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W — I, WIS, A, A, B UM RIRER 22 M, XS ERHEAE R, SRR, N KRR IR
I e &, PR 12 20RO . AR R BRI A

EEH )%

A=

MERIIERETT 1 SRET R UE T EARL, AR A& /K BN 10%/ 7597 (LMY baking soda, ik R84, NaHCO3), XFf
AP AR DRAIE HY 213

ISk i -
AT K, S EAEMN 2-3 70 Bl A ERGER 7K AR S5 A A L3 . 50 k. — I M5, — T A v N 1 B A A L T
AT T ARJGTBOAT, T REIR 2 A LE R AT HY R AU RS £ B T B, B Rt T R BRI 15 KRB L AT BN,

BB AS BT — 78 AN RE LUK, ZEANAR IS S SR AR B 30 AN, AR AN IR R 0 SRAT B X8 i, — 5 227 SR
TEAIKHRELT .

AW WU SHERS AR FNEL 1 0B, RSFEER IR T KRS REBAER, MRAIE . TRAERA
Ak 2 JE) 1A T T .
TR AR

OVRMT AR, JEWAT T, PG RAE K - REIFRG, ORFTEUGERE S0, WA, nTLUSEE 6.
FERG G

FEL: MR, &N, 43R, SMoFT, Kekh. Z2RDI.

[eER

L AESERM D) SR A . R, ek, fRAESRERM bR, FHER IR k.

2. R EEFT R A

3 OAESEAM AR A R R, FHKGER IR, AR5 2 i S B

4. MR I B R .

5ATVELF RIS RS IR ], LT, N S S .

i 4ol A 2 S R — i R T

FR— s T RS, T2 A48k, HA, WA 2 AN EA e o 2 — S et gt &, mdis—
o TR, i 2 b RIR], B S ATk e R i 1 o

R

SREIA T, WK . 2R, B4z, RlmAsL, R, MDA T T Sas 5L, #
FHRGF ROV THERS & BAMNES N, Bt LR, R AN — IR S . RITRSHLAEZE, MU, Biths
o deimsn, NG, KR A R GRS L HpaT,

TR WANEOK, BN E NS il . (AT DT R B R R A, IR0 W RN NS R, B
W, #E. . o ZHHE: B 600-700 5T, AW 20-30 70, CRUFIEAN AR AR o ZZEWEERLE, o A,
R R 750

G
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M1, 33, R 2R (WRB, BAE) , ORI 1 S5, ZECEhEit 1A, K AR

EEERSVE TS, AR SKANEIRK, 1T 2 WAL R, AEEE 1T, NMRNTERRE, KKT REAEEAGZ.
MR 1R, B2 AR, IMASMXS Y REKETE, Tt B, nas, He &I, SJLEEEn
SR — IR, EAE B B AN HE R, KL 20 40 8h e A, 85 AR AR R e, i 1 FR R, INRE AR S
rEh, B KERR S .

HUH XS B, k2t ol /s — Sy R 1 .

A

R ANER, WAIERAERS AL, T 24 /NI, BEERIAR L, S VERSKY, BCEREAS B, 350F30 404t OK.

TG

FRE: J6A9(400 3T). BELQ ZRL) . TASL@ BT, w3k RiYIRE)

ekl M2 2580) AEHh( ) WM (1/2 Z5ie)s ZHI(1 A5 . ZERR (1 28R Bl i) SRR (D)

PHHRL: FEIH(1 ). A 7). FE(12 25 B35 @) AR Fik)

Wik

>R YL T E, INERHIE L2 AN S i e 7 s .

2> AR . SR T

ISPEHGH 2 i, EE TRk, BRI, BN YA, IR R R EE R L 3 Bl K BT

Fah: WK L] KSR .

KA

X BA TS ESR, REIEREMAT)  VERAAS. LEERE. FHUL . A8 TER (RIFEE — A SRR o
B) .\ miEFER. ThE. E. .

FrmhibeE ) USRS D) L AL BT N FER — AR A s C—/NERTRD BN\, mERS T, g
WL TUNTEAAR G Il Eh . B, FaiEE, WK GEEARAED iR kE S CRERKD) WA LS, mE
KPTFT, WL, a0 TRIRAEREL,  GXINHGITNAZERRZE ) Lo st iy LA R T .
B BN TR RS, e TRIZES OK T 2B T BT SRR T, BTN
FE: XESE RCEE, iR, FURIKRER.

ER: AWNZET, BT AR, &S, BEKK,

ACALAY BB P RO

FEL: BR300 78, &%k 64, WHE b2 1imd, 22, B4t Kik

Pkl SR, . SRR L, BE. BN LA, SRR . BRI DR

Wik

1. XAV, KR BY)Z .. BRI A&k 22 thk s,

2. BREEAREINGK, RENIREANZB. B M. &g 2 KSR RNV

3. K AR HEBER T, o 3 RIS,

LRIy

Jemt N K, Brokbe, RGERKLER, TR I\BE, XS TR DL 2 .

TEMU DV, TR, IR, E%. TSR EKEZER R E DR DR ) . &
B, INERRR . ASEAERE, S KRT, BIRERRMIN G, K.

B[R R MY L R 7] | e O S 11 1 DA o o S 2 1/ 3 el

etmpEsy, T BB ok, IMAEEL, T, SIERRMIN, LB, AR U e, g8 BeE &IT,
Jli—Ahay, SENSHEOT, WU, A, FUEREW.
Pl

BTG LI K, 4152, ZERSEE AT M, FAAME AL, BTl RITAGPE T3, F 8, BRI, 222 K300 P XS 440
S, FEUT — 2L basil, thyme, garlic salt. 25— KK 2 FrHEE MR A 2k 22 JLAE— il AL ARAT, FUE s U 5 Rk AN 16, K
T A 2R TR — V2 S 9 (BB R PR 20 9, R0 Vi B 0 2 RS A T). A 13X A A )2 B 1y 7K 22 4 i A 1R ot
ONZE. JERE TN 375F, 4R JeHE S M wH L o 255 B 2 30 40-8h, 8255 B0 TH P95 29 30 4. B, 7ER Mk L barbecue sauce, |7l
JERIRE 15 4180, AR5 XS FERITHI, XIS LRI 2008 M 8A_L R T, PRI _L barbecue sauce % 15 23 81AT 7. WISAR KRG LLE N,
P (RS2 W93 MR~ 7E R JE R 7 LI 38 K B Y, FF HXSBEAA LA Btlr 7.

WHH R 419 e

HES A 350 5, T 150 B, K250 B, BIUERY 20 BE, KR 2 M, THCRY 10 5, 24 A9y, EhiliE.

1. XS AR T3, &SP, KPR, B v S H R BEE S MR, KBV N i)
Je.

2. WO R IO, T EEIERGSECRN, SIS AL S Yt AT A s T, PR aa .

3. KPR APz, TRNINERS . T ARVE. /N KEP AR, AR BT, IA/NEARACK AT, T
WK, BANRSRBLS), BARGH, ANGW, HIthJOm#ies 08, HIMALE, WIFRSR, 2R A RERE, Wk
HAEREI]

A T X

X TR = I i B, 2K e A s DU, DI ER RS R B Lok, A, 8, ek A B M AN R L 0B A g, L2 oD
AT IR RN PRI 7 2 PO e M R AR T

PR

MR AT =. VUK, KRKAZ b MUz CEABLT) BN —Res s A s, NPT ft, Ay,
hOVE, AR VRS IR EIBONURA, 3% B AT IR R Bk o
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M RN A 154 GBI/, WBiRL 8-10 K (Y] 6 M HE) , Z/DVFYI T, 20 EE AR —
KA, BgE—A, K150 syl F, PHL0A 2 M)A 287

[eER

YOEA LDV B, AL, AT BN N KRR, BIGEER, AL ERRS W=, BRPRaEE
KEFFK i) B, MEFRBIN G DSRS0, YRS 7 B AR, Hizn R, kg4
NN ZEA R EA L T .

I RGBS FH B S AR IE 4, ANATIEIERE DL iR AR Sl 138 b bV k, TN G g
B, BUEINE ST, KB AE L TUZ WM AR, (8N A FH I ARk 234 T g A A RS A

LS, WOFF R R S —8arh, ISRV L AT R, ARSE IR BRI — R S 22 E FHARAEIR
EASY HuWE B AR, ARG — s XSRS R Lk Bl

EE, SR RRZ OFE, Ui AE A KRZ 5, — S

9% 38

SRS, BT

ERE, VIR

HU—75a%, AO— 2308, 238, WMELERE, ndEimscesh. X8

fnt.

JiE 48-72 /NE, R TR — P IK .

HU, k2%, B, AR

56 375F, FXSFASRE MG, P4 300F — T, 1@igk ik,

TR G, AARESEAS . PRI — oK,

LA XS 3980 A S o 45

JERE: B EXS rh i 1000 5 MBEEF M 20, AE25. ZCW. . EHL RNE. B, A, RRE R

[eER

Is B, BN KE, IINAEZE HERD « BT RRIN, HRKBITE, BN KE SR, PR
puR/

2. bk, BNEREK, MALEZE (WIRD B J\ARHEH, FOkBehE, RN KERHER, Bk, FTER
W, AN ERE. B B R, BINERIARG BSOS, AR AR

3. KB ISR I AGREEY T, B 12 /NI R

LA

1. MR ARGESET, @ DARERRUR, 8 (DN, REE 1) | 3 M, XANSEV TR F ORI &g
S g e S

2. SRV R EMR, BrUAREEH A . AW, R R, fERMESR AT, AT

3. SRS AR, U S E, IrE EURL (BRI SR B LIRS, BRI TGRS, ISk e E
VAR Ji5 820z 7k

i

I S RUTKIE—2e (3 b 8 N Osah) — R T —K, PHIHEAREIEMYS, REHHE MRk T .

2. KEFEILA, VIAK.

3. HBAER. WK (BZAEHEZBAR

4, A

T

1. WRXK

2. BELR. BN RN R, AR, SEIERR

3. K AESEM R, YeiEE

VALY
M A TR T . REw. B W,
BRI

Jkl: ASHBE 400 7. F 1050, A 1S 7. RHE. FEMAS 12558, 2570 FIH 20 5. iH 80 7T

ik

1. XS REDIEE 2 JHK, 220 2 oK, ZUARE;

2. W EE K B, BAZE. FE, iAW, Eal, A, RNl B -FERY, Eit e,

PR e DU RURSE o CARSRE kL, FRIN 2 . R IR AL, MSRBRAK, VHKRE, JPAR O. 2R,
WAER . EV)I. VL) it

Mz T

X A 250 7, A%HEZ 100 5, KRELE 1558, E225 1558, kR 1058, HiE 14

PSR 2T T, HEEAEE L. Bk, T2, KERUNGG AV R SGl e (. RERS T G 2 7
B, WM. FRCER, B, CKBERUE RN, WA, RRW, KEER, @78, Wk RS, R, BEJL R RIE]
VY 1A

kL Wos 1 R, AH%210 0%

WPRE: 2R, 20U, BE, S, TERUR, EESE,

BR, BARE VIR, TEHE 1/4 254), 2% 200, ¥l 3 R, B, IS 1imRL, B AR, L0, B R
WAEXS 22 [-RIT],
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AR A DI

##l: TYSON J# ROCK CORNISH 5§, CORNISH HEN — M (gt /& /MERSIE, FTAAR/NAS, B RSEEAMA A YIRS ZESR ) 1.5-
2T IR IR EL MG 2, HARR “RRIR” o WO RWIEKE, AWZEIT ) o HA I (3025, Y. E2 Kk
(LB WomD « £he WM. AR W BRI XSRS

(B

1, /MEEIY (CORNISH HEN) i, HI#h 17800, AKy 1 3Re . @AM A VFTRS & R /M R$RIY A), TS0 AR 2 /1N NI
FH FLUAE RS J7 Bt — — 045 TRGHERR ] B b S8 PO XS BRI 1/, KU 38 Iz ] 40 17 o 33

2, BEMEMBR, ZF—8K KRS MRS ) |, BOh Ve, MR 1208, 20 TR, 22 15 itk
V5K R RIARZEAETRMAMM D) R, RGIEZER . BRBAEK, JUNET & H;

3, JKIBIEIE, JE/NEERSION, BNk, IR 12— 15 408l (OER, RIEIAEK, BHRAS RN E) , FERR
YRR 2 I BEIF 58— IR, ORI K, TS K a8, SRIE 4k e S AUBUREC Wi T/K 9, SRJE TN T vk
HIATT K “ A ” DT XPRREGRIE “ILAT T RS U P, PR XS RS UK, R G 52
A SIAh, TR A TS A TS S A AL I, D BRL, R AR R T AR AT LA

B X ST, A6TT A I SRAS ST ART DA A Lt
4, kel 1.5k, beib)a «meh” — AR T 2R BURRNE T, XN B2 AAE, Raindhidi, wueleag,

REWORAT LI gL, IR T AR T

5, PO, FEXSRZ LIR—Z MM, SRR LA 550 i LRI T DTSR IFASTE ) 5 W e 22 2 Rl —— 1y
AR RN NI AT, A S IR SRR LT TN B, SCEE SO ORI ! P EARIX B X I A T AR )
“CEHNG” WA, (HRE T LR “ S0 it A A

MEEAVINGG, MRS HZ KA E B i, R ORI, JEEA0, B “ L MEmaz Al g, w]
IR B !

X JH

ORI R, ZEwUIes, IERE, EANE BEOEES), & R AR, S 0Bl AR AMDIZ . GRIR, K
KWK, TR, RERK, O A ERE . SR SR, WA, 39D n
bE P

W KA

PR 35 (o (R 52, 3, 240 XS HLA MR — {0 AR 0 2000 T34 EE XS T, I W] A ZE 86 5 AR T 61 T OB,
X FRAR)SE L AR IR HEAS TRAEOKAT SRR AE 47 FE T X T KM — R e AT, 3 — 20 AE W T 0 ik ARERS 20 20t 275 AR IR, 7
RANEGR I XA A, 7 M ACE, ANFIZ T
XS LE LR T 5 RN R, B A2 KT
20 K
APBE: BERE—AN #hy JEBL. KB &L 2. Fi. BRI,
ke 1. HAEEMT JOSH R CPBIE IR R Rt & i&. > el KERER . e R BNl
R CCPNIIL
2. BIF—amAK, PRI RO R SRIKEUR, N KIS . FRAA KB REHE Bk A .
3. BTREHCk, HBACE, DUIELE, BOdbE s . g e R Ao E, PREEIF AT NN 2 BT,
W B R
R DU — BT SRR RN, BT DCER AT R AT, bR —R, SRME, =R, BARBRR 55, I
LA R R AN N R SR, B IR LR ERK DA S R A . IR AVERIXS, ABRIYS), XORNET, A
VAEHENZ, W r] ARSI RES . JORZL Uz, FIREIZRIFIE, MESM=11.
Turkey and Cheese Bake
4 cups frozen hash browns, thawed
10 oz. Frozen broccili florets, trawed
8 oz. Turkey light meat, skinless, cooked and cubed
Y4 tsp salt
8 oz. Cheddar cheese, shredded
3 whole eggs
2/3 cup fat-free milk
1 % tsp salt
Y4 tsp black pepper
Preheat oven to 375
Prepare a 2-puart casserole dish with cooking spray; set aside
In a mixing bowl, combine hash browns, broccoli florets, turkey, and V4 teaspoon salt. Mix well.
Place half the mixture into prepared dish; top with half the cheese, remaining potato mixture, and remaining cheese, set
aside
e  Meanwhile, combine eggs, milk, remaining salt, and black pepper. Mix well. Pour evenly over potato-broccoli mixture.
Bake for 40 minutes, or until lightly browned around edges.
U@L
M KER—H, (R, JEE RS 99p S D)5 B A, DIk, Ve —HY N\, LSRRI, Rl E e
B, TGRS BAET, TUMERS A, ST, KA, ik, R, SRR L R
WMV, S, SRR IR, M B, SRARIRAT bR, RIS
L5 3 Hi 2 4
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A LSRR S 1—2 40, I i 22, — Akl 1.5 /M sl 7

h K

NEHI T SR MY A, TR, Ve, FET . IR R OIERISERR, B, KRR e
Bk, Koeh—k, EHBERH A, EBEHERIC K. RGPS RN 71 &7 LA, X —P ik
T, BATRUEI AR R AR TR T T . AT DA R SR, NAEANE R KR, B2 R,
T e, B AMMER G, 12 B e NS . BT, WieE b, 2R E. R5mk
ARG TR e, U, BOKE TR, R—EREEE LRI L AT F o F— MR IR, b rH— K
BN HARSCHEE, RO ShAKTS PR M AL, REEIRFE M RES . FRAIFE SR LAY AT b B Sk BUA AT 22, ARk
BAEM LR EAS IS, 2ORMNKBA BT .

M MK S R DU, UK R T _E R Sh R, $o—h3, DIF, ZAPIRIBL. KAREmUK, 23,
Mg, FFRK, Fih, KA, ALEORRRBEE S 08, ek, M FEIANE, NOEAE, RE. TS TE L %10
FIS 438, B, FRETEALEW S 8. Sk, 2L, EHK. BEUEUIHaT LIz T, BAREE.

PP AR R, W X R AT A /N O BB DX R, -

Mz RE LR, WAk, S T K.

K 3 Hiti 47

kL

A ). ERCER. LA A AT ). TIRAA @) b qi2(FE 13+ K)(8 30). 1l/KGER)

ik

I>KMUs R, HKREYT %M.

2> AV KR BB

¥l A2 BRI b qi phEEI T .

STUE B KEEN, AKEFEBOKM., S, Al IR, b qi KKEEEA N 2 RN K BE 2 AN TN
AR VNN

S>AC AR AR ETIY 30 BN, RUMAT PR R A S F 157201 -

6> JE AN IE = SR B AT

77K A AT LS HE AR S, BRI AR 1)

FAb:

Xl — MR GEEN BTSRRI NE— R ITiREN, RohE B, BUERIET2 T . iasias
L RN MRS B A S IR, BRI TR S, WA B TR, RN K,
—EEZHARE.

WEE

EUWS A Y 300 58, I, U N IRdT0 KOK I 1-2 /NS UEE SR T0R, BETK,  In—/ M8 R A v B A

WEE AUV BN, R KT

TOMEEA YN, DB, BEESTE 2. 5 LRIyt JKIEHE .

ISRRIBAE K BB, T2 — i, BRE 6 SRR T Ao ot i NI F7 gl Reis Bl ),
B BTSRRI, BB SRR . 2T, B R K B, BRI,
IR, ORI, A%, FHEIREREE e, Kb AR

PRI 1

WA TR AR, U A N OB, 2%, #ho 5-10 208
RHEVT

VERR: e, WRORY, BRAGH, TRRUEY, BRI, SRR, OBE, ADEDK, UK, AR, SRR FEATH
SEASHELL PASTA SALAD

SERVING:

12 0Z PKG- LARGE SHELL PASTA, COOKED , RINSED AND DRAINED
280Z. CAN CUT TOMATOES, DRAINED

2 MEDIUM CARROTS, SLICED DIAGONALLY

1/2 RED BELL PEPPER, CUBED

1/2 GREEN BELL PEPPER, CUBED

1/3 GREEN ONIONS, SLICED

2, 250Z. CAN SLICED BLACK OLIVES, DRAINED

1C. ITALIAN DRESSING

1/4C. GRATED PARMESAN CHEESE

1/2 TBS SALT

1/4 TBS PEPPER

IN A LARGE BOWL, STIR TOGETHER ALL INGREDIENTS UNTIL WELL MIXED. COVER AND REGRIGERATE FOR
1 HOUR BEFORE SERVING.

AR, FL IR, AMHET Ity

HER s RSO

T 300 5¢

B 100 SEB B CHEBRHE T

e 10 7E
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BMRY 20 7

TR 5 58

Ktk 20 78

W 500 7 (SEFE 150 78)

BAEK—/ DB YIS, AR, WEEZKE TR T b N ke, KR, BBk . T
EW BN TSR LT, B S0 S BRAEAUR (B B WRST LB 4 T o Ol N8R, ShoS-BR I R g SO,
ANK S ANBERHEP L0 EAS AN ER A — 1, B3 4 AR B R A R T B B AR D VR ER TN, FE T8 e At
TT o BB KB, KNIA IS UF i SR B 1 AT R AT, S0 sl A 4

WA B & K S E— R TIRERETIT, sk WM. WK . — S abE. L& iR ar R, 298 N AT e R B g
WERDL T, AKIFFEANEZAR, BOEEAERI P00k T L RO KB K0, BaiisiEriemE
WP R EN A .

YIS EA

A, TLLBMDIBE, SRR D).

WMkl B, OBE, RSER, Zdh, BRE, BN

YCERIBOH, TR, TBGEAR, BMREKS, FREMCERLE, A ER, ENEWE, & 2-3 4 BhENE .
BEEESEAE T CRERS A 03)

MEL B0 (CABBAGE) PMRIIVIFFRFEO 7 A B3 T A VIR B oKD

[eER

YO R 2 7 AP, &8 , ok, TUBMBTYE, R FmHEZEAR, WHEER, Sobmcrk,
CHE” (RO SR RO A P DU AR 0 AR R BT SR A AT T i, RS RS R AKE R ,  nRE A RO =B, SRS G,
T (UFA) B OAETRE WA, AREHILTTZRER 1—2 KiZ (BWGRIENTUZ T , B, 7
PINEA, S LOCK, ZNZMRB Al DIILAE T Sefeil, !

A

B UIE R, iEFIE, KAFRE, AR

RESIES

TR FRE T S EAR) AN SR, BB, AV A L5 Gra b, mHZEZm), BHER, A
WA, i, AN KRR

(RSN

Lo $EGFHI B (G AR S E N egg plant), W1 S & W K Pt AN T,

2. PIAR, WHE MBSk

3o FOIGER 7 e, SCATEE N ERNE, KRS S, O T EREEGH SN DVEERD) . JER MR, .

4, WYUK, PR EIE—AY, A, F, BESRAL B(EAEDPAL, R, DURED R BRI —L2eK
5. BT E ML, BRI E /NE, INAEKZK( not too much)A) 7%, I1— A A .

AT

T, R, FRL OBUET, BINDVRE, BRE R, B, ndk, W Zd, mmpeEvK, s
AR, A, AR LR

%

Kt 2 K, HI, PIkHEiksk.

WARIG &, AR R RS .

w3, FLH, PIR. BB

B, ANEOH, BINGGT, R, RS, ANEOM. .

ARG, bedh, BE CEERTER, TR, O XIS IO 7RI RS B, gl R 255
A, B, —AIHE, GEEUKFIEE . KBTI, N KA B ANKBIZEM TR, RS B Ep T

R A

B e

ikl WE, FX

WRE: AL e A, W, £

L, HE A 2 /N, FIREVIR, BAYI%. 2, Mirueidvlsa@ s, ) fa e KRR TS, EAENT. 3,
ARG e () - R Y L 1 3 G R CE AR L K, K SR, Do, Shiisik, ME—F, ot Rrikebi
PSR, 4, WMEEREMAE L, 5, B KRB, BINT, KERMUE ERS, ERAEHG BB RN L Eper .
LRI

K 500 58, SEIEE 1, Bz, 34, moARIL30 5w, B2 K, Em, i, A, BHEs

U, B N, FIm, LB, HorKbE—T, SiBEROKEe. B SO, Vs, hiE— TR
Fo 2, WK, N2, 55 ki, T, #2, HARMHEW. HF O, mEm, m, B
A1, R AR R T 3, PREZ, BN R, Wk, E R,

ARSI

BHEAN, WK

wOWE, Edh, B, WRORE, W, 2K, AN

1, BN R, YIs—~Ir s, WAIE SR E R RS .

2, FHEEE=PUT], WJKEREUG T, ATE.

3, R, BOH, BEIVE FERDE, IMARDEL, Fng i,
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4, JER, BE M, D RIR A AR GIER] .
5, JBARKE L
$5 JABTG 2T A P26
1, WHBRI/NERL 12 4, TOL0A 1A, Pe—TF, BUBAHIEEE, 375F, WRHRI—TF, 2Rt FmUKe, WisseRh
IR, A TR
2, FREMNT 124, BUKBERG, Hih. Faokel, #iss, m71, BE—i.
3, 8- SkmpsdtE, i, MokRE, wab, R R T
FE RGO
Fi
T /NG LEAT 3-4 S, AL 100g, WR% 100g, VAL 100g, A7 2207 50g, #h. HHHE
ik
I LM =T, PImsYIsk, WRCLIRADIM, fr 2RI,
2. A B EATGAAINOIEH, BT Smm (22K JEII4E5E.
3. K PULLATOEC ARALE « AT RIS 90 A%, Inad R ER R HAROR RS 1 H
4, FRAEMTFAINVEL N 52, RIAFHRT LR T ik 4 .
50 RFELIRL UG 20 AT A /N Ot JOEE /N BB A5 L, TSGR S KA B 6— 8 Sl CEBAF R 2 W] IE M
K—THRAD , BRI .
B 13
B, YIS, T8 ANE R A TR R R, FRR, &R, RS, w5 e O OKAE B
A 32

J5UR:

FIS€ 500 3¢, #F3% 250 70, HHA01300 98, b MO WD, KIER . B ER.

ik

LR e, BOGOR] BEEEDGS, BIAGEA, i, shii.

2488) Lok, AR R R D FOSCART, BN SR, BERTINRK D), AR R, Bk, FnAG, RKSeom
B W, BEFHESORAER .

3MBAIBEEE, TN BEEE. R WRKS. FAMUKYBEIT, WAOKIERT A, RIGHEAT, BRAE AR LRI,

R 12

JE k)2

Tkl KAZESAN 750 50, FEM10 8. Wk A3 100 78, £, WRS S5, BRI 25 5, %30 5, R

25 i,

HiE:

(1) BRI Spbd i, B fe .

Q) AT EERE, EIEMUIAFIP LT, B FATHMRAS AR, PN CZRMERRS LT, BERUIMAKERR . .
WK, RIS S R

ERer
B

ZET 10070, (12230050, 38 25 58, ¥&ih 1070, A5#h 25T, REHW STC, BRKS23C, FIMES T, KIEH 1070, A2
T, FKAVE, R 500 SE(SEFE 50 5.

P

LR IZERRER, B, PIk 7 BERK. 1 ECRIEM 384, BT RIS AN 200, R E R
BRI, SR —UIE.

2NN, B, BRI E— R B, .

3HEM T, Fedh, FHAAEIRE, FTAEZ. il RN, BRRE. AR, R, B3R, B, B, Btk bkE2~3 4
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1. BASIC YELLOW CAKE
2 1/2 cups all-purpse flour
3 teaspoons baking powder
1/4 teaspoon salt
1 V4 cups sugar
% cup margarine or butter, softened
1 teaspoon vanilla extract
3 eggs, beaten
1 cup milk
350 F, 27- 35 Minute, yield 2 8-inch cake pans.
. combine dry gradients
. beat sugar and butter until flufty
. add vanilla and eggs to 2 and blend well
. add 1 to 4 and beat well
. flour cake pan
. Basic white cake
2 cups all-purpose flour
1 % cups sugars
3 teaspoon baking powder

\]O\UI-I;UJN
o o o o o

N Db WN —
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Y, teaspoon salt

1 cup milk

Y cup shortening

1 teaspoon vanilla extract

5 egg whites

350 F, 27-35 minutes, yield 2 9-inch cake pans

1. combine dry gradients with milk and shortening , beat at medium speed for 2 minutes,

2. add vanilla and egg whites to 1 and beat another 2 minutes

KA AR A, AT AR 2 HITERT:

BEST NO-BAKE CHEESE CAKE

Ingredients

1 ' cups cracker crumbs

1/3 cup packed brown sugar

Y, teaspoon ground cinnamon

1/3 cup butter, melted

2 (8ounce) packages cream cheese

2 teaspoons lemon juice

1 pint heavy whipping cream

1/3 cup white sugar

1 (21 ounce) can cherry pie filling (W] LA, #.H] CHEESE KJ TOPPING)

Direction

1 In a small bowl, stir together the graham cracker crumbs, brown sugar and cinnamon. Add melted butter and mix well. Press into
the bottom of an 8 to 10 inch springform pan. Chill until firm.

2 In a small bowl, beat together the cream cheese and lemon juice until soft. Add whipping cream and beat with an electric mixer
until batter becomes thick. Add the sugar and continue to beat until stiff. Pour into chilled crust, and top with pie filling. Chill several
hours or overnight. Just before serving, remove the sides of the springform pan.

Fri LIS SRk

Be s

1, JohWhvh 80 52

2, Yy (CREAM CHEESE) 70 3¢

3, EPHE 60 3¢

4, H—A

5, Fr#it ITABLESPOON

6, KRB 1A

7, fRIHHAR 100 52

8, fi#TH ITEASPOON

i

Wiy, WO, BEFTSD)R, At ATBITHTR. SR, IR AT BRI RS . Ko BTN 20 8 70, LA
Tk 180°C, Rk 160°CHE 25 S Ai A

RAEHRE

3/4 CUP ALL PURPOSE FLOUR

3/4 CUP SUGAR

1 1/2 CUPS (ABOUT 12) EGG WHITES, ROOM TEMPERATURE

1 1/2 TEASPOON CREAM OF TARTAR

1/4 TEASPOON SALT

1 1/2 TEASPOON VANILLA EXTRACT

1/2 TEASPOON ALMOND EXTRACT

3/4 CUP SUGAR

PLACE RACK AT LOWEST POSITION, HEAT OVEN TO 375 F. IN SMALL BOWL, COMBINE FLOUR AND 3/4 CUP
SUGAR. INLARGE BOWL, BEATEGG WHITE, CREAM OF TARTAR, SALT VANILLA AND ALMOND EXTRACT
UNTIL MIXTURE FORMS SOFT PEAKS. GRADUALLY ADD 3/4 CUP SUGAR, BEATING ON HIGHEST SPEED UNTIL
STIFF PEAKS FORM., SPOON FLOUR-SUGAR MIXTURE 1/4 CUP AT A TIME OVER BEATEN EGG WHITES, FOLD IN
GENTLY JUST UNTIL BLENDED. POUR BATTER INTO UNGREASED 10-INCH TUBE PAN. WITH KNIFE, CUT
GENTLY THROUGH BATTER TO REMOVE LARGE AIR BUBBLES.,

BAKE AT 375f, 30-40 MINUTES UNTIL GOLD BROWN. IMMEDIATELY INVERT CAKE ONTO FUNNEL OR SOFT
DRINK BOTTLE; LET HANG UNTIL COMPLETELY COOL. REMOVE COOLED CAKE FROM PAN,

X/ RECIPE BN FIRBEMLAE T 55— AT 81 8 20, SR IR BRI . DU Ry FA RE ik, AR =0,
fE R RIS, MEL IAME G S BRI, B ERE A

UL 4% Hk%- HOT FUDGE SUNDAE CAKE

Bake at 350 for 70- 80 minutes, makes 10-inch tube cake

Sift together 3 cups all purpose flour

3 ts baking powder and

1 ts salt

Creamn 1/2 cup butter with 1/2 cup shortening. Gradually add 1 1/2 cups sugar , creaming well, at least 5 minutes.

Add 4 unbeaten eggs , beating 1 minute after each
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coming 1 cup milk and 1 ts vanilla . Add alternately with the dry ingredients to creamed mixture. Blend well after each addition.
Turn one fouth of batter into 10-inch tube pan, well greased on the botton. Drizzle with chocolate sauce, alternating layers of batter
and sauce to make three layers of sauce with batter on top.

Bake at 350 for 70-80 minutes. Cool. Frost with Chocolate glaze .

Chocolate sauce: melt 4 oz sweet chocolate with 2 tbs water over hot water. Remove from heat. Blend in 2 tbs cream.

Chocolate glaze: melt 1 square chocolate, blend in 2 tbs butter, 2 tbs milk . Remove from heat. Add 1 cup powdered sugar, 1/4 ts
vanilla and 1/8 ts salt , beat until smooth. Thing with cream if necessary.
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BAKING POWDER 1 TS

BAKING SODA 1/4 TS

LEMON EXTRACT 1/4 TS

SEMI-SWEET CHOCOLATE 4 OZ
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4. ARK 3K

5. Wi A CER T A — o AT (R 75 3 26 D
ik

1. SN 1 3 1/2 MK Tk

2. S{UAIEATABHA T, HITEE GrEF2EEN, & HTa kD

F R BRI NR 2 S A 3 24 A5 KRS

3. AN TP ST R A

4 . R HROR BN AR D, ORI ) T R ) Ry {5 AR

5. WAL 1/2 MK, IR N EEmAS, 2 B Bk R ey R DB R

T vk —4 ah AR

Mk

AL AUDRE 3/4 A8, Whah 4 KR, (). (AR 1 AR, MK 3/4 NE(DIDA VE, BP). B 12 /M. HFE)T 1. Fik
(DIDA F EVAPORATED MILK)6 A /it

(EFR

LEA. BB, EAMITRERES =N, FTEAOIIAR, FinAER A,
2NN, HIZ0 B4, #5 .

3. kb AR, AP MG T, SSRCREs), SR, A, FBME, DL Simmer3 43 30 72, HI3 4r8HE
Z, AR E, I A

o F AR R 5 A

T IR 5 ) Ak

MH: 34 CERTIE VKR 2 Bkl )

R 14631

ol 1295 GRIEFE 20D

Al Ak 2—3 %)

WO M1 AR CEREAT)

BS: 5]

-4h: 6iHM)

Lo XSEEBERFSYS AR, MAKE, 5,

20 BOHUMASEACR, IR R

3. MBS AW, BEA, md s BhAl, KRR 1, 2+ RS (22, XY, ERETENN R ERIT R
Ry

4, FE 23080, N, SR 4S5 %, I T UG ANEEH R, BER Y B 6—8 B K.

AN FH 45 46 1 FLIE

Mkl

TRATHF 10~15 F (FLIR BN B BN EIBRTIT 58 WAL Wil 60~80g(F7 &R 4T 9 X FE 1T 78) cream cheesel150g Wb 60g 257 2
U RS 1l R T 1O BUK 3 KR FTE AUEEDS I 1 AR (240c.c.)

[eER

LARTT ORI, AR, PGB R (A e vy e Y RS vh A, 8RA (), SHEIURER I, BB, JBONVKAT T v8
#H

2.cream cheese JEUE MK, VI, IOFEST ML, VREIYSAETE (M 1R In)HEiE T
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3HEMT+RUKAE, FAERERE, AP, PEATLEOWI P+ SR Tl 5
A TP UF RO FUECRI RN OB L8RS T O AOURME Y, TBONDKARVR TR 1 /s, 15 JLRER 42 W m] £ i)
AL TR B
B 150 70y PR 150 5T, K 125 To 4l 35 50, d 1L BE 1 ORRE. B 1M, FLIEHK 250 7T
Wi
SEMRBCE 2 ARBE T B O, TR B I e SEAIREDU R Ry, B R, TRLs . (ATRARY
HRRG T TR R AR RS, BRSO Bt CIERRR g R EA e AT Lt vl AT & n8
T, HIOREERE RS A AR 108
SRR G, P RIR S, R U T T A LB BB P B RPN e DY R e ke (R — B LT )
TEARE bRk, PSR AR B — B, A BIGGEHL B R R0 CFEM/NRATER IR & BB |, RIK
TR AR, B thieoR, LB g tiRE . GRBEIKAE = B INA S DUk, SIIR DR T
BRI F AN, SRR A i R 24 1) TPARAERS, SRR bamAE R 48, B MR OREE IR 2, TRONUKAG VS
1oy
T (3) (4) MENE, R DURAG LAY — B — 8 GEEE NGO o EFRINEk T, (ERERAR 220 - N 2 S AT 1R,
7 RV FE IR A B PRI A b, ST e v, 7RI R
Fr Y% S PIE
Joid PIE Bz, XANEH T2 Fi PIE.
1 CUP ALL PURPOSE FLOUR
1/2 TEASPOON SALT
1/3 CUP SHORTENING( 7] L/l MARGARINE 8;# BUTTER %5 105)
2-4 TABLESPOON ICE WATER
COMBINE FLOUR AND SALT, USING A FORK CUT SHORTENING INTO FLOUR UNTIL MIXTURE RESEMBLES
COARSE CRUMBS. SPRINKLE FLOUR MIXTURE WITH ICE WATER 1 TBS AT A TIME , WHILE TOSSING AND
MIXING UNTIL DOUGH IS MOISTURE ENOUGH TO FORM A BALL. PRESS SLIGHTLY TO HELP FORM THE BALL.,
PUT INTO FRIGE FOR 30 MINUTES. ROLL THE DOUGH INTO 11-INCH CIRCLE AND PLACE IN A 9 INCH PIE PAN,
GENTLELY PRESS . DO NOT SCRETCH,
PUT INTO FRIGE FOR AT LEAST 30 MINUTES.
XA KA RIR S 2 FHOKK T A AN GRAR IR 4, o #tve JLSEHAF T8, BORALL AL Bk B 22, CALORIES i&I%
(CE
2.
CREAM CHEESE 4 0Z
LEMON PEEL 1 TBS
SUGAR 1/3 CUP
LEMON JUICE 1-2 TBS
ALL PURPOSE FLOUR 1-2 TBS
BEAT ALL THE STUFF TOGETHER EXCEPT FLOUR . ADD FLOUR AND BLEND WELL. POUR INTO PIE PASTRY
BEFORE BAKING,
U 425 . INF[E] 25-30 24l
(Fid: AIREAIEMAL, LRAHL, f PIE AL, RINPOA—, TIPSR, BFRRERITE, =)
PIE S50 T - UIFING, A S TABRR, ER L LR — My st ik . Bom @A EDI Tz, wIE B P F=(
BSEAEATE, KFEEAFEL. KEFZ. )
;K7 ;K7 ;K7 #A#ﬁ%: ﬁuZEo o o
TR —nikh 78, B4 PIE BAEME R o 4N —28, B DUIMAE R BT I3 AN A0 . 3 SMRTE 2R PIE 2R AERE T
L) FORK S, By ihikle . P IRRAMER LA 10k, Bt AN iR by, Sk A5
3 RIR
1/2 cup plus 1 tablespoon sugar
1/4 cup firmly packed golden brown sugar
3 tablespoons all-purpose flour
2 1/2 teaspoons cinnamon
1/4 teaspoons ground cloves
1/8 teaspoons salt
8 cups sliced, peeled, cored Pippin or Granny Smith apples (about 7 medium)
1/4 cup melted butter
1 recipe, 2 disks, Basic Flaky Pie Crust Dough (see recipe)
Preheat oven to 375 degrees F. and position rack in bottom. Combine 1/2 cup sugar, brown sugar, flour, teaspoons cinnamon, cloves
and salt in large bowl. Add apples and butter and toss well.
Roll 1 disk out on lightly floured surface to 12-inch round. Roll dough up on rolling pin and transfer to 9-inch Pyrex pie plate. Trim
edges. Spoon filling evenly into crust, mounding slightly in center. Roll second disk out on lightly floured surface to 12 inch round.
Roll up on rolling pin and transfer to top of apples.
Trim edges to 3/4 -inch overhang. Turn top edge under bottom. Crimp edges decoratively. Cut several slits in crust to allow steam to
escape. Place pie on heavy baking sheet. Stir remaining 1 tablespoon sugar and 1/2 teaspoon cinnamon to combine in small bowl.
Sprinkle over top of crust. Bake until pie is golden brown, juices bubble thickly in center and apples are tender, about 1 1/2 hours.

Z KA PIE
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1 LB HAMBURGER

1/2 C ONION, CHOPPED

1 C CARROT, SHREDDED

1 1/2 CUP POTATO, SHREDDED

1 C BROCCOLI , CHOPPED

1/2 CELERY , SLICED

1 TEASPOON SALT

1/4 TEASPOON PEPPER

1/2 TEASPOON SUGAR

1/4 C KETCHUP

1 C WATER

2 DRY MUSTARD

2 PIE CRUST PASTRIES

BROWN HAMBURGER A LITTLE. ADD REMAINING INGREDIENTS, EXPECT PASTRIES, AND SIMMER FOR 20
MINUTES. COOL SLIGHTLY AND PUT IN CRUST-LINED PIE PLATE. COVER WITH TOP CRUST. BAKE AT 425

FOR 45 MINUTES OR UNTIL BROWN.

Banana Cream Pie

Ingredients

% cup white sugar

1/3 cup all-purpose flour

Y4 teaspoon salt

2 cups milk

3 egg yolks, beaten

2 tablespoons butter

1 Y teaspoons vanilla extract

1 (9 inch) pie crust, baked

4 bananas, sliced

Direction

1 In a saucepan, combine the sugar, flour and salt. Add milk in gradually while stirring gently. Cook over medium heat, stirring
constantly, until the mixture is bubbly. Keep stirring and cook for about 2 more minutes, and then remove from the burner.

2 Stir a small quantity of the hot mixture into the beaten egg yolks, and immediately add egg yolk mixture to the rest of the hot
mixture. Cook for 2 more minutes; remember to keep stirring. Remove the mixture from the stove, and add butter and vanilla. Stir
until the whole thing has a smooth consistency.

3 Slice bananas into the cooled baked pastry shell. Top with pudding mixture.

4 Bake at 350F for 12-15minutes. Chill for an hour.

At A

QP CEAd N NIE S TP PIVS 4

1, #E&, TBB(yeast, REMITAL), M (all-purpose flour), A2, M, 249, B
FIIHMER T KRRFIEZT , IR S 447

2, BERRNEINGK, BE, VAR 15 0B

3, AR, M. FAE 20 20Bh, EHIA ARG, sl ERXE,  GRITTRIE R S5 E DB R T AR
KT BT RER A

4, BMBURAKRZ D, FEWEUE, K. KRZY 1N ORI RN E). A IR 2 500, 37—,

5, KmEBCGE, BRHER, IR, FORBER, IR A b 20 23R

6, K KBREZRHE MR,  BUSIRARZERTEIR, o LR, BRI R R RO T B OO (RIS IR A
TR 38 J8) M i A SOk 2 K, BT —20

7, LR RS, BB, AR 375 BETR RS 30 0B (RS A T I 10 23

PR AR, FEdRE 10 23R, 3 SRR A

Tl i £ %5 --Sweet pecan rolls

Bake at 375 for 15 minutes, then for S minutes (7£: EZ¥ 80, N BAKE T 15 380, S EEE R, (RS AR KT 1
(BRI (K13, HL5E BAKE 15 5080, EUKAGf#iA7, SRS SR GLAZE, )i BAKE 5 734f)

soften 3 ts instant yeast in 1/4 cup warm water,

combine 1/3 cup butter and 3/4 cup hot scalded milk in large mixing bowl , Cool to lukewarm

Add 1/3 cup sugar

2 ts salt

2 ts grated orange rind

2 unbeaten eggs and softened yeast

Add 4 to 4 1/2 cups sifted all-purpose flour gradually to form a stiff dough, beat well after each addition. Cover and let stand for 30
minutes. Prepare nut filling

Roll out to rectangle. Spread hald of the dough with filling. Fold uncovered dough over filling.

Cut into strips. Twist each as many times as desired and shape. Let rise in warm place until light and doubled. 45 to 60 minutes.
Bake at 375 for 15 minutes. Prepare glaze of 1/4 orange juice and 3 TBS sugar. Brush tops of rolls and bake 5 minutes.

Nut filling: cream 1/3 bup butter . Blend in 1 cup powderd sugar and 1 cup chopped pecans.( Other nuts may be substituted!)
Coffee parfait
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JERL
2 AR TER)

2 TR

2 AN KRB (A, BRI AT DAYE K B —4%)

2 ZR eI uhn

1 7K

1 f& whipped cream(JH KA topping JE{E parfait 1. IXFH R

whipped cream & ready-to-go, W LA 3% i whipped cream, ANGEBR G135 tH 7] LA 3% whipping cream H W4T, B4 FE 16 o] LA
FRAAEL topping)

Tk

0. ZBA HLTBUK, FFK, LR ARF K il W 1 1] I A LA R ZE 4.

L AE—ANBELA VR, BN VRS

2. AN

3.4 AN RN, B, S RS B SRR RN LR 2 IR G, B

4, RN, OEIHE K, SR, BIA 1,2,3 IREG YT, $5)

5. FEFRBOKTFE, Bt I 2R A IO IR 4 AR, Fa/KZ8. IRl Ehiidt, 3R & AR (A T ith)
6. K, T AR L, ONUKAR, /N RS,

7. 53 2-3 By TN s AR e, 2180 whipped cream i topping.

e L ie=15 22T, 1 =250 2TF, 1 45=5 =Tt

VA 28 ] IO P78 SRR /K 25, v K BRRACOIN A (8] 225, (A
SR PG TGRS,

JEE R

W+ 58 A+ A I 1 W+t T L — !

JEXE21 4

PR LTEEYY (MRE, ABBOKEFL D AN 2. BE LIRS AT 6 s MR LT, Eh 12 0%, REER 1 A&
CRBEYERWD w2 7 HRVERV, Sebs EARHIBAZ, miFHEAEm, &

Wi

L, 045, . Ak SEAEEERGmT, HEEAs,

2, B LIS, ZW S SCK, BRI A RS A B A AR I, SRS TBOKAR B, RRA AR S B )
P

3, ORI 3 I KR Bh. O REERY, RS, TR SOKER I R

4, BEGh, 2200, BRARNE, TRIMAREAI, RS AU KPR R IR B, & KN, 1
By RavintI IR SIS

Yy KERG

JEnCRe (O RR NG . WO ERE O T e, FENGEIADE, FHAEEHR, EREE.

J5k:

Ak . e k. FHEER. AR

HIVETT %

I B OKEEEE G, SO, BT TR S b, BRI AR T, i AR R, B RS B RSz
2, O ERIT ARSI, A =EW AR, eSS ORI, RN, BRI LR, B

3. WAEIAIRAEM, EIEK EREBIE RN, 7RSOOI B L R AR SN, B AR T R, TR N e
ER SRR, W, R BRI .

TRV E RS

(k402

(2)Unsalted butter 2 oz

(3)Sugar 1-1 1/2 Tablespoon

IR JFORE AN BB, BEREEA (4)

(5) All-purpose flour 20z —RMERIAN (4) , BidE, B, Bk, (6)

(6) Ui 5 43% InA (7) 1/8 Teaspoon Vanilla extract

AROBFEEIS (8)

T 3-5 or4h,

9) M 124y, EWHEMTA K, A4, S FERERA 24, FIMA—AE, F/NIF0 B 2 S AT 2
BIRA LA FRRITRE B 22 R (

EEE, H 2N, AR A, IS AT BRI, T E R, B S . KE TG

HHE

B HA TR (M, butter (24)) , #h (1/44)) , oK (128 o EIEARIKALT) butter JBOIE TRY-+ER 7R T B HE:
BRI R ARG o nukok, Rl s T3y side 70 BUA R OR T, 1555 B OREFAREL I IV R %57 30
I3

RIGTERE K. R0 12 MW INEE (2700« WA, — MR dic R #UEEA g,
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I FEAERT 4250 SR JRHEIE LA FE Lk, THAHEE .. AR, s T 12 DA muffin 55, REF, M L
kDY iy, BRI, WU TR R K, U s A fIRERE o S8 A Bk — My, 32
BAL AR AR, SRR — AT T . e, P RO T .

BN 34 WEIEEA, TAKERT 25 0Bl ARANVER D BERZARBRIGE, 00RO AR T 4hify IRHA . OM BRI RE S
KEFET o

T TR AR AL, BOKFETIHFZRARAT, IR TR TEY, MR, . A i 42
FTH, mATATR, TS E G

R 22 58 A Tk

B35 (MR R EREABATLLT)

ARVHE 35 SO(RT AR AR B O RN 2 )

ARFLLFE (10 SCF) 30 TR AT LL, SEARI LS, DUONAS S CLRAREN 1o 10 ELRI AR 75 R R v e AR b, S i
rgia)

AR B TS —NBCAK, B MR BB T IR, S SR i s B R, RSO LN
KRR AT, SOV IFRIER BRI 20002 ANt m UL R

Sk (ALK Z TN AT, FRGHL EREATTUSIEAMIMEAZ T . )
SRIGIANAREZL A Jii ot AR AV P

JERE TR 300(F), 7 BAKING SHEET L4 /2 WAX PAPER, 1l

FARHAATIEH, /ML FEHEAE PAPER &, Ot nl DA H

124y, K45 30 7r4h.

ANEEL bz, R WERIERI, W HEARR, — e B TEN, RERM, BB, mHEBRERICH, Ak
WK T KM 22 i A

CORN MEAL 1 CUP

BUTTER 30G

CREAMCHEESE 50G
VANILLA EXTRACT 1/4 TS

BP 1/4 TS

SHREDDED COCONUT 1/4 CUP

SUGAR 1/4 CUP

& BUTTER F1 CREAM CHEESE &4, A SUGAR, midifiidt 2 404h, A CORN MEAL, BP, VANILLA fl
COCONUT , Hhisfiisl 1 4080, TEENRERE, BNIKFER 20 7350, SEATEA 20 20481, 425 )%,

MRS 18 4y, M/ NIRR, BHAR 4CM, JEJE 6MM 7oAy, JRANZFE R GL ) BAKING SHEET. A#54E, K4 15-
18 4y Ehifem, FH% 5 k. SR ENE T, v LAIEEE I 4 400 .

WURZEDS, SOMATHHT I B KRR ], Al RO&aDE, R5a%e L SYRUP Iz,
ARG

JEORE EKKY 90 3, BEKY 50 55, A9 34, AIEHOHOEARI)40 58, Yhri 20 58, BP 6 5.

L AT DA 12 AN EKAMAYE

MO EEIBE, AR, T, S0 2-3 0 E.

BN BP 4T 2 4080 ARG IMIANTRND, WilidT 4-5 0%, R MR A ARSI b, AN 3
H5) . BINFRH N T 40 MUFFIN #54%.

400F , 15-18 7p%l/eds, W LAZE 10 43 Bhint 4 B i 42 375,

e, mlH, ALK,

TR MBITOT

ALL-PURPOSE FLOUR 150 ¢

YEAST 1/2 TBS

BAKING SODA 1/4 TS

SALT 1/4 TS

Warm water( 90 F)3/8 cup ( 1/4 cup + 1/4 cup f)—3)

Margarine 30 g

110G

KL YEAST 5 434, IIARIMER) MARGARINE, $ii#355],

Mk, #h, SODA f£5]. IMAZTE

O SINT R, 5, o dEE R BoF, BIERCE 2MM K. YR, 87 BAKING SHEET F( BAKING
SHEET FH e HTH RIS, AREEIH 2 KRIGTHE . F S, B K, kD VEskn, 5 BoRATEH A, 7EdRaE HK
10 434t

JERITI 20 4050, 425F. N BAKING SHEET # 5-6 /34, & —EEAESUES, RESEW .

ERiliiika

1 1/2 cups (3 sticks) butter, room temperature

1 cup granulated sugar

1 large egg

2 tablespoons milk

1 teaspoon vanilla extract ( 1] LA B )
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1/2 teaspoon almond extract ( 1] LLA4 )

3 1/2 cups all-purpose flour

1 teaspoon baking powder ( %45 1] LA44%)

Preheat oven to 375 degrees F. Using electric mixer, beat butter and sugar in large bowl. Add egg, milk, vanilla and almond extract;
beat well. Stir together flour and baking powder; gradually add to butter mixture. Stir just until smooth dough forms. Do not chill.
Place dough into cookie press and press cookies onto ungreased cookie sheet. Bake until lightly browned around edges, about 10
minutes. Transfer cookies to rack and cool.

Peanut Jewel Drops

Bake at 375 for 8- 10 minutes

1 1/4 cups all-purpose flour

1/4 ts baking soda

1/2 ts baking powder

1/2 cup unsalted butter

1/4 cup sugar

1/4 cup brown sugar

1/2 ts vanilla extract

1 large egg

Chocolate Morsels

peanuts

Preheat oven to 375 degrees F.

Combine flour, bp, bs and salt . Beat butter, sugar, brown sugar and vanilla extract until fluffy. Add egg and beat well. Beat in flour
mixture. Stir in morsels and peanuts. Drop by rounded tablespoon onto ungreased baking sheets.

Bake for 9 to 11 minutes or until golden brown. Cool completely on cookie rack.

L2 KMk il A

MORL: YRRV U266, FUEE 2 48, J54T8 (SODA) 12 7%4), 35 3/4 #F, &1 14>, VANILLA &l 1/2 5547,
B 14 08, BERz22 1 2%4), B3 2 53N

ik R 2 S A6 A 5 T B AT P LIT % CREAM R, FEINAHEH, VANILLA Fih4kstdi k.

4 1 1HB Al SODA POWDER #3457, @i AR S BBiHr,  FHTE R 22 FZBkE A o BEIN VRS LUK
B, CIREYIRLGE, HTFEBKRLA 18T Z BB A4, HIREEAVRLIF IO KFE 2 5 8 /Mo B DI 1/4 ~F 2
ANTTHOL, BN R RO AR AR L, KDy 350 JEER R SRy,

Mok JEEWN 4350, SR 3], WA LA, AEEE 3N, K26, B 12

k. ELEWTINRERTRE IR 180 BEF =53, DIRE. S, RUIMALEBBIRL), KRBT, ik, FeEERRS
YIRS IOAKE, AMERRE, R BRGWE NIRRT e G T eEnN, WS, EREFAUR
NUKFE o W2 B0t 2600, GRS RN BT AR T o EHSRE VIR LR

J K Muffins

FE:

1 3/4 # all purpose [fi#}

1/3 B ORI (SRR B AT D)

2 FARLHIFTHr (baking powder)

1/4 FREh

1 K95

3/4 M4

1/4 M o=l

Wi:

FE—AK BRI ZE 2 A TR, B, JRF TR ESD, b AT S . 5 I — Ui XS 8, A R 41759 , A8 N T e T3l 1,
AR RN HAE — o VER, HEBA00 T AR, PR Sk T2 DU SRR R FURB AR TR Il — 32 il (U SR N AR
FICAN LR 1), S o R (S B L RS R TR 7050 B BB A b e S MM LT 2 2/3 ATREEAT BA T o SR TIEA 400F (29
205C), R ETRELHE 20 73 PAcAs, B muffins HR U0 @00 K T 3t o R 5 20, SR HIZIT . F8 R RV HZRAT, 5]
FERIR P 3 — T AT

HRAE T Sk AR T A HE L8 TR 9 muffins, T T — 25007, AR R AR G A 1E BT RN

B BB/ SR muffins: Foe RIS J5UR R, FUZ AR 00000 21 172 48, S3AMIMN 3/4 MR35I I A AR Rk sl SR, SRR I1 1
ERTLOIN 172 BT, 04, bk, ZEAENTAs, v i # A B . ks LI

{75 4% (blueberry) muffins: N5 BRI, 53N 3/4 #OBTEE s VR A4S, A 46 PFIOTE, T I 1 2SR DI IR R B o IXAN TR
.38 i T 22 4% (blackberry) 8¢ 7 % T~ (raspberry) »

2B (cranberry) muffins: HUEHS JEURIR], S50 1 AR DI RO S UG F 2 77 2L H.

Z & muffins: BN JFEE R, 55 24 shredded cheddar cheese BY, Montery Jack cheese.

Je Lk

4 OZ SWEET CHOCOLATE

3/4 CUP BUTTER

1/4 CUP SUGAR

2 TBS MILK

2 CUPS ALL-PURPOSE FLOUR

1/2 TBS SALT
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1/2 TS VANILLA

H/NKEETT 58 )y, IS, $E5.

BOMAIAKE, FTHI9EIR, IMA*IG 0 ) MIFERLCR BRANDY), k84747 IRk, FEMAFTFRRa, M It
AY, /NS HUNER(BB —25), R 350F , #%5 11-13 40%h, HUSHE D L

Bkreh, BB A (R AME, RIGEAD . BRmst. 50z, W5 & FA, DIDA ZIN4 5.
Christmas Shortbread(40 B/ 47)

250g butter HJ /MR

1 tsp vanilla essence

Y cup caster sugar 4 il

1/3 cup cornflour T KH}

2 1/3 cups plain flour

SN WIE i N

1 ¥ BUTTER /MRS ik,

2 11 BUTTER BNk, B, TOK¥, JH MIXER P R 44T 2 AR .

3—iatgte Rt £, ke, —EENRRIN TS, AR, b ORI, BRI UKAEYE I 30 2l EEAZR R
4G 13 TR, FOGRMMR, Aol b, ZEEMIKHMAT (BAKING PAPER) ML 4 KM Fr. K5 AT
ZIHTEAR, HEESA BAKING PAPER MR HL . Ui 24 /A7 1 JEOKREIEEE

R T RO E 7% 4
5 JERTTR 180 TRIGHE, TABET, K210 2 BP R I i s . IO BRI,

6 ¥ 150 J)AE— B AR S L, RB R AE— A, RAEJFKIELRIL, FEMEST AL, RIBEDFT LR
T RERIRBENT .

[EE (7N PN

PR KR, Svb, BE, Bk (A, ET, BEMCES), WAAPET,

(BN

1, B Bz (crust) AR AT FRME, Sl P B st bom s, ALk, I R AL DT, 3RS, TR RS
BT o FEOKEE HLZT 20 2340,

2, fedh, JERHEIEEEKRIUE . BURESE, W ERSKIR, —ZEME, TR . T T SRS R R
T
XA IE TR R R SRR A WA LAT AN W i S R RN, B R, AN RIS E
W, AR TR BT, RN D

SR HHE CRRIED

KKK 300 38, 7K 3/4 46, BE 90 78, ZRK 1 #F

BRI e s b, K RRERES), 108 T RS R .

2 MBI KA, VIS A E, R TR G, R D, B2

3VMER, FHIMESRFR, DS EMEBK, EEL iy

WKL ORI WRITZ)

MRE: Rk 300 78, #FL, SR 1k, WKER, HBE 1M

Wkl BRIV 12 M5, BEYY 1 %Ak, CHEESE ¥y 70 55, #% 100 55, W& 1 MTH

(e
1 ERRR, RFL, SORMT —RE P, K, PEl—mEaEimd, LaRER, S,

2 FHEERRY, B, I8 CHEESE ¥y Bk 3%

3 S EE R, iR, PR 2 R, BEATEOR, WA, &

4 BRI, BEERCK A, EUhE, BAERL, R AR ARTE] .

SRR L2 h e TR

FEKHY 300 52, SERAE 150 52, FEAE 1, 400 1 KK, MRS

SRRy 230 78 GRIR IR G BE—14) I 90 BEEGJE 2247 FIBUK B KRR, BERE, B AAE A AN b 5
BRI AR R IE K%, LLBFK AR, Johnd—&, F—F, KT wobTRimnse2, Rk mim i — e
U o RIE P i J7 2OREESE K, (BERSEARTT LUK R, BT IEKR RS IR 20 IR, A O A S0 1 K BRI
T B3, PR RN, EF B9, WibE B SIURMETR) , SikiEkmek, Wasdh, e
VR, Bk GRS R ORI 8 3Bl HULAERE R AR, AVEHE LA R, FRU) LR R R R
A SEE S

AT DL R . SV a. JEZEmE. 2RIk,

HD
ik Jea—duahim, TE—Yukahm OK 60%, 140%) , Rpbkmm#fiie —<, JofKkahmms—T (RN, gET
WHIBAT o O KeaiimseAE Al L, AR iRl 6 L, s GIEAITIm ARG G Bk =4 e, kE=
U AR 7, TR TR PUR EAERE, RiL T, SBEE R, RIGAEREAN R T R EXSER, TR A
#e e

TRTLUR EIN R, AR, MRERRT, REMRIIHIRT
TR — e, T . (H— 8 B RN BT R T .
AT DA AR TEARED, BT e, 2R

PIRERAR
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WAKANZ TN AT, LRGN, rEFRAE, e, B kIR, AR B
TEACREBAE, AN 1A —RIBTRK, TR TAEN. SRTFGETHK, Ambibik, Yk, 5%
K, BB OISR . YEANIE T I R AR, BB AR AR, AMERESKEEE. A,
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BRI ¥ = 30
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1. buy rice flour from oriental store.

. buy regular long grain rice.

. buy soybean from oriental store

. buy a highr power blender(not food processor)

. soak 4 cups of rice for 24 hours

. soak 1/2 cups of soybean for 24 hours

. mix soked rice and soybean with some water(try the level of water you like. Too thick paste will burn the motor)

. blend in liquity setting for 1.5 minutes(may need to do in two batches).

. use rice flour to adjust the consistency to a thick paste.

. add minced ginger and green onion; add some salt.

10. find a big spoon or special tool to fry. (hot oil)
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