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FOREWORD

Years before the Ir Pepper Gonpany. and The Seven-
Lp Gonpany: nerged, reci pes: energed fromtheir
testing kitchens. These recipes [Jsone dating back to
the 1950s [have wthstood the test of tine.

D Pepper--and -7 WP, dthoughtwo very dstinct soft
drinks, lend theiromn specia flavor enhancenent to
these dishes. @oks have discovered that the substi -
tution of Dr Pepper or 7 WP achieves nore than sinm
py addng liquid it asoadds unexpected flavor and
texue

Lh'ess a recipe specifies that: the product: be set aside
to loseits carbonation, we reconmend using O
Pepper and: 7 P freshly opened. | n nany cases,. the
carbonation adds its

o specid characteristic tothe taste and texture o
the conpl eted di sh.

Det soft drinks, includng Det O Repper and Det 7
WP are not suitabl e in cooking and baking. The sweet -
ness of aspartane-sweetened drinks is di mnished by
heat. Regul ar  Ir Pepper and 7 WP, hovever, nay eas-
ily be used in any cooked recipe wthout 1oss of flavor -
i-ng or sweet ness.

The eighth printing of Goking wth Or Pepper and 7
WP retains the nority of the recipes fromthe sev-
enthedtion For thisedtion we foud recipes thet
had been tucked away for- nany years. W -have a so
added ‘sone Or Pepper

"tailgating' recipes prepared by Randy Bay, Becutive
Cheffor Or Pepper/ Seven W, Inc:

We hope you enjoy the recipes inthis eighth ed tion
Gonsuner -suggest i ons -are- al ways wel cone.

You nay: address:-your cormments to:

Gonsuner - Rel ati ons
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SPARKLI NG PARI SI AN PUNCH

14 cup orange j uice

1 tabl espoon Roselsfi grenadi ne
1 scoop orange sher bet

7 ounces 7 WP, dilld

(il ne orange juice and grenadine in atal glass. Add
a scoop of sherbet and slowy pour in 7 WP Mkes 1
serving

BANANAS 7 UP

4 cups sugar

6 cups water

6 ripe bananas

1-46 oz. can pineapple juice

2-12 oz. cans frozen orange j ui ce concentrate,

t haned and undi | ut ed
1-12 oz. can frozen | enonade concentrate, thawed
and undi | uted

2-2 Liter bottles 7 WP

il ne sugar and vater in a saucepan;, cook, stirring
constantly, until sugar dissdves. o conpletely. Ruree
bananas in an el ectric blender until snooth. Gonti ne
bananas, dissol ved sugar mixture, juices and | enonade in
alarge freezer cotainer (apastic 1 gdlonnilk carton
vworks vell). To serve, thawuntil slushy. Rour into a punch
bow; getly stir in7 WP Serve inmedi ately.

Yidd Aout 60 (6 0z.) servings

Vaiaiar Banana mxture nay al so be scooped into ind -
vidual gl asses and topped wth 7 LP.
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BRANDY SLUSH

4 tea bags

2 cups boiling vater

2 cups sugar

7 cups wat er

1-12 oz. can frozen | enonade concentrate, thaved
and undi | ut ed

2 cups peach or apricat brandy

7WPo Det 7P

Gonboi ne tea bags and 2 cups water; steep 5 mnutes.
Renove and discard tea bags: let tea cool. Gonbine
sugar and 7 cups vater in saucepan; cook, stirring
constantly, until sugar dissoves. @d. Gnhine tes,
di ssol ved sugar nmixture, juices and brandy in a
large freezer container. Feeze util firm To serve,
scoop brandy mixture into stenmed gobl ets, filling
J4fdl. HIl dasses wth 7 WP. Sir gatly util dushy.
Serve inmedi ately.

Yidd Aout 15 servings.

CHERRY FRU T PUNCH

2-.31 oz. packages unsweetened cherry flavored drink nix
2 cups sugar

Juice of 1 lenon

Juced 1line

16 cups water

6 cups 7 P, dilld

Qange slices, line slices, naraschino cherries, snall
slices waternel on

Gonioi ne drink mix and sugar in a punch bow. Add fruit
juces advater; stir todssdve Sir in7 WP Aldfrut to
floa ontop.

Yidd 48 (12 cup) servings
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Cl TRUS PUNCH

8 cups freshly squeezed orange j ui ce
4 cups | enonade

1-2 Liter battle 7 WP

1 teaspoon al nond extract

Ghill juice, lenonade and 7 UP. Gibine all ingredients
inapuch bow; bendwell. Srve cdd
Yiedd Aout 20 cups

7 UP COOLER

Juced 2gapfruts
Jui ce of 2 oranges
Juced 1line

14 cup sugar
4cups 7 WPor Det 7 WP

Qnbine dl ingedentsinalarge pitcher; bend vel .
Srve over ice
Yidd 31...2 cups

CRI MSON PUNCH

1-76 0z. can tropical punch mix
16 cups (1 gallon) Cherry 7 WP
2-10 oz. packages frozen strawberries, thaved

Rrepare drink nix according to package directions.
Qonoi ne wth Cherry 7 WP and strawberries in a punch
bow; bend vell. Srve very cod

Yidd 9% (12 cup) servings
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Cl TRUS PUNCH W TH LEMONADE CUBES

1-.31 oz. package unsweetened | enonade drink nix
2 2/ 3 cups pineappl e juice

1 1/2 cups orange j ui ce

1to 1 12 cups sugar

4 cups 7 WP

Prepare drink nmix according to package directions. Four
over ice cube trays and freeze. Goni ne renai ning ingre-
detsinalage ptcer; stir gatly. To serve, place | enon-
aeicecuesintadl gasses. FIl wth puch

Yidd 8 servings.

GOLDEN FRUI T COOLER

4 cups Det 7 WP

1 cup orange j uice
12 cup lenon jui ce
12 cup pineappl e juice

Qnbine al ingredients, bendingwel. Serve chilled over
i

Yidd 6 cus

Vaidiar This can be served hot, using 7 WP instead of Det
7 WP

LYNCHBURG LEMONADE

3/4 cup vhi skey
Y4 cptripe sec
4 cup M. &Ms. Tii Sneet and Sour MXx
113 cups 7 WP

Gnbine al ingredients inapitcher. Adice ad stir vel.
Grnish wth lenon slices and naraschino cherries, if
desired

Yidd 6to 8 servings



BW

MEL ONADE

2 cups sugar

2 cups water

8 cups cubed wat er nel on
1 cup lenon juice

2 cups orange juice

7 cups Cherry 7 WP

Qonoi ne sugar and water in a saucepan. ok, stirring
constantly until sugar dssdves. @d. Hace haf of vater -
nelon in an eectric bender; puree util snooth. Transfer
to alarge bow and repeat wth renai ning vat ernel on.
Add juices and dissd ved sugar mixture; stir well.

Just before serving, stir in Gerry 7 WP. Grnish
wth line slices, snall whd e straverries or orange
dics

Yidd 18 cups

ORANGE PUNCH

2-14 oz. packages orange flavored drink mix
10 2/3 cups vater

2-12 oz. cans 7 P

12 cup lenon jui ce

2 cups sugar

@nire dl ingedents inalarge cotaner; mx vell.
Srvecdd
Yidd 15 cus

7 UP ORANGE BLOSSOM PUNCH

1-6 oz. can frozen orange j ui ce concentrate, thaved
1 pint orange sherbet, softened

1quet (Ra tad) 7 WP, dilld

2cups gin



PEACH FI ZZ
1-16 oz. can sliced peaches, drai ned

1 1/ 2 cups peach nectar
2cups 7 WP

Gill al ingredents well before preparing.  Gonhi ne
peaches and nectar in a bl ender; process until snooth.
Poor itoaptcher. A7 WPad stir gently. Serve over
ice @rnishwth freshmnt, if desired

Yidd 4 cus

PEGASUS PUNCH

V3 cup 7 WP

14 cup orange j uice

1to11/2 ounces (2 to 3 tabl espoons) bourbon
2 to 3 drops Roselsfi grenadi ne

1/ 4 teaspoon Roselsfi line juice

Qnbine al ingredients; stir well. Pour over crushed
i
Yidd 1seving

PI [A COLADA FREEZE

1-46 oz. can pineapple juice

1-12 oz. can frozen | enonade concentrate, thaved
and undi | ut ed

4 cups M. & Ms. Tii Haa Gl ada Mx

2to3cus ligt rum

7 WP

Qnine al ingredients except 7 WP, blend vell. Pour into
a freezer cotarer; freeze util firm To serve, scoop frozen
mxtueinoadass, fill gass wth 7 WP. Sir gatly util
slushy. Mist be served i nmedi atel y.

Yied Approxinately 10 servings
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POLYNESI AN PUNCH

1-46 oz. can pineappl e juice

1-48 az. battle cranberry ju ce cocktail

1-12 oz. can frozen | enonade concentrate, thaved
and undi | uted

1-12 oz. can frozen orange juice concentrate, thaned
and undi | ut ed

4 cups Qherry 7 WP or Regular 7 WP

Lenon and strawberries for garni sh

Gnbine all ingredients in a punch bow; nmx vell.
Serve over ice.
Yied Aout 40 (/2 cup) servings

QUI CK FRUI T PUNCH

1-.31 oz. package unsweetened raspberry flavored
arink nix

1-.31 oz. package unsweetened cherry flavored drink

nm x

2 cups water

1-6 oz. can frozen orange j ui ce concentrate, thaned
and undi | uted

1-6 oz. can frozen | enonade concentrate, thawed and

undi | uted

4 cups Gherry 7 WP or Det Cherry 7 P

Qontine all ingredients except Gherry 7 WP in a punch
bow;

mx wel | todssdve drirk mx. Sir in Gery 7 WP just
before serving. Serve over ice

Yidd 40 (/2 cup) serving

FROSTY PEP

Hace one scoop vanillaice creamin atal gass. Gly
pour one bottle of very cod Or Repper over the ice cream
Sir util the two are well nixed and creany.
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SHERBET PUNCH

16 cups 7 WP, dillad

4 cup unsweetened grapefruit juice, chilled
4 cups | enon sherbet or sorbet

4 cups line sherbet

Gnine 7 WP and grapefruit juice in alarge punch bow.
Sooon sherbets into bow. Let stand about 15 ninut es.
Sir

gently before serving.

