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Spry Is IIon~ogenlzed 

c,~ N ' TCUT YOCR GIFT [.[ST?Give horne- 
made Spry cookies! Everybody, but 

errrybotl:~, luves the,old-flahioned goodt~ess 
oi Sprycu<~kie.! l 'ou can litnkedozensirt less 
tirne tl1,111 it takes to sl t t~j) .  . . ;iliil they cost 
50 Ii111c.l < ~ i ~ ~ )  tu >er\.v ;lt I : ~ I I I ? ,  [ ) l c ~ ~ t y  too. 
,1,Itc-se neiv S l r q  coohiea dre erljy t o  liiake 

hecause Spry is hv~~rogu~rirud-pre-crearned 
to blend quickly and thoroughly with dry 
and liquid ingredients. They're "short," 
tender and flavorful because Spry is 100y0 
pure shortening. Lever Brothers guarantees 
that  your cookies will be delicious if you use 
Spry recipes, or your tnoliry back. 

G a l a  Gift Sugar Cookies: Make 
half a dozen different-looking cookies from 
one recipe! \\'rap them in clear cellophane 
for gift bores. 

Ingredients: M cup Homogenized Spry, 
M teaspoon salt. I teaspoon vanilla, 1 cup 
sugar, 2 eggs, unbeaten, 2 cups sifted all- 
purpose flour, 1 teaspoon baking powder, % 
teaspoon soda, % cup dates, cut in small 
pieces, $$icup candied cherries, chopped, 2 
tablespoons citron, chopped, % cup walnuts, 
chopped: colored sugars and chopped nuts. 

Combine first 5 ingredients in  mixing 
bo\vla~id bent thorouglil>-. Silt flour, baking 
po\vder and soda together; add t o s p r y  mis- 

ture and mix well. Add iruits and  nuts a n d  
mix. Follozo Stamped Jfelhod a t  right. Sprin- 
kle with colored sugars, chopped nu tsorcan-
died fruit peels. Bake in moderately hot  
over1 (350°F.) 14-15 niin. hlakes 3% doz. 

For far-away rending, a big Spry cun makes a handy conlainrr. Wrap rookies ittdivid1'01ly. 1 

Cltriatrrctrx Ilrrrrrrriex: .X holidab \-er- 
siur~ of Sl,r)-'sexy "Olie-Ro\vl" 13ro\\.nics- 
possible only because Spry is Bo~~zng~rri':~il. 

Ingredients: % cup sifted all-purpose 
flour, 1 cup sugar, 7 tablespoons cocoa, $5 
teaspoon baking powder. ?4 teaspoon salt ,  
N cup Homogenized Spry, ?eggs, ur~I,eaten, 
1 teaspoon vanilla, 1 tablespoon corn sirup, 
1 cull walniits, coar.cly u~t .  

~ i i tArst 5 irryrcvlients into mixing bowl. 
Add next 4 ingredients. hlix thoroltghly by 
beating ?OO ruund-the-bowl strokes (2  min-
Utes on mixer a t  low speed). Scrape bowl 
and spoon once during mixing. Stir in nuts. 
Spread batter in Sprycoated 8" x S" x 2'' 

and salt atldstir nritil sugar isdissulved.Add 
vani!l.r. Beat until tliick erioirgh to spread. 

Alark uii bro\vriics iritu scluares (4  cuts 
each way). Decorate alternate squares \ ~ i t h  
poinsettiasmade~vithcandiedclierriescut to 
Form Roo.ers. P u t  strips of green citron on 
rerliaining squares. hlakes 25 bro\vnies. 

For r, ol~i i t  frosting and :~uri~il io~i.  roll 
sorite of the brownics in  co~tJv<:tiuriers'sirgar. 
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IBetter U"ki":: 


Tune in 
pan. Bake in moderate oven (350'F.) 40-45 AUNT IENNY.S-REAL LIFE STORIES: 


min. (Avoid overbaking as it niakes bruxnies every  weekday, C0s NETWORK 


less soft and moist.) Cool in 

pan on  wire rack 10 min. 

Turn out  of pan, finish cool- S,,rr,*s St,rrn,,ct\ ~ u o k i s  .If,-tho
ing, right side u p  on  rack. - -

O u t  level Flattcn cookies by Spread Creanty Fraslirrg over tablespoons of dough on stampirig with a glass 
top of brownies. , . ,, , . , Sprycoated bakirlg sheets. covered with a danlp cloth. 


