place meringue in decorating bag with plain tip with
1/4-inch opening (#10 or #11). Or place meringue in strong plastic bag;
cut off a tiny tip from one corner of bag. Pipe meringue in about 55
mushroom-cap shapes, each 1 to 1 1/4 inches in diameter, onto 1 cookie
sheet. Sift cocoa over mushroom caps.

Bake 45 to 50 minutes or until firm. Immediately turn mushroom caps upside
down and make an indentation in bottom of each cap. Brush off excess cocoa
with soft-bristled brush.

Pipe about fifty-five 3/4-inch upright cone shapes onto second cookie
sheet for mushroom stems. Stems should have peaks that fit into
indentations in mushrooms caps. Bake 40 to 45 minutes or until firm; cool.
Prepare Chocolate Decorator's Frosting.

To assemble mushrooms, spread small amount frosting in_indentation of each
mushroom cap; insert peak end of stem into frosting. Place upside down to
dry. Store uncovered at room temperature. About 55 candies.

CHOCOLATE DECORATOR'S FROSTING:

Heat chocolate and margarine until melted; remove from heat. Beat in
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powdered sugar and hot water_until smooth and of spreading consistency. If
necessary, stir in additional hot water, 1 teaspoon at a time.

Please note, if you should change this recipe it will no Tonger be an
approved Betty Crocker® Recipe.

Copyright:
"© General Mills, Inc. 1998."

Per serving: 488 calories (kcal); 19g Total Fat; (33% calories from fat); 5g
Protein; 79g Carbohydrate; 89mg Cholesterol; 217mg Sodium

Food Exchanges: 1/2 Grain(Starch); 1/2 Lean Meat; O vegetable; 0 Fruit; 3 1/2
Fat; 4 1/2 Oother cCarbohydrates

NOTES : TIP
Instead of taking the time to make the tree stump and Meringue
Mushrooms, garnish the "log" with chopped pistachio nuts and
candied red cherries.
Nutr. Assoc. : 3218 0 0 0 0 0 0 721 O 750 2130706543 2130706543 0 721 0
4098 0 0 3728 0 0 3231 2394000000 409800

* Exported from MastercCook *

Burgundy Meatballs

Recipe By :
Serving Size : 12 Preparation Time :0:00
Categories : Beef Holiday
Amount Measure Ingredient -- Preparation Method
2 pounds ground beef
1 cup dry bread crumbs
1/2 cup water chestnuts -- finely chopped
1/2 cup milk
1 teaspoon salt
1 teaspoon Worcestershire sauce
1/8 teaspoon pepper
2 eggs
1 medium onion -- chopped (about 1/2 cup)
Burgundy Sauce -- (recipe follows)
Chopped fresh parsley
BURGUNDY SAUCE
1/3 cup cornstarch
1/2 cup cold water
1 cup burgundy
OR
1 cup dry red wine
OR
1 cup beef broth
1 clove garlic -- crushed
2 (10 1/2) ounce cans condensed beef broth

Heat oven to 400°. Mix all ingredients except Burgundy Sauce and parsley.
Shape mixture into 1l-inch balls. Place in ungreased jelly roll pan, 15 1/2
x 10 1/2 x 1 inch.

Bake uncovered about 10 minutes or until done.

Prepare Burgundy Sauce. Stir meatballs into Burgundy Sauce. Meatball
mixture can be covered and refrigerated up to 24 hours at this point. Heat
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meatball mixture to boiling; reduce heat. Cover and simmer_about 10
minutes or just until meatballs are hot. Garnish with parsley.

BURGUNDY SAUCE:
Mix cornstarch and cold water in 3-quart saucepan. Gradually stir in

remaining ingredients. Heat to boiling, stirring constantly. Boil and stir
1 minute.

Please note, if you should change this recipe it will no Tonger be an
approved Betty Crocker® Recipe.

Copyright:

"© General Mills, Inc. 1998."
Yield:

"12 Meatballs"

Per serving: 245 calories (kcal); 1lg Total Fat; (42% calories from fat); 19g
Protein; 14g Carbohydrate; 79mg Cholesterol; 574mg Sodium

Food Exchanges: 1/2 Grain(Starch); 2 1/2 Lean Meat; 0 Vegetable; O Fruit; 1 Fat;
0 other carbohydrates

Nutr. Assoc. : 9018 0 5473 0 0 0 0 3218 0 2130706543 0 0 0 0 0 0 O
2130706543 0 2130706543 0 117

oo
w

Exported from MastercCook *

Butter Crunch Desserts

Recipe By :
Serving Size : 30 Preparation Time :0:00
Categories : Desserts
Amount Measure Ingredient -- Preparation Method
1 cup all-purpose flour*
1/2 cup butter
1/4 cup packed brown sugar
1/2 cup chopped pecans
OR
1/2 cup chopped walnuts
OR
1/2 cup flaked coconut

Heat oven to 400°. Mix all ingredients with hands. Spread in ungreased
baking pan, 13 x 9 x 2 inches. Bake 15 minutes; stir. Cool; cover and
store in refrigerator.

Please note, if you should change this recipe it will no Tonger be an
approved Betty Crocker® Recipe.

Copyright:

"© General Mills, Inc. 1998."
Yield:

"2 1/2 Cups"
T(Bake):

ll0:15ll
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Per serving: 62 Calories (kcal); 4g Total Fat; (62% calories from fat); 1g
Protein; 5g Carbohydrate; 8mg Cholesterol; 32mg Sodium
Food Exchanges: 0 Grain(Starch); 0 Lean Meat; 0 Vegetable; O Fruit; 1 Fat; O
other Carbohydrates

NOTES : *Do not use self-rising flour in this recipe.

Berry Parfaits: For each serving, alternate layers of 1 tab1espoon
Butter Crunch, 2 tablespoons fruit-flavored yogurt and 2

tablespoons fresh berries; repeat. Top with 1 tablespoon Butter
Crunch. Garnish with berries. (Suggested combinations:
Temon-flavored yogurt and blueberries, strawberry-flavored yogurt
and strawberry halves, raspberry-flavored yogurt and raspberries.)

Cinnamon-Applesauce Dessert: Mix 2 cups applesauce and 1 teaspoon
cinnamon. Top with 1 cup sweetened whipped cream and sprinkle with
1 cup Butter Crunch. 6 servings

Fruit-Custard Dessert: For each serving, pour chilled soft custard
over fresh berries or_fruit (oranges, bananas, peaches,
strawberries). Sprinkle with Butter Crunch.