Yied Aout 45 (12 cup) servings

SI NGAPORE SLI NG

20 (V4cwp) gn

1 oz (2 tablespoons) M. & Ms. Tii Sneet & Sour
M X

YV3cups 7 WP

2 to 3 drops Roselsfi grenadi ne

34 cup cracked ice

Q@ine dl ingedents except ice stir vdl. FIl al2 az
dass wth cracked ice; pour gn mixture over ice.
Yidd 1seving

STRAWBERRY PUNCH

1-12 oz. can frozen orange juice concentrate, thaved
and undi | ut ed

1-12 oz. can frozen | enonade concentrate, thawed
and undi | ut ed

3 cups water

2-12 oz. cans strawperry nectar

4 cups Cherry 7 WP

1 cup sliced stranerries

Q@nbine dl ingedents inalarge cotaner; stir vel. Serve
odd
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M NT FRU T PUNCH

1 cup sugar

3 cups water

about 20 sprigs fresh mnt

1-46 oz. can pineappl e juice

1-46 oz. can orange juice

1 cup lenon juice

7 ounces 7 WP

2 trays ice cubes garnished wth fresh mnt and
nar aschi no cherries

S mmer sugar, water and sprigs of nint together for
about 5 minutes. St mixture aside for severa hours
o overnigt to devel op mint flavor. Qill frut juioss
and 7 UP. A servingtine strannmnt syrupino
puch bod. Sir infrut juces. SoAdy pour inchilled
7 UP. Add ice cubes wth a sprig of mint and
naraschino cherry into each cube.

Mkes about 40 servings

STRAWBERRY CREAM

2-6 oz. cans frozen pink | enonade concentrate, thaved
and undi | uted

2 cups water

2-10 oz. packages frozen sliced strawberries, thaned

1 quart vanillaice cream

2 cups 7 WP, dilld

Qoni ne 1 can | enonade, 1 cup water, 1 package straw
berries and 2 cups ice creamin an e ectric bl ender .
Process until snooth. Pour into a punch bow. Repeat pro-
cedure wth renai ning

ingredients. SoWy pour 7 WPinto bow; stir gertly.

Yidd 24 (V2 cu) servings.
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SUMMER COOLER

1 cup pineappl e juice

1 cup orange j uice

2cups 7 WPor Det 7 WP

2 teaspoons Roselsfi grenadi ne
4 orange slices
3thinpneapde slices

Qnbine juices, blendingwel. Pour /2 cup juice into four
o assed filled wth crushed ice. Sowy pour /2 cup 7 WP
into each gass. Top each wth 1/2 teaspoon grenadi ne.
Sir, if desired Grnish glasses wth orange ad

pi neappl e sl ces.

Yidd 4 servings

TROPI CAL PUNCH

1 tub pre-sweetened pink | enonade drink nix
2 cups guava fruit drink

4 cups vater

4 cups Det 7 WP, dillad

Qnbine al ingredients except Det 7 WP, bend vell. Gill
several hous. Sir inDet 7 WPjust before serving
Yidd 11 cups

CHERRY 7 UP PUNCH

1-.17 oz. package unsweetened raspberry flavored drink
m X

1-.14 oz. package unsweetened cherry flavored drink nix
2 cups sugar

8 cups wat er

1-46 oz. can pineapple juice

4 cups Cherry 7 WP

Qi ne all ingredients except Cherry 7 WP in a punch
boN; mx vell todssdve drink mix. Sir in Gerry 7 WP
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CHERRY 7 UP FRU T COCLER

2 | arge bananas, nashed

1-10 oz. box frozen strawberries, thanwed

1-6 oz. can frozen orange j Ui ce concentrate, thawned
and undi | uted

1-6 oz. can frozen pink | enonade concentrate, thawed
and undi | uted

1-16 oz. can pineappl e juice

3 cups water

1 12 cups sugar
Cherry 7 WP

Qnine the first 5ingedents in alarge bow;
blend wel | and set aside. Gonbi ne sugar and vater
ina saucepan. ok, stirring constantly until sugar
dissoves. @a conpletely. Sir irtofrut nxue
Freeze util firm stirring occasiod ly. To serve,
place one scoop into gass, fill wth Gerry 7 LP.
Yied Aout 40 (/4 cup) servings

GOLDEN PARTY PUNCH

1-12 oz. can frozen orange juice concentrate, thaned
and undi | ut ed

1-6 oz. can frozen | enonade concentrate, thawed and

undi | uted

1-46 oz. can pineappl e-grapefruit juice

112/2 cups col d water

4 cups 7 WP, dilldd

pi neappl e sherbet (opti ondl )

i ne juices and vater in a punch bow. Sir in 7 WP
Add

softened sherbet and blend vel |, if desired

Yied about 30 (1/2 cup) servings
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LEMONADE/ GRAPE COOLER

1-6 oz. can frozen | enonade concentrate, thaved
1-6 oz. can frozen grape juice concentrate, thaned
4 cups 7 WP

Prepare | enonade and grape j ui ce according to direc-
tions on cans. Gonbi ne | enonade, grape juice and 7 WP
inalarge pitcher; stir vdl. Srveimed ady.

Yidd 10 cus

FI ESTA  PUNCH

1 1/2 cups sugar
4 cups vater

1/2 cup lenon jui ce

4 cups (1 quart) battled cranberry juice
1 cup pineappl e juice

1/4 teaspoon salt

4 cups (1 quart) cod Dr Repper

D Pepper ice cubes

Mx sugar wth 2 cups of the water. Bimgtoahdl; ocod.
i ne this syrup wth the remaining 2 cups of water,
lenon juice, cranberry juice, pineapple juice and salt. Vien
ready to serve, stir incdd D Repper. Pour over D Repper
i ce cubes in punch bow .

Yidd 25t030 (4 @) servings (312 qerts)

Note: Feeze D Repper ice cubes inthe refrigerator trays
and use in punch bow to prevert dilution of the punch.
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SODA FOUNTAI' N PUNCH

1 quart vanillaice cream

7 cups cold Dr Repper
1/2 teaspoon (scant) rumextract (optiond)

A ace ice creamin a 4-quart punch bow. Wen softened,
beat wth rotary beater until snooth. Gadual ly add 2
cups of cdd

D Pepper, beating util well nixed. Pour remaining Dr
Pepper and mix well wth a spoon.

Yidd Aout 20 servings

THE SCHUSS- BOOMER

Heat O Pepper. Race thinlenan slice in battomof
mig. Sgueeze juice of 1/2 fresh | enon, add rum
Pour piping hot O Repper to fill nog and serve.
(Thsisa

sensational cd d weather drink.)

HOT DR PEPPER

D Pepper
Thin [ enon slices

Pour Or Pepper into saucepan. Heat to sinmering tenper -
ature (1800F or just belowboiling). Your beverage wil
appear to boil due to carbomation. Race athin glice o
lenon in bottomof cup and pour steaming hot Dr Pepper
over lenon slice. Afreshslice of lenonis required to gve
the proper taste of hat

O Pepper .
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Cl NNAMON CORDI AL

2 cups Dr Pepper
1snmall (/2 inch) stick cinnanan

Pour Or Pepper in saucepan. Add ci nnanon and heat
slody util it steans vigorously. Renove ci nnanon
before serving. Serve in nugs. VYidd 2to 3 servings

DR PEPPER COCOA

2 cups Or Pepper
1 12 cups mlk
2 level tabl espoons instant cocoa nix

Mx dl ingedents wl. Heat o serve danwtha
spoonful of whi pped creamor pour hot cocoa over
nar shnal | ows.

Yidd 4to6seving

PEPPERS TODDY

Fresh orange, thiny sliced

Ht Or Repper

1jigger brandy per serving

@ nnanon sticks or ground ci nnanon

Hace an orange slice in each nug. Four in hot D Repper
and brandy. Garnish wth a dash of ground ci nnanon or
use

Ci nnanon stick sw zzl es.

Yidd 1dirk
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CRANBERRY BREAD

2 cups dl-purpose flour

1 cup sugar

1 1/2 teaspoons baki ng powder
1/ 2 teaspoon baki ng soda

1/2 teaspoon sal t

2 tabl espoons hot wat er

2 tabl espoons vegetabl e ol

1 egg, beaten

V2 cup Cherry 7 WP

1 cup fresh cranberries, chopped
1/2 cup chopped pecans

1 tabl espoon grated orange peel

Gnine dry ingredients inalarge bow; set aside. MXx
vater, ol, eggand Gerry 7 WP until vell bended Add to
dy

ingedets; stir just util ingedents are naistened. FAd
in cranberries, pecans and orange peel. Spoon into a
greased

9 x 5x 3inch pan. Bake at 3250F for 60-65 minutes or
until done. @ol in pan 10 mnutes. Renove frompan and
cod ona

wre rack.

