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Hot Cross Buns
are Easter treat

AP — For Easter fun, bake a
bateh of Hot Cross Buns, Let the kids
decorate them with icing, then wrap
in colorful foil or tinted ccilophane,

On Easter moralng, let the adults
hide dyed Easter eggs while the kids
hide the Hot Cross Buns. Then every-
one goes on a hunt before brunch!
For a deliclous dessert, serve Choco-
late Almond Cake for the adults and
Mint Chocolate Truffle Fingers for

the kids.
HOT CROSS BUNS
Two '4-ounce packages active dry
yeast
'3 cup warm water
1 cup mllk, warmed
3 cup (1 stick) butter, softened
%2 cup sugar
3eggs
4 teaspoon salt
*3 teaspoon vanilla
5 cups all-purpose flour
1 eup raising
‘3 teaspoon clnnamon
Ooc 12-gunce package (2 cups) sent.
isweet chocolate chips
Sugar Glaze (reclpe follows)

In a small bow], dissolve yeast in
warm water. In a large bow], com-
bine milk, butter, sugar, egys, salt
and vanilla, Add yeast. Stic in Tour.
ralsins and cinnamon. On a lr(,hll_v
floured board, knead dough 2 min-
utes. Add chocolate chips. Knead un-
1il dough is smooth and elastic, about
3 minutes.

Cover with plastic wrap; let rise in
warm place 2 hours, Punch down
dough, cover and let rise again for 30
minutes. Shape into 24 buns. Place
buns on two gre;
baking pans. Cover and let rise until
double, about 45 minutes.

Preheat oven to 350 degrees. Bake
20 1o 25 minutes -or until golden
brown. Cool 5 minutes; remave from
pan. Coo! slightly. Drizzle glaze over
buns. forming a cross on each.
Makes 24 rolls.

Dreizzle Glaze

1 cup confectinners’ sugar

2 tablespoons mllk

-.In a small bow), stir confectioners”
sugar arid milk until smooth. Drizzle.
over buns. -

MINT CHOCOLATE TRUFFLE
FING

For the base:

24 cup {1% sticks) butter, sofiened

1'a cups all-purpese flour

2 cup sugar

.2 tablespoans cocon

Preheat oven to 350 degrees. In
,small mixer bowl, beat butter, lour,
sugar and cocoa until a soft dough
forms. Spread dough in an ungreased
13-by-9-inch baking pan. Bake B8-9
minutes or untl! erust is barely set.
For the topping

Oue 10-punce package (1'% cups)
mint-flavored semisweet lecnlnlc
Lchips .

2 cup (1 stick) butter

4 LRRS

4 cup sugar

2 tablespoons all-purpose flour

‘I teaspoon vanilia

Confectloners' sugar

In small saucepan over very low
heat, melt mint-flavored semisweet
chicolate chips and butter, stirring
constantly; remove from heat.

In small mixer bowl, beat eggs
and uu,.nr until light and fuffy,
about 3 minu At low speed, beat
in flaur, vaniila and melted chovo-
late, Pour over crust. Bake in a 350+
degree oven for 18 minutes or just
until toolbpick inserted in center
comes out clean. Cool. Topping may
pull and crack, but will flutten as it
cools. Sprinkle with confectioners’
sugar, Cut into 1%z-inch squates.
Mukes about 48 bars,

CHOCOLATE ALMOND CAKE
{ine 12-ounce package (2 cups) sem-
isweet chocnlate chips {reserve 1 cup
fur glaze)

A cup sugar

25 cup butter, softened .

3 eggs, separated

1 teaspoon vanilla

3 teaspoon salt

74 cup all-purpose flour

Y4 cup mllk

23 cup ground toasted alnionds
Chocolate Glaze (recipe fallows)

Preheat oven to 350 degrees. Melt
i cup semisweel chocolate chips
over hol, not boiling water, Stir untj)
stiootl, set aside, In a large mixer
bowl, beat ‘sugar and butter until
creamy. Beat in melted chocolate,
cgg yolks, vanilta and salt. Gradual-
Iy beat in flour and milk. Stir in al
monds.
in a small bow!, beat egg whites

until stff peaks form. Fold into
chorolate batter. Spread in a
;,rm:u] 9-hy-2.inch springform pan.
Bake in a 350-degree oven 25 to 30
minutes. -Cool 10 minutes; remove
from pan. Cool completely, Spread
glaze over cake, covering top and
sides, Makes 8 ta 10 sérvings.

