


9lli 4pecL. . 
. . . AND WONDERFUL for COOKING! 

Sugar Cookies 
I stick Miracle Margarine 

% cup sugar 
I egg, beaten 
I teaspoon vanilla 

l'l2 cups flour 

I teaspoon cream of tartar 
'l2 teaspoon soda 
% teaspoon salt 

Sugar or colored sugar 

Cream margarine and % cup sugar. Blend 
in the egg and vanilla. Add flour sifted with 
cream of tartar, soda and salt, and mix well. 
Chill. Roll thin; cut with a 3-inch round 
cutter. Place on greased baking sheets and 
sprinkle with sugar. Bake in a hot oven, 400°, 
8 to 10 minutes. 

Yield: 2 !/:! dozen cookies 

Kraft's special whipping process gives 
Miracle Brand Margarine a light, delectable 
flavor ... a light, fluffy texture. That's why 
it's so satisfactory both as a table spread 
and as a shortening in your cooking. You'll 
particularly like the way l\Iiracle Brand 
Margarine creams-quickly and perfectly. 
Collected here are a few of the Kraft 
Kitchens' favorite recipes using Miracle Brand 
Margarine. Measuring is easy. Each recipe 
calls for exactly one stick. 

SUGAR COOKIES 



Strawberry Shortcakes 
2 cups flour 1 egg, beaten 
~ cup sugar YJ cup milk 

2\lz teaspoons baking powder Miracle Margarine 
% teaspoon salt 1 quart sweetened sliced 

Dash of nutmeg strawberries 
1 stick Miracle Margarine Whipped cream 

Sift t.ogether flour, sugar, baking powder, 
salt and nutmeg. Cut in the 1 s tick of mar
garine until mixtu re resembles coarse crumbs. 
Combine egg and milk; stir into flour mix
ture, mixing just until moistened. Roll out to 
1 .,-inch thickness and cut with a 21 :;-inch 
cutter. Place on an ungreased baking -sheet 
and bake in a hot oven, 425°, 12 to 15 min
utes. Split the hot shortcakes and spread 
with margarine. Fill and top with straw
berries; serve with whipped cream. 

\8 shortcakes 

Cru1nb-Top Coffee Cake 
1 stick Miracle Margarine 1 teaspoon cinnamon 

1 Yz cups flour Yz teaspoon salt 
1 cup packed brown sugar 1 egg, beaten 

1 Yz teaspoons baking powder Yz cup milk 
Combine margarine, flour, sugar , baking 
powder, cinnamon and salt, and mix until 
crumbly. Reserv e ! ·~cup for topping. To the 
remaining mixture, add the combined egg 
and milk. Mix well. Pour into a grpased and 
floured 8-inch square pan. Sprinkle with the 
reserved crumbs. Bake in a moderate oven, 
375°, 30 to 35 minutes. 

STRAWBERRY SHORTCAKES • CRUMB-TOP COFFEE CAKE 



Double Chocolate Cake 
1 stick Miracle Margarine Yz cup cocoa 

1 ~ cups sugar 1 teaspoon baking powder 
2 eggs Yz tea spoon soda 
1 teaspoon vanilla Yz teaspoon sa lt 

1Y, cups sifted cake flour 1 cup buttermilk 

Cream margarine and sugar . Add eggs and 
vanilla; beat well. Sift together flour, cocoa, 
baking powder, soda and salt; add alternate
ly wi th buttermilk, mixing well aft er each 
addition. Pour into a waxed paper lined 
9-inch square pan. Bake in a moderate oven, 
350°, 35 to 40 minutes. 

Chocolate Frosting 
1 stick Miracle Margarine 

Yz cup cocoa 
Dash of salt 

1 teaspoon vanilla 

3 cups sifted confectioners' 
sugar 

Y, cup cream 

Cream margarine; blend in cocoa, salt and 
vanilla. Add sugar alternately with cream, 
heating until light and flufiy. 

