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Extra Beer and Honey Bread

3 cups flour, unsifted
33/4 teaspoons baking powder
2 1/4 teaspoons salt

3 tablespoons honey

36 ounces  beer

Grease 9x5x2 inch pan. Combine ingredients in large bowl.
Stir until well mixed. Spread batter in pan. Bake at 350 de-
grees, or until browned and wooden toothpick comes out clean.
Turn out on rack and cool before slicing.
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Cranberry Pumpkin Muffins

2 cups flour

3/4  cup sugar

3 teaspoons  baking powder

1/2  teaspoon  salt

1/2  teaspoon  cinnamon

3/4  teaspoon  allspice

173 cup vegetable oil

2 large eggs

3/4  cup canned pumpkin

2 cups fresh or frozen chopped cranberries

Preheat oven to 400 degrees. Sift together dry ingredients (flour through
allspice) and set aside. Beat oil, eggs, and pumpkin together until well
blended. Add the wet ingredients (pumpkin mixture) to the dry ingredi-
ents all at once. Stir until moistened.

Fold in chopped cranberries. Spoon into paper lined muffin cups. Bake
at 400 degrees for 15 to 30 minutes.
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Pumpkin Cheese Pie

ounces cream cheese, reduced fat

ounces cream cheese, nonfat
eggs
egg whites

cups sugar

can (29 ounces) pumpkin

teaspoon ginger

tablespoon cinnamon

9-inch graham cracker pie crusts
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Preheat oven to 350 degrees. Place the cream cheese, eggs, and sugar in a large mixing
bowl. Mix at medium speed until creamed. Add the remaining ingredients and mix at
medium speed until ingredients are well mixed.

Spoon the mixture evenly in each pie crust and place both in the oven for approxi-
mately 50 minutes until pies look firm in the middle.
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Japanese Christmas Cake

For sponge cake:

1/3 cup all purpose flour
1/3 cup sugar

1/4 teaspoon baking powder
3 eggs

11/2  tablespoons butter

For whipping cream:

2 cups heavy cream

4 tablespoons sugar

10 whole strawberries
Other fruits (peaches, cherries, and so on)

Put eggs and sugar in a bowl and whisk very well. Place the bowl over hot water in
another large bowl and whisk further. When the egg mixture becomes white, sift flour
and baking powder together and add to the bowl. Add melted butter in the bowl and mix
gently.

Preheat the oven in 350-degree. Spread some butter inside of an 8-inch round cake
pan and place baking wax paper.

Pour the batter in the pan and bake in the preheated oven for 25-35 minutes. Remove
the cake from the pan and cool it on a rack. Cut the cake in half horizontally.

Mix heavy cream and sugar in a bowl. Whip the cream well.

Slice 4 strawberries into thin pieces. Take the half of the whipped cream and mix in
the sliced strawberries. Place the cream on top of a round cake slice.

Place another cake slice on top of the cream. Spread the rest of the whipped cream on
top and around the cake. Decorate the cake with 6 strawberries.

Make 4-6 servings.
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Friendly Service « Wide Selection « Drive-up Window

@ 1920 S. Range * 460-0235
Open 9 a.m.-9 p.m. Monday-Saturday

See Our Fine Selections For
This Holiday Season!

vl- ¢ Flashlights and Work Lights

¢ New Display of Nascar Die-Cast Collectibles
2| | ¢ Radiant Heaters and EDENPUR
* Traeger Grills and Supplies

(Call for Special Orders)

See our Newly Remodeled Store,
Inside and Outside!

COLBY AUTOMOTIVE, INC.

AUTO PARTS 590 N. Franklin - Downtown Colby * 785-462-3349
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