Pudding Dessert: Prepare your favorite flavor pudding and pie
filling as directed on package for pudding-except pour into
shallow serving dish. After refrigerating, sprinkle with 1 cup
Butter Crunch. Serve with cream. 6 servings

Nutr. Assoc. : 14 0 0 20148 0 2130706543 0 2130706543

* Exported from MastercCook *

Buttermilk Biscuits

Recipe By :
Serving Size : 10 Preparation Time :0:00
Categories : Breads
Amount Measure Ingredient -- Preparation Method
1/2 cup shortening
2 cups all-purpose flour
1 tablespoon sugar
2 teaspoons baking powder
1 teaspoon salt
1/4 teaspoon baking soda
3/4 cup buttermilk (about)

Heat oven to 450°. cut shortening into flour, sugar, baking powder, salt

and baking soda with pastry blender in large bowl until mixture resembles
fine crumbs. Stir in just enough buttermilk so dough Teaves side of bowl

and forms a ball.

Turn dough onto Tightly floured surface; gently roll in flour to coat.
Knead Tightly 10 times. Roll or pat 1/2 inch thick. cut with floured 2
142—inch biscuit cutter. Place about 1 inch apart on ungreased cookie
sheet.

Bake 10 to 12 minutes or until golden brown. Immediately remove from
cookie sheet. Serve hot.

Please note, if you should change this recipe it will no Tonger be an
approved Betty Crocker® Recipe.

Copyright:
"© General Mills, Inc. 1998."
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Yield:
"10 Biscuits"

Per serving: 194 calories (kcal); 1llg Total Fat; (49% calories from fat); 3g
Protein; 21g Carbohydrate; 1lmg Cholesterol; 362mg Sodium

Food Exchanges: 1 1/2 Grain(Starch); 0 Lean Meat; 0 Vegetable; 0 Fruit; 2 Fat; O
other Carbohydrates

Nutr. Assoc. : 0 0 0 0 O O 228

* Exported from MastercCook *

Cajun Bread (1 1/2-pPound Recipe)

Recipe By :
Serving Size : 12 Preparation Time :0:00
Categories : Bread Machine Breads
Amount Measure Ingredient -- Preparation Method
3/4 cup water
1/3 cup chopped onion
1/3 cup chopped green bell pepper
1 clove garlic -- finely chopped
1 tablespoon margarine or butter -- softened
3 cups bread flour
2 tablespoons sugar
2 teaspoons Cajun or Creole seasoning
11/4 teaspoons salt
13/4 teaspoons bread machine yeast

Make 1 1/2-pound recipe for bread machines that use 3 cups flour, or make
1-pound recipe for bread machines that use 2 cups flour.

Measure carefully, placing all ingredients in bread machine pan in the
order recommended by the manufacturer.

Select Basic/white cycle. Use Medium or Light crust color. Do not use
delay cycles. Remove baked bread from pan and cool on wire rack.

Please note, if you should change this recipe it will no Tonger be an
approved Betty Crocker® Recipe.

Copyright:

"© General Mills, Inc. 1998."
Yield:

"1l Loaf"

Per serving: 147 calories (kcal); 2g Total Fat; (9% calories from fat); 5g
Protein; 28g Carbohydrate; Omg Cholesterol; 271mg Sodium

Food Exchanges: 1 1/2 Grain(Starch); 0 Lean Meat; 0 Vegetable; 0 Fruit; O Fat; O
other Carbohydrates

Nutr. Assoc. : 0 0 O O 4098 0 0 2419 0 2019

* Exported from MastercCook *
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Cajun Bread (1-Pound Recipe)

Recipe By :
Serving Size : 8 Preparation Time :0:00
Categories : Bread Machine Breads
Amount Measure Ingredient -- Preparation Method
1/2 cup water
1/4 cup chopped onion
1/4 cup chopped green bell pepper
1 clove garlic -- finely chopped
2 teaspoons margarine or butter -- softened
2 cups bread flour
1 tablespoon sugar
1 teaspoon Cajun or Creole seasoning
3/4 teaspoon salt
1 teaspoon bread machine yeast

Make 1 1/2-pound recipe for bread machines that use 3 cups flour, or make
1-pound recipe for bread machines that use 2 cups flour.

Measure carefully, placing all ingredients in bread machine pan in the
order recommended by the manufacturer.

Select Basic/white cycle. Use Medium or Light crust color. Do not use
delay cycles. Remove baked bread from pan and cool on wire rack.

Please note, if you should change this recipe it will no Tonger be an
approved Betty Crocker® Recipe.

Copyright:

"© General Mills, Inc. 1998."
Yield:

"1l Loaf"

Per serving: 144 calories (kcal); 2g Total Fat; (10% calories from fat); 4g
Protein; 28g Carbohydrate; 3mg Cholesterol; 238mg Sodium

Food Exchanges: 1 1/2 Grain(Starch); 0 Lean Meat; 0 Vegetable; 0 Fruit; O Fat; O
other Carbohydrates

Nutr. Assoc. : 0 0 0 0 2394 0 0 2419 0 2019

* Exported from MastercCook *

Cajun Pork Tenderloin with vegetables

Recipe By :
Serving Size : 4 Preparation Time :0:00
Categories : Main and Side Dishes Pork
Amount Measure Ingredient -- Preparation Method
2 teaspoons Cajun or Creole seasoning
1 pound pork tenderloin
2 medium sweet potatoes or yams (3/4 pound)
4 small zucchini (1 pound)
11/2 cups frozen small whole onions
2 tablespoons margarine, butter or spread -- melted
1/2 teaspoon dried thyme Teaves
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1/4 teaspoon salt

Heat oven to 425°.

Rub Cajun seasoning into pork. Place in ungreased jelly roll pan, 15 1/2 x
10 1/2 x 1 inches. Insert meat thermometer horizontally into center of
thickest part of pork.

Cut sweet potatoes and zucchini lengthwise into halves. Place sweet
potatoes, zucchini_and onions around pork. Drizzle margarine over
vegetables. Sprinkle with thyme and salt.

Roast uncovered about 35 minutes or until thermometer reads 160°. Loosely
cover pan with aluminum foil and let stand 10 minutes. Cut pork into thin
slices. Serve with vegetables.

Please note, if you should change this recipe it will no Tonger be an
approved Betty Crocker® Recipe.

Copyright:

"© General Mills, Inc. 1998."
T(Roast):

Il0:35ll

Per serving: 307 calories (kcal); 10g Total Fat; (29% calories from fat); 28g
Protein; 27g Carbohydrate; 74mg Cholesterol; 384mg Sodium

Food Exchanges: 1 Grain(Starch); 3 1/2 Lean Meat; 2 Vegetable; 0 Fruit; 1 Fat; O
other Carbohydrates

NOTES : If you'd Tike a milder flavor, just reduce the amount of Cajun
spice.
Nutr. Assoc. : 2419 0 5212 26408 4296 4098 3159 0

* Exported from MastercCook *

Candy Bar Cupcakes

Recipe By :
Serving Size : 20 Preparation Time :0:00
Categories : Baking with Kids Cakes
Amount Measure Ingredient -- Preparation Method
3/4 cup finely chopped candy
1 (18 1/4 ounce) package white cake mix with pudding
1 (1 pound) tub milk chocolate ready-to-spread frosting

AduTt help: cCoarsely chop all the candy, then finely chop enough to
measure 3/4 cup:
8 bars (2.1 oz each) chocolate-covered crispy peanut-buttery candy.

