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‘cup (1%%1.) tablempiasses
‘teaspoon (5 mL) baking soda

cup (125 mL) granulated sugar -
eup (325 mL) packed hrown '
mr

cup (50 mL) warm water
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Combine flour, cinnamon, ginger, nutmeg, cloves and salt; set as; 3
In large bowl. combine shortening, butter and sugars; beat un 3\
and well blended. Add eggs. one at a time, beating until fluffy ;;:4’ S
- addition. Blend in molasses. £ e
Dissolve soda in warm water. Add dry ingredients alternately with'
soda mixture to shortening mixture, blending after each addition. Stir in
raisins, dried fruit and walnuts. :
" Drop dough by heaping tablespoonfuls on to greased baking sheets.
" Bake at 375 F for about 10 minutes or until golden brown. Leave cook-
ies on baking sheets for a couple of minute’ 4 'move to wire rack to
cool. Makes about five dozen cookies. P







For more fun recipe ideas
visit www.sunmaid.com

SUN-MAID

in Raisin Party Cupcakes

(Makes 18 cupcakes)
cups (500 mL) all-purpose flour

teaspoons (10 mL) baking powder

2

2 cups (500 mL) granulated sugar
2

1 teaspoon (5 mL) baking soda

teaspoon (5 mL) cinnamon

1
1 SmL)n
}!2 taaspoon Ez mL) dnm




Pumpkin Raisin Party

(Makes 18 cupcakes) .
cups (500 mL) all-purpose flour
cups (500 mL) granulated sugar

teaspoons (10 mL) baking powder
teaspoon (5 mL) baking soda-
teaspoon (5 mL) cinnamon

0on (5.
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Coconut Lemon Tarts

12 Large tart shells, unbaked
2 eggs

1 cup sugar

Juice and rind of 1 lemon
2-1/2 cups coconut

1/4 cup melted butter

Beat eggs until light and fluffy. Fold in sugar.
Add lemon juice and rind. Fold in coconut, Stir
in butter, combining all ingredients. Fill tart
shells 2/3 full. Bake in a 375 degree F. oven for
25 minutes. Chill and serve cold. These tarts
freeze well.
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with |
soda mixture to shortening mixture, blending after each addition. Stir in [
_raisins, dried fruit and walnuts. o
Drop dough by heaping tablespoonfuls on to greased baking sheets.
Bake at 375 F for about 10 minutes or until golden brown. Leave cook-
ies on baking sheets for a couple of minute: - “move to wire rack to
cool. Makes about five dozen cookies. ;




