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~ America’s
- Favorite Foods

continued

. 2 teaspoons double-acting baking powder

Y teaspoon salt

¥ cup milk

1 egg, beaten \

5 tablespoons melted butter or margarine

1 cup blueberries, rinsed and well |
drained*

Prcheat oven to 425°F. Grease len 25

inch muffin pan cups; set agide.

In large bowl, combine all dry in-
gredients. In small bowl, combine milk,
cgg and melted butter or margarine.
Add milk mixture, nll at once, to dry in-
gredients, Mix just until moistened (the
mixture will be lumpy). Fold in blue-
berries. Spoon mixture into muffin cups,
filling each about % full. (Fill any un-
filled muffin cups with some water for
cven baking,) Bake for.20 to 25 minutes
or until toothpick inserted in center
comes ‘out clean. Makes 10 muffins.

“About 190 calories cach.

*If using frozen or canned blucherries,
drain well on paper towels. Fold gently
into batter.

BRAN MUFFINS
pictured on page 95

% cup whole bran cereal
Y cup wheat germ
1 cup milk
1 egg, beaten
% cup butter or margarine, melted
1% cups unsifted all-purpose flour
‘/2 cup sugar
34 teaspoons double-acting baking
powder
¥> teaspoon salt

Prcheat oven to 400°F. Grease twelve
2%-inch muffin pan cups; set aside.

In small bowl, ‘combine cercal and
wheat germ, pour on milk and stir until
well combined. Let stand 2 to 3 minutes.

To cereal mixture add egg and melted

butter or margarine and stir until well

mixed. In large bowl, combine remain-
ing ingredients. Add bran mixture all at

- once and stir just until flour is moistened.

Spoon into muffin pan cups, filling each
% full. Bake for 20 to 25 minutes until
toothpick inserted into center comes out

; clean. Makes 1 dozen. About 170 calo-

T 1es each i

COR}MUFFINS

_.-pictured bn page 95

ow, cornmeal
ifted all, fpurpose flour

You can take this ground beef
and make a g«o»odl dumet for two.

Meat Balls Espanol
-1 pound lean ground beef
1 cup soft bread crumbs
Y4 cup each finely chopped onion

12 meat balls. Place in a reased
shallow baking p art. Bake at375°
for 20 minutes. Meanwhile, .

combing tomatogs and z chipi |

and celery with remaining seasonings and
1% teaspoons Worcestershxre Jauce simmer  minptes. Blend cor starc
1egg . and broph stirinto tomatp 1xturet
Pour over meat balls; corftique -

‘ 1 tablespoon garhc salt
V4 teaspoon pepper |
1 can (16 ounces) stewed l

baking 10 minu slonge
overbeds of fluffy rice,
Make$ servings.

tomatoes N
12 ounges zucchini, thinly sli¢
(about 2V%- cups)
%) teasPoon each crushed oreg
basil and sugar -
lespoon cornstarch
1 sfip eef broth (canned or
th bouillon cube) . -
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3 cupg hot cooked rices , | : Street .
) y o~ . ) ¥ l
Compbing beef, bread crumbs, phign, - | ©Y- I
celery,

orcestershife sauge, égg| | State
1V% teaspoons garlic'salt, and |} .

- pepper; m?x thorqughly:. Form