Fluffy Frosting 
I stick Miracle Margarine 3 cups sifted confectioners' 

Dash of salt sugar 
1 teaspoon vanilla ~ cup cream 

Cream margarine; blend in salt and vanilla. 
Add sugar alternately with cream, beating 
until light and fiufl·y. 

Confetti Cupcakes 
I st1ck Miracle Margarine 
! cup sugar 
I egg 
I teaspoon vanilla 
2 cups sifted cake flour 

2 teaspoons baking powder 
Yo teaspoon salt 
Yo cup milk 

Gumdrops 

Cream margarine and sugar. Add egg and 
vanilla; beat well. Sift together flour, baking 
powder and salt; add alternately wi t h milk, 
mixing well after each addition. Fill paper 
lined cupcake pans 3 (! full. Bake in a moder
ate oven, 375°, for 20 to 25 minutes. 

Frost with Flufl'y Frosting and decorate 
with gumdrops. 

Yield: 18 medium cupcakes 

D.OUBLE CHOCOLA"(E CAKE • CH090LATE FROSTl~~~ . CQtiFETTI CUPCAKES • FLUFFY FROSTING 



Cranberry Nut Bread 
3 cups flour 
I teaspoon salt 

Y2 teaspoon soda 

1\ cup water 

3 teaspoons baking powder 
I stick Miracle Margarine 

V1 cup orange juice 
I tablespoon grated 

orange rind 
I cup chopped nuts 

I Y. cups sugar 
2 eggs 

I Y2 cups cranberries, 
cut in halves or 
coarsely chopped 

Apple Crisp 
4 cups sliced peeled apples 

V. cup water 
Y. cup flour 
I cup sugar 

I teaspoon cinnamon 
Y2 teaspoon salt 
I stick Miracle Margarine 

Plac-e apples and water in a 10 x 6-inch 
baking pan. Sift flour, sugar, cinnamon and 
salt into a bowl. Cut in margarine until the 
mixture resembles eoarse crumbs. Sprinkle 
over the apples. Bake in a moderate oven, 
:)50', for 40 minutes, or until tlw apples are 
tender. 

6 servings 

Sift together flour, salt, soda and baking 
powder. Cream margarine and sugar. Add 
eggs and mix well. Combine water, orange 
juice and rind and add alternately with 
sifted dry ingredients. Fold in nuts and 
cranberries. Pour into a greased 9 x 5-inch 
loaf pan. Bake in a moderate oven, 350°, 
for 1 hour and 10 minutes or until done. 

CRANBERRY NUT BREAD • APPLE CRISP 



Orange Blossom Cake 
2\1, cups sifted cake flour 1 stick Miracle Margarine 
1\lz cups sugar 1 cup milk 
3\lz teaspoons bak1ng powder 1 teaspoon vanilla 

1 teaspoon salt 5 egg whites 

Sifr togetlwr flour, :-;ugar, baking pnwdr•r 
and ;;alt. Arlrl margarirw, ~1 cup of milk 
and Yanilla: lwat ~ minute:-;. Add n•main
ing milk and t hL· r·gg whitP;;; beat :2 minute;;. 
Pour into two wax1·d papr·r lined 8-inch 
layer pan,;. Bak1· in a modr·rat1• on•n, :)50· 
for:)() to :35 minutr·,.;. Orange Frosting 

1 stick Miracle Margarine 
1 teaspoon grated orange 

rind 
Dash of salt 

3 cups sifted 
confectioners' sugar 

V. cup orange juice 

Cream margarine; blend in orange rind and 
salt. Add sugar alternately with orange 
juice, beating until light and fluffy. 

