
How not to be taken for granted ...bake sticky buns from scratch. 

It's not every wife who takes the time (and 

trouble) to bake from scratch. He'll notice. He'll 

appreciate. Of course you get some help from 

Fleischmann's Yeast. But the credit's yours. 


1N011111 FINE P R O O U C l  Or 17A110130 BRANOS 

I 

BUTTERSCOTCll BUNS 	 STEP I-Scald milk; stir in  sugar, salt and lh cup o f  two ungreased 8 x 8 x 2-inch pans; sprinkle with 
Fleischm:lnn's Margarine. Cool to lukewarm. Dis- chopped Planters Pecans. I 

% cup lltilk '/t cup sugar 2 teaspoons snll 	 I 
'/I cup (Irtick) Fleischmann's Margarine solve Fleischmann's Ye~lst in  warn1 water in  large 

STEP 3-Divide dough i l l  half. On  liglitly lloured 
2 psckagcs Fleischmann's Active Dry Yeart warn1 bowl. Stir in  lukewarm milk mixture, egg. hoard, roll each half i n l n  a 9 x 12-inch reclangle. I

H cup warn) Hater (105'-115'F.) hal f  the flour. Beat until snioolli. Srir in  rest o f  flour 
Brush each rectangle with melted n1:irgarine ;111tl I

Icgp, 4 cups ullsined flour to make a stiff hatfer. Cover tightly wi lh aluminum 
sprinkle with half llie hrown sugar and r:lisit~s. Rol l  IRI'rlFRSCOICIt TOPPING foil. Refrigerate at least 2 hours (or up to 3 days). 

% cap llgllt corn ryrup I tablespoun water 	 each rectangle up tightly from 9-lncli side ;IS f~~r . je l l y  
2 tablcsooonr Fleirchma~tn's Msmarlne STEP 2-When ready l o  shape dough, prepare Rut- roll. Seal edges. 	 I 

II cup (h;t~lnce pachmge) huttemcoirh bllr 
' r  cup cllopped Planters Peranc lerscotch Topping. I n  pan combine light corn syrup. STEP 4-Cut e21cl1 n i l l  into nine I - i n c l ~  slicec; place. 

RROIVN S1II;AR 'N RAISIN FILLING water and 2 tahlespoonc Flei~climann's M:irgarine: cut side up. over hultersc~~tch Imixture in  pans. Cover: 
~nellcd Fleischmann's Margarine bring to a boi l  over medium hcnt, stirring conslantly. let rise in  warln dr;lfl-rrce place unt i l  d~iuhled. ahout 

% cup Arn~l! packed dark hrown sugar Remove from heal: add the butterscotch bits and stir I hour. Bake i n  350'F. oven30 to 35 minutes, or unt i l  I" fiy~ i # l ~  '@ unt i l  melted. Spread hurterscotch mixture over hottoni done. Makes 18 bultersculch buns. I 
I 

----------------------------. 


