When fall is in the air.
gingerbread should be on
the table! Here's a delightful
yersion of this old favorite
dressed up inexpensively
for a home supper or simple
wartime_entertaining. Lus
cious when garnished with
whipped cream!

Hot Gingerbread Ring
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Old-Fashioned Gingerbread, piquantly rich, dark and

moist! Makes a complete dessert of the homey type. m

Served hot, with applesauce piled (or set in a bowl) in

the center. Perfect results guaranteed only with Gold W:
Medal "Kitchen-tested™ Flour. iy

Haddon Hall Gingerbread (baked in a ring mold)

o o et ok avpse’@ | TRY IT THIS WEEK . . . USING GOLD MEDAL FLOUR
D g e AND THE BETTY CROCKER RECIPE

whipped and sweetened with 2 tbsp. sugar

THE Betty Crocker recipes you get in the food, in much the same class as milk, eggs,
sacks of Gold Medal “Kitchen-tested” Enriched fruits, vegetables, Its added nutrients can help
Flour are the most popular of their type. And  to safeguard your family's health.
you get dozens of these recipes in this flour Gold Medal “Kitchen-tested"' is the most pop-
every year. ular brand of flour in America. Gert a sack

M‘lh,d from very choice selected wheats, today. General Mills, Inc., Minneapolis, Minn.
every batch of Gold Medal is tested by buking
experts and the skilled home economists of
I the Betty C rocker staff. Itis tested for uniform
results in bread, ke, es, pastry and
i mhgr kinds of baking. It is a true “all-pur-
pose” flour.

Let (mld Medal Flour and Betty Crocker
m recipes help you avoid baking failures! Find
s out why so many women have found this
CREAM shortening, add sugar, and cream ‘ combination a genuine economy!
well. Blend in well beaten egg and molasses. Added amounts of two m\pnrmn( “B" vita-
Sift flour, soda, saltand spices together . .. and I mins and iron make Gold Medal a prdurLd

ﬂ

FILL center of hot gingerbread ring on a serv-
ing platter with applesauce (or place theapple-
sauce in a bowl set in center of ring). Serve at

once... garnished with the sweetened whipped I

cream. 8 to 10 servings. NOTE: Applesauce
may be tinted red or a delicate pink by cook-
ing red cinnamon candies with it.

HADDON HALL GINGERBREAD

2 cup Shortening . . . 2 thsp. Sugar... 1 Egg ...

1 cup black Molasses (use black New Orleans for

best flavor) . . . 2% cups sifted GOLD MEDAL

“Kitchen-tested” Flour* . . . 1 tsp. Soda ... Ya tsp.

Salt...1tsp. Ginger... 1 Cinnamon...1 cup
Boiling F

add to creamed mixtre alternately with the
boiling water. Pour into a heavily greased-
and-floured 9-inch mold (measured across the
bottom)—2 inches deep with an open center
41, inches wide (mold should not be more
than 24 full as batter rises very high). If a
-inch ring mold is not available, fill a smaller
mold 24 full, and bake remaining batter in
greased-and-floured cup cake pans.
Bake about 45 min. in slow moderate oven
(325°). Then let stand in a pan a couple min-
utes before turning onto hot serving platter.

*If you live in the Southeast where Gold Medal
Soft Wheat Flour is sold use 22 cups.
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HAVE YOU sent in yet for your
opy of the Betty Crocker Cook
Book of All-Purpose Baking?
Contains 220 recipes for cakes,
pies, cookies, desserts, quick and
yeast breads, illustrated with
color photokraphs and pictures
of baking steps. Just send 25¢ t
BETTY CROCKER, Dept. vw»
Minneapolis. Minn. Don't put
off sending for your ‘copy of this
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Why Not Now?
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