Yidd 11cd

7 WP PANCAKES

1 cup pancake nix

lcup 7 P

legy sligtly beaten

1 tabl espoon vegetabl e ail

GQnbine all ingredients; mix until snoeoth. Pour 2 table-
spoos better oto ligtly dled gidde ok util tops are
covered wth bubbl es; turn and cook 2 to 3 ninutes.

Yiedd 16 (4-inch) pancakes
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REFRI GERATOR BRAN MUFFI NS

2cups 7 WP

2 cups 100%bran cereal

3 cups al-purpose flour

2 cups whal e wheat flour

4 cups al-bran cered

1 tabl espoon plus 2 teaspoons baki ng soda
1 1/2 teaspoons salt

1 2/3 cups sugar

2/3 cup firnmy packed brown sugar
1 cup shorteni ng

4 eggs, beaten

4 cups butternl k

Qniine 7 WP and cereal inasnall bow; let stand 10
mnutes. Gnbine flours, al-bran cered, soda and salt;
set aside. onhine sugars and shortening in a large mx-
ing bow; beat vell. Add eggs, beat util snoath. Sir in
butternml k and 7 UP mixture. Add dry ingredients, blend-
ing vell. Batter nay be baked at once or covered and
staedinthe refrigraa fo wp

to six weeks and baked as needed. To bake, spoon batter
into greased mif fincuss, filling 23 ful. Bke a 400CF for
15 to 20 ninutes.

Yield About 5 dozens muf firs
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7 UP REFRI GERATOR DOUGH

51/2 cups dl-purpose flour

2 packages dry yeast

1cups 7 WP

1/2 cup vater

14 cup butter or nargarine

1/ 4 cup sugar

1 teaspoon salt

1 egg

3 egg yo ks

nhine 2 cups flour and yeast in alarge mxing bow; set
aside. onbine 7 WP, vater, hitte, sugar ad sdt ina
saucepan; heat until warm(1050to 115), stirring con-
statly. Pour over flour mxture. Add egg and egg yo ks.
Beat 30 seconds wth an el ectric mixer at | ow speed,
scrapi ng sides of bow occasional ly. Beat 3 minutes at
high speed. Add renaining flour gradually, besting util a
soft dough forns.

Turn dough out onto a floured surface, and knead until
snooth (about 5 minutes).

To use dough at once, cover and let rise in awarmpl ace
(85)], free fromdrafts, until douded in buk, about 40
mnutes. Funch down; let dough rest 15 ninutes. Shape as
desired (see belowW. Qwer and let rise again.
Torefrigrae dough rbligtly wthal. Raceinalidtly
greased bow. Qwver wth waxed paper and foil. Refrigerate
up to 3 days. Runch dough down every 30 minutes the first
day, then ore to two tines daily.

7 WP Refrigerator Dough nay be used wth the foll owng
two recipes, Basic Wite Loaf, and Qf fee Gike.
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BASI C VH TE LOAF

Punch down dough. Tun ot oto aflowed suface et rest
15 ninutes. Roll dough to two 14 x 7-inch rectangl es.
Beginning at narrowedge, ral up dough, pressing firnmy to
dimrete ar

pockets. Fnch edges to seal. Hace dough, seamside
down, intotwo well-greased 8 34 x 4 1/ 4-inch | oaf pars.
Qver and let riseinawarmplace 1 hour or until doubl ed
inbuk Beke at 375for about 30 mnutes or until |oaf
sounds hol | ow when tapped. Renove from pan i nmedi at e-
ly; cod onawre rack

Yidd 2 |ocaves

COFFEE CAKE

1/2 cup brown sugar

14 cup nelted butter

1/2 cup chopped pecans

1 teaspoon ci nnanon

1 3/4 cups powdered sugar
2 to 3 tablespoons 7 WP

2 teaspoon vanilla

Punch down dough. Turn out oto aflored suface | et
rest 15 ninutes. Dvide dough in ha f. Ril each portion into
al-inch dameter rope. Shape each rope into loose cail in
2 greased

9-inch round cake pans, beginning at outer edge of pan.
Hrnhy pinch ends to sed .

Gonbi ne brown sugar, hitte, pecans and cinnanon in a
bow; mix well. Gunle hal f of mixture over each dough.
Qver ad let riseinawarmpace about 1 hor or urtil
doubl ed in bu k.

Boke at 3500ffor 25 to 30 minutes or until gol den brown.
Renove frompan; cool on wre racks.

Conbi ne powered sugar, 7 WP, ad vaillaina bow,
blending vell. Drizzle over varmcof fee cakes.

Yidd 2 (9inch) cakes
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BANANA DATE BREAD

12 cup butter or nargarine, softened
1 cup sugar

2 eggs

1 teaspoon vanilla

1 cup nashed bananas (3 nedi un)
2 cus sifted dl-purpose flour

1 teaspoon baki ng soda

1 teaspoon baki ng powder

1/4 teaspoon sal t

1/2 cup chopped dat es

1/2 cup chopped pecans

Geambutter and sugar in a nedi ummxi ng bow until
ligt adflufy. Add eggs and vanilla beat well. Bend in
bananas. Gonfi ne flour, soda, baking ponder and salt;
add to creaned mixture alternately wth 7 P Fddin
dates and pecans. Gease a9 x 5x 3inch loaf pan; line
W th waxed paper. Sooon batter into prepared pan. Bake
at 35000F for 1 hour and 15 ninutes or unto done. @al in
pan 10 mnutes. Renove frompan; cool conpletely on a
wre rack. Weptigtlytosae

Yidd 11cd
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BROWN DERBY CHEESE BREAD

1 cup Dr Pepper

1 tabl espoon sugar

2 12 teaspoons salt

2 tabl espoons short eni ng

6 cus sifted flor (about)
1/ 2 pound Cheddar cheese
3 packages active dry yeast
1/ 2 cup very warmwat er

1 cup | ukewvarmDr Pepper

Hat 1 cup D Repper until it steans; stir insugar, sdt ad
shortening. Pour into large bow; cod to lukevarm Sir in 2
cups

sifted four; beat until snooth. Gate cheese over dough.
Inasnmall boW, sprinkle yeast into the very varmvater .
Sir util dssdved Adto flor mixture stir inlcp | uke-
war m

D Repper and nix well. Add 4 cups flowr all at once. Beat
until snooth. Add nore flour if necessary to nake nedi -
umstiff dough. Turn out onto lightly floured board Knead
until sneoth and el astic (about 10 nminutes). Hace in
greased bow. Gease top of dough. Qver and let risein
varmpl ace, free fromaraft, about 1 hour or until doubl ed
inbdk

Runch dough down, cover and let rest on board for 5 mn-
utes. Dvide dough in half. Shape into loaves and place in
greased

9x5x3inchloaf pans. Qwer. Let riseinvampace free
fromdraft about 30 ninutes or until doubled in bul k. Bake
in hot oven (4000JF 40 minutes.
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APPLE MUFFI NS

1 egg, beaten

4 tabl espoons shortening, nelted

1/2 cup sugar

3 tabl espoons dry mil k (optiond)

2 cups dl-purpose flour

3 tabl espoons baki ng powder

1/8 teaspoon soda

1/2 teaspoon sal t

1 cup Dr Pepper

1 cup raw appl es (2 nedium, finely chopped

TOPPI NG

2 teaspoons sugar
1/ 4 teaspoon ci nhanon

Peel and finely chop apple. Beat egg, sugar, nelted
shortening and Or Pepper. Sft taggther dry mlk, flar,
baki ng powder, sat and soda. Add to egg mixture a ong
wth chopped god e, Sir ody util dl dy inged ents are
noi stened. Db not over beat. F Il greased muf fin cups

2/ 3rds full. Srinkle snall anount of sugar ci nnanon Mix-
ture over each muf fin. Bake at 37500F for 20 ninutes.
Serve hot.

Yied 2 dozen (2-2/2 inch) nof firs



Bxeads

BUTTERSCOTCH BI SCUI TS

2 cys sifted flor

2 teaspoons baki ng powder

1 teaspoon salt

1/ 4 cup shortening

2/3 cup O Pepper

1/2 cup butter or nargarine

3/4 cup brown sugar

1/3 cup finely chopped pecans or wal nuts

Sft flar, baking powder and salt together. Gt in shorten-
ing SirinD Rypper ad mx well. Tunou onligtly
floured board, knead about 10 tines; thenrd| into a rectan-
oe V4inch thick. Geambutter and brown sugar toget her .
Sread bl f of this mxture on hiscuit rectang e Srirnkle
wth part of nuts. Ril up crosswse. Sread renai ning
creaned mixture in 9-inch square pan. Sorinkl e renai ning
nuts over. Gt o f pleces of biscut aou I 4inch thick
Arange on top of nut mixture in pan. Bake in hot oven
(4500F about 15 minutes. Serve hot.

Yidd 12to 16 pirvhed hisclits

NOTE: Hscuit nmix nay be used, substituting Dr Repper
fa

the mlk
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HEAVENLY PUWPKI N Pl E

1 1/2 cups canned punpkin
3/4 cup brown sugar

1/2 teaspoon salt

1/ 2 teaspoon gi nger

1 teaspoon ci nnanon

1/4 teaspoon nut neg

3 egos, slightly beaten

1 14 cups D Pepper

Y4 cup light cream

9inch pie shell, unbaked

Gonbi ne punpki n, sugar, salt and spices. Add eggs, mix-
ing vell. Add D Repper and light cream Mx well. Four
into pastry shell wth fluted rim Bake at 40000F about 1
hour and 20 minutes or util center is set.

