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FRANKOSFAVORITES

Dear Readers,

About four weeks ago, [~ ddie and ] putupa bird feeder (af:tergctting
Permission from the condo board) and filled it with Premium bird seed. Jtis
suPPoscd to be squirreLProoF and up to this past weekend, | think it was
bircl—ProoF. | can't tell you how excited | was when [ ddie told me we had
Mr. and Mrs. Cardina] visiting. | hoPc thcg tell their friends.

Carol

NUT AND RAISINROLLS
Sift together 2 Y2 cups a”~PurPosc flour, 4 tsp. baking Powder, V2 tsp.

salt and 1 Tbsp sugar. ACH 5 TBSP melted shortening and 1 beaten
eggto2/> cup milk and add to clrg ingrc&icnts, mixing well. T urmn out on
floured board and knead lightly. Roll out very thin. Sprcad with softened
butter and sPrinHe with raisins, chopped nuts and small amount of sugar.
Cut into about 4” squares. Ro” up each as Forjc”g roll. Fress cc}ges
togethcr and brush over with 90”( of egg mixed with a little cold water and
sPrinUc with more nuts and sugar and allow to stand in greased pan for i 5
minutes. Dake in 400 c]egrce oven for 20 to 25 minutes. Makes 18 rolls.

(Amounts of raisins, nuts and sugar to your ]iking.)



