
CHRISTMAS TREES 

2 packages Lime Je L L-0 
2 tabLespoons confectioners' sugar 
6 cups (4 f01JA'-aunce packages) Baker's 

Coconut 
1-1/4 cups bLanched aLmonds 

1 can (15 ounces) sweetened condensed 
miLk 

1 tabLespoon granuLated sugar 
20 to 25 drops green food coLoring 

1/4 teaspoon vaniLLa 
Butter frost i?)f! 

Sift 3 tablespoons of the Jell-0 with the confec
tioners' sugar. Set aside. 

Put coconut and almonds through food grinder, using 
fine blade. Add condensed milk, granulated sugar, 
food coloring, vanilla, and remaining Jell-0. Mix 
thoroughly. Form into small cone-like shapes to 
resemble Christmas trees. Roll in the Jell-0 and 
confectioners' sugar mixture. Using cake decorator 
or knife frost the base of each tree with Butter 
Frosting. Chill in refrigerator until firm. Then 
store at room temperature 1n covered container. 
Makes 2-1/2 lbs. candy, or about 10 dozen Christ
mas Trees. 

·Butter Frosting. Cream 1 tablespoon butter. Add 
1/4 cup sifted confectioners' sugar graduallY, blend
ing after each addition. Then add another 1/4 cup 
sifted confectioners' sugar, alternately with about 
1 teaspoon milk, until of right consistency, beating 
after each addition until smooth. 

BITTERSWEET FUDGE 

2 eggs, unbeaten 
3-1/2 cups (1 pound) sifted confectioners' 

sugar 
1 cuf; chopped waLnut meats 

1-1/2 teaspoons vaniLLa 
1 package (8 squares) Baker's UnsUX3etened 

ChocoLate 
2 tabLespoons butter 

BLanched aLmonds 

HOCOLATE 

~ 
Beat eggs until light and fluffy. Add sugar grad
ually, mixing until smooth. Add walnuts and vanilla. 
Melt chocolate over hot water, add butter, and blend. 
Remove from heat and pour over egg-sugar mixture; 
mix well. Turn at once into greased Bx4-inch pan. 
Mark top for cutting in squares and press an almond 
on top or each square. When firm, cut squares. 
Makes about 32 pieces, or about 2 pounds fudge. 

REO AND GREEN PEPPER RELISH 

Yield: about 10 medium glasses 

(5 lbs. relish) 

2 cups Prepared peppers 
(1 doz. peppers) 

1-1/2 cuf;s appLe vinegar. 
7 cuf;s (3 Lbs.) sugar 
1 bottLe Certo 

First, prepare the peppers . ··Cut ·open about 1 dozen 
medium-sized peppers and discard seeds. (For best 
color, use half green and half sweet red peppers.) 
Put through rood chopper twice, using finest blade. 
Drain. Measure 2 cups chopped peppers into a very 
large saucepan. 

Then make the relish. Add vinegar and sugar to 
peppers in saucepan and mix well. Place over high 
heat, bring to a full rolling boil, and boll hard 
1 minute, stirring constantly. Remove from heat 
and at once stir· in Certo. Skim orr roam with metal 
spoon. Then stir and skim by turns for 5 minutes 
to cool slightly, to prevent floating peppers. 
Ladle quickly into glasses. Cover at once with 1/8 
inch hot paraffin. 

Note: If a brighter color is desired, add about 10 
drops green rood coloring just before ladling relish 
in to glasses. 



MOCHA KRINKLE SQUARES 

3 cups Post's S~ar KrinkLes 
1 cup chopped nut meats 

3/IJ cup sugar 
1/IJ cup Light corn syrup 
1/2 cup strong coffee 
1/2 teaspoon saLt 

1 square Baker's Uns~.veetened ChocoLate 
1 tabLespoon butter 

Mix cereal and nuts in large greased bowl. Combine 
sugar, corn syrup, coffee, and salt 1n saucepan. 
Place over medium heat and bring to a boll, stirring 
only until sugar is dissolved. Add chocolate and 
stir until melted. Continue cooking, Without stirring, 
until a small amoun~ or mixture forms a sort ball 1n 
cold water (or to a temperature or 234°F.). Add 
butter and blend. Pour over cereal and nuts, mixing 
quickly. Turn into greased 9x9x2-inch pan. Chill 
until firm. Cut in 1-inch squares. Makes about 
5 dozen candies. 

