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‘Cool-Rlse

made coffee cqke hke this
Spiced Apple Bubble
Loal 15 the [ripndliest wel:
come for a ndw neighbor.
person or invilq your neigh-
bors to join yopi for a “cof-
fee cake” break as soon as
the moving van|leaves,

i a crunchy
cinnamon suga
\astz-tempung bubble * loa(

Its delicate pij marblcd
texture is highlighted by
swicls of cinnamon afjd color-

ful pieces of spited apple.

Difficult to njake? Not at
all. With the npw CoolRise
method of yeas{ baking you
don't have to He an expen-
enced baker to turn out your
own delicious Ypiced Apple
Huhblc[LuaL Ypu can make
it easily and At your con-
venience the rew CoolRise
way.

The secret of the CoolRise
method is controlled rising
in the refrigérator rather
than several rifing periods in
a warm, draft{ree place. All
the wearisome [watching and
waiting for the dough to
rise has been ¢liminated.

‘Whenever yolt're ready for
a homemade |bubble loaf,
anytime from 2 to 24 hours
later, take the Fhaped dough
from the reftigerator and
bake it. The rsult—a fresh-
from- the -over| coffee cake
that's sure to ektend a warm
personal welcome 1o every:
one you servg from new
neighbors to [old familiar
friends.

SPICED APPLE BUBBLE

L
{CoolRise
8-8 cups Flour
{Regular of Instan?
Blending)

sthod)

2 pkgs. or cgkes yeast.
active dry|or compress-
[T

13 cup warm iwater
{108°-118*

1 cup warm |milk

(108°-118*

13 cup sugar
13 tsp. salt”
14 cup softerjsd margsrine
or shortening
eggs
spiced apgle rings, wall
drained
cup sugar
15p. cinnamon
4 cup melted butter or
mazgarine
Cut drained spiced apple
rings into coafse pieces. Set
aside. Spoon pbr pour flour
into dry measyring cup. Lev-
el oft and ppur medsured
flour onto wax paper.
Sprinkle or krumble yeast
into a1 cup warm water in
large warm bawl. Stir until
dissolved. Add warm milk,
sugar, sall, mhrgarine, eggs
and three cups flour. Beat
with woaotlen fpoon or elec:
tric mixer at [pw speed until
emooth (abvu{ one nuautel.
Then beat q;umusly with

e
)

wooden spoorf (130 strokes)
or electric mixer at medium
speed (23 minutes) until
thick and flastic. Scrape
sides of bowl occasionally.
Stir in spicerl appje. pieces
with woode spodn. Then
add remaining flout’ gradual-
ly. Use just ¢nough flour to
make a sof{ dough which
leaves sides qf bowl, adding
more if neceysary. Tuen oul
onto floured Yoard. Round up
into a ball.

Knead 510 minutes or
until dough {s smooth, elas-
tic and no |longer sticky.
Cover with | plastic wrap,
then a towel.|Let rest for 20

minutes  on | board.  Punch
down. Divide|igto two equal
purtions,

Combine '} fup sugar and

cinnamon. D|\ide each por-
tion into 24 equal pieces.
Shape into balls. Roll each’
ball in sugdr mixture. Re-
serve remaijing mixture for
topping. Arrgnge balls in two
greased §9'4x314x2%4-inch
bread pans. [Correct pan size
Is important| for best results,
Cover pang loosely with
plastic wrap.
Refrigeratk two to 24 hours
at moderatgly cold setting.
When readyjto bake, remove
from refrigerator. Uncover.
Let stand for 10 minutes
while preNeating oven.
Brush surfdce of each loal
with melted [butter and sprin-
kle with gemaining sugar
mixture’ jus{ before baking.
Bake at 375° for 35-40 min-
utes or until| done. Bake on a
lower oven fack position for
best results) If the bread
browns teo lquickly, place a
picce of foil|loosely over the
crust. Remoye from pans im-

mediately. Qool on racks.