Chocolate Glaze

3 tablespoons butier

2 tablespoons 1ight corn syrup

I tablespoun water

| cup chocolate chips {reserved fram
cake}

n a small saucepan, combine but-
ter, corn syrup and water. Cook over
low heat, stirring constantly, Bring
10 a ball, remove {rom heat. Add 1
cup choeolate chips, Stir until chips
are melted and mixture is smooth.
Cuool to rootn temperature.

Use imagination for Easter eggs

AP — Coloring Easter cggsis an
activity that delights chitdren and
adults alike. With a minimum of vf-
fort and imagination, you can use or-
dinary houschold materials — pasta,
rice, yarn, candles — and {urn those
,;eggs into bright decorative objects.

By uslng some bf the following

“ techniques, you will have plenty of

decorated eggs to give to friends and

relitives or to use as centerpicces
for Easter.

The following projeels require
cleaned white eggs that have been
hard-boiled. For caloring, use cames
mercial egg dye kits or mix food col-
oring with vinegar, varying the in-
tensity of the color by using more or
less of the food coloring. An egg
dipper may be helpful, but it is not
absolutely necessary.

BATIK EGGS

You will need: a white wax crayon
or ordinary candle (birthday candles
work well) to-make the design; a
bleach solution (1 tablespoon of chlo-
rine bleach or baking soda mixed
uim 1 cup cool water).

Dye your eggs any bright or
dark lid color by dipping in the dye
or food coloring. Allow to dry. Draw
a design on the egg with the crayon
or dribble blobs of wax from a Jight-
¢d candle to'make a pattern,

2. When the wax has hardened, dip

the hard-boiled ¢gg in the bleaching -

solution. Leave the egg in the bleach-
ing solution unlil the color comes off
—~ up to 10 minutes, depending on
the intensity of ihe base color.

3. Pecl off the wax. {Placing the
ogg in a paper-lined pan and heating
bricfly in a siightly warm oven will
soften the wax) The color will re.
main in the waxed areas.

TIE-DYED EGGS

You will need: a picce of cotton

Catfish is

Al” — You can thank ca
ing for more abundant and belter
tasting fresh-water fish than ever.
The fact that catfish is low in fat
makes 2t nutrition-wise choice, tou.

You wilt find whote catfish, steaks
or fillels In the refrigerator or
[reezer section of your superma
For the freshest 1asting frozen fish,
look for undamaged p.;ckngc» with-
out {rost buildup.

SPINACH CATFISH HUNDLES
¥ pound fresh or frozen catfish flis

fish farm-

cloth about 5-by-6-inches per egg (a
cut-up old bedsheet works welly and

rubbcr‘ bands {2 rubber bands per

Y

picce of cloth, gathering the cloth at
each end and securing it tightly with
-rubber bands. You will vary your de-
sign depending on the number of
gathers in the cloth.

2. Seak the cloth by dipping the
vgg in coloring. Put the wrapped egg
aside to dry overnight.

3. When dry, unwrap the egg for
(he finlshed product.

Nete: You can experiment by mix-
ing colors ‘or by dipping different
sides of the egg in different colors,

RAINBOW OR
VARIEGATED EGGS

You will need: picces of thin cot-

ton cloth, about 6 Inches square; an -

eyedropper; 3 or more colors of cgg
dye or food coloring; 2 rubber bands
T CER.

1. Slightly dampen the cloth and
wrap around the hard-boiled cgg.
loosely securing the end with the
rubber bands,

2. Fill the eyedropper with color.
Drop spots of dye on the egg. Rinse
the cyedropper and repeat with
other colors.

3. Twist the cloth tightly around
the egg so the colors blend. Unwrap
and rinse. Wring cloth until ncarly
dry before using on other cggs.

RUBBER BAND
OR TAPED EGGS

You will need: rubber bands or
masking tape.

1. Choose a patlern. Set it on the
hard-boiled egg with rubber bands or
tape. For a simple weaved loak, take
the cubber bands and sccure them
over the egg frem the top to the bot-
tom of the oval. For a plaid or

a good choice nutriti

Jets’

QOoe  10-vunce
" chopped spinsich .