Make and Rake cupcakes as directed on package-except after beating, gently
stir in the:

3/4 cup finely chopped candy

1 package (1 1b 2.25 oz) white cake mix with pudding

Adult help: Immediately remove cupcakes from pan to wire rack. Cool
completely.

Frost cupcakes with:
1 tub (1 1b) miTk chocolate ready-to-spread frosting
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Put coarsely chopped candy pieces on tops of cupcakes. Store loosely
covered at room temperature.

Please note, if you should change this recipe it will no Tonger be an
approved Betty Crocker® Recipe.

Copyright:

"© General Mills, Inc. 1998."
Yield:

"20 Cupcakes™

Per serving: 246 Calories (kcal); 8g Total Fat; (30% calories from fat); 2g
Protein; 41g Carbohydrate; 1lmg Cholesterol; 221mg Sodium

Food Exchanges: 0 Grain(Starch); O Lean Meat; 0 Vegetable; O Fruit; 1 1/2 Fat; 2
1/2 other carbohydrates

NOTES : Utensils You Wwill Need
Muffin pan with medium cups, 2 1/2 x 1 1/4 inches e« Pastry brush e«
Cutting board « Sharp knife « Large bowl ¢ Liquid measuring cup -«
Electric mixer « Pot holders « wire cooling rack

Tip
Candy bars are easier to cut if refrigerated about 1 hour.
Nutr. Assoc. : 904072 5517 1177

* Exported from MastercCook *

Candy Cane Cookies

Recipe By : ) ]
Serving Size : 54  Preparation Time :0:00 )
Categories : Cookies & Brownies Holiday
Amount Measure Ingredient -- Preparation Method
2 tablespoons crushed peppermint candies
2 tablespoons sugar ) )
Chocolate-Nut Fingers -- (see recipe)
1 teaspoon peppermint extract
1/2 teaspoon red food color

Heat oven to 375°. Mix candies and sugar; reserve. Prepare dough for
Chocolate-Nut Fingers-except substitute peppermint extract for the almond
extract. Divide dough in half. Tint one half with food color. For each
cookie, shape 1 teaspoon dough from each half into 4-inch rope side by
side; press together 1lightly and twist. Place on ungreased cookie sheet,
and curve one end of cookie to form handle of cane.

Bake 9 to 12 minutes or until set and very 1light brown. Immediately
sprinkle reserved sugar mixture over cookies. Remove from cookie sheet.
cool on wire rack.

Please note, if you should change this recipe it will no Tonger be an
approved Betty Crocker® Recipe.

Copyright:

"© General Mills, Inc. 1998."
Yield:

"54 Cookies"
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Per serving: 5 Calories (kcal); trace Total Fat; (9% calories from fat); trace
Protein; 1g Carbohydrate; trace Cholesterol; 1mg Sodium

Food Exchanges: 0 Grain(Starch); 0 Lean Meat; 0 Vegetable; O Fruit; 0 Fat; O
Oother Carbohydrates

NOTES : While red and white are the traditional colors for candy canes,
feel free to create candy canes of different colors. Paste food
color will give you more intense colors.

Nutr. Assoc. : 668 0 0 0 4706

oo
w

Exported from MastercCook *

Chocolate-Nut Fingers

Recipe By :
Serving Size : 96 Preparation Time :0:00
Categories : Cookies & Brownies Holiday
Amount Measure Ingredient -- Preparation Method
1 cup sugar
1 cup margarine or butter (2 sticks) -- softened
1/2 cup milk
1 teaspoon vanilla
1 teaspoon almond extract
3 al1
31/2 cups all-purpose flour
1 teaspoon baking powder
1/4 teaspoon salt
1/2 cup semisweet chocolate chips
1/2 cup chopped nuts

Mix sugar, margarine, milk, vanilla, almond extract and egg in large bowl.
ﬁtir in flour, baking powder and salt. Cover and refrigerate at least 4
ours.

Heat oven to 375°. For each cookie, shape 1 teaspoon dough into 4-inch
rope. (For smooth, even ropes, roll back and forth on sugared surface.)
Place on ungreased cookie sheet.

Bake 9 to 12 minutes or until set and very light brown. Remove from cookie
sheet. Cool on wire rack.

Heat chocolate chips until melted. Dip ends of cookies into chocolate,
then into nuts. Place cookies on waxed paper. Let stand about 10 minutes
or until chocolate is set.

Please note, if you should change this recipe it will no Tonger be an
approved Betty Crocker® Recipe.

Copyright:

"© General Mills, Inc. 1998."
Yield:

"96 Cookies"

Per serving: 52 calories (kcal); 3g Total Fat; (46% calories from fat); 1g
Protein; 6g Carbohydrate; 2mg Cholesterol; 34mg Sodium

Food Exchanges: 0 Grain(Starch); O Lean Meat; 0 Vegetable; 0 Fruit; 1/2 Fat; O
other Carbohydrates
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NOTES : For a different look, dip cookies halfway into the chocolate or
brush the entire top of the cookie before dipping into the nuts.
Nutr. Assoc. : 04098 0 000 00O0O00O0

oo
w

Exported from MastercCook *

Candy Cookies

Recipe By :
Serving Size : 36 Preparation Time :0:00
Categories : Cookies & Brownies
Amount Measure Ingredient -- Preparation Method
1/2 cup granulated sugar
1/2 cup packed brown sugar
1/3 cup margarine or butter -- softened
1/3 cup shortening
1 teaspoon vanilla
1 egg
11/2 cups all-purpose flour
1/2 teaspoon baking soda
1/2 teaspoon salt
1 (8 ounce) package chocolate-coated candies

Heat oven to 375°. Mix sugars, margarine, shortening, vanilla and egg.
Stir in remaining ingredients.

Drop dough by heaping teaspoonfuls about 2 inches apart onto ungreased
cookie sheet.

Bake until 1ight brown, 8 to 10 minutes. (Centers will be soft.) Cool
sTightly; remove from cookie sheet.

Please note, if you should change this recipe it will no Tonger be an
approved Betty Crocker® Recipe.

