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adeesss and gensteel-men!
Children and de
Pree-senting here, for the first time on any newspaper page in the
U-S of A, the most mouth-watering array of delicacies ever to dazzle
the eyes and tickle the taste buds.

For graduations, weddings, for Mother's Day, for showers,
for birthdays, or for any time your want to mesmerize a

rt-fanciers of alf ages!

tent full of hungry people.

All of the desserts feature Americ

s favorite nut, pecans! All

of them start with convenient, casy-to-make mixes. All

are as simple to m.
crowd-pleasing recipes below.

as following the

ey

Tint remaining (rosting.
plak with 2 or 3 drops red foud

1 parkige sqread hatf of th tew .
onestep white Spread hatf of the pudding chopped Greaseand flour  color. {Keep 2!l frustings covered 10
anget food cake mix mivture over cake: rolf up, Repeat pecans % recingular pan, 13x9x2  prevent drying) Place cake on serving tray.
Poredlered stgar 1540/2¢10:1/2x1 I, with remaining cake. Driszle balf of 1 pactage Inches. Blend cake mix (dry), nater, olland  Erost sides of cake with pink frosting.
e unth light . the chocolate-flavored syeup over cach uhite cake mix esg whites Inlacge howd onlawspeed. scrap-

2 cups mflk

2 packages (4 artices each ) Insiant
choenlate prdding and ple flling

1 cnp chapped pecans

2 chocolute coated toffee candy burs,
choppudd

1 container (8 vurices) frozen whipped
topping, thanvd

2 tablespoons chocolute flavored syrup

Pecan balivs

Heat ovea to 350 I'repase cahe mix s di-
eected on packape cvoept —spread halfuf the
haiter in eachh of 2 ungreased felly roll pans.

Bake untit light golden
Brown, 20 s 25 min-
utes. Coo) [0 minutes.

Lixrsen cakes fenm edges of pans:inverton
towels generously sprinkled with powdered
sugar. Tein off stiff edges of cakes, White b,
careflolly ell each aake 2nd wwed from nae-
ruw ead. Cool on wire rack.

Tt mifk and puddingand ple iling {dry)
uatil blended. Stir chopped peezns and eandy
into pudding miture. Reserve 3/4 cup ol the
whipped tapping. Fold remalning whipped
tugping inte pudding mixture, Unroll | cake;
Temove towed,

cahe enll. Sponi reserved whipped wpplag
ontn 1np of cakes. Gamish with pecan halves.
Refrigerate atdeast 1 hour, Cut inte stices
{eloctric hntfe works best). 2 cabe rolls.
Note: Cake rolls can be frozen loosely covered
up to 2 weeks. Before senving, cat inlo slices;
fet stand 20 mioutes.

WighAliiwde Direetions (350010 6500 feet:
Une Jelly roll pans with wased paper. Prepace
cake mix as dizected in high altitude dizees
tions on package except — spread half of the
bawee in cach jelly noll pan, Continue as di-
rected In eecipe.

CHOCOLATE ANGEL ROLL

1174 cups water
1/3 eup regelable ol
ubites
1/3 eup red raspberry prosences
1 tub

ranilla ready-to spread
Jrosting
Yeflote, groen and red food colors
24 pecan balves

ilear mven to 350° Spread chopped
pecans evenly In ungreased square pan,
9x9x2 Inches, Bake uncovered unill light
‘hrown, 1010 12 minutes: conl.

ings bowl ronstantly, about 30 secunds. Beat
on medivm speed, bowl ocgasion-

Fit upen star (1p #20 into decoraling bag,

ally, 2 minutes. Stirlnchapped pecans. Pour
balter Into pan: sprrad evenly.

Hake unti) cake pulls away from sides of
pan and springs back when touched lightly
in center or when weoden plek inseried In
«center comes out clian, 30 10 35 minutes.
Coo} 10 minules. Remove from pan; Invert
unto wire rack. Spread top of cake with pre-
serves; coal completely.

Tint 174 cup of the frosting with 1 ac 2
draps yellow food enlor. Tint 14 qup of the
Trosting with 1 ur 2drops green food color.

24 servings by plping yellow,
fgreen and pink frostings In altemating colors
In 5 ruws crosswise 2nd 3 rows lengihwise,
Pipe harder around 1np edge and base ol cake
with pink frusting, Place 1 pecan hatfinceates
of each seeving,

High Aliude Birections (3300 to 6500
feet): Toast pecans asdirecied, kcreascoven
temperalure 10 375% Stir 1/4 cup all-purpose
flour inte cake mix (dry). Increase water 10
1:1/2 cups. Bake about 30 mlautes.

TOASTED PECAN PARTY CAKE

/3 cup firm margarine or
buller
1 package golden pound
cake miv

1/2 cup chapped pecans
1 teaspoon ground elnnamon

2an
1 can (24 ounces}cherry ple filiing

Heatoven ta 350° Cut margatine Intaeeke
mix (dry) until crumbly. Silr in pecans and

cinnamon. Reserve | cup of the

crumbly mixture. Press rematning

crumbly mixture oa bottom and

shoxt halfway upside fspringformpan, 9x3

inches. - .

Beat crvam cheese, sugar, vanilla and eggs
n d untif al h.

Ky S
50 minutes. Coot 36 minutes.
Speead ple Mlling over chevsecake. Refrig:
erate at least S hours, Let stand at om tem+

perature 10 minutes befure serviag, Loosen

1/2 package

cbocolate chip cookle mix
{1 poucd)

1/2 cup sugar

lleat aven 1o 350° Prepare cookle mix
a3 directed on package for 3 doxen cookies
except == press dough evenly Ia ungreased
rectangulac pan, 13x9x2 Inches. Bake 20

aked layer. Rake untl topplngis dark gold-
en brown, 25 to 30 minutes. Linsen edges
fromsides of prawhlle warm. Cool;cutnto
bars, about 2:3/4x1 inch. 48 bars.

edge of cheesecake with kalle before remav-
ing side of pan. Gamlsh with whipped cream
)

cream cheese mixture ever crumbly mivtore:
_spread eventy. flake unull center ls firm, ahout

3/4 cup dark or light corn syrup
1 tablespoon margarine or butler.

minutes.
Beat sugar, com syrup, margarine and
eggs unill blended. S11f In pecans, Pouriver

2 packages (8 ounces each) cream o f , Mt melted
cheese, softened afout 1-1/2 cups cheese misture [nss any ke, 16 serviny 2.eges .
2/3 cup sugar pan: spread evenly. Sprinkle with reserved itigh Alilude Directloas (3500 10 6500 1-1/2 cups pecan balres
1 teaspoon ranilla crumhly misture, Carefully spoon remaining  feet): No adjustments are siecessary. '

1tigh Altitude Directions (3500 1n 6500
feet : Decrease sugar to 1/3 oup.




