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Sour Cream Scones

Temperature: 425° F. Time: 12-15 minutes

1 teaspoon lemon rind, grated 14 teaspoon salt TH

1 tablespoon lemon juice 2 tablespoons white sugar 88

- 2 cups sifted all-purpose flour 14 cup margarine or shortening 1#8
14 teaspoon baking powder 2 eggs, slightly beaten Al

14 teaspoon baking soda 14 cup thick sour cream
Mix together grated lemon rind and juice. Sift together flour,
baking powder, baking soda, salt and sugar. Cut in margarine or

shortening until mixture is crumbly. Slightly beat eggs; add sour
cream, lemon juice and rind. Combine with flour mixture; stir lightly

till all flour disappears. lurn on Aoured board; knead for 20 counts.

Roll into rectangle 14 thick; cut into 4" squares. Cut each square
q

diagonally to make triangles. Brush with rich milk; sprinkle lightly

with white sugar. Bake in hot oven till golden brown.. Yield: 18 scones.

VARIATIONS

| | Blueberry Scones

Mix basic cream scone batter as above: add 1 cup washed, dried, .
fresh blueberries. Roll, cut and bake as usual.

Jelly Scones

Mix basic cream scone batter as above, increasing the quantity of
the flour to 214 cups; roll mixture 1/ thick; cut in 3" squares; place
in centre of each square; fold over to make “i '-

1 teaspoon jelly or jam 3
triangle; pinch edges together with floured fingers. Yield: 12 scones. i

QUICK BREADS i
" Quick Breads are a boon to a busy homemaker. Serve hot J,
or cold, spread with marmalade, lemon butter or jam.

Steamed Brown Bread

Steaming: 3 hours

Time: 20 minutes
1 cup whole wheat flour
2 tablespoons white sugar

Oven Temperature: 350° F.

2 cups sour milk or buttermilk
34 cup molasses or brown sugar

1 cup baking bran 2 teaspoons baking soda |
1 cup yellow corn meal 114 teaspoons salt ‘g
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Combine sour milk or buttermilk, molasses or brown sugar and
bran; let stand 15 minutes. Add all remaining ingredients; stir only .
enough to mix well; do not beat mixture. Turn into oiled baking powder
cans, filling them only 24 full; this mixture will fill 4 cans. Cover with
oiled close-fitting lids; steam, tightly covered, for 3 hours. Uncover;
bake in moderate oven for 20 minutes. Serve warm or cold; spread
‘'with lemon or marmalade butter.

Cheese Bread

Temperature: 375° F. Time: 50 minutes
2 cups sifted all-purpose flour 1 cup cheese, grated
114 teaspoons baking powder 1 egg, well beaten
1 teaspoon baking soda 1 cup sour milk
114 teaspoons salt 2 tablespoons softened
1/ teaspoon dry mustard _ margarine or shortening

Sift together flour, baking powder, baking soda, salt and mustard.
Add cheese: mix well. Beat egg until light; add milk and softened
margarine or shortening; blend. Make well in centre of flour mixture;
add egg mixture all at once; mix lightly. Pour into oiled pan 9 x 5 x
13", let stand 20 minutes; bake in moderate oven till done. While sttll

warm, brush the crust with melted margarine or butter.

Coffee Ring with Fruit Filling

Temperature: 450° F.-350° F. Time: 35 minutes
2 cups sifted all-purpose flour 1 cup milk
4 teaspoons baking 1 egg, slightly beaten
powder 14 cup brown sugar
14 teaspoon salt - 1 cup currants
1 tablespoon white sugar 14 cup candied cherries,
1/ cup margarine or shortening : chopped

Sift together flour, baking powder, salt and sugar. Cut in margarine
or shortening until mixture is consistency of coarse corn meal. Make
well in centre: add milk all at once. Stir lightly and turn on floured
board. Gather into ball and knead lightly for 20 counts. Roll into
oblong roll about 14 thick. Beat egg slightly; add brown sugar, cur-
rants and cherries; spread on batter. Roll up as for jelly roll and place
gn oiled pie plate, _]ommg ends to make a circle. With scissors, slash at

intervals. Bake in hot oven for 10 minutes; reduce heat and con-
tinue baking till done, about 25 minutes. If you want coffee ring to look
like a million dollars top it with this glaze: -

Simmer together for 3 minutes 2 tablespoons margarme or butter
and 2 tablespoons of corn syrup. While ring is still warm, pour glaze
over it. Yield: 12 slices. -
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