Description:
"A pleasing variation on the classic chocolate chip cookie-have fun
selecting the type of candy you use."
Copyright:
"© General Mills, Inc. 1998."
Yield:
"36 Ccookies"

Per serving: 106 calories (kcal); 5g Total Fat; (42% calories from fat); 1g
Protein; 1l4g Carbohydrate; 6mg Cholesterol; 74mg Sodium

Food Exchanges: 1/2 Grain(Starch); O Lean Meat; O Vegetable; O Fruit; 1 Fat; 1/2
Oother Carbohydrates

NOTES : Tip
when a recipe says "drop dough by rounded teaspoonfuls (or
tablespoonfuls),” use regular teaspoons and tablespoons from your
everyday flatware.

Nutr. Assoc. : 0 0 4098 0 0 0 0 0 O 4072

* Exported from MastercCook *

Caramel-Chocolate Pie

Recipe By : ) ]
Serving Size : 12 Preparation Time :0:00
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Categories : Desserts Pies

Amount Measure Ingredient -- Preparation Method

11/2 cups vanilla wafer crumbs (about 25 wafers)
1/4 cup margarine or butter (1/2 stick) -- melted

30 vanilla caramels

2 tablespoons margarine or butter

2 tablespoons water
1/2 cup chopped pecans -- toasted

2 (3 ounce) packages cream cheese -- softened
1/3 cup powdered sugar

1 (4 ounce) bar sweet cooking chocolate

3 tablespoons hot water

1 teaspoon vanilla

2 cups whipping (Cheavy) cream

2 tablespoons powdered sugar

] ) Easy Chocolate Curls, if desired -- (recipe in
directions)

Heat oven to 350°. Mix crumbs and 1/4 cup margarine. Press mixture firmly
agaqnst side and bottom of pie plate, 9 x 1 1/4 inches. Bake 10 minutes;
cool.

Heat caramels, 2 tablespoons margarine and 2 tablespoons water over medium
heat, stirring frequently, until caramels are melted. Pour into crust.
Sprinkle with pecans. Refrigerate about 1 hour until chilled.

Beat cream cheese and 1/3 cup powdered sugar until smooth. Spread over
caramel layer; refrigerate.

Heat chocolate and 3 tablespoons hot water_over low heat, stirring
constantly, until chocolate is melted. Cool to room temperature. Stir_in
vanilla. Beat whipping cream and 2 tablespoons powdered sugar in chilled
medium bowl until stiff. Reserve 1 1/2 cups. Fold chocolate mixture into
remaining whipped cream. Spread over cream cheese mixture. Top with
reserved whipped cream and Easy Chocolate Curls. Refrigerate any remaining
pie.

EASY CHOCOLATE CURLS:

Place a bar or block of chocolate on waxed paper. Make chocolate curls by
pulling a vegetable peeler toward you across the flattest side of the
chocolate, pressing firmly in long, thin strokes. small curls can be made
by using the side of the chocolate bar. Transfer each curl carefully with
a toothpick to a waxed paper-Tined cookie sheet or directly onto frosted
cake, pie or other dessert.

The curl will be easier to make if the chocolate is slightly warm, so let
the chocolate stand in a warm place for about 15 minutes before making
curls. Semisweet chocolate can be used but the curls will be small. Also,
the thicker the bar of chocolate, the Targer your curls will be.

Please note, if you should change this recipe it will no Tonger be an
approved Betty Crocker® Recipe.

Copyright:

"© General Mills, Inc. 1998."
Yield:

"1l pie"
T(Refr19erate)

||1 0
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Per serving: 465 calories (kcal); 36g Total Fat; (66% calories from fat); 4g
Protein; 37g Carbohydrate; 76mg Cholesterol; 213mg Sodium
Food Exchanges: 0 Grain(Starch); O Lean Meat; 0 Vegetable; O Fruit; 7 Fat; 2 1/2
other Carbohydrates

Nutr. Assoc. : 5410 4098 251 4098 0 0 0 0 5195 0 0 721 0 O

oo
w

Exported from MastercCook *

Caramel-Pecan Sticky Rolls

Recipe By :
Serving Size : 15 Preparation Time :0:00
Categories : Breads
Amount Measure Ingredient -- Preparation Method
31/2 cups all-purpose* flour (3 1/2 to 4 cups)
OR
31/2 cups bread flour (3 1/2 to 4 cups)
1/3 cup granulated sugar
1 teaspoon salt
2 packages regular or quick active dry yeast
1 cup very warm milk (120° to 130°)
1/3 cup stick margarine or butter -- softened**
1 Targe egg
1 cup packed brown sugar
1/2 cup stick margarine or butter -- softened
1/4 cup dark corn syrup
1 cup pecan halves (4 ounces)
2 tablespoons stick margarine or butter -- softened**
1/2 cup chopped pecans
OR
1/2 cup raisins, if desired
1/4 cup granulated or packed brown sugar
1 teaspoon ground cinnamon

Mix 2 cups of the flour, 1/3 cup granulated sugar, the salt and yeast in
large bowl. Add warm m11k 1/3 cup margarine and the egg. Beat with
electric mixer on low speed 1 minute, scrap1n? bowl frequently. Beat on
medium speed 1 minute, scraping bowl frequently. Stir in enough remaining
flour to make dough easy to handle.

Turn dough onto lightly floured surface. Knead about 5 minutes or until
smooth and elastic. Place in greased bowl and turn greased side up. Cover
and let rise in warm place about 1 hour 30 minutes or until double. Dough
is ready if indentation remains when touched.

Heat 1 cup brown sugar and 1/2 cup margarine to boiling in 2-quart
saucepan, stirring constantly; remove from heat. Stir in corn syrup. Pour
into ungreased rectangular pan, 13 x 9 x 2 inches. Sprinkle with pecan
halves.

Punch down dough. Flatten with hands or rolling pin into rectangle, 15 x
10 inches, on Tightly floured surface. Spread with 2 tablespoons
margarine. Mix chopped pecans, 1/4_cup granulated sugar_and the cinnamon;
sprinkle evenly over margarine. Roll rectangle up tightly, beginning at
15-inch side. Pinch edge of dough into roll to seal. Stretch and shape
until even. Cut roll into fifteen 1-inch slices. Place slightly apart in
pan. Cover and Tet rise in warm place about 30 minutes or until double.

Heat oven to 350°.

Bake 30 to 35 minutes or until golden brown. Immediately turn upside down
onto heatproof tray or serving plate. Let stand 1 minute so caramel will
drizzle over rolls; remove pan. Serve warm.
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Please note, if you should change this recipe it will no Tonger be an
approved Betty Crocker® Recipe.

Copyright:

"© General Mills, Inc. 1998."
Yield:

"15 Rolls™

Per serving: 399 calories (kcal); 20g Total Fat; (44% calories from fat); 5g
Protein; 51g Carbohydrate; 15mg Cholesterol; 306mg Sodium

Food Exchanges: 1 1/2 Grain(Starch); 0 Lean Meat; 0 Vegetable; O Fruit; 4 Fat; 1
1/2 other carbohydrates

NOTES : * If using self-rising flour, omit salt.
** Spreads with at least 65% vegetable oil can be substituted.

