Pineapple Upside down cake

· 2 Tbs. butter

½ cup brown sugar

· 1-8oz can pineapple slices, drained, reserve juice

· 4 cherries, halved

water

· 1/3 cup butter

¾ cup sugar

· 2 tsp vanilla


1 egg

· 1 ½ cups ap flour

2 ½ tsp. baking pwd

·  ¼ tsp. salt

1. Melt 2 Tb. Butter in 9-inch round cake pan

2. Stir in brown sugar and 1 Tbs. pineapple juice

3. Cut pineapple slices in half to make 8 slices and arrange in pan with cherry halves in each hole

4. Add water to remaining pineapple juice to make 2/3 cup

5. Beat butter with sugar and vanilla until well blended.

6. Add egg and beat for 1 minute more

7. Mix together flour, baking powder and salt in separate bowl.

8. Add flour and liquid alternately, beating after each addition.

9. Spread batter in pan

10. Place in 350°F oven for 35-40 minutes.  Cool 5 minutes before inverting on plate
Cool Rise Rapid Mix Bread

3 ¼ cup bread flour

1 ½ t. salt

1 pkg yeast


2 T. soft margarine

1 T sugar


1 Cup + 2T 120°F tap water

Cooking oil


PAM nonstick spray

Measure: flour onto wax paper

Combine: 1 cup flour, yeast, sugar, & salt in metal mixing bowl

Add: Margarine & hot tap water beat 2 minutes

Add: ½ cup more flour beat 1 minute

Stir in: remaining flour (1 ¾ cup) to make soft dough

Turn out on floured surface

Knead 10 minutes until dough is smooth and elastic

Cover with plastic wrap then a towel and let rest 15 minutes

Shape into loaf or rolls

Place in a greased loaf pan (not aluminum) or other 9x13 dish

Brush surface with oil to prevent drying out

Cover with wax paper then plastic wrap 

Refrigerate: 2-48 hours

Remove from fridge and let stand 10 minutes

Bake at 375°F 35-40 minutes brushing with melted butter 

or egg wash the last 10 minutes for a golden brown crust
	Ninety Minute Cinnamon Rolls
	 


"Delicious cinnamon rolls made with a soft, quick rising dough."

Ingredients:

	3/4 cup milk

1/4 cup margarine, softened

3 1/4 cups all-purpose flour

1 (.25 ounce) package instant yeast

1/4 cup white sugar

1/2 teaspoon salt
	1/4 cup water

1 egg

1 cup brown sugar, packed

1 tablespoon ground cinnamon

1/2 cup margarine, softened




Directions:

	1.
	Heat the milk in a small saucepan until it bubbles, then remove from heat. Mix in margarine; stir until melted. Let cool until lukewarm.

	2.
	In a large mixing bowl, combine 2 1/4 cup flour, yeast, sugar and salt; mix well. Add water, egg and the milk mixture; beat well. Add the remaining flour, 1/2 cup at a time, stirring well after each addition. When the dough has just pulled together, turn it out onto a lightly floured surface and knead until smooth, about 5 minutes.

	3.
	Cover the dough with a damp cloth and let rest for 10 minutes. Meanwhile, in a small bowl, mix together brown sugar, cinnamon, softened margarine.

	4.
	Roll out dough into a 12x9 inch rectangle. Spread dough with margarine/sugar mixture. Sprinkle with raisins if desired. Roll up dough and pinch seam to seal. Cut into 12 equal size rolls and place cut side up in 12 lightly greased muffin cups. Cover and let rise until doubled, about 30 minutes. Preheat oven to 375 degrees F (190 degrees C).

	5.
	Bake in the preheated oven for 20 minutes, or until browned. Remove from muffin cups to cool. Serve warm


GLAZE: (make Thursday)

1 tsp light corn syrup

½ tsp vanilla

1 ¼ cup powdered sugar

2 Tbsp. ½ & ½ cream

Pizza Crust

Ingredients:
	1 (.25 ounce) package active dry yeast

1 teaspoon white sugar

1 cup warm water (110 degrees F/45

degrees C)
	2 1/2 cups bread flour

2 tablespoons olive oil

1 teaspoon salt


Directions:
	1.
	Preheat oven to 450 degrees F (230 degrees C). In a medium bowl, dissolve yeast and sugar in warm water. Let stand until creamy, about 10 minutes.

	2.
	Stir in flour, salt and oil. Beat until smooth. Let rest for 5 minutes.

	3.
	Turn dough out onto a lightly floured surface and pat or roll into a round. Transfer crust to a lightly greased pizza pan or baker's peel dusted with cornmeal. Spread with desired toppings and bake in preheated oven for 15 to 20 minutes, or until golden brown. Let baked pizza cool for 5 minutes before serving.