TOASTED NUT COOKI ES

4 cup nargarine (1 1/2 sticks)

1/ 3 cup brown sugar

1/8 teaspoon sal t

14 cup D Pepper

2 1/ 4 cups cake flour

1 cup toasted pecans, chopped

1 cup seni-sweet chocol ate norsel s (6 ounces)
1 teaspoon vanilla

Geamnargarine, add sugar and beat until fluffy. A flour
and sat adternately wth Or Repper. Add vanilla, pecans
and chocol ate norsels. Shape into ball, bars or crescents.
F ace on ungreased baki ng sheet. Bake at 32500F for 30
mnutes. Renove fromoven. Roll in povered sugar.
Yidd 7580 l-inch bdlls
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DR PEPPER BAVARI AN CREAM

1-3 0z. package strawberry gelatin
desh of sdt

1/ 4 cup sugar

1 cup hot wvater

1 cup chilled Dr Repper

1/2 heavy cream

Dssdve gedatin sdt and sugar in hot vater. @d; then
chill about 20 ninutes. (Be carefu nat todlowgdainto
set. Addngchilled O Rypper tocdd gdainretains the
sparkly carbonati on of

D Pepper.) Nowadd chilled Or Repper, dill util didtly
thi ckened (about 20 minutes). Wip cream foldinto gel a-
tin. RPour into 1-quart nold, paper cups or serving dishes.
QGill util firm A frut, nus o coconut if you wsh
Yidds: 31V2cus o 5t0 6 servings

7 UP CHOCOLATE CHI P POUND CAKE

1 1/2 cups softened butter

3 cups sugar

2 teaspoon vanilla

5 eggs

134 cups al-purpose flowr

1/4 cup cocoa

34 cup 7 WP

1 cup sem-sweet chocol ate chips

Geambutter wth an e ectric mxer. Add sugar and vanill g
beat util ligt adflufy. Add eggs, one at a tine, beating
vel| after each addtion Sir inflouw ad cocos, bendng
thoroughly. Sir in7 W Fddin chocdate chips. Sooon into
a well greased 10-inch tube pan. Bake at 35000F for 1
hour. @a in pan on awre rack for 10 mnutes. Renove
frompan; cool conpletely.

Yidd 1(10-inch) ceke
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APPLE PIE

34 cup sugar

3 tabl espoons plus 2 teaspoons al | -purpase flour
3/ 4 teaspoon ci nnanon

1/ 2 teaspoon nut neg

desh of sdt

3 tabl espoon 7 WP

1 tabl espoon | enon j ui ce

6 cups sliced, pecled tart apples

7 WP pastry (recipe on opposite page)
2 tabl espoon butter

1 tabl espoon ml k

G ne the first seven ingredients in alarge bow. Add
appl es and toss to coat thoroughly. Spoon apples into 7
WP pastry. Ot wth buter. Race top pestry over filling
Trimedges; sed and flute edges. Gt slits in top crust
to alowsteamto escape. Bush top wth ml k. Qwver
edges of crust wth fal. Bake a 42500F for 25 ninutes.
Renove fail; beke 15 to 20 minutes or until lightly
browed. ol before serving.

Yidd 1(9inch) pe

LI ME M NT DESSERT

1-3 0z. package line flavored gel atin
1/2 cup bailing vater

V2cup 7 WP

1 cup Mtt(S$ appl esauce

1/ 4 teaspoon peppermint extract

12 cup findy chopped va nuts (optiona)

Dssdve gdaininbalingvaer. Sirin7 WP Refrigerae
util thickened (45 to 55 ninutes). Beat wth an dectric
mxer until chunky and frothy. Fold in appl esauce, va nuts
and extract. Sooon into sherbet ¢ asses to serve.

Yidd 4 servings
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7 WP PASTRY

2 cups dl-purpose flour

1 teaspoon sal t

2/ 3 cup plus 2 tabl espoon shorteni ng
3 tabl espoons orange j ui ce

3 tabl espoons 7 WP

Qi ne flour and salt; cut in shortening wth a pastry

bl ender until mixture resentl es coarse neal . Gonbi ne
orange j uice ad

7 WP sprirkie on flour nixture, 1tablespoon a atine Sir
wth a fork util dry ingred ents are thorough'y noi stened.
Sepe dough intoa bal; chill 30 mnutes. RAI haf of pastry
to

V8inchthickress onaligtly flored suface. At intoa
Sinchpepae Rl remainng pastry to /8inch thick-
NEss,

set aside util needed.

Yidd 1(9inch) pe

EASY PEACH | CE CREAM

2-16 oz. packages frozen slice peaches, thawned
34 cup orange j uice

1/4 cup lenon juice 1 cup sugar

1 teaspoon al nond extract

2cups 7 WP

2 cups hd f-and-hal f

D ce enough peaches to equal 3/4 cup; set aside. Goniine
renai ni ng peaches, orange juice, |enon juice, sugar and
anond extract inan dectric blender; biend until snoath.
Pour into the container of anice creamnaker. Sir in7 WP
and hal f-and-hal f. Feeze according to nanufacturer IS
directions. Renove lid, fddin diced peaches.

Yidd Aou /2 gdlon
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7 UP CHOCOLATE CAKE

2 cups sugar

2 cups flour

2 teaspoons baki ng soda
2 teaspoon baki ng powder
3/4 cup cocoa

1/8 teaspoon sal t

1 cup strong, hat cof fee
1/2 cup vegetadd e ol
lcup 7 P

2 eggs

creany wiite frosting (recipe fol ons)

Conbi ne sugar, flar, soda, baki ng powder, cocoa and
sdt inalarge bow. Add cof feead al; beat for 1 mnute
wth an dectric nixer. Add 7 WP and eggs; beat vel .
Pour into a greased 13 x 9 x 2-inch baki ng pan. Bake at
35000F for 30 nnutes or until done. Ga on awre
rack. Top wth a creany vhite frosting.

Yidd 12to 15 serving

CREAMY WHI TE FROSTI NG

1 cup mlk

14 cup plus 1 tabl espoon a | -purpose flour

1 cup butter, softened (do nat substitute nargari ne)
1 cup sugar

1/8 teaspoon sal t

2 teaspoon vanilla

Qi ne ml k and flour in a saucepan. @ok, stirring con-
statly util thick @d copledy. Gonbine renai ning
ingedetsinabot; beat util ligt ad fluffy. Add nil k
mxture and beat until snooth and creany.
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COCONUT POUND CAKE

11/2 cups butter or nargarine, softened
3 cups sugar

1 teaspoon coconut flavoring

5 eggs

3 cups al-purpose flour

34 cup 7 WP

1 1/2 cups flaked coconut

GLAZE

34 cup sugar
6 tabl espoons 7 WP
34 teaspoons coconut flavoring

Gonti ne butter, sugar and flavaring in alarge bow; beat
util ligt adflufy. Add eggs, ona atine, beating vl
after each addition. Add flowr dternatey wth 7 WP, mx-
ingwdl; fddincoconut. Sooninto avell greased 10-
inch Bundt pan. Gontine 3/4 cup sugar and 6 tabl e-
spoons 7 WPin asnall saucepan;, bringtoaboil. Bil 3
mnutes. Renove fromheat; stir in coconut flavoring.
Ruch hdes intop of cake wth a toothpick. Grefully
spoon gl aze over warmcake. ol conpl etely. Qwver
tigtly ad let stad overnigt befare slicing

Yidd 1 (10-inch) cake

SUGAR N SPI CE NUTS

2 cups nuts (pecans, wal nuts, al nonds)
1 cup sugar

V2cup 7 WP

1/4 teaspoon ci nhanon

Qnine all ingredients in a large saucepan. ok over
ned umheat, stirring frequently until liguid evaporates
(about 30 to 40 minutes). Soread on vaxed paper to cod .
Yiedd Aout 312 cups
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LEMON AMBROSI A CAKE

1-18 1/4 oz. package | enon suprene cake niX

1-3 1/2 oz. package french vanilla instant puddi ng mx
4 eggs

34 cup vegetad e ail

114 cups 7 WP

Qeonut-Aneapple FIling (recipe fdlovs)

1/2 cup lenon jui ce

1-14 oz. can sweetened condensed nil k

1-8 oz. carton frozen whi pped toppi ng, thawed

Qonfoi ne cake nix, pudding mix, eggs, ol and 7 WPin a
nixing bow. Beat on lowspeed until ingredients are nois-
tened. Beat at nediumspeed 2 minutes. Spoon batter
intothree well-greased 9inch round cake pans. Bake at
35000F for 20-25 minutes or until done. @al in pans on
wre racks for 10 minutes. Renove frompans and cool
conpl etely on wre racks.

TO ASSEMBLE Soread 1 1/ 3 cups coconut - pi neappl e
filling between layers and on top. Gonfi ne | enon j ui ce
and sweetened condensed milk in a bow; blend well.
Fold in whipped topping Ol et stand about 5 ninut es.
Sread on sides and top of cake. Refrigerate severd
hous before slicing

Yidd 1 (3layer) cake

COCONUT- Pl NEAPPLE FI LLI NG

1 14 cups sugar
2 tabl espoons cornstarch

2-8 0z. cans crushed pi neappl e
1/3 cup orange j uice

3 tabl espoon | enon j ui ce

2 cups flaked coconut

Qonti ne sugar and cornstarch in a saucepan. Sir in
pi neappl e, orange and | enon jui ces. ok, stirring con-
statly, over nediumheat until nmixture cone to a boil.
ok one mnute. Renove fromheat; stir in coconut.
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Pl NEAPPLE SHEET CAKE

1-18 1/4 oz. box yel | ow cake nix
1-31/2 oz. box vanilla instant pudding nix
4 eggs

4 cup vegetad e ail

114 cups 7 WP

A neappl e Toppi ng (reci pe fd | o)

Gontoi ne cake mix, pudding mx, eggs and oil in a mxing
boW. Beet util ligt andfluffy. Add 7 WP and beat well.
Pour into a greased 13 x 9 x 2 inch baking pan. Beke at
35000F for 35 to 40 mnutes or until done. Renove from
over. Soread pi neappl e toppi ng over warmcake. ol on a
wre rack.

