DIANT FOFOVERS

& TABLESFOONS BUTTER OR MARGARTNE
(Z/74 STICE)

& EGGS

2 CUFS MILK

2 CUPS ALL-FURFPOSE FLOUR

1 TEASFOON SALT

ABOLT 1 172 HOURE BEFORE SERVING

1.IN 8MALL SAUCEFAN OVER LOW HEAT.
MELT BUTTER OF MARGARINE. GREASE
WELL ETGHT DEEF 7-QUNCE FOTTERY
CUSTARD CUFS. SET CUSTARD CUFS IN
JELLY-~ROLL FAN FOR EASIER HANDL ING
2L FPREHEAT OVEN TO Z75°F. IN LARGE
BOWL. WITH MIXER AT LOW SFEED. REAT
EGGS UNTIL FROTHY: BEAT IN MILE AND
BUTTER UMTIL BLENDED. REAT IN FLOUR
AND SALT UNTIL BATTER IS SMOOTH.
F.FILL EACH CUSTARD CUF THREE-QUAR-
TERS FULL WITH BATTER. RBAKE 1 HOUR:
THEN QUICKLY MAKE SMALL S1LIT IN TOF
OF EACH FOFPOVER TO LET QUT STEAM;
BARKE 10 MIMUTES LONGER. IMMERIATE-
LY REMOVE FOFOVERS FROM CUPS.

SERVE FIFING HOT. MAKES & FOF-
OVERE. ABROUT 285 CALDRIES EACH.

REGUL_AR FOFOVERS:

ABROUT 1 174 MOURS BEFORE SERVING,
GREASE TWELVE 2 1/2-INCH MUFFIN-FAN
CUFRS. FREFARE AS AROVE BUT CUT
AMOUNTS OF INGHREDIENTS IN HALF. RBAHKE
w0 MINUTES BEFORE CUTTING SLIT IN
TOF.

MAKES 12 POFOVERS. ARDUT 190 CAL-
ORIES EACH.