Creole Spice Cake 
1 stick Miracle Margarine 1 teaspoon soda 
1 cup sugar % teaspoon salt 
1 egg 1 teaspoon cinnamon 
1 teaspoon vanilla ~4 teaspoon cloves 
2 cups sifted cake flour Y, teaspoon nutmeg 
2 teaspoons bailing powder 1 cup buttermilk 

Crean1 n1argarinP and ~ugar. Add Pgg and 
vanilla; beat \H·II. Sift togf'tlwr 11our, baking 
powder, ;;oda, ;;a]t and spier•.s; add alternately 
with but tl•rmilk, mixing \\'1•11 aft1·r !'ach aclcli
tion. Pour into two waxc·d pap('r lirwd 8-inch 
layr•r pan;;. Bakr· in a modr·rat•· on·n, :350\ 
for 25 to :30 minut•·:-;. 

Mocha Frosting 
1 stick Miracle Margarine 

Dash of salt 
1 teaspoon instant coffee 

powder 
I teaspoon vanilla 

3 cups sifted confectioners' 
sugar 

3 tablespoons milk 

CrParn margarirw; hl1·nd in ;;alt, colf<•l• pow
d!·r and vanilla. Adrl sugar all1·rnall·ly with 
milk, br·ating until light and 11utry. 

ORANGE BLOSSOM CAKE • ORANGE FROSTING • CREOLE SPICE CAKE • MOCHA FROSTING 



Pecan Bars 
I stick Miracle Margarine Y. cup flour 

\13 cup packed brown sugar Y, tea spoon baking powder 
Yl cup dark corn syrup Y. cup chopped pecans 
1 egg, beaten Confectioners' sugar 

Cream margarine and brown sugar. Blend in 
syrup and egg. Add flour sifted with baking 
powder, and mix well. Stir in pecans. Pour 
into a greased 8-inch square pan. Bake in a 
moderate oven , 350°, 25 to 30 minutes. Wh en 
cool, cut into bars. Sprinkle with confection
ers ' sugar. Yield: n~ dozen bars 

Fruit Jewels 
I stick Miracle Margarine Y, tea spoon soda 

Y, cup sugar ~ teaspoon salt 
I egg, beaten I cup cut·up dates 
I teaspoon grated orange rind Yz cup drained chopped 
1 cup flour maraschino cherries 

Cream margarine and sugar. Blend in the egg 
and orange rind. Add flour sift ed with soda 
and salt, and mix well. Fold in dates and 
cherries. Drop level tablespoons of the dough 
onto greased baking sheets. Bake in a slow 
oven, 325°, 10 to 12 minutes. 

Yield: 2 )~ dozen 

Chocolate Almond 
Cookies 

1 stick Miracle Margarine 
I cup sugar 
1 egg, beaten 
2 !·ounce squares unsweetened 

chocolate, melted 
1 teaspoon vanilla 

JIIJ cups flour 
Yz teaspoon soda 
Y, teaspoon salt 
Yl cup water 

Almond halves 

Cream margarine and sugar. Blend in the 
egg, melted chocolate and vanilla. Sift 
together the flour, soda and salt; add alter
nately with the water, mixing well after 
each addition. Place rounded teaspoons of 
the dough, topping each with an almond 
half, on ungreased baking sheets. Bake in 
a hot oven, 400°, 8 to 10 minutes. 

Yield: 3 dozen 

Frosted Ginger Cookies 
I stick Miracle Margarine 2 cups flour 

!1J cup sugar 1h teaspoon soda 
YJ cup molasses 1h teaspoon ginger 
. I egg, beaten Dash of salt 
Cream margarine and sugar. Blend in 
molasses and egg. Add flour sifted with 
soda, ginger and salt, and mix well. Chill. 
Roll thin; cut with a 3 x 2-inch cutter ~ 
Place on greased baking sheets and bake in 
a moderate oven, 375°, 8 to 10 minutes. 
Cool and frost. 

Yield: 4 dozen 

Vanilla Frosting 
Y4 cup milk 
3 cups sifted confectioners' 

sugar 

Dash of salt 
1h teaspoon vanilla 

Gradually blend the milk into the sugar, 
mixing well. Stir in the salt and vanilla. 

