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| Finalist i > tsp. sal

1 tsp. baking soda
CAROLINA PUMPKIN BARS

Mix together; spread in ungreased 9- by
13-inch pan. Bake at 350 degrees for 30

4 eqgs, beaten minutes.
1 2/3 cups sugar Frosting:
1 cup oil :
_ 3 0z. cream cheese
15-0z. can pumpkin 15 cup butter
2 cups flour

1 tsp. vanilla

2 tsp. baking powder 2 cups powdered sugar

2 tsp. cinnamon

6 MONTHS INTEREST

FREE FINANCING AVAILABLE*

KraftMaid's On Sale.

So what are you waiting for?

Now is the perfect time to take advantage of our great
deals on premium quality KraftMaid cabinetry. Our
experienced design experts can help you select from
hundreds of exquisite door styles, dozens of fine
furniture finishes and numerous space-saving storage
and decorative options to create the look that's right for
your lifestyle. For quality craftsmanship, impressive
detailing and design versatility, it's KraftMaid cabinetry.

*With approved credit.
Installation Available Minimum monthly payment required.

FREE ESTIMATES

TIONESTA BUILDERS SUPPLY

Rt. 36-5 Miles South of Tionesta
814-755-3561 or 814-755-3474
Rt. 66 Shlp fnwlle 814-226 5040

Contractor

Registration
#PA 019337

Cream together. Add 2 cups powdered
sugar and beat until right consistency to
spread on cake. Spread frosting when cake
is cooled.

Robbie J. McCrea

Qil City

CARROT CAKE

4 eqggs

1% cups vegetable oil

2 cups all-purpose flour

2 cups sugar

2 tsp. baking soda

2 tsp. baking powder

2 tsp. ground cinnamon

Yatsp. salt

3 cups grated carrots

1% cups coarsely chopped pecans
or walnuts

Grease and flour 13- by 9-inch baking pan.
Beat eggs and oil in small bowl. Combine
flour, sugar, baking soda, baking powder,
cinnamon and salt in a large bowl. Add egg
mixture; mix well. Stir in carrots and nuts.
Pour into prepared pans. Bake 30-35 min-
utes in 350-degree oven. Cool completely.
Spread with Cream Cheese Icing (see
below).

Cream Cheese Icing:

1 pound powdered sugar

8 0z. cream cheese, softened
% cup butter, softened

1 tsp. vanilla

Combine in a small bowl and beat until
smooth.

Phillip Miles

Clarion-Limestone High School

CASHEW BARS

1% cups all-purpose flour

% cup packed brown sugar
Yatsp. salt

% cup cold butter

2 cups cashews, chopped a little
1 cup butterscotch chips

% cup light corn syrup

2 Thsp. butter

In a bowl, combine flour, salt and sugar.
Cut in the half-cup of butter until it resem-
bles coarse crumbs. Press into a greased
13- by 9-inch pan. Bake at 350 degrees for
10 minutes. Sprinkle with cashews. Melt
butterscotch chips; add corn syrup and 2
Thsp. butter. Mix well. Pour over nuts. Bake
10 minutes. Cool; cut into squares.
Bonnie Tologo

Cooperstown

CHEESE DANISH

2 cans crescent rolls
8-0z. pkg. cream cheese
1 cup sugar

1 tsp. vanilla

1 stick butter, melted

2 Thsp. cinnamon

Y cup sugar

Mix cream cheese with sugar; add vanilla.
Spread 1 can crescent rolls in bottom of 9-
by 13-inch pan. Layer cream cheese mix-
ture. Place second layer of crescent rolls
on top. Pour melted butter over top and
sprinkle with cinnamon and sugar. Bake at
350 degrees for 30 minutes. Let stand,
then refrigerate.

Linda Hahn

Qil City

Editor’s Note: The recipes featured in the 2009 Creative Cookbook
are published as they were submitted to the newspaper.
Readers are advised to pay close attention to all recipes to ensure
canning and other food preparation efforts are adequate and safe.

,r-. Schedule Your Chrtstmas Party with Us at the Barn

& 4 Acceptlng Reservations for Banquet Room, Available Monday thru Sundm
Also Available For Conferences

Join us for The Once Upon a Christmas Craft Show
November 20th, 21st & 22nd

OLFS m

1-80 Exit 53
308 Timberwolf Run ¢ Knox

814-797-1109