Lighter Caramel-Pecan Sticky Rolls: For Tless fat and fewer
calories per serving, omit 1 cup brown sugar, 1/2 cup margarine,
the corn syrup, pecan halves and omit heating brown sugar,
margarine, corn syrup and pecans.

Line pan with aluminum foil; spray with nonstick cooking spray.
Drizzle 3/4 cup light caramel ice-cream topping over foil.
SprinkTle with 2/3 cup chopped pecans. Continue as directed in
steps 4, 5 and 6-except omit the chopped pecans from the filling.
Nutr. Assoc. : 14 0 2130706543 0 0 26366 4138 4098 0 0 4098 0 4431 4098 0
0 2130706543 210 O

oo
w

Exported from MastercCook *

Caramel-Pecan Torte

Recipe By :
Serving Size : 18 Preparation Time :0:00
Categories : Cakes Desserts
Amount Measure Ingredient -- Preparation Method
Caramel Cake -- (recipe follows)
Caramel Frosting -- (recipe follows)
1 teaspoon milk (1 to 2 teaspoons)
Chopped pecans or chocolate-covered pecan
halves
CARAMEL CAKE
2 1/4 cups all-purpose flour
13/4 cups packed brown sugar
1/2 cup shortening
1 cup milk
3 teaspoons baking powder
1/2 teaspoon salt
1 teaspoon vanilla
2 eggs
1/2 cup chopped pecans
CARAMEL FROSTING
1/2 stick margarine or butter
1 cup packed brown sugar
1/4 cup milk
2 cups powdered sugar
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Bake Caramel Cake as directed. Cut cake horizontally into 3 layers.
Reserve 1/2 cup Caramel Frosting. Fill Tayers with remaining frosting.
Stir milk into reserved frosting until of drizzling consistency; drizzle
over cake. Garnish with chopped pecans.

CARAMEL CAKE:

Heat oven to 350°. Grease and flour 12-cup bundt cake pan. Beat all
ingredients except pecans in Targe bowl on low speed 30 seconds, scraping
bowl constantly. Beat on high speed 3 minutes, scraping bowl frequent1y
Stir in pecans. Pour batter into pan.

Bake 35 to_40 minutes or until toothpick inserted in center comes out
clean. Cool 20 minutes; invert onto wire rack. Ccool completely.

CARAMEL FROSTING:

Heat margarine over medium heat in 2-quart saucepan until melted. Stir 1in
brown sugar. Heat to boiling, stirring constantly. Reduce heat to Tow.
Boil and stir 2 minutes. Stir in milk. Heat to boiling; remove from heat.
Cool to lukewarm. Gradually stir in powdered sugar. Place saucepan of
frosting in bowl of cold water. Beat until smooth and of spreading
consistency. If frosting becomes too stiff, stir in additional milk, 1
teaspoon at a time.

Please note, if you should change this recipe it will no Tonger be an
approved Betty Crocker® Recipe.

Copyright:

"© General Mills, Inc. 1998."
Yield:

"1l Torte"

Per serving: 349 calories (kcal); 12g Total Fat; (29% calories from fat); 3g
Protein; 60g Carbohydrate; 23mg Cholesterol; 198mg Sodium

Food Exchanges: 1 Grain(Starch); O Lean Meat; 0 Vegetable; 0 Fruit; 2 Fat; 3
other Carbohydrates

Nutr. Assoc. : 2130706543 2130706543 4038 0 0 0 0 0 0 0 0 0 0 0 0 0 0 4098
000

* Exported from MastercCook *

Caramelized Onion Focaccia

Recipe By :
Serving Size : 8 Preparation Time :0:00
Categories : Bread Machine Breads
Amount Measure Ingredient -- Preparation Method
2 cups bread flour
3/4 cup water
2 tablespoons olive or vegetable oil
1 tablespoon sugar
1 teaspoon salt
11/2 teaspoons bread machine yeast
onion Topping -- (recipe follows)
3/4 cup shredded Mozzarella cheese (3 ounces)
2 tablespoons grated Parmesan cheese
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ONION TOPPING

3 tablespoons margarine or butter
2 medium onions -- sliced
2 cloves garlic -- finely chopped

Measure carefully, placing all ingredients except Onion Topping and
cheeses in bread machine pan in the order recommended by the manufacturer.
Select Dough/Manual cycle.

Grease cookie sheet. Pat dough into 12-inch circle on cookie sheet. Cover
and let rise in warm place about 30 minutes or until almost double.
Prepare Onion Topping.

Heat oven to 400°. Make deep depressions in dough at 1l-inch intervals with
finger or handle of wooden spoon. Spread topping over dough. Sprinkle with
cheeses. Bake 15 to 18 minutes or until edge is golden brown. Remove from
cookie sheet to wire rack. Cut into wedges; serve warm.

ONION TOPPING:
Melt margarine in 10-inch skillet over medium-Tow heat. Cook onions and

garlic in margarine 15 to 20 minutes, stirring occasionally, until onions
are brown and caramelized.

Please note, if you should change this recipe it will no Tonger be an
approved Betty Crocker® Recipe.

Copyright:

"© General Mills, Inc. 1998."
Yield:

"8 Pieces"

Per serving: 251 calories (kcal); 1lg Total Fat; (40% calories from fat); 8g
Protein; 30g Carbohydrate; 10mg Cholesterol; 387mg Sodium

Food Exchanges: 1 1/2 Grain(Starch); 1/2 Lean Meat; 1/2 Vegetable; 0 Fruit; 2
Fat; 0 other cCarbohydrates

Nutr. Assoc. : 0 0 986 0 0 2019 2130706543 922 0 0 0 4098 0 O

* Exported from MastercCook *

Carrot Cake

Recipe By :
Serving Size : 16 Preparation Time :0:00
Categories : Cakes Desserts
Amount Measure Ingredient -- Preparation Method
11/2 cups sugar
1 cup vegetable oil
3 Targe ?%s
2 cups all-purpose flour*
11/2 teaspoons ground cinnamon
1 teaspoon baking soda
1 teaspoon vanilla
1/2 teaspoon salt
1/4 teaspoon ground nutmeg
3 cups shredded carrots (5 medium)
1 cup coarsely chopped nuts
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2 1/2 cups Cream Cheese Frosting -- (see recipe), if desired

Heat oven to 350°. Grease bottom and sides of rectangular pan, 13 x 9 x 2
inches, or 2 round pans, 8 x 1 1/2 or 9 x 1 1/2 inches, with shortening;
Tightly flour.

Mix sugar, oil and eggs in large bowl until blended; beat 1 minute. Stir
in remaining ingredients except carrots, nuts and Cream Cheese Frosting;
beat 1 minute. Stir in carrots and nuts. Pour into pan.

