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Flazed Foughwets
Fram Fledeckmmn k

Eio 312 caps all-parpose fear
14 cup sugar
I ey clepes raphd rlsc veast
| tesspssssm sale
1 tenspesen gromnd nuimseg
D2 cup water
173 cup milk
1d cup butter
1 large cgg
Fowdered Supar Glaze:
T cnps powdered sugar, silied
174 cup milk
1 tenspessn vanilla cuirset

In Barge bowd, combme |1 oap
ot sugpe, wedissodved weast.
salt and mmneg. Hear waer, nulk
anil butter until wery warm {1 207
13°Fy Gradually add 4o flour
mixiore. Beal 2 isules of moedi-
um =pead of glodne misr, scraps
horl caccasionally Add epp and |
cup flour; beat 2 misuies m high
speed. Sir B enclgh Fersning
firur fo marke & =0 douph. Konead
on lghily foured sarfhee il
smoctly snd elastic, 8- 10 nusaie
Cover: kel rest 10 minules

Rall dough o 12-inch thick-
niess; cul withy 2- 12 inzh doughsu
cutter. Keead together irinenisgs:
re-rall jmad cul, Placy doughnuis on
greasad haking sheets. Cover, lat
nse in wam, drafi-free ploce il
thmalrliod i size, aboat | hour,

Drzep fry o1 AT3°F for 2 minuies
or il hrowsed, tuming onee.
DCirpin om paper fovecls. Dip dough-
mi= inky Powdored Segnr Ol
wwiale wmmk Cool om wine mcks.

Peorvatvrved Supar Glaze, Coan-
hinge pivwedered sugar, milk and
walle. Siir unisl smoath.
lzkies 18 deughnuis.

Recipe R

Hutty

Buttermillk Oat Fameakes
ey Tiote of Flome
1 cup guick-=sonking nats
1-174 cups haiternslk
12 cwp all-purpose Mear
I tnblesponn segar
I temspoon haking pswiler
112 tenspoon salt
14 tenspaaik haking soda
1 tablespouns ples 1-1/3 Bea-
wponns canala sdl
1 epg. lightly besien
173 cwp Fimely chopped peciss
In large bowd, combing ocats and
butbemealk: Jet sland 5 minules. In
il bowl, combine Mour, =g,
baking powder. sah and baking
wodn; stwr indo oet nuxvare. Add
ool and wpp. fodd in pecans. Let
snd 1 minuies. Posar baller by
1/4 cuplid oma gremed hot grid-
e, Turs when bubbles berm on
o cook il gokden hrewn.
Plakes & pancakes,
Tomata Bgg Seramble
Frewe Dl Fraredl,
Wy PP com
1 wlived tnmatees from one can
wikide fnmklaes
4 large vags, well-bealen
& wlices bacon
12 1 s ook SUgaRF
Salv &nd pepper o R
Fry bocom umbil all T has bawn
remdered; drain bavon om paper
wowels. Leave 3 ublespoons bacon
dritbdngs i skillet: osdd lomas-
fous, sugar, =il o] popper. Cook
over medium-high Beal 2 minines,
koaner heat to low, Cover, cook 15
mirvates or wmbl foerekoes boconss
o ke, siir occasionally to keep
from swicking, Add eges, sir
minfare unil opes ae coaded
[ ture shaould be albet prainy
It still have some maeisiurc).

< Barer with cooked hacon.

Servas 4

To read more articles about Dei Fratelli Products

visit bttg://www.DeiFratelIi.com/mediakit.htm]

Freakfast Burritos
From dfow CTemend
ld-ounce package of chesrizo-Ma-
wired siboked sausage, diced

B rzes

14 gup half and half

I rabespoons green andior red
bl pepper, diced |apeiensl)

1 tabdezpuon scallinn, chopgped

LI cup shredded ¢heddar or

Mlecican bend chosse
Sal amil pepper to tasie
Eizh &-imch Mour toriilllas
frarridefies: Bhredded cheese.

sour cream, salsa

Browmband diced spasage ina
nonstick pa Mix Bl sl
hadf, peppenis), scallws, cheese,
sall and pepper bogether,

Cook egg nuxiure M nodstick
pan that has beem Bghily speayed
with couking sprny, St o e
quenily, cook until vpps wo set
Combine: egg and mem eampaes.

Hizat prtallins g condimg bo pasc k-
s shrections. Fill middle of vack
iomilla with sausape’egg mivare
aid roll. Moce bumios & o baking
dizh in a warm ovem prior i soev-
ing 8 me i adiditiomal chovse,

Top with soer cream med solse

Fried Malasses Frifters
From Glumr S Mowrae
1 onp NMoar
I peasposns aking powder
| cup cormmsal
I s, heaten
DT cup mEk
13 cup sugar
| cup powdered sugar
CHE 1w Tryving
Sift dry mgredients ine &
midium bowl, Add remainieg
ingredivnts  excepl  powdered
sugar; beat well. Drop by whle.
spoonshal inte hol oill Fry ooa
poldem brvwn. Drain om maper
towels. Roll in powdersd sugor.
Serves 4.

Breakfast Plzza
Frovm Ano Siedion

I puumd pork sausaze
Twn Boumec packiges relriger-

afed erescent dinmer rolls
I zup shredded cheddar cheese
1 eup shredded mozzarela
& bhewlen efgs
11} cmp milk

Coak myusage in o medium kil
ket until brommed, drain. S eide

Sepamie creseenl dough, phos
mmgles in o brge groasad wlly
moll pan manching sides o all of
dough i evenly i pos. Press bot-
o and sides e form onest, seal
peroraiions. Bake ai 373°F for §
prites on lower rock. Cros will
Faz puffy when removed fom oven.
Redhie tempersture by 35FF,

Speon suzage over dough;
pminkle with choeses, Combime
wpps anid milk: pour cover sinsage
mnisture, bake ar VUPF om lower
rock 3015 minuies,

Gou Hame B Brite Quishe
HHrm.f:m Ol

1 eup waler

13 cup dry quick-coaking grits

1 cup hall amad haill

1 cup shredded sharp cheddar
eheose

173 cup fincly diced comn iy ham

2 large eggs

1 large ey wikires

Fepper to faskc

sk Worcestershire sauce

Fresh or dried parsley or chives
Prehond oven o 35F, In sauge-

pom, il witer; st im grils, Foducs

B, ootver, cook 5 mines or unmil

slighily thockened In boad, cons-

Bane pnbs, milk choese, bom, opgs,

egg whites, pepper and ‘Worcesier-
re. Por nadaire ints 5ok e

pom cosied with nenstick cooking

sy, Sprmkle pardoy or chives on

noft. Bk 30 mimees of wil sei.
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