Note: If desired, substitute 1/2 cup water for the 
coffee and increase chocolate to 2 squares. 

I 
CHERRY PIE GLACE 

2-1/2 cups (No. 2 can) red cherries, drained 
1 /2 cup sugar 

1 jx:J.ckage Cherry JeLL-0 
1/IJ teaspoon saa 

1 cup hot wter 
1 cup cherry juice 
1 baked 9--inch Pie sheLL 

Unbaked Meringue 
1/2 cup Baker's Coconut 

Combine cherries and sugar. Dissolve Jell-0 and 
salt in hot water. Add cherry juice. Pour over 
cherries. Chill until slightly thickened. Then 
turn into cold pie shell. Chill until firm. 

Before serving, pile Unbaked Meringue lightly around 
edge or pie to form a wreath. Sprinkle meringue with 
coconut. 

Unbaked Meringue. Place 1 unbeaten egg white, 1/4 
cup sugar, dash of salt, and 1-1/2 tablespoons water 
1n the top or a double boiler. Beat with rotary 
egg beater until thoroughly mixed. Place over rap
idlY boiling water and beat 1 minute. Remove from 
heat and continue beating 1 minute, or until mixture 
Will stand in peaks. Fold in 1/4 teaspoon vanilla. 

COCONUT PENUCHE 

2 cups brown sugar, firmLy packed 
1 cup granuLated sugar. 

1/2 teaspoon saLt 
1-1/3 cups miLk"' 

1 /lf. cup butter 
2 teaspoons vaniLLa 

1-1/2 cups Baker's Coconut 

Combine sugars, salt, and milk. Cook, stirring 

constantly, until sugar dissolves and mixture bolls. 
Continue cooking until a small amount of mixture 
forms a soft ball in cold water (or to a temperature 
of 236°F.), stirring frequently after mixture begins 
to thicken. Remove from heat. Add butter and 
vanilla. Cool to lukewarm (110°F.) without stirring. 
Add Baker's Coconut. Then beat unt1lm1xture loses its 
gloss. Turn at once into lightly buttered 8x8x2-1nch 
pan. When cold, cut 1n squares. Makes 36 large 
pieces. 

*If desired, 2/3 cup evaporated milk and 2/3 cup 
water may be substituted "ror the milk in above 
recipe. 

CRANBERRY MARMALADE 

Yield: about 11 medium glasses 

(5-1/2 lbs. marmalade) 

5 cups prepared fruit (2 oranges, 1 Lemon 
and 1 Lb. ripe cranberries) 

6-1/2 cups (2-3/l/. Lbs.) sugar 
1/2 bottLe Certo 

First. prepare the fruit. Cut 2 medium-sized oranges 
and 1 medium-sized lemon in quarters. Remove seeds. 
Grind fruit, chop fine, or slice crosswise, water
thin. Add 1-1/2 cups water and 1/8 teaspoon soda. 
Bring to a boll and simmer, covered, 20 minutes, 
stirring occasionally. Add 1 pound fully ripe 
cranberries and simmer, covered, 10 minutes longer. 
Measure fi cups into a very large saucepan. 

Then make the marmalade. Add sugar to fruit 1n 
saucepan and mix well. Place over high heat, bring 
to a full rolling boll, and boll hard 1 minute, 
stirring constantly. Remove !rom heat and at once 
stir in Certo. Skim orr roam with metal spoon. 
Then stir and skim by turns ror .5 minutes to cool 
slightly, to prevent floating rrult. Ladle quickly 
into glasses. Cover marmalade at once with 1/8 inch 
hot pararr ln. 



