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ea ' l n Saturated Fat 0g 0% CINNAMON-APPLE COFFEE CAKE CHICKEN GRAVY
Trans Fat Og 1/4 cup Pear Milling Company™ Self-Rising Flour
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WHAT IS SELF-RISING FLOUR? CINNAMON TOPPING: 1 hicken drippin
Self-rising flour is all-purpose flour to COMPANY - yunsslalsd Ca 9 T cup Pomi 2 cups milk or water

2 cups milk or water
which leavening agents and salt have

1/2 cup Pearl Milling Company™ Self-Rising Flour

Monounsaturated Fat Og 2 teaspoons cinnamon

Salt and pepper.

; Cholesterol Omg 0% '/a cup butter or margarine, melted Blend flour into chicken drippings, cook over
already been added-the equivalent of Sodium 300m 13% medium heat, stirring constantly until flour is
11/2 teaspoons of bak|ng powder and 1/2 g9 ° CﬁKE: . br_ovyned. Gradually add ml"(_ to flour mixture,

ici Total Carbohydrate 199 7% /a cup butter or margarine stirring constantly, until mixture boils and
teaspoon of salt per cup. Self-rising flour Dietary Fiber 1655 than 1g 2% 3/: cup sugar ;h|ckens|. imme{ at&out 2 minutes, stirring
. . . : . . i ietary Fi o egg . . requently. salt and pepper to taste.

{/Siegn Clgﬁ’]albrlgaggegrl]%ng ’[|f’loerr gluslgﬁlft’,e agég Total Sugars 0g ’?’ gu%s:'efz Milling Company™ Self-Rising Flour Makes about 2 cups gravy.
. u I
' Includes 0g Added Sugars 0% . 2 medium apples, Pezled,dthinlv sl‘ijced CRISPY SOUTHERN STYLE CHICKEN
: or cinnamon topping, combine dry ingredients. illi _Rigi
Protein 3g Add butter, mixing until crumbly. 1 f:;sz?gnMgmf Company™ Self-Rising Flour

| _ 12 teaspoon paprika

Vitamin D Omcg 0% For cake, beat together butter and sugar until 1/4 teaspoon pepper

Calcium 90 6% creamy; blend in egg. Add flour alternately with One 21/2 to 3-Ib. broiler-fryer, cut up
aicium 9umg ° milk, mixing well after each addition. Spread half 1 egg

Iron 1.1mg 6% of batter into greased 9-inch square pan. Top /4 cup milk.

Potassium 30mg 0%

Thiamin 0.12mg 10%

Riboflavin 0.08mg 6%

Niacin 1.3mg 8%

Folate 65mcg DFE 16%
(40mcg Folic Acid)

* The % Daily Value (DV) tells you how much a nutrient
in a serving of food contributes to a daily diet. 2,000
calories a day is used for general nutrition advice.

with half of apple slices and with half of cinnamon
topping. Repeat with remaining batter, apples
and topping. Bake in preheated
moderate oven (375°F) 45 to 50 minutes. Cool
slightly; serve warm.

Makes 9-inch square cake.

SELF-RISING PANCAKES
2 cups Pearl Milling Gompany™ Self-Rising Flour
3 tablespoons sugar
11/2 cups milk
2 eggs, beaten
1/3 cup vegetable oil

Combine flour, salt, paprika and pepper. Coat
chicken pieces in flour mixture; dip in combined
egg and milk. Coat chicken again in flour
mixture. Fry in 1/2-inch deep hot oil (350°F. to
875°F.) in 12-inch skillet or electric fry pan until
golden brown on one side. Turn. Cover;
continue cooking 15 to 20 minutes or until
chicken is golden brown and done. Remove
cover; continue cooking about 2 minutes. Drain
on absorbent paper. Makes 4 servings.

Combine flour and sugar. Add milk, eggs and oil;
mix until batter is fairly smooth. (Somewhat lumpy
batter makes light pancakes.) For each pancake, 50311-L02-16

pour scant % cup batter onto hot (375°F) lightly ¢ ===~ = =TT 2 T T annsi 1

greased griddle. Cook for 90 seconds on first | = H

side. Turn when tops are covered with bubbles ! E g H

and edges looked cooked, and cook for another : E ; :

Per 3Thsp DISTRIBUTED BY: _ i 60 seconds. Turn only once. ' E g1
0, \[300m4)( 0 THE QUAKER OATS CONPANY Db 9 smoricbet Makes 12 pancakes. 15 =
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