Pl NEAPPLE TOPPI NG

1 1/2 cups sugar

2 tabl espoons al | - purpose fl our

2 eggs, beaten

12 cup butter or nargarine

1-20 oz. can crushed pi neappl e, undrai ned
1-3 /2 0z. can flaked coconut

Qonfoi ne sugar and flour in a non-al umnumsaucepan. Sir
ineggs, butter and pineapple. ok over lowheat, stirring
constartly, until thickened. Renove fromheat; stir in
coconut .
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7 UP RASPBERRY | CE CREAM

2-14 o0z. cans sweetened condensed nil k

312 o0z. cans Cherry 7 WP

1-12 oz. bag frozen raspberries, thawed and nashed
About 2 cups ml k

Qnbine the first three ingredients in the container of the
one-gd lon ice creamfreezer; mx vell. Add nilk to fill can
Freeze according to nanufacturer [S drectios.

Yidd 1@l

Vaidiar 2 1/2 cups fresh raspberries nashed nay be
substituted for frozen. Fresh or frozen stravberries nay
dso

be substituted

GRAHAM CRACKER DESSERT

2 cups graham cracker crunis
1 teaspoon baki ng powder

1/ 4 teaspoon soda

1/4 cup shortening

1/2 cup sugar

1 egg

1 cup Dr Pepper

1/2 teaspoon vani |l a

1/2 cup chopped dat es

3/4 cup chopped wal nut neat s

Gonbi ne graham cracker crunibs, baki ng powder and
soda. Geamshortening and sugar together well. Add egg;
best util flufy. Sir inhaf grahamcracker mixture. Add Dr
Pepper and vanilla mix well. Add renai ning graham crack-
e mxtue mxingvwell. Sir indates and nuts. Four into a
greased 8- inch square pan. Bake in noderate over (3500
P about 35 minutes. Serve warmor cold. Mkes 9 serv-

i res.

Yidd 9 servings
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REGAL LAYER CAKE

1-18 1/4 oz. box white cake mix

1-3 12 oz. box instant vanilla puddi ng nix
114 cups 7 WP

4 cup vegetad e ail

4 eggs

G eamcheese frosting (recipe fol | ovs)
1cypdudoerry pefilling chilled

Gonoi ne cake mix, pudding mix, 7 WP, dal adegsina
large bow. Beat until al ingredients are noistened. Beat 2
ni nut es

at nediumspeed wth an el ectric mxer. Spooninto three
vel | -greased 9-inch cake pans. Bake at 35000F for 20 to
25 nminutes or until done. @a in pans on wre racks.
Foread creamcheese frosting between | ayers and on

top and sides of cake. Grefuly spoon piefilling ontaop

o cke Saeinrdrigraor.

Yidd 1 (3layer) cake

CREAM CHEESE FROSTI NG

2-8 o0z. packages cream cheese

1 cup sugar
1 cup powdered sugar

1 package whi pped toppi ng nmx

Beat creamcheese and sugars in a mixing bow until
snoat h; set aside. Prepare whi pped topping according to
package directions; fod into creamcheese mxture.
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LEMON POUND CAKE

11/2 cups butter or nargarine, softened
3 cups sugar

4 teaspoons | enon extract

5 eggs

3 cups al-purpose flour

34 cup 7 WP

Qonbi ne butter, sugar and extract in alarge bow; beat
util ligt adflufy. Add eggs, one a a tine, beating vell
after eech addition. Add flour, mxingwel. Sir in7 WP
Soon into a well-greased tube or Bundt pan. Bake at
3250F for 1 hour and 25 nminutes or until done. @o on a
wre rack 10 nminutes. Renove frompan and cool com

pedy.

PEANUT BRI TTLE

1 1/ 4 cups sugar
34 cup butter or nargarine

1 1/2 teaspoons salt

14 cup D Pepper

2 cups raw peanuts, shelled
1/ 2 teaspoon soda

Race dl ingredients into a heavy saucepan except the
soda. Boil, stirring often, until tenperature reaches 290000F
*. Renove fromheat, stir in soda Pour into 15x10 i nch
pan. @ad and break into pieces.

*If using cdd veter test nethod, cook to brittle stage

Yidd 1 34 pounds
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FRESH APPLE CAKE

1/2 cup shorteni ng

1 cup granul ated sugar

1 cup brown sugar

2 egos

2 Y2 cys sifted flar

1 teaspoon baki ng powder
1 teaspoon soda

1 teaspoon sal t

1 cup Dr Pepper

2 cups very finely chopped appl es
1/ 2 cup brown sugar

3/4 cup chopped pecans

Geamshortening. Gadual |y add granul ated sugar and 1
cup brown sugar. Geamwvell. Add eggs, one at a tine,
creamng wel . Sft flowr wth baking ponder, soda and
sat. Add dry ingredients adternately wth O Repper,
mxing wel | after each addition. Fddin apples. Pour into
oreased and fl oured

13 x 9 x 2-inch pan. Gonbine the 1/2 cup brown sugar
wth pecans. Sxinkle over batter. Bake in noderate
oven

(35000F) about 45 minutes or until done. Serve warmor
odd

Yidd 15 servings

VHI TE MOUNTAI N FROSTI NG

11/2 cups sugar
V2cup 7 WP

2 egg Whites, at roomtenperature
1 tablespoon light corn syrup
1 teaspoon vanilla

Qnbine al ingredients except vanillainthe top of a dou-
He

boiler over bailing vater. Beat on high speed wth an el ec-
tric mxer util giff peaks form Renove fromheat. Add
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BUTTER SPI CE CUPCAKES

1/2 cup butter or nargarine

1/2 cup peanut butter (snooth or crunchy)
12/2 cups light brown sugar

2 eggs (unbeat en)

2 cups dl-purpose flour

3 teaspoons baki ng powder

1/8 teaspoon soda

3 tab espoons dry mil k (optiona )
1/2 teaspoon salt

1/ 2 teaspoon ci nnanon ( gr ound)
1/ 2 teaspoon cl oves (ground)

1 cup Dr Pepper

1 teaspoon vanilla

Geamnargarine or butter and peanut butter. Gadualy
add the brown sugar, bet util flu fy. Add unbeaten

eggs one at atine and beat well after each addition.

Sft together the flawr, baki ng powder, soda, spices ad
sat. Bend wth the creaned mxture aternately wth the
D Repper to which has been added the vanilla. Sart

and end wth the dry ingred ents. Do not over beat. FHII
greased and floured miuf fincup V2 ful. @ use paper
baking cups in the mif fin tins. Bake 35000F oven

approxi natel y 25 nminutes. They nay be served hot or cold
and iced or uniced, as a sinple dessert or as a snack food.
Yield 2 dozen 2 1/2-inch cupcakes
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10-2-4 CAKE

1 cup buter (2 sticks)

2 cups sugar

1 teaspoon vanilla

5 eggs (unbeat en)

2 tabl espoons grated | enon rind
2 cus flour (all-purpose)

3 teaspoons baki ng powder

3 tabl espoons dry mil k (optiona)
34 cup O Pepper

Geambutter, add sugar and beet util ligt ad fluf fy. Add
eggs one a atine, beating well after each addition. Add
vanllaad gaed rind Sft together flour, baki ng powder
and dry nlk. Add dternately wth the Dr Repper, begn-
nng wth the flor and endng wth the flor. Bke ina
10-i nch tube pan, in 3250F oven about 1 1/2 hours or
util tests dore

GLAZE

14 cup butter
2/'3 cup sugar
13 cup D Pepper

Qnbine dl ingredients. Bingtoahol. Herce the top of
the

cake and spread wth glaze. Alowcake to renain in pan 8
to 10 mnutes. Turn out on coding rack. Herce side of cake
and pour on gl aze.
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7 UP BUNDT CAKE W TH LEMON GLAZE

11/2 cups nargarine or butter
3 cups sugar

5 eggs

3 cups flour

2 tabl espoons | enon extract
34 cup 7 WP

GLAZE

3 1/4 cups powdered sugar
1 teaspoon vanilla

3 tabl espoons | enon j ui ce
YV4cupcdd7 P

Geamsugar and butter together in a mxer until creany
adfludfy. Addeggsinone a atine util wall nixed
Add flour and nix. Beat in lenon extract and 7 P,
scrape the sides of the bow down. Nix for 1 ninute at
lowspeed. Pour batter into a well greased junto fluted
bundt pan. Beke at 325 Ffa 1tol '..hous; let cake
stand in the pan for about 10 minutes. Turn cake over
otoapae o pdater, la cod digtly ad dizde wth
the g aze

GLAZE

Qnbine al ingredents in abow and beat together until
snooth; drizzl e over cake when cake has slightly coo ed.
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MARI NATED CHUCK ROAST

3 to 4 pound chuck roast
2 cloves garlic, nnnced

2 tabl espoons salad ail

1 cup Dr Pepper

1/ 4 teaspoon dry nustard
2 tabl espoons ket chup

1 1/4 teaspoons salt

1/ 4 teaspoon bl ack pepper
1 tabl espoon vi negar

2 teaspoons soy sauce

Race roast in shallowbeking dsh. Saute garlic in saad
al. Adddl ahe ingedets, mxingwdl. Por this nari -
nede over roest. Sareinrefrigerao for 6 to 24 hours.
Turn roast over severa tines so that both sides are vel |
narinated. In aroasting pan place a large piece of heavy
aumnunfoil. Race roast onfal, bend fal up aroud
roast, leaving top open. Four narinade over roast. Roast
a 3250F until tender, about 2 /2 hours. Gatly turn roast
severa tines during cooking. Sice roast on the bias.
Reheat sliced roast in the narinade.