LOW PRICES ~.:: STAMPS

U.S. CHOICE TENDERAY

RIB
ROAST

JTH &
FDINT
RIBS

WHOLE OR HALF FRESH GORDON'S ROLL
HAM ROAST.I.... »A49* PORK SAUSAGE:::49*

SERVE N' SAVE YOUNG TENDER

SLICED BACON....59¢ 1EG O’ LAMB......79* -
IT FLAORS '

, APPLESAUCE.....3,.:% 79*
Hi=-C FRUIT
Rl“l(s

KROGER PEACH, CHERRY, BLUEBERRY OR STRAWBERRY
4 u_oz cms‘

PRESERVES.......... 3700 *1
KROGER

KANDU BRAND LIQUID WT. JARS
GALLON BI.EACI-I.....M 39
PINEAPPLE.
GRAPEFRIIET

-BETTY CROCKER
89
5 ulof cANs '

CAKE HlXES....3r,-oz§m';
THREE 4 ROLL PACKS-ASSORTED COLORS
CHARMIN TISSUE 12%..:%1
EATMORE GOLDEN
TASTY SNACKS
BUGLES,

ROLL MARGARINE..L&& 15¢
DAISYS OR

COUNTRY CLUB SALTED
ROLL BUTTER......... &t 69
WHIS'I'I.ES
MIX OR 3 PKGS I
. MATCH

"c“A'C'FA"‘ﬁ"“B‘E’u’s SOUP 2 11
500 FREE
T0P VALUE STAMPS

COUNTRY CLUB

CORNE
BEEF

CENTER CUTRIB
PORK CHOPS.....79*

FLAVOR-SEAL-PAC ALL BEEF

HAMBURGER....L. 49’

IN 3-LB. TUBE

FLAT
CUT

YOUR CHOICE WITH THys COUPON & ISFURCHAI!

KROGER
VAC PAc

FR
UBRAND.

SPOTL
O BRAND IGH'I'

1-L8
BAG

7
55 y

April 30, 1967 o1 Kng-r Der. g £,

Limit One Coupen,

LIGHT CHUNK .
WITH THIS COUPON 8 $5 PURCHASE OR MO
ALLP

STAR-KIST TUHA

STRAINED VARIETIES HEINZ OR BEECH- NUT
£3-0Z

BABY essvennsseces WILJAR

COUNTRY CLUB BEEF, CHICKEN OR TURKEY

FROZEN POT PIES ;315

KROGER OR BORDEN'S

PINT SOUR CREAM ... 39" -

KROGER OR BORDEN'S CREAMED
ilg
’CTN 21‘

COTTAGE CHEESE
BIRDS EYE 550671 il

FROZEN
204 OFF Witk u : . -
2 and M ly Alos Ron. 394 T 0¥ Cemmm . . - ]

30 lXYlA TOP VAL
4 R ¥, YALUE STAMPS Wit Purchase

URPOSE

eeklot Cavpen On R
Add-On_501 [Coupe s:'.:!
Oih) Ray. 334928199

GOLDEN BANTAM'

SWEET

We Reserve The Right To Limit Quontities. Prices And tems
Effective At Kroger In Detrait And Eastern Michigon Thry
Sunday, April 30, 1967, None Sold To Dealers. Copyright 1967,
The Kroger Co.

U.S. NO. 1 ASST. TEA OR so TOS:AVMP;’E
PEACE

WITH THIS COUPON ON
ROSES

2-L85 OR MORE
’ ’ ‘
EACH

e
[ ]
CENTER CUT .
PORK CHOPS 8
5 TOP VALUE
STAMP!
WITH THIS COUPON ON

Valid thro Sun., Apr. 30, W67
ANY 2 PACKAGES

50 !x"ll TOP YALUE s7,
5 e Reyel Vidlng Dantet Pomepurche

30 EXTRA TOP VAl
6 3 AN IR IO0 ALY STaues Y P

FRESH

VINE RIPE

RED RIPE SWEET

WATERMELON;...- 69*

wt Kreger Det. & East, Mich,

so TOP VA;.;IE

L WITH THIS CDUPON ON

2
PKGS FRYER PARTS OR
Z ROASTING CHICKENS
Velid thry Sun., Apr. 0, T67
ot Kroger Dot ¢ Eest. Mick. [}

5 SI1ZE_ROYAL HAWAIAN

PPLE
EACH 49‘

YOUR CHOICE ASSORTED
FR“ IT TR E E s WITH THIS CUUPDN ON WITH THIS COUPON ON "
.2 PAIR PACKAGE 4-LOAVES .
JUBILEE MEL-O-SOFT BREAD n

HOSIERY OR KROGER BUNS
APPLE,
CHERRY, 99 - ‘E" N‘m’::,]
PEACH EACH