Bake rectangle 40 to 45 minutes, rounds 30 to 35 minutes, or until
toothpick inserted in center comes out clean. Cool in pan on wire rack.

Frost rectangle or fill and frost Tayers with Cream Cheese Frosting.

Please note, if you should change this recipe it will no Tonger be an
approved Betty Crocker® Recipe.

Description:
"This cake is mixed without an electric mixer. Use a food processor to
shred the carrots and put the cake together even faster."
Copyright:
"© General Mills, Inc. 1998."
Yield:
"1 cake"

Per serving: 521 calories (kcal); 27g Total Fat; (46% calories from fat); 5g
Protein; 66g Carbohydrate; 51lmg Cholesterol; 241mg Sodium

Food Exchanges: 1 Grain(Starch); 1/2 Lean Meat; 1/2 Vegetable; 0 Fruit; 5 Fat; 3
1/2 other cCarbohydrates

NOTES : *If using self-rising flour, omit baking soda and salt.
Lighter Carrot Cake: For less fat and fewer calories per servin?,
substitute 1/2 cup unsweetened applesauce for 1/2 cup of the oi
and 1 egg plus 4 egg whites for the eggs. Decrease the chopped
nhuts to 1/2 cup.

Nutr. Assoc. : 0 0 0 14 0 0 0 O 0 4921 2677 O

* Exported from MastercCook *

Cream Cheese Frosting

Recipe By : ) ]
Serving Size : 16 Preparation Time :0:00
Categories : Cakes Desserts
Amount Measure Ingredient -- Preparation Method
1 (8 ounce) package cream cheese -- softened
1/4 cup stick margarine or butter* -- softened*
2 teaspoons milk
1 teaspoon vanilla
4 cups powdered sugar

Beat cream cheese, margarine, milk and vanilla in medium bowl with
electric mixer on low speed until smooth.

Gradually beat in powdered sugar on Tow speed, 1 cup at a time, until

smooth and spreadable. Frosts one 13 x 9-inch cake generously, or fills

%nd frosts one 8- or 9-inch two-layer cake. Refrigerate any remaining
rosting.
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Please note, if you should change this recipe it will no Tonger be an
approved Betty Crocker® Recipe.

Copyright:

"© General Mills, Inc. 1998."
Yield:

"2 1/2 Cups"

Per serving: 193 calories (kcal); 8g Total Fat; (35% calories from fat); 1g
Protein; 30g Carbohydrate; 16mg Cholesterol; 76mg Sodium

Food Exchanges: 0 Grain(Starch); O Lean Meat; 0 Vegetable; O Fruit; 1 1/2 Fat; 2
other Carbohydrates

NOTES : *We do not recommend using vegetable oil spreads.
Chocolate Cream Cheese Frosting: Add 2 ounces unsweetened baking

chocolate, melted and cooled, with the margarine.
Nutr. Assoc. : 0 4098 0 0 O

oo
w

Exported from MastercCook *

Carrot-Nut Bread

Recipe By :
Serving Size : 24 Preparation Time :0:00
Categories : Breads
Amount Measure Ingredient -- Preparation Method
11/2 cups shredded carrots (about 3 medium)
3/4 cup sugar
1/3 cup vegetable oil
2 eggs
3/4 cup all-purpose flour
3/4 cup whole wheat flour
1/4 cup coarsely chopped walnuts or pecans
2 teaspoons baking powder
1/2 teaspoon salt
1/2 teaspoon ground cinnamon
1/2 teaspoon ground cloves

Heat oven to 350°. Grease bottom only of loaf pan, 8 1/2 x 4 1/2 x 2 1/2
inches or 9 x 5 x 3 inches. Mix carrots, sugar, oil and eggs in large
bowl. Stir in remaining ingredients. Pour into pan. Bake 50 to 60 minutes
or until toothpick inserted in center comes out clean. Cool 10 minutes.
Loosen sides of Toaf from pan; remove from pan. Cool completely on wire
rack before slicing. Store tightly wrapped in refrigerator up to 1 week.

1 Toaf (24 slices)

Please note, if you should change this recipe it will no Tonger be an
approved Betty Crocker® Recipe.

Copyright:

"© General Mills, Inc. 1998."
Yield:

"1l Loaf"
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Per serving: 95 cCalories (kcal); 4g Total Fat; (39% calories from fat); 2g
Protein; 13g Carbohydrate; 16mg Cholesterol; 93mg Sodium
Food Exchanges: 1/2 Grain(Starch); O Lean Meat; O Vegetable; O Fruit; 1 Fat; 1/2
other Carbohydrates

Nutr. Assoc. : 4921 0 0 0 0 O 20187 0 0 0 O

oo
w

Exported from MastercCook *

Cashew Triangles

Recipe By :
Serving Size : 24 Preparation Time :0:00
Categories : Cookies & Brownies
Amount Measure Ingredient -- Preparation Method
1/2 cup margarine or butter (1 stick) -- softened
1/4 cup granulated sugar
1/4 cup packed brown sugar
1/2 teaspoon vanilla
1 e%% -- separated
1 cup all-purpose flour
1/8 teaspoon salt
1 teaspoon water
1 cup chopped salted cashews, macadamia nuts or
toasted almonds
1 ounce unsweetened chocolate -- melted and cooled

Heat oven to 350°. Mix margarine, sugars, vanilla and egg yolk in medium
bowl. Sstir in flour and salt. Press dough in ungreased rectangular pan, 13
x 9 x 2 inches, with floured hands. Beat egg white and water; brush over
dough. Sprinkle with cashews; press Tightly into dough.

Bake about 25 minutes or until Tight brown; cool 10 minutes. Cut into
3-inch squares. Cut each square diagonally in half. Immediately remove
from pan; cool. Drizzle with chocolate. Let stand about 2 hours or until
chocolate is set.

Please note, if you should change this recipe it will no Tonger be an
approved Betty Crocker® Recipe.

Description:
"You can cut these cookies into squares or bars. We think the
triangles add a unique Took!"
Copyright:
"© General Mills, Inc. 1998."
Yield:
"24 cookies"
T(Bake):
IIO:25"

Per serving: 110 calories (kcal); 7g Total Fat; (57% calories from fat); 2g
Protein; 10g Carbohydrate; 8mg Cholesterol; 60mg Sodium

Food Exchanges: 1/2 Grain(Starch); 0 Lean Meat; O Vegetable; 0 Fruit; 1 1/2 Fat;
1/2 other cCarbohydrates

Nutr. Assoc. : 4098 0 0 0 0 O O 0 2505 O

A
w

Exported from MastercCook *
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Cheese and Spinach Muffins

Recipe By : ) )
Serving Size : 12 Preparation Time :0:00

Categories : Breads
Amount Measure Ingredient -- Preparation Method
11/4 cups milk
1/3 cup margarine or butter -- melted
1 e%%
2 cups all-purpose flour
1/4 cup grated Parmesan cheese
2 tablespoons chopped green onions
3 teaspoons baking powder
1/4 teaspoon salt
1/2 cup coarsely chopped fresh spinach
OR
1/4 cup very well drained, frozen (thawed) chopped
spinach
1/2 cup shredded Swiss cheese

Grated Parmesan cheese

Heat oven to 400°. Grease bottoms only of 12 medium muffin cups, 2 1/2 x 1
1/4 inches, or Tine with paper baking cups. Beat milk, margarine and egg
in large bowl. Stir in flour, 1/4 cup Parmesan cheese, the green onions,
baking powder and salt just until flour is moistened. Fold in spinach and
Swiss cheese. Divide batter evenly among muffin cups (cups will be almost
full). Sprinkle with Parmesan cheese.