PEPPY BARBECUE SAUCE

1 snal | onion, nanced

2 tabl espoons butter or nargarine, nelted
lcup 7 P

1/ 4 cup ketchup

1 teaspoon dry nustard

1 teaspoon salt

1/8 teaspoon chili ponder

1/ 8 teaspoon pepper

4w e cloves garlic

Ste ononinbuter util soft. Sirinreainnginged -
ents. Bingtoabol; reduce heat and simmer 5 minut es.
Renove and discard cl oves. Wse as a basting sauce for

L~
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BEEF TI PS

2 pounds bonel ess beef chuck roast

1 teaspoon neat tenderizer

2 tabl espoons vegetabl e ol

1-10.5 oz. can beef consonm®

4 cup 7 WP

1 bay | esf

1/ 4 teaspoon dried thyne, crushed

1/4 teaspoon garlic powder or garlic sat
1/ 4 teaspoon pepper

34 cup finely chopped oni on

3 tabl espoons al | - purpose fl our
2 to 3 large fresh nushroons, sliced

Srinkle roast wth neat tenderizer. Herce neat deeply
wthtines of afok let stand 10 mnutes. Gt neat into 1-
inch cubes. Heat dl inalarge skillet. Add beef cubes ad
cook until bromed on all sides. Drainwell. Add consom
ng 7 UP, seasonings and onion. Bingto abol; reduce
heat, cover and cook 20 minutes. Coniine flour and tabl e-
spoons liquid frompan in asnall cup, blend until sneoth.
Sir intoskillet. Add nushroons and cook

5 mnutes or until thickened. Renove bay | eaf. Serve over
rice

or nood es.

7 UP BRI SKET

1-3 to 4 pound beef brisket
lcup 7 P

1 cup ket chup

1 package dry oni on soup nmix
12 cup dry red wine

Gonbi ne 7 UP, ketchup, soup mx and wne in a large, heavy
Dutch oven. Ad brisket; turn severd tines to coat vell.
Bing to abol over nediumheat. Reduce heat, cover and
simmer about 2 hours. Baste frequently wth 7 WP mxture.

L~
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FR ED FI SH BATTER

6fishfillas

1 1/2 cups dry pancake nix
lcup 7 P

1 egg slightly beaten

sat and pepper to taste

Q@at six fishfillets wth /4 cup reserved dry pancake nix;

place on awre rack for 2 to 3 minutes. CGoni ne renai ning
ingredients; 1 /4 cupmx, 7 WP egg, sadt and pepper ina
shal lowdish; mix thoroughly. Dpfishinbete, coating both
Sides vl l.

Tofry, heat oil in a deep Dutch oven to 35000F. Ald fish
ad fry

1to 2 mnutes on each side or until gd den brown and fish
fl akes when tested wth a fork.

GRI LLED SKEWERED PORK

2 pounds bonel ess pork tenderloin cut into 1-inch cubes
10 cloves garlic, ninced

1 or 2 fresh jal apesws, seeded and minced
1 teaspoon oni on pownder

1 teaspoon dried sage

1 teaspoon dried basil

1/ 2 teaspoon pepper

1 cup white vi negar

12 cup firnhy packed brown sugar

V2cup 7 WP

1/2 cup beer

1/2 cup soy sauce

GQnbine al ingredients except pork inalarge, nonnetallic
bow; stir wel. Add park, stirringto coat vel. Qver ad
refrigerate a least 24 hours, stirring occasiod ly. Renove
neat fromnarinade. Thread neat onto wooden skewers,
about 7 pieces per skewer. Gill over nedumcods, 7to8

L~
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7 UP MEATLOAF

2 pounds ground beef

2 eggs slightly beaten

1 1/2 cups breadcr unis

34 cup ketchup

V2cup 7 WP

1 envel ope dry oni on soup X
1-8 oz. can tomato sauce

Gnine all ingredients except tonato sauce in a bow; nix
we|l. Race in a shall owbaki ng pan and shape into a | oef.
Top wth tonat o sauce. Bake at 350C0F for 1 hour.

SPAGHETTI M LANO CASSERCLE

1 pound ground beef

1/ 2 cup chopped green pepper

1/ 3 cup chopped oni on

1-8 oz. can tomato sauce

1-6 oz. can tonato paste

lcup 7 P

1 cup sliced fresh nushroons

1 1/4 teaspoon dried oregano

8 ounces spaghetti, cooked and drai ned
3/4 cup grated Parnesan cheese

ok ground beef, green pepper and onionin alarge skillet
util beef is bromed Danwel. Sir intonato sauce,
tonat o paste,

7 UP, nushroons, salt and oregano. 9 nmer 20 ninut es.
Race haf of spaghetti in a 2-quart beking dish. Sooon hal f
of neat sauce over spaghetti. Swinkle wth half of cheese.
Repeat |ayers. Bake a 35000F for 30 minutes. Gasserol e
nay be nade ahead and refrigerated until needed. Bake
40-45 ninut es.

L~
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SKI LLET BURGERS

1 pound ground beef

1/4 pound mld pork sausage
1/3 cup chopped oni on

1/2 teaspoon garlic, mnced
1 1/2 teaspoons salt

1/4 cup chopped parsl ey

1 teaspoon narjoram

1/2 cup crushed pi neappl e, drai ned
12 cup D Pepper

1 cup sour cream

8 hanbour ger buns

In 10-inch skillet saut@ground beef, park, onion, garlic ad
sadt. Add parsley, narjoram pineapple and Or Pepper,
nmxi ng

thorough'y with other ingredients until vell blended. QGver
and

sinmer for 30 ninutes, stirring occasionally. Add sour
creamand heat uncovered for about 5 minutes. Serve 1/3
cup hot neat mixture on each heated bun. Serve i nmedi -
ady.

BROWNED BEEF STEW

3 pounds stew neat

3 teaspoons sal t

1 tabl espoon bl ack pepper

V4 cwpflor

3 tabl espoons short eni ng

2 cups beef stock or bouillon

2 cups Dr Pepper

1 2/2 cups onion, chunks
1lcuwcdery, dicd

1 cup frozen or fresh garden peas

Sorinkle neat wth the salt and pepper and dust wth the
Vacpfloxr. Inalarge stewkettle brom neat inthe 3

L~
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BARBECUED SPARERI BS

4 to 5 pounds of spareribs
112 cups D Pepper

1 cup ketchup

1/4 cup Vi negar

2 teaspoons sal t

2 teaspoons paprika

1/ 2 teaspoon bl ack pepper

2 teaspoons chili powder

1/ 4 cup worcestershire sauce
1 cup finely chopped onion

Gt ribs into serving pieces. AHace in sha |l owpan, neaty-
side-up. Roast in hot oven (4500F for 30 minutes.
Mavhi | e, get the charcoal |ighted. Then conti ne the
renai ning ingredients in saucepan. Bing to a boil; sinmer
15 to 20 mnutes. Renove ribs fromoven and spread on
gill over slowfire Baste generously wth the sauce. Turn
ribs frequently and swab often wth the sauce until done
(about 45 minutes). Serve extra sauce wth ribs. Mkes 5
o 6 servings.

DOUBLEDECK HAM W TH CHEESE [N RYE

2 center cut hamslices (1 2-inch)

4 cups rye bread cubes (1/2-inch)
1/ 4 cup green pepper, chopped

1 teaspoon dry nustard

1 cup sharp cheddar cheese, grated
12 cup D Pepper

1/ 2 teaspoon bl ack pepper

1/2 teaspoon salt, optiond

Lightly toast bread cubes. Add cheese, green pepper, «ft,
pepper and nustard. Toss ligtly. Add Dr Pepper. Sashfa
onthe slices. Hace one slice in sha | owbeking di sh.
Soread with stuf fing Top wth second slice of ham press
down firnhy. Bake in 3250F oven until hamis tender, about

L~
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ROAST TURKEY OR CHI CKEN
W TH HERB BREAD STUFFI NG
16to 8 pound turkey or chicken

12 cup butter or nargari ne

1 cup onions, chopped

1 cup celery, chopped

1 cup parsley, chopped
112 quarts (6 cups) bread cubes, 1/2 inch

1 teaspoon sal t

1/ 2 teaspoon thyne

1ley, sligtly beaten

12 cup Ir Pepper plus 10 ounces Dr Pepper

Rnse turkey or chickenincad water, pad dy. Renove
neck, wng tips, gblets and sinmer in snall anount of
vater to nake broth (about 2 cups). Mt butter or nar -
garine and saut@onions and cel ery until tender but not
broan. ol. Gonbi ne bread cubes, salt, pepper, thyne
and parsley. Add saut@d vegetables and toss lightly. Add
beaten egg, Ir Pepper and broth. Spoon about 1 cup of
the stuf fing into the neck cavity. Fasten skin to back wth
skewer. Spooon stuf fing into body cavity (do nat pack).
Qose body cavity by skewering skin together and lacing it
closed wth heavy cord. Tie drusticks tothetal. Race
turkey inroaster or pan breast side up and roast a 32500F
for about 3 hours or until desired doneness. Baste fre-
quently, first powring fromthe battle of O Repper, dony
over thebird Wenal is poured, baste fromthe liqudin
the pan, spooning over the bird a freguent intervas.



