e Fruit Swirl Coffee Cake

Heat oven to 350°.

4 cups Bisquick baking mix  11sp. almond extract

"2 cup sugar 3eggs

“ cup margarine or 1can (21 oz.) cherry, apricot
butter, melted or blueberry pie filling

2 cup milk Glaze (below)

11sp. vanilla

B GREASE ;‘elly roll pan, .SPREAD pie fmmg over B BAKE until fight brown, 20
15%x10%x1”, or 2 square pans, batter (filling may not cover batter  to 25 min. Drizle with Glaze while
9x9x2”, completely). Drop remaining bat- warm. Serve warm or cooi. 18
B MIX all ingredients except ter by tab espoonfuts onto pie servings.
filling.

pie filling and Glaze; beat vigor-

ously 30 sec. Spread % of the bat-

ter {about 2% cups) in ielly roll pan

or % of the batier (about 1% cups)

in each square pan. - — — 5

Announcing Bisquick You've
GoulMademmMmm

~ Glaze: Beat 1 cup powdersd sugar and 1 to 2 tbsp. milk milk until smooth and of deswed consistency. —=

- High Atsisera wen-io. 2252, [lee 9”square pans. Decrease - baking mix to 3%.cups. Stir ‘/: cup | GokiM.,ua@ i 2
~ all-purpose rlour rtm) bakmg mnx
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chqwck "'avarztes;ﬁ -see side panels 1§

e

Easy Drop Danish
Heat oven to 450°. ‘
2 cups Bisguick %3 cnp milk b bu sl;,g:l:ég::t:g; 1 WD shfadded
Baking mix s vup raspberry (or any

1
" browned aﬂd
Y cup or fiavor) preserves
e asonce Glaze (below) o

Zibsp. sugar
B MIX baking mix, margarine and sugar until
:’m-; Str i milk until dough forms; beat 15

swoess. Drop by rounded tablespoonfuls about 2
20art oo Bghtily greased cookie sheet.

W MAKE = shallow well in center of each with
S0 of spoon; fill with 1 tsp. preserves.

B BAKE until goiden, 10 to 15 min. While warm,
Zrzze with glaze. 1 doz. danish.

Saz=: Beat % cup powdered sugar 1 thsp. warm water
a0 % 150, vanilia until smooth

High ARtude: Heat oven to 475" Stir 2 thsp. Gold

Megz ® flour into baking mix, Decrease su%ar to 1 thsp.
Coo' 2 min. before removing from cookie sheet.

ts;l, usta -
isp. ﬂnednmgann
~!aaves ~

High Altitud Dectease bakmg rmx to % ¢ cup Bake
atmut 1 % hr. ,
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