Bake 18 to 20 minutes or until golden brown. Immediately remove from pan.

Please note, if you should change this recipe it will no Tonger be an
approved Betty Crocker® Recipe.

You may notice that the nutritional information calculated by MastercCook
is different from the nutritional information listed in the Betty Crocker®
cookbooks. Because MastercCook and Betty Crocker® use different nutritional
analysis programs and different nutrient databases, variations in results
are expected.

Copyright:

"© General Mills, Inc. 1998."
Yield:

"12 Muffins"

Per serving: 169 Calories (kcal); 8? Total Fat; (44% calories from fat); 6g
Protein; 18g Carbohydrate; 25mg Cholesterol; 287mg Sodium

Food Exchanges: 1 Grain(Starch); 1/2 Lean Meat; O Vegetable; 0 Fruit; 1 1/2 Fat;
0 other carbohydrates

Nutr. Assoc. : 0 4098 0 0 0 0 O 0 26056 0 2130706543 0 O

* Exported from MastercCook *

Cheese Pizza

Recipe By : ) ]
Serving Size : 8 Preparation Time :0:00
Categories : Main and Side Dishes
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Amount Measure Ingredient -- Preparation Method
Pizza Crust -- (recipe follows)
1 (8 ounce) can pizza sauce )
1 (4 ounce) can sliced mushrooms -- drained
OR
1 (4 ounce) can chopped green chiles -- drained
3 cups shredded Mozzarella, Cheddar or Monterey

Jack cheese (12 ounces)
1/4 cup grated Parmesan or Romano cheese

PIZZA CRUST

1 package regular or quick active dry yeast
1 cup warm water (105° to 115°)
2 1/2 cups all-purpose flour*
2 tablespoons olive or vegetable o1l
1/2 teaspoon salt
Olive or vegetable oil
cornmeal

Prepare Pizza Crust. Spread pizza sauce over partially baked crusts.
Sprinkle with mushrooms and cheeses.

Bake pizzas at 425° about 10 minutes, until cheese is melted and pizzas
are bubbly.

Meat Pizza: Cook 1 pound ground beef, bulk Italian sausage or ground
turkey, 1 teaspoon Italian seasoning and 2 cloves garlic, finely chopped,
in 10-inch medium skillet over medium heat, stirring occas1ona11y, until
beef is brown; drain. Sprinkle beef mixture over pizza sauce. Decrease
Mozzarella cheese to 2 cups.

PIZZA CRUST:

Dissolve yeast in warm water in medium bowl. Stir in flour, 2 tablespoons
oil and the salt. Beat vigorously 20 strokes. Cover and let rest 20
minutes. Move oven rack to Towest position. Heat oven to 425°. Grease 2
cookie sheets or 12-inch pizza pans with oil. Sprinkle with cornmeal.
Divide dough in half; pat each half onto 11-inch circle on cookie sheet
with floured fingers. Prick dough thoroughly with fork. Bake about 10
minutes or until crust just begins to brown.

Please note, if you should change this recipe it will no Tonger be an
approved Betty Crocker® Recipe.

Copyright:

"© General Mills, Inc. 1998."
Yield:

"2 Pizzas"

Per serving: 344 calories (kcal); 16g Total Fat; (41% calories from fat); 15g
Protein; 35g Carbohydrate; 40mg Cholesterol; 597mg Sodium

Food Exchanges: 2 Grain(Starch); 1 1/2 Lean Meat; 1/2 Vegetable; O Fruit; 2 1/2
Fat; O other carbohydrates

NOTES : *If using self-rising flour, omit salt. oOne cup whole wheat flour
can be substituted for 1 cup of the all-purpose flour, if desired.
Nutr. Assoc. : 5%%08082@300 2461 0 2130706543 26153 3562 0 0 26366 5472 14

A
w

Exported from MastercCook *

Cheese Strata
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Recipe By :
Serving Size : 6 Preparation Time :0:00
Categories : Main and Side Dishes
Amount Measure Ingredient -- Preparation Method
1/3 cup margarine or butter -- softened
1/2 teaspoon ground mustard (dry)
1 clove garlic -- crushed
10 slices white bread -- crusts removed
2 cups shredded sharp Cheddar cheese (8 ounces)
2 tablespoons chopped parsley
2 tablespoons chopped onion
1 teaspoon salt
1/2 teaspoon Worcestershire sauce
1/8 teaspoon pepper
Dash ground red pepper (cayenne)
4 eggs
2 1/2 cups milk

Mix margarine, mustard and garlic. Spread evenly over each slice bread.
Cut each slice into thirds. Line bottom and sides of ungreased square
baking dish, 8 x 8 x 2 inches, with half of the bread slices, buttered
sides down, cutting to fit.

Mix cheese, parsley, onion, salt, worcestershire sauce, pepper and red
pepper. Spread evenly over bread slices in dish. Top with remaining bread
slices, buttered sides up.

Beat eggs in medium bowl. Stir in milk. Pour over bread. Cover and
refrigerate at least 2 hours but no longer than 24 hours.

Heat oven to 325°. Bake uncovered about 1 1/4 hours or until knife
inserted in center comes out clean. Let stand 10 minutes before cutting.

Please note, if you should change this recipe it will no Tonger be an
approved Betty Crocker® Recipe.

Copyright:

"© General Mills, Inc. 1998."
T(Bake):

Il1:15ll

Per serving: 463 calories (kcal); 31g Total Fat; (59% calories from fat); 20g
Protein; 27g Carbohydrate; 179mg Cholesterol; 1024mg Sodium

Food Exchanges: 1 1/2 Grain(Starch); 2 Lean Meat; 0 Vegetable; 0 Fruit; 5 Fat; O
other Carbohydrates

NOTES : Tip
To save time, use finely chopped garlic from a jar, and don't
remove the crusts from the bread. Purchase the cheese already
shredded in an 8-ounce package.