Meﬂ\ﬂ/

BROWNED BEEF STEW

3 pounds bonel ess st ew neat
V4 cwpflor

3 teaspoons sal t

1 teaspoon bl ack pepper

3 tabl espoons ai

2 cups beef stock or bouillon

2 cups Or Pepper

2 cups carrots, chunks

1 2/2 cups onions, chunks

3 cups potatoes, chunks

1 cup cel ery crescerts (1/2-inch)
1 cup frozen or fresh garden peas

Srinkle neat wth sat and pepper and dust wth the
V4cpflor. Inalarge stewkettle brom neat in the

3 tadespoons ail until very brom. Add beef stock or bouil -
lon and Or Pepper. ok at alowtenperature until nest is
tender. Add chunked vegetabl es; carrots, potatoes, onions
and

cdey. ok until vegetables start to becone tender. Add
frozen peas and cook at least 10 nminutes | onger .

DR PEPPER GLAZED HAM

3 cups Dr Pepper
1 1/2 cups broan sugar
whol e cl oves

ok a tenderized hamaccording to the directions on the
wap. Gazes are usualy applied about one or 1to 1 1/4
hour before the hamis done. A that tine, skin the ham
renove the surplus fat, score as desired, insert the wa e
cloves. Srinkle and pat the broamn sugar over the surface
and gently pour the Or Repper over ham A frequent inter -
vas inthe renainng beking tine, baste wththeliqudin
the pan. The oven tenperature for baking is 3250to 3500
F, dependi ng on browni ng desi red.

L~
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Gl NGERED PORK CHOPS

6 snoked pork chops

34 cup O Pepper

1 tabl espoon brown sugar
1/ 4 teaspoon ground gi nger

Bown pork chops lightly intheir om fat. Arange in baking
pan. Heat Or Repper wth sugar and ginger. Rour over
chops. Bake in noderate oven (35000F) about one hour,
basting occasi ondl | y.

G_AZED CHI CKEN IN RI CE

1-2*...to 3 pound chicken, cut in pieces
salt and pepper

34 cup O Pepper

2 tabl espoons butter or nargarine

1/ 2 teaspoon gi nger

Sorinkl e chicken wth salt and pepper. Hace pieces, skint
side-up in large shal |l owbaki ng pan so that pieces do not
overlap. Bake in noderate oven (3500F) 30 minutes wth-
out turning. Gonbine and heat Or Pepper, butter and g nger
i n saucepan. Spoon over chicken. Bake 30 minutes nore
a util teder. Arange chicken on platter. Rour sauce in
gravy boat to serve wth hot rice to wich add a fewtoasted
slivered al nonds.

SKI LLET BARBECUED CHI CKEN

1 chicken, cut up (approx. 3 pounds)
1 cup barbecue sauce
lcup 7 P

Hace chickenin alarge skillet. Gonbi ne barbecue sauce
and 7 WP, blending wel|. Pour sauce over chicken. Bing to
abol. GQwver, reduce heat and sinmer about 30 minutes or

K
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QUI CK GERMAN POTATO SALAD

6 slices bacon

1/ 2 cup chopped oni on

1/2 cup chopped green pepper

2 tabl espoons flour

1 tabl espoon sal t

1/2 teaspoon dry nustard

1/ 8 teaspoon pepper

1/3 cup white vi negar

7 ounces 7 WP

4 pounds pot at oes peel ed, cooked and sliced

Fy bacon until crisp. Drain bacon on absor bent
paper, then crunble. Reserve 3 tabl espoons bacon
dri ppings. Saute onion and green pepper in drip-
pings. Sir inflouwr and seasonings. ok over |ow
heat, stirring until snooth and bubdly. Renove from
heat. Sowy stir invinegar and 7 WP. Hat to bdlimng,
stirring costatly. Bil for 1 minute Sir in poaoes
and crunbl ed bacon; heat thoroughly.

Yidd 16 servings

LUAU SALAD DRESSI NG

8 ounces creamcheese, softened
12 cup Dr Pepper

1/ 8 teaspoon ground gi nger

Cash of sdt

Race dl ingedents inandectric dender util thoroughy
mxed or place softened creamcheese in a bow and nmx
wth rotary beater until snooth. Gadually add D Repper,
mxing util sneoth. Sir ingnger and sat. We dressing
fa frut sdad
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FROZEN FRUI T SALAD

1-16 az. can frut cocktal, draned

2-11 oz. cans nandarin oranges, drained

1-8 oz. can pineappl e chunks, undrai ned

1-8 0z. can crushed pi neappl e, undrai ned

1-6 0z. can frozen orange j ui ce concentrate,
thawed and undi | uted

3 bananas, sliced

1/2 cup sugar
114 cups 7 WP

Qnbine al ingredients inalarge boW; mx wel. Rour
inoashdlov2quart dsh Feeze util firm Gi

into squares.

Yiedd Aout 15 servings

Vaidiar Mxture nay be spoon into nuf fin cups
lired wth peper liners for indvidud sdads.

THREE BEAN SALAD

1 can french cut green beans
1-16-0z. can cut yell owwax beans
1-16-0z. can red ki dney beans
llageredonion thiny sliced
1/2 cup vi negar

Y4 cup D Pepper

1/ 4 cup sugar

V4cwpsdadal

1 teaspoon salt

1/ 8 teaspoon pepper

Dainbeans vel|. Separate thin onion slices into rings.
Gonbi ne vinegar, ol, I Reyper, sugar, sdt and pepper.
Shake vigorously. Hace drai ned vegetabl es and oni on
rings inahbow. Pour the dressing over themand toss light -
ly. Qver tigtly and refrigerate. Let stand 24 hours, tossing
together occasiond ly. Sxrve onlettuce leaf or bed of sdad
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CREAM CHEESE DRESSI NG

Beat 6 ounces creamcheese until snooth. Gadual |y
add enough D Pepper (1/4 cup) to nake consistency for
easy spreadi ng.

7 UP FRUT SALAD

2-8 0z. cans crushed pi neappl e, undrai ned
2 bananas, chopped

2 cups mniature narshnal | ons

1-6 oz. package |enon flavored gel atin
2 cups boiling water

2cups 7 WP

1/2 cup sugar

2 tabl espoons al I - purpose fl our

1legy sligtly beaten

2 tabl espoons butter or nargarine

1/2 cup grated cheddar

1/ 2 cup whi ppi ng cream whi pped

Dssdve gdaininbaling vater, stir in7W. Qill abou
45 ninutes or until syrupy. Dain pinegppd e, reserving juice
Fol d pi neappl e and bananas into gelatin mxture. Rour into
al13x 9 x 2inch dish. Srinkl e narshnal | ons over top.
QGill until firm Gonbine sugar and flour in a snall non-a u-
nmnumsaucepan; stir in egg. Add water to reserved
pineappdl e juice if necessary, toyidd 1oy stir ino suger
mxture. ok, stirring constantly until thickened. Renove
fromheat; stir inbuter util nelted d copletdy. Fdd
in whipped cream Soread mixture over gel atin sal ad.
Sorinkle wth cheese. Git into sguares to serve.
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FRIED ONI ON RI NGS

2 nedi umoni ons, sliced

1 cup al-purpose flour

3 4 teaspoon sal t

1/ 4 teaspoon baki ng powder
1/ 4 teaspoon baki ng soda

34 cup 7 WP

3 tabl espoons vegetabl e ol

veggtade al fo frying

Qi ne dry ingredients in a shallowdish. Add 7 WP and
al, mxwdl. Sparadeonongicesinoring. Dpinto bet -
te. Fyindesp hat al util gdden tunng once Danwvdl
on absorbent paper .

FRI ED VEGETABLE BATTER

34 cup cornstarch

12 cup dl-purpose flour
2 teaspoon baki ng powder
1/2 to 1 teaspoon pepper
1ley, sligtly beaten
V2cup 7 WP

16 0z. cut vegetad e sticks

Gnine all ingredients except vegetabl es in a mixing
bow. Mx well until thoroughly blended. Dp vegetables in
batter coating conpletely. Ay indeep hat ol gdden tun-
ing once. Drain on absorbent paper .

@
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CURRI ED RI CE STUFFI NG

1 1/2 cups pre-cooked rice

112 cups D Pepper

1/2 teaspoon curry powder

2 tabl espoons butter

1/2 cup chopped pecans or al nonds

ok rice according to package directions. Sibstitute O
Pepper for the vater. Add curry ponder to the Dr Repper
bef ore cooking. Toast pecans in butter and add to cooked
rice mxngligtly. e as stuf fing for gane or fow or
serve separately.

7 UP BAKED BEANS

2-16 oz. cans pork and beans
1-10°%..4 0z. can tonato soup

2 strips bacon, chopped

V2cup 7 WP

1/2 cup chopped bel | pepper

1/4 cup chopped oni on

2 tabl espoons wor cest ershire sauce
1 tabl espoon prepared nustard

2 teaspoons |iquid snoke (optiona)

Qnine al ingredients mxing well. Sooon into a greased
2-quart shal | ow baki ng dish. Bake at 32500F for 1'... hours.

