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KERNER PARKER T0YS INC.

PEACH UPSIDE-DOWN CAKE

1/4 cup yellow cake mix )

(or 1 package Betty Crocker or Easy Bake Yellow Cake Mix)
3 teaspoons peach juice

2 slices drained peaches

Brown sugar

Grease pan lightly with butter. Cover bottom of pan lightly
with brown sugar. Arrange thin slices of drained peaches:
over brown sugar. Mash lightly with epoon. Pour cake batter
over peaches. Bake about 20 minutes. Let cool. Put cake
oo plate with peaches up.

BAKED APFLES

Wash large apple. Slice across apple to make slices 1/2
inch thick. Use center siices. Remove center core.

Grease pan with butter. ©?Place apple slice in pan. Sprinkle
lightly vith cinnamon, thenm with 1/2 teaspoon sugar. Dot

top with 1/4 teaspoon butter. Bake about 20 minutes.

OATMEAL FRUIT BARS

Ol tablespoon shertening or soft butter
6 teaspoons brown sugar
1/4 cup flour .
3 tablespoons milk
1/8 teaspoon baking soda
2 tablespooous quick-cooking rooled oats
Dash 0l salt )
Mix dhortening , sugar and salt. Add flour, baking soda,
oats, and milk. Mix well. Place 1/2 mixture in greased
pan. Press dowan ia pan with fingertips or back of spoon,
Spread vith 2 teaspoons apple sauce or marmalade, Bake
about 20 minutes. Let cool and cut iate slices. Use other
half for second batch of cookies.

CRAZT CAFRE

4 1/2 teaspoons flour Add: 1/8 teaspoons vanilla
3 teaspoons sugar ‘ 1/8 teaspouns vinegar
1/4 teaspoon cocoa 1 1/2 teaspoons salad oil
1/8 teaspoous soda Place in greased pan

Dash of sgalt

~ Pour 1 tablespoon (3 teaspoons) water!over all and mix well
(51 yith fork, but do not beat. Bake 10 miautes,
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