Nutr. Assoc. : 4098 518 0 2342 4908 0 0 0 0 0 2514 0 O

* Exported from MastercCook *

Cheese Straw Twists

Recipe By : ) ]
Serving Size : 48 Preparation Time :0:00 )
Categories : Breads Holiday
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Amount Measure Ingredient -- Preparation Method
2/3 cup grated Parmesan cheese
1 tablespoon paprika
1 (17 1/4 ounce) package frozen puff pastry -- thawed
1 egg -- slightly beaten

Heat oven to 425°. Line 2 cookie sheets with cooking parchment paper or
heavy brown paper. Mix cheese and paprika. Rol1l 1 sheet of pastry into
rectangle, 12 x 10 inches, on 1lightly floured surface with floured cloth-
covered rolling pin.

Brush pastry with egg. Sprinkle with 3 tablespoons of the cheese mixture.
Press cheese mixture gently into pastry. Turn pastry over. Repeat with egg
and cheese mixture. Fold pastry lengthwise in half.

Cut pastry crosswise into 1/2-inch_strips. unfold strips and roll each end
in opposite directions to twist. Place twists on cookie sheet.

Bake 7 to 8 minutes or until puffed and golden brown. Repeat with
remaining sheet of pastry, egg and cheese mixture. Remove from cookie
sheet to wire rack. Serve warm or cool.

Please note, if you should change this recipe it will no Tonger be an
approved Betty Crocker® Recipe.

Copyright:

"© General Mills, Inc. 1998."
Yield:

"48 Twists"

Per serving: 63 Calories (kcal); 4g Total Fat; (61% calories from fat); 1g
Protein; 5g Carbohydrate; 5mg Cholesterol; 47mg Sodium

Food Exchanges: 1/2 Grain(Starch); 0 Lean Meat; O Vegetable; 0 Fruit; 1 Fat; O
other Carbohydrates

NOTES : These easy bread sticks are welcome additions to your bread
basket-the crisp-tender morsels will melt in your mouth! For a
peppery twist, mix 2 teaspoons cracked black pepper with the
Parmesan cheese mixture. To serve as appetizers, cut the twists in
half before baking.

Nutr. Assoc. : 0 0 27140 O

A
w

Exported from MastercCook *

Cheese Triangles

Recipe By :
Serving Size : 35 Preparation Time :0:00
Categories : Appetizers Hol1iday
Amount Measure Ingredient -- Preparation Method
1 pound Feta cheese*
2 eggs_-- slightly beaten
1/4 cup finely chopped chives
1/4 teaspoon white pepper
1 (6 ounce) package frozen phyllo sheets -- thawed
1/4 cup margarine or butter (1/2 stick) -- melted

Heat oven to 350°. Grease cookie sheet. Crumble cheese in small bowl; mash
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with fork. Stir in eggs, chives and white pepper until well mixed. Cut
stack of phyllo sheets Tengthwise into thirds. Cover with waxed paper,
then with damp towel to prevent them from drying out. Use 2 sheets of
phyllo for each strip. Place 1 heaping teaspoon cheese mixture on end of
strip;_fold phyllo strip end over end, in triangular shape, to opposite
end. Place on cookie sheet. Repeat with remaining phyllo and cheese
mixture. (Triangles can be covered and refrigerated up to 24 hours at this
point.) Brush margarine over triangles.

Bake about 20 minutes or until puffed and golden.

Please note, if you should change this recipe it will no Tonger be an
approved Betty Crocker® Recipe.

Copyright:

"© General Mills, Inc. 1998."
Yield:

"35 Appetizers"
T(Bake):

IIO : 20"

Per serving: 64 calories (kcal); 5g Total Fat; (75% calories from fat); 3g
Protein; 1g Carbohydrate; 22mg Cholesterol; 187mg Sodium

Food Exchanges: 0 Grain(Starch); 1/2 Lean Meat; O Vvegetable; 0 Fruit; 1/2 Fat; O

other cCarbohydrates
NOTES : *Finely shredded Monterey Jack cheese can be substituted for the

mashed Feta cheese.
Nutr. Assoc. : 3272 0 26050 0 4453 4098

A
w

Exported from MastercCook *

Cheesy Breadsticks

Recipe By :
Serving Size : 24 Preparation Time :0:00
Categories : Breads
Amount Measure Ingredient -- Preparation Method
1/4 cup grated Parmesan cheese
1/2 teaspoon paprika
2 cups all-purpose flour
1/2 cup shredded cheddar cheese
3/4 cup milk
2 tablespoons margarine or butter -- melted
2 teaspoons baking powder
1 teaspoon sugar
1 teaspoon salt
1 egg -- beaten

Mix Parmesan cheese and paprika; reserve. Mix remaining ingredients except
egg until dou?h Teaves side of bowl. Turn dough onto Tightly floured
surface; gently roll in flour to coat. Knead lightly 20 to 25 times. Cover
and Tet stand 15 minutes.

Heat oven to 400°. Grease 2 cookie sheets. Divide dough in half. Cover and
reserve one-half of dough. Roll other half of dough into rectangle, 10 x 8
inches. Brush with half of the_egg; sprinkle with half of the_cheese
mixture. Press cheese mixture 1lightly into dough. Cut rectangle lengthwise
into 12 strips. Gently twist each strip several times; place on one of the
cookie sheets.
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Bake 12 to 15 minutes or until golden brown. Immediately remove from
cookie sheet. Cool on wire rack. Repeat with remaining dough, egg and
cheese mixture.

Please note, if you should change this recipe it will no Tonger be an
approved Betty Crocker® Recipe.

Copyright:

"© General Mills, Inc. 1998."
Yield:

"24 Breadsticks"

Per serving: 68 Calories (kcal); 3g Total Fat; (33% calories from fat); 3g
Protein; 9g Carbohydrate; 12mg Cholesterol; 177mg Sodium

Food Exchanges: 1/2 Grain(Starch); 0 Lean Meat; O Vegetable; 0 Fruit; 1/2 Fat; O

other Carbohydrates

NOTES : Cheesy Pretzels: Roll each half of the dough into rectangle, 12 x
8 inches. Cut each rectangle Tengthwise into 8 strips. Fold each
strip Tengthwise in half; pinch edges to seal. Twist folded strips
into pretzel shapes; p1ace seam sides down on greased cookie
sheet. Brush pretzels with egg; sprinkle with the cheese mixture.
Bake as directed.

Nutr. Assoc. : 0 0 0 0 0 4098 0000

* Exported from MastercCook *

Cheesy Garlic Monkey Bread

Recipe By :
Serving Size : 10 Preparation Time :0:00
Categories : Bread Machine Breads
Amount Measure Ingredient -- Preparation Method
3 1/2 cups bread flour
1/4 cup shortening
1/3 cup sugar
3/4 cup water
1 teaspoon salt
11/2 teaspoons bread machine yeast
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