 Soun (ream Twists G
JLcup s aniteatlnot hode O TIR .
\j PRg. active dny yeast o g
"3/ 4 cup lukewanm soun cream
B ,t64p., dugan
1/8 teas. soda.
1 Zsp. salt
o dange egg
2 Thap. solt shontening
3 cups Gold Medal Floun e
~In bodl, dissolve yeast in water. Measure
- fdoun by dip-level-poun method. Stin all
— 4dngnredients togethen. Tuan dough onto
i uned board and fold several times 2o
—amooth. Roll into oblong, 2ux5". Prodeed
BES .M,dzkz.ec,ted,belowf*"zoye/z_, det nise in a
___waam ,o.la.ce_[&j,L#/L 1 b,
. Heat oven #o 375. Dake 12 2o 15 minutes
. Sn until golden brown: VWhile warm, frost
with uick White Jcing. Makea 2 doz. twista
¥ To soun aweet creum: 1 Tbap. vinegar on
— strained lemon juice into measuning cup.
SEER 1. spnead with 2 tbap. soft butten.
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cinnamon. Fold oz‘jzu half over- cut into
over
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3. Press both ends of twi e 4
s heet. ‘ “"'"“9""—
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