SAUCY POTATOES

Baki ng Pot at oes
1/ 4 cup ORQ sauce per potato (see recipe on fol | ow ng
page)

Sice potatoes crosswse in 1/2-inch slices. Race in heavy-
duty al umnumfoil and pour 1/4 cup sauce over potat oes.
Wrap

tigntly and bake at 35000F for one hour or place on top of
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CANDI ED SWEET POTATOES

2 pounds sweet potatoes (4 nedi um
1 cup Dr Pepper

34 cup sugar

14 cup butter

1/2 teaspoon salt

Parboi | potatoes 10 minutes. Race in cod water. Red ad
slice crosswse into casserole. nhine Or Repper, sugar,
buter ad sdt. Bingtobal; bal 10 mnutes. Rour over
pot at oes. Bake at 37500F for 45 ninutes. Baste potat oes
several tines wth syrup as potatoes bake.

DPQ SAUCE

2 1/2 cups Or Repper

V2 capal

1/2 cup lenon jui ce

1 cup ketchup

1 teaspoon garlic powder

14 cup dry mnced oni on

2 teaspoon salt

1 teaspoon pepper

1/ 4 teaspoon crushed red pepper or red pepper sauce
1 teaspoon basi |

Bend together on stir speed of blender for 2 minutes. Sare
intightly sed ed container and refrigerate. Shake vel |
before using. (WII keep for severd weeks inrefrigeratar)

@
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DR PEPPER CHECKERED FLAG CHI LI

3 pounds ground beef

3 pounds ground pork

3 tabl espoons bacon dri ppi ngs

2 large onions, chopped

1 bell pepper chopped

3 tabl espoons red pepper

5 cloves garlic, ninced

1 teaspoon or egano

1 tabl espoon cunin

6 large fresh tonatoes, peel ed, and chopped
(or 2-8 0z. canned tonat oes)

1snall can green chilies

2 teaspoons sal t

2 tabl espoons appl e ci der Vi negar

2-12 oz. cans @ Pepper (reduced by 1/2)

2 cups water

4 tabl espoons chi cken base

2 cans ki dney beans, drai ned

2 jd gpeces, findy d ced

1-6 oz. can tomato paste

8 tabl espoons chili ponder

Render fat frombacon (save fat fromcooked bacon). Saut@
all vegetables and garlic inrendered fat. Separately bromn
al beef and pork; drain excess fat. Add beef and pork into
the saut@d vegetables. Add all other ingredients and sim
ner for 1to 2 hours. Renenfber to first reduce the Dr

Repper by 50%before adding it to the chili (bring D

Repper toa bal and sinmer until quantity is haf).

Yidd 8 Qarts

Bvrppobyre) |
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FI NAL LAP GRI LLED CH CKEN
M i nade:

2 whol e chi ckens

4-12 oz. cans Or PRepper
Jui ce fromtwo oranges
Jui ce fromtwo | enons
1/2 cup honey

2 teaspoons thyne

2 teaspoons sal t

2 teaspoons bl ack pepper
2 tabl espoons dive al

Qit chickens in haf and renove breast bones, ribs, and
back bones. Mrinate chickens for 2 hours. Hace on hot
orill, cook until done (16500 nterna tenperature).

Yiedd 2 Woade Ghickens

VI CTORY LAP BRI SKET MARI NADE

2-12 oz. cans Or Pepper

3 garlic cloves, ninced

1 large onion, mnced

1 cup soy sauce

1/2 cup water

1 tabl espoon t hyne

1/2 cup honey

Jui ce fromone | arge orange

1 tabl espoon bl ack pepper -J
Jui ce fromone | enon

Mx al ingredents, stir vigorously to hel p rel ease carbona-

tion Mrinate ad cover brisket. Gill inrefrigeraor

overn gt.
Gill to pafedtin
Yidd 114qet
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PI T CREW KA- BOBS

4 pounds chicken or beef of choice; cut into 2-inch cubes
1lpnegppe cut into 1 inch dced sections

2 large red peppers; cut into 1 1/2-inch pieces

2 large green peppers; cut into 1 1/ 2-inch pieces
1large onion cut into 1 1/2-inch pieces

2 yellowsquash; cut into 1/ 2-inch crescents

1 pint of nushroons, whol e, washed

Kewer vegetabl es and neat
M i nade:

2-12 oz. cans of DOr Pepper
2 cups teriyaki sauce

1 cup pineappl e juice

1/2 cup honey

4 garlic cloves, mnced
12 cup water

1 teaspoon bl ack pepper

1 teaspoon t hyne

Gill to pafedtin
Srvings: 8

W NNERCS Cl RCLE BBQ SAUCE

1 nedi um oni on, chopped

2 garlic cloves, mnced

1 jal apeaw, ninced

1 tabl espoon ail

34 cup ketchup

1/2 cup cider vinegar

2 tabl espoons hot pepper sauce
1 teaspoon worcest ershire sauce
1-12 oz. can Dr Pepper

Sute dl vegtabdesinal. Add dl aher ingedets.
Smmer for 30 ninutes.
Yidd 1 qert

Bvrppobyre) |
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DPQ SAUCE

2 12 cups D Pepper

V2 cpal

12 cup lenon jui ce

1 cup ket chup

1 teaspoon garlic powder

14 cup dry mnced oni on

2 teaspoon salt

1 teaspoon pepper

1/ 4 teaspoon crushed red pepper or red pepper sauce
1 teaspoon basi |

Bend together on stir speed of blender for 2 nin-
ues. Saeintigtly seded cotaner ad refrigerae
Shake vel | before using. (WII keep far severd
veeks inrefrigerator)

USES FOR DPQ SAUCE:

USAl ad dressi ng

OMrinade for steaks, chicken and kabobs
[(Besting for giilling

UBaked beans

00BBQ R ce

[Veget abl e Gasserol e

OHanfour ger Patti es/ Meat | oaf

MARI NADE

R ace chicken, stesk or kabos to be grilledinalarge
casserol e di sh. Pour enough CPQ sauce over neat to
cover conpletely so that all sides are coated wth the nari -
nade. Qver and allowneat to narinate from4 to 24 hours
befae gilling
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POPCORN BALLS

5 quarts popped corn

2 cups sugar

11/2 cups Or Repper
1/2 teaspoon salt

1/4 cup white corn syrup
1 teaspoon vi negar

1 teaspoon vanilla

Bitter the sides of a sauce pan and in it coniine sugar,
D Pepper, sdt, corn syrup and vinegar . ok to hard
bal | stage-25000F. Renove fromheat and add vanilla
Sowy pour syrup over hot popcorn. Nix well to coat
every kernel. Butter hands and shape into snal |

kHls

HOT HOLI DAY O P

4 cups sharp cheddar cheese, grated

1/ 4 cup sweet green pepper, findy chopped

1/ 4 cup canned pimentos, finely chopped

1 cup cdery, findy chopped I
2/ 3 cup canned drai ned nushroons, finely chopped
2 tabl espoons worcestershire

1 cup Or Pepper

V4 cwpflor

1 1/2 teaspoons salt

1/ 8 teaspoon cayenne pepper

Cash of hot pepper sauce

4 tabl espoons butter

Mit nargarine in skillet. Saut@vegetad es incl udi ng nush-
roons until tender. Sir flour into the D Repper; add nus-

tard, cayenne, salt, worcestershire and hot pepper sauce.

Add to vegetables. Rt intop part of double boiler; cook 15
to 20 mnutes, then add grated cheese. Serve very hot in

chefing d sh wth your favorite crackers or chips.
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TEXAS BBQ SAUSAGE A LA DR PEPPER
1 pound pol i sh sausage

34 cup O Pepper

2 tabl espoons salad ail

1/ 2 cup ketchup

1/4 cup Vi negar

1/2 teaspoon salt

1 teaspoon paprika

1 teaspoon chili ponder

2 tabl espoons wor cest ershire sauce
2 tabl espoons onion, finely chopped
1 clove garlic, ninced

few drops hot pepper sauce

Qi ne all ingredients except sausage in a
saucepan. Bing to a boil. Smmer 10 to 15 nin-
utes. Qit sausage in l-inch circles. Add to sauce.
Sir and sinmer about 5 minutes. Serve fromchafing
d sh wth cockta | picks.

HAWA | AN TIDBI TS

2 tabl espoons cooking oil
1 boi | ed ham(3/4-inch sli ces)

1 can pi neappl e chunks, drai ned

1 tabl espoon soy sauce

1/4 cup orange narnal ade

34 cup O Pepper

1/8 teaspoon salt

1/ 2 teaspoon ground gi nger

2 teaspoons cornstarch, dissaved in
1 tahl espoon pineappl e juice or vater
t oot hpi cks

Gt hamin 3 4inch cubes. Heat ol in10inch skillet. Bom
ham cubes evenly. Drain and reserve 2 tabl espoons o l. Add
soy sauce, narnal ade, Ir Pepper, dt, grogr, adds-

sol ved cornstarch. S nmer 8 to 10 ninutes. Add toot hpi cks
to hamand pineappl e. Qwver and simmer until hot, about 10
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PARTY SCRAMBLE

2 cups rice crisps cered

2 cups wheat crisps cerea

2 cups corn crisps cerea

2 cups slimpretzel s

2 cups hite size shredded wheat

1 pound nmixed salted nuts

5 tabl espoons butter or nargarine
12 cup D Pepper

2 tabl espoons wor cest ershire sauce
1 tabl espoon salt

1/8 teaspoon onion sal t

1/8 teaspoon instant garlic powder
dash red hot sauce

Mit butter; add Or Repper, vercestershire sdt,
ononsdt, garlic ponder, and red hot sauce and
simmer. nbine cereal s and nuts. Drizzle butter
sauce over al. Toss well nmixed wth sauce. Pour onto
two jelly rd| pans and heat at 30000F for 45 ninutes.
@d before storing in tightly covered cotainer.
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