PECAN BARS • FRUIT JEWELS • CHOCOLATE ALMOND COOKIES • FROSTED GINGER COOKIES • VANILLA FROSTING 



Roquefort Cheese Spread 
I stick Miracle Margarine I teaspoon 
I I Y. -oz. pkg. Kraft Louis Worcestershire sauce 

Riga/ Roquefort Cheese Dash of salt 
Cream the margarine and Roquefort cheese 
until smooth . Blend in WorcestPrshirP 
sauce and salt . 

Mustard Spread 
I stick Miracle Margarine 2 tablespoons Kraft 

Dash of cayenne Salad Style MOJstard 
Cream the margarine; blend in the cayenne 
and mustard. 

Olive Spread 
1 stick Miracle Margarine 2 teaspoons Kraft 

Y. cup chopped stuffed olives Cream Style 
Horseradish 

Cream the margarine; blend in the olives 
and horseradish. 

Coconut Orange Rolls 
2Y. cups flour 

3 teaspoons baking powder 
I tea spoon salt 
I stick Miracle Margarine 

""' cup milk 

Miracle Margarine 
1 12-oz. jar Kraft Pure 

Orange Ma rmalade 
Y1 cup shredded coconut 

Sift to~P! lwr flour , hakin~ powd l!r and ~alt. 
Cut intlw 1 st ick of mar~arine until mixture 
n •sP mbl,•s eoarsp numbs. Stir in l he milk just 
until mixture is moistened. !{oil ou t to a 
1 ~ x S-ineh rpctan~ll•. SprPad with maq:(arine 
and half of th e marmaladP . l3e~inning; at one 
!on~ sid<', roll up jelly roll fashion ,_ and cul 
into \Wt·ln• l-inch slit·Ps. Place cut-stde down 
in a ~n·ast ·d o-inch square pan which has 
hL•t•n spn·ad with tlw n·mainin~ marmalade 
and sprinkl!'d with t·ot·onut. BakP in a l_wl 
o\'Pn, -IUO , ~:) minute.-:. Turn out U]btdt• 
down immediately. Sl·n·e warm. 

Yi•·ld: 1~ rolls 

Parsley Lemon Spread 
I stick Miracle Margarine Dash of cayenne 
l tablespoon lemon jutce 1 tablespoon chopped 

Y1 teaspoon salt parsley 
Cream the margarine; blend in the remain
ing ingredients. Serve with cooked fish, hot 
asparagus, broccoli or spinach. 

• 
All of these spreads are delicious with 
broiled hamburgers, steak, ham, cold 
meat sandwiches, etc. 

COCONUT ORANGE ROLLS• ROQUEFORT CHEESE SPREAD• MUSTARD SPREAD • OLIVE SPREAD • PARSLEY LEMON SPREAD 
·c,. 



The greatest news since margarine went 

Kraft's new wh ippi ng process does 
all these wonderful things for 
Miracle B rand Margarine . . . 
• Flavo r is released immediately 
• Spreads evenly and easi ly 
• Economical-every pound spreads more 

slices of bread because every pou nd 
contains six sticks in stead of lour 

,.. -,:1; -·- : 

"-· ·· ~· 

• yellow! 

In preparif!g YO Uf Javo;j~~ res:.i.J? eS, rl:!m'ember Lhat since 
Miracle Bra nd is a whipped ·:,~arga~rl'e;yo~· should use more than you wou ld of 

un wh ipped shortening .. For i n~pa;nce , if a recipe calls for 1 cup of regular shortening, 
the use of 1 ~~up!; of 'M i r"act~·~.and Margarine will produce a comparable result. 

'1 , 

')~ For addi ti onal copies of this fo lder, write to: 
KRAFT KITCHENS , 500 PESHTIGO COURT , CHICAGO 90 , ILL. 
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