MINTED SNOWBALLS 

1/3 cup S'llgG'I" 

2 tabLespoons Light CO'I"n syr'!J,f> 

2 tabLespoons water 

1/2 teaspoon peppermint extract 

1/IJ pound (18) MrshmaHows 

1 c~ Baker's Coconut 

Combine sugar, corn syrup, and water 1n small sa~ce
pan. Plac~ over medlum 'heat and stir until sugar 1s 
dissolved. Then bring to a boll and boll ror 2 min
utes. Remove rrom heat and add peppermint extract. 
With a toothpick, dip each marshmallow ln hot syrup, 
then roll in coconut. Makes 16 snowballs. 

~: rr desired, a rew drops or vegetable coloring 
may be added to the hot syrup. 

Lemon Snowballs. Use recipe ror Minted Snowballs, 
substituting 1/4 teaspoon lemon extract, or 2 tea
spoons rresh lemon juice, ror the peppermint extract. 
Add 1 drop yellow vegetable coloring to the hot syrup. 

Orange Snowballs. Use recipe ror Minted Snowballs, 
substituting 1/2 teaspoon orange extract ror the 
peppermint extract. Add 2 drops orange vegetable 
coloring to the hot syrup. 

~ ,, ll: 
ALADDIN'S PEANUT BUTTER FUDGE 

2 squares Baker's Unsweetened ChocoLate 

1/IJ c~ h.ot wter 

1 teaspoon vaniLLa 

2 c'!J,f>s sifted confectioners' s~ar 

1/3 c~ peanut butter 

1/IJ teaspoon salt 

1 teaspoon Light cream 01" tap mHk 

Melt chocolate over hot water. Add 1/4 cup hot water 
and vanilla and stir until smooth. Cool to lukewarm. 
Blend sugar, peanut butter, and salt with a rork or 
pastry blender until mtrture resembles coarse meal. 
Add chocolate mixture and stir until well blended. 
Add cream and knead with ringers until mixture 1s 
the consistency or ructge. Spread evenly in buttered 
Bx4-inch loar pan and cut in squares at once. Makes 
1 pound rudge, or about 21 pieces. 

~ rr desired, tudge mixture may be sllaped 1nto 
a roll, rolled 1n about 1/2 cup chopped peanuts, and 
cut 1n 1/2-lnch slices. 

COCONUT FRUIT ROLL 

3/IJ c'!J,f> Hgh.t brown sugar, finn.Ly f>acked 

2 teaspoons Light cO'I"n syr-u,p 

1/2 c~ miLk 
1/2 teaspoon vaniLla 

1/2 c'!J,f> chopped raisins 

1/2 c-u,p chopped dates 

1-1/2 c'!J,f>s Baker's Coconut 

Combine sugar, corn syrup, and mil~ Place over low 
heat and stir constantly until sugar is dissolved and 
mixture boils. Continue polling until a small amount 
or mixture rorms a sort ball ln cold water (or to a 
temperature or 234°F.). Remove rrom heat. Cool 
slightly. Add vanilla and beat until creamy. Add 
truit and coconut and knead well. Shape into rolls, 
1-1/2 inches in diameter. Wrap 1n waxed paper; chill. 
Cut in slices. Makes 3 dozen slices. 

3 cups Baker's Coconut·. may be substl tuted ror raisins, 
dates, and coconut in this recipe. 

COCONUT-CRANBERRY CRUMB PIE 

1/2 recipe Pie Crust 
2-1/1/. cups (1 No. 2 can) canned sHced app~es 

2 tabLespoons sugar 

1 tablespoon flour 

Dash of salt 
1-2/3 c~s (1-pound can) canned 

whoLe cranberry sauce 

1/IJ c~ sugar 

111/. c'!J,f> butter 01" margod~~e 

1/2 c~ fLowr 

1 cw'/J Baker's Coconut, cut 

Line a 9-lnch pie pan With pastry, rolled 1/8-inch 
thick. Flute edges. Combine apples, 2 tablespoons 
sugar, 1 tablespoon rlorir, and salt; mix well. Turn 
into pie shell. Break cranberry sauce with rork and 
spread over apples. Bake 1n hot oven (425°F.) 30 
minutes. Meanwhile combine 1/4 cup sugar, butter, 
and 1/2 cup rlour and mix with pastry blender or rork 
until crumbly. Mix in coconut. Sprinkle over par
tially baked pie and bake 20 minutes longer. Serve 
warm. 
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