AR VAL XTSI

- Y_smah peacs (Dose prefer-ed) -2 o Llouce -
- lLfsp.cnniamaon ~ltsp cinnamon

- aTBS Cloue =~ OTBS. cold buttex (grate
L rsp o vadnilla extedct = V3 Q. S0adr (brown or w
— e sugar © 73 o rolied oats
/A e, AP’ SYrup V4 Q. Unopped WAlnuts

Prebhedi oven o 300 £ Peel PeArs & siice in Yy pirces. (v
Reactogetnes witn  the \efy column mcsfediﬁ\”\ﬁ A med
VoL & Fransfor it e Q. Ay PAN

Lo Q@ _sgpenalt contamerr, miy, Tooethec The cight column
NGRS For & CouMTBIR S on sy atancu. Evenl JPCINRIR
The_Qromdie_Mivtucre. on Top of Fhe pear mixtore.

BAKR For USmnotes - L\ oo, bAke  uni) \J\)bb\lﬂ% Qd%&g
e Cool For LS minutes.

Best iF serued Wdrm uuith LIN {pped topping .

e — - —

Maple Whippech TOOROG: I
~lSmal carton JeAuPlaiipping Credn
~ L tse Vanilla EXAck

- 1THBS. Maple Syrup (0T o taste)

T challad vanina_Houwal N Al cedients. On
phedivrm - Dighn gpeed. Wiile nmiking siay neachy SO
Vo donFrouRe ik Youe bonippeoitpp, G- WNEN
WANG O ok For Megium PRAKS.






X0 bung) w el M wod
Canumn S2.% Olﬁm

RN ERIG N

PaNAIS A DUy Gvp AW 030\1{3 WA N
AN Yova BN N0 34, AV
SUMI (2 nea WA - Y0 Wk o il
A INTOD C)\)\\\A\\PWDJ {(3q

W 200 30 SAW) T\ NS

R T I e AR

A OISO WS ma\\o Vil

U oSS TOSE Q) VRN WO ~SA0%
VD N0 D RIS TUBS dvw)

el (S8 —fgw d“ = Q.[m Wo E
_ % SR 37 HW SYUL 3V A%y JYTYS%

1/)) An) 2 R 90y Tvaw, JO
B2 0NEH) 4,}38 WA v STUSIN U
S 1939 o4 WOKHQV\’)







1\ '”S\"\c\f ‘L\ LQ) \'X\.\'\ i
\ Lg_\m A5 ‘o\%m‘r
D Giesndos e ey B AR

$\‘\_ RSN T \._\',)_&La\ (AL wads = D)
\‘\L\ 0oy

-_ \ L g)\ﬁ\b'\\’

h (D]

\ \l ‘\‘-‘3{)\ \’JCQ)RN;‘ '-‘\D.u\.}&‘.\.e‘f'_.-.__.._._....
\ (&)

\2- A e

I 20 © el

\\ 2 C .o\
\ € (:}(‘,\ ‘ :
\ Ao, VoewasNa

OroLon %L\%cu’ ( &W\MK‘

\m&\\ A o\ed,

A% \_'e,\_'\mc.g;k Gadean e

°‘V Voo \.mgx_ax_w:@m
<\ _J\L&Q\\Lm_g\\\ L\\\&)_\Duw\_ﬁ\\_&ﬁu%:\&_dc»(

ANOX QA\' t‘\\t_.a

. \.Qgh.x.%_&\.\- e_;\__\\\,i:L_S_Q%ngL_(ﬁ\S\L,_Q\\,
Q%%_&_L\lcmx\\u wodd . \eleaded
'.&éc&d,_dr_\ walxMece Ao we N aed<Nie uwadu)

e Aatoc Qoc (L-\'{r&

Nowe e e oo suec Cacomel & OIS
TR\t ca o ddkm_\tm;f\__c._cmu_\gg_&_\x__gub ¢

Shee) oo \ovocee v Vo Sodds L\\‘i(\)S
”M_Lup@x:umixmé_i—\&\_r)&_\&(\\\mw&m_
e\ carcsened oules 10 arowed Sides,
_mkgs_%&é.m}_\m:u&m?mgdiaox\b.@:\.cL
_me."a_mc&_xggb_éxA\ S \u_\x\;“ _Memone

2 \_a 5«- ‘%\'C\\ r\ G Ao YO\(\L. ’—Or \b TN

s T\ipcaN o md

méoﬁ_e;\:o.\_mﬁbﬁ\io_\x_

- Ev'\_\md







ST
\._,\ s

ch‘ Lm;irla BOWr\ (\OLK@ R
* - wamgs* ;
)u’ei

Rem 6D'i() (<
Nfca Bom'me,!

ar_Tofping wak oven o 325° BuHer
£ 30 Brown Sugar " i) Cakie, pan - Sct oside.
= A-Tbsp. melted budter % Combt% telbed bier = brum.%q
J e pe. pears ( (tg( % Prem\ n boﬁumop pan, Auyance
Qm Pear shias on fop .

0 Tosp. Sulhed buter Soffