Kilchen Peppen

2 eunce Mutimeg
% eunce Cloves

A eunce Cuunaumen
% ewnce Peppen

1 eunce Gingen
6 eunced Sall

Glone i o awv-light cenlainer.
Use spaningly (o little gees o long wowy) .



Apple-Pean- Cranbevuy Chuilney

3 mediwm frum uipe Peany., peeled, coed, aund
ceavzely chopped (3 cups)

3 -4 mediwm Apples, peeled, coned, and coansely
chepped (3 cups)

1 cup drieds ev frealy Cranbeviies

% cup Honey v Sugany (e te taste)

% cuyp Cidern lunegauy

2 teadpeony finely chepped Gingevweel (ev gneuwnd
Gingen)

2 teadposn gnewnd Cuvnoumen

% teaspocn gneownd Cleves

T o lange sauceponn, mine all ingredients. Heal te
boiling; reduce heat te lewr. Summeny uncevered (ov

Ceol fov 1 hew, stivuing eccasionally. Sewe
chulineyy at veem lempenatwe ferv the beal (lowe.



Pound Cake

2-1/4 cups Sugo

1 cup Bulten

6 Eggo

1 cup Gewv Creaumy

4 cupd Flown

2 teaspeeny creoun ef tovtlovy

1 leaspeon baking deda

1 teasposn lemon lomening (lemew 3eal v lemeon
Juice)

Creavm sugav and bulten. Add 3 egga. Gyt ewu
aunds creoun e tovttavn. - Add alterunately, 2 (lowy
mixduwre and % aewu creounw; min, then add the veal ef
the ingnedients. Add the last 3 egga and beal. Add
lemeon flowening. Mix well. Bake at 350 (e 45 te 60
minules..



Red Peppen Lakes

Black Peppen

Chicken ov Vegelable broliv

1)  Saule eniensd in bulter.

2)  Add the cuumbled combread and continue te
daule fev O e 10 minudes.

3) Add w little breth te meisten the mixdtune, thenw
add all the henkbs.

4) Allew e simmen v 5 mere minutes cuud
contivnue te 3ty every low healt.

*Thene ane ne measwirements (v the aumeowntl o

henbs, seasen le yowu prrefenence.



Pie Cwst

1) Gyt tegelien:
.  2-1/2 cups e flowu
b. A-1/4tap. salt
1) Add:
. %oy celd shetlening
b. 3lblceld waten
3)  Mix well inte the flewr, wnlil ceanse.
4) Add:

. 6l celd watev (mene evleas) — ysw
want the deugh held tegethen but net tee
alicky/wel.

5) Wap in plastic wiap and chill e % an hewv.
Makes ensugh cusl (v 2 — 9 inch v 2 — 10 nch pies



Yeast Rells

7 cuge lukewovum walery
1 package yeast

1t3p. sugan

2 cups lukeworum wateny
1-1/4 .. sall

1/3 cup-sugan

1-3/4 Tl shettening
710 8 cups lewv

1)
2)
3)
4)
5)

6)

7)

Risaslue yeast and sugan i % cup lukenscvum
watler.

Miy 2 cups water, soull, sugav ond shertening n
anethev bewl. Add yeast mixduwre and gruaduolly
add Uhe flowv.

Place deugh in o greased bowl, coverv aund il v o
worun place wnlil deukle.

Puncdhv dews and lel uise agoin.

Rivide deugh inte woll 3ige pieces (e place inte 2
lange Loy pany ev 3 medivm loay pans). Cel uise
Bake fev 30 minutes at 350.



