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Try These Delicious Churngold Recipes

BAKING POWDER BISCUITS
2 Cups Flour
4 Tablespoons CHURNGOLD
3 Teaspoons Baking Powder
t: Teaspoon Salt
2/3 to 3§ Cup Milk
Sift dry ingredienis together. Cut the
Churngold into the flour with a knife then
rub LIGHTLY with TIPS of fingers until
fine as meal. Add milk little at a time.
cutting in with a knife, When milk is all
added put dough on to a floured board and
pat or roll out GENTLY until about 33 inch
thick. Cut and place well 1p"|rt in a floured
pan and bake from 12 to 153 minutes (de-
pending on size) in a guick oven (450°F.).
MOTE—Riseuit dough should be as moist as
possible. The kind of flour used de-
tn:'mlm‘b the amount of liguid used
ICE BOX COOKIES
Cup White Sugar
Cup Brown Sugar
5 Level Ll.lpb Flour

15 PHOITL Baklm. Soda
ten Wel
slespoon \amlld
Meats, Chopped
1 Cup H:n-.m;. or Cut Dates
Mix dough as you ‘\\ﬂlllti a_cake
rolls about two inch ¥ ;nnl let
stand in a cold pls ( out-
side) until hard (about 3 hours) cut in thin
glices and bake, This recipe makes about
a hundred cookles.

PLAIN FUDGE
Ta 2 squares unsweetened choco
2 Tablespoons CHU tc\(’“:’)l Ll
% Cup \il]k

1
1
]
1
1
1
a
1
1

Shape in

flunlt.. stirring
Boil slow
v, or until a icu drops form
water,
Cool at roon perature,
until luke m, or until the
held ; on bottom of
anil

Add .

| Cu]} [o] h1IIMJL{ )
Beat until candy holds its Turn into
a greased pan and cut into squares when
cool.

SHORT CAKE
2 Cups Flour
-1 Elcapuuns CHURNGOLD
aspoon Salt
1 Tablespoon Sugar
4 Teaspoons Ra.r:m
2/3 Cup of Milk
1 Egg Yolk
Sift dry ingredients, Cut the Churngeld into
the flour with a knife. Rub lightly with tips
of fingers until fine as meal. Add beaten
volk to milk, then add little at a time to
flour mixture, cutting in with knife, pat or
roll gently on floured board. Place in
floured sheet pan. Brush top of dough with
melted Churngold and sprinkle lightly with
supgar. Bake in quick oven 12 to 15 minutes
F.) Individual short cakes ean be made
rolling dough 15 inch thick. Cut with
cuft cutter, Brush with melted Churngold
place one biscuit on top of another
Bake 15 minutes (450°F.)
HOT WATER PIE CRUST
THIS RECIPE MAKES TWO LARGE
DOUBLE CRUSTS
13 Cup CHURNGOLD
aspoon Baking Powder
ps Pastry Flour
S RCOTY Salt
nuuln"jr Water .
Add Churngold to beoiling water, stir until
melted. Add flour, salt, baking powder,
fted together. Stir all ingredients together
forl il smooth. Chill, then roll
crust at a time, using as little flour
wsible. Bake in hot oven (450°F.) until
iz light tan
CHURNGOLD HEJ\'LTH MUFFINS
g

Powder

||. \‘L heat Flour

l nilnng Fowder
» Brown SUgar

B Milk =
espoons CHURNGOLD

wheat flour, sugar, salt and bak-

. Add alternately
1 ure well, Add the
Churngold last,

ffln tins 30 to 35

/ be tmu If =50, re-
4 pu\ulu 1t3 teaspoons and
poon soda to sour milk

WHITE CAKE

1y Cup CHURNGOLD

1 Cup Sugar (Sifted)

2/3 Cup M f
'l\:lutcs 3 Eggs Beaten Stiff
1 Teaspoon Lemon Extract or Grated
Rind of 1 Lemon

3 Teaspoons Baking Powder

2 Cups Sifted Cake Flour
Cream Churngold until light and creamy,
then add sifted sugar and cream together
thoroughly. Add sifted flour and baking
powder to first mixture, alternately with
milk; a small amount at a time. Beat each
time until smooth. :‘qul vanilla, fold in stiff-
Iy beaten whites. Grease and flour pan.
Bake in loaf 30 minutes at 350°F. and brown
at 376°F. or bake in layer or cup cakes 20
to 25 minutes at 375°F. Ice with Churngold
icing.

WAFFLES

Tablespoons Melted CHURNGOLD
L:upe Milk

i
14
3 Egg
3 ']L:IbI)UUI‘Is Baking Powder
& Teaspoon Salt
1 Tablespoon Sugar
2 Cups Pastry Flour
er dry ingredients. Add milk,
volks and melted Churngold
beaten efF whites. Bake on
not waffle iron. Makes about 6 to 8 waffles,

ICING

1 Cup CHURNGOLD

1 Cup Powdered Sugar

3 Tablespoons Cream
Cream Churngold until very soft. Add sugar
gradually and work into Churngold until
VY Crea . Add cream a tablespoonful at
a time. Flavor with a r or with
the grated rind of a range. Dip
silver knife in hot smaoth surface
of the icing.

CHUHNGOI D WHITE SAUCE
_c~~||||c:-r1\ [ HURNGOLD

Heat milk in top part of double boiler. Add
a little cold milk to

Add this to scald-

thick: cook 10 min-

CHURNGOLD

Puts Sunshine
in Every Meal

HIGHLY
NUTRITIOUS

CHOCK-FULL
OF
YITAMINS
A and D

CLEAN
PURE
HEALTHFUL
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"“Puts Sunshine In Every Meal”

This finer, all-vegetable, table-quality mar-
garine is now even more nutritious than ever
before. Every pound contains 10,000 units
of vitamin A and 2000 units of Vitamin D.
Churngold is not only delicious but is one
of the most healthful foods you can buy.
Yes, it is a true "protective health food"
the whole year round because of its guar-
anteed vitamin content. Its extra vitamin
content helps build body resistance, which
is often lowered by the lack of protective

toods in the modern diet.

As a Spread

For Cooking

For Baking

“Yitaminized foods correct dietary ills

A great deal better than drugstore
pills.”

Ask Your Doctor, He Knowsl

Printed in IJ.5 A




CHURNGOLD
COUPONS

ATTENTION, PLEASE
In ordering gifts we suggest that you follow these In-
structions carefully.

FIRST— Be sure you have the exact amount of
coupons required for the gifts you wish.

SECOND— Wrap your coupons in a strong pack-
age and tie with twine. Do not seal.

THIRD— Address vour package to Churngold Corp.,
Customer's Gift Dept., Cincinnati, Ohio. Also be
sure to put your return addiress in the upper left
hand corner.

FOURTH— Write a letter telling us what premiums
yvou want and how many coupons you are sending
Be sure to address the envelope the same as the
package.

FIFTH— Attach the envelope securely to the pack-
age. Place a three cent stamp on the envelope cot:-
taining the letter and sufficient postage on 1irc
package. This amount will vary with the weig::
of the package.
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This Coupon plan is subject to Federal. State an
Local regulations