Yo in '3 teaspoon lcmnn -pepper sea-

suning

1 cop curn bread stuffing mix

1 small carrut, shredded

One 2'5.0unce jar sliced  mush.

rooms, drained :

1 green onjon, sliced

" cup grated Parmesan cheese

1 egg yolk

2 tablespoans water

package - frozen

l "Rall each hard-boiled egg in a

striped look, take the rubber bands
or masking tape and wrap around
the egg to form squares or stripes,

2. Dip the egg in dye and let dry.
You can experlment with different
colors on different parts of the cgg,

or you can dip {he cgg in 3 color and’.

then in another.

3. When the color Is dry, remove
the bands or tape to teveal the pats
tern.

SOPHISTICATED DESIGNS
The following designs  require
washed and empty knr blown-out

cggs. Care must be 1aken in the han-
dling of the vggs so as not 1o crack

the shells. To bluw out the ¢gg, 1ake -

a darning needle or an ice pick and
make 1 hole in each end of the ogg,
One of the heles should be slightly
larger than the other. Pierce the in-
ner membrane and break the yolk.
Place a straw (to avoid illness {from
bacteria) over the smaller hole and
blow to allow contents te come out
of the larger hole. Rinse the egg out
and allow to dry before decerating.

GOLDEN OR SILVER EGGS
DECORATED WITII PASTA

You will need: blown eggs, un-
cooked minlature pasta’ shells, cir-
cles, beans, rice or other dried pasta
shapes; liquid white glue; tweezers;
pencil; paper; spray-on gald or silver
paint.

1. Glue small bits of paper at e
ther end of the egg 1o cover the
holes, Pencil a geometric, floral or
other design on the egg. It's helpful
to divide the egg in halves or quar-
ters as yai are making the design.

2. Using the tweezers, dip the pas-
1a in glue and attach 10 the cgg over
the autline of the design. A simple
alterpative to making the design is
ta cover the egg with inverted minia-
ture shells or alternate the shells

Thaw fish, if frozen. Thaw spin-
ach; drain well, pressing out liquid.

. Line sides of 4 lightly hmn\nd 10-

ausnce custard cups with fish, piecing
together as necessary. Sprinkie with
lemon-pepper seasoning

To i nixing bowl combine spinach,
steffing  mix, carrot, mushrooms,
green onion ahd Parmesan cheese,
In a small bowl stir together egy
yolk and water. Add egg yolk mix-
ture to spinach mixture; toss 1o mix.

Spoon ene-fourth of the . spinach

with another shape of pasta, bcan or,
rice.

3. Work half of the cgg at a tlmL,
allowing the first half to dry before
attempting the rest of the egg. .

4.-When the egg is dry. spray with
gold or silver paint.

SPONGE PAINTED EGGS

You will need: blown cggs‘ smau
pieces of sponge; acrylic paints. .

1. Take the sponge and dip in the,
paint.. Press the sponge over the egg,
covering the egg or making a ran-
dom pattern.

2. Experiment with dxuarum cnl-
ors, layering one over the next, or
sponge different colors in various
“ureas of the egg.

3. I desired, fix the paint with .m
artist’s fixative or a polyurethany
spray.

BINSEGRAAS EGGS

The Pennsyivania Dutch used the
pith of the binsegraas, a rush grow-
ing in damp soil, ind coiled the pith
around a paste-covered egg. You can
create your own covered cggs by us-
ing scraps of yarn or string.

You will'need: blown eggs; glue or
rubber cement; bits of yaen,

1. Decide on a pattern. The sim-
plest is to wrap yarn around the ¢gg.
using several lines of one calor ful-
lowed by several lines of another
color. Other possibilities are to make
small coils of yarn and cover the egg
with the coils or vary the design by
making a line of coils next to several
straight lines of yarn. Try making a
series of wavy lines in different col-

2 Afler you've worked wut a de-
sign, cut the nccessary strips of
yarn, Cover half the egg with gtue
and begin applying the yarn. Allow
nlu\. to dry and complete the re-

mainder of the egg.

onally

mixture into the center of cach cup.
Cover lovsely with foil. Bake in_a
350-degree oven for 30 to 35 minutes
or until fish {lakes casily when test-
cd with a'fork. Makes § servings,
Nutrition information per serving,
315 cal. (22 percent calories fram
fa1), 8 ¢ fat, 137 mg chol., 30 g pro.
“30 g carb, 736 mg sodium. US.
- RDA: 24 percent calcium, 23 percent
iron, 165 percent vit. A, 15 percent
thiamine, 18 percent rlbollnvm. 20
percent niacia.
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