Cookin’ Fun
Caramels

Hot Cross Buns

3/4 cup warm water
3 tablespoons butter
1 tablespoon instant powdered milk
1/4 cup white sugar
3/8 teaspoon salt
1 egg
1 egg white
3 cups all-purpose flour
1 tablespoon active dry
yeast
3/4 cup dried currants
1 teaspoon ground cinnamon
1 egg yolk
2 tablespoons water
1/3 cup confectioner’s
sugar
1/4 teaspoon vanilla extract
2 teaspoons milk

2 cups white sugar
1 cup packed brown sugar
1 cup corn syrup
1 cup evaporated milk
1 pint heavy whipped cream
1 cup butter
1 1/4 teaspoons vanilla extract

Oil a 12x15 inch pan. In a medium-size sauce pan, combine sugar,
brown sugar, corn syrup, evaporated milk, whipping cream, and butter.
Monitor the heat of the mixture with a candy thermometer while stirring.
When the thermometer reaches 250 degrees F remove the pan from the
heat. Stir in vanilla. Transfer mixture to the prepared pan and let the
mixture cool completely. When cooled cut the caramel into small squares
and wrap them in wax paper for storage.

Elephant’s Jug

Put warm water, butter, skim milk powder, 1/4 cup sugar,
salt, egg, egg white, flour, and yeast in bread maker and start
on dough program. When 5 minutes of kneading are left,
add currants and cinnamon. Leave in machine till double.
Punch down on floured surface, cover, and let rest 10 minutes. Shape into 12 balls and place in a greased 9 x 12 inch
pan. Cover and let rise in a warm place till double, about 3540 minutes.
Mix egg yolk and 2 tablespoons water. Brush on balls.
Bake at 375 degrees F for 20 minutes. Remove from pan immediately and cool on wire rack.
To make the crosses: mix together confectioners' sugar,
vanilla, and milk. Brush an X on each cooled bun.
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1 cup milk
1/4 cup peanut butter (crunchy or smooth)
1 ripe banana
2 teaspoons granulated sugar
4 ice cubes

Combine all ingredients, except ice cubes, in blender and blend until
smooth. Add ice and blend just until ice is crushed. Pour into 2 glasses
and serve immediately.

Rules For The Kitchen!

1. Always ask an adult if you can use the kitchen.
2. Have all the ingredients before you start.
3. Wash your hands before you touch food.
4. Wear an apron or towel to keep your clothes clean.
5. Always clean up when you are finished.
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