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French Toast with
Yogurt Sauce

The French created the toast, and
theypoprdarized yogurt in Europe.
Bueryou can take credit for patring
these foods in this appetizing
brinch dish, It's perfect for the
New Year's festivities or any weck.
end brusich year-aronsd.

1/2 cup milk
1 tablespoon granulated sugar
1/4 teaspoon salt
4 eggs
1/4 cup vegetable ail
12 slices day-old French bread,
3/4 inch thick
Powdered sugar
2 cups sliced fresh or frozen
(thawed) stranberries
Yogurt Sauce (below)

Beat milk, granulated sugar, salt and eggs
with forkuntll smooth Heat2 tablespoons of
the oil In 10-inch skillet over medium heat

e Sardi

its ey clons t

ntilhot. Dip bread into ey mixture; cooké
slices ata time unti) golden brown, ahout 4
minutes oneachslde. Repeatwithremalning

Yogurt Floats

What bettor way to watch theé
T ent of Roses Parade

P P
sugar. Top with sliced sirawberrics. Senve
with Yogurt Sauce. 6 servings.

Yogurt Sauce

2 cartons (6 ounces each)
Original  strawberry or
raspberryyogurtor Custard
Style strawberry or easpberry
yogurl

1/2 teaspoon ground cinnamon
1/2 teaspoon almond extract
Heatallingredients over low heatuntilwarm

HighAltizude Directions (3500106500 feet).
No adjustments are necessary

than with a float of your own.
This ore &s macke with yogurt and
Jrozen whipped topping for a
uniguely refreshing tasto and
Creamy smooth fexture.

Fold 4 catons (6 ounces each)
Original yoguat (any frult Ravor) of Custand
Style yogunt o Breakfast Yoguzt (any
fruir flvor) into $cups frozens (thawed)
whipped topping. Paur into square baking
dish, 8x8x 2 inches. Cover and freeze unil
firm, at least 4 hours.

Before serving, remow: from freezer and fet
stand 15 minutes Scoop Into 6 talk glasses;
fitk glasses with sparkling watet. Serve
immediaiely 6 servings

High Altude Directions (3500 10 6500 feer)
No adjsiments are necessary

Yogurt Pound Cake

This colorful cake is reminiscent
of the ring-shaped King's Cake, a
spectaltyof the Mardi Gras Carni-
val season. Tiny party furors are
tied to narron: ribbon streamers,
which are tucked securely wnder
iwecake, creatinga dessert conter-
piece that is as charming as it is
delicions.

1/2 eup shiced almonds
2-1/2 cups alkpurpose flour
2 cups sugar
3-1/2 teaspoons baking posder
1 teaspoon sait
2 cartons (6 ounces eacl)
Original yogurt
(any frult flavor) or
Custard Style yogurt or
Breakfast Yogurt
. {amy frutt flacor}
I cup margarine or butter,
softencd
2 teaspoons renilla
¢ egxs

Heat oven 10 350" Grease and Nour 12-cup
bundi cake pan. Sprinkle almonds over
bottom ofpan. Mix remalningingredients in
large bowt on low speed, scraping how!
constantly, 30 seconds. Beat on medium
speed, scraping bowl occaslonally, 2
minutes. Pour Into pan. Bake unull wooden
plekInserted in centercomesoutelean, 55 to
65 minutes. Cool {0 minutes; Invert on wire
fackot heatproofserving plate. Remove pan;
00! cake completely.

Hligh Altisde Directions (3500 106500 fees):
Heatovento 375° Very generocsiy grease and
Noar pan. Decrease sugar to 1-1/2 cups and
baking powder 10 2-3/4 teaspoons. Bake 50
10 55 minules.

Strawberry Mousse

Light and lusctons, this rosy-
colored dessert makes a fitting
Jinale for a Tournament of Rases
Parade Paryy: So vasy to prepare,
Strawberry Movsse will be a faror-
fte for eversday meals as well as
spocial affairs.

Pour 1/2 cup bolling water on I tablespoon
unflavored gelatin in small bowl; stir unul
gelatin Is dissobved, about 4 minutes. Pour 4
anons (6 ounces each)  Origlna!
strawbenry of raspbervy yogun or Custard
Style srawberry or raspbermy yogurt from
Yoplait Into mediurm bowl. Stir gelatin mix-
ture into yogurt. Fold in 1-1/2 cups chopped
fresh o frozen (thawed) strawberries and 1
<up frozen (thawed ) whipped sopping. Pour
Into 8 dessert dishes. Refrigerats uncovered
unt] firm, about 3 hours. Gamish with
strawberries If desired. 8 senings.

High Altinde Directions (3300 106500 feet)
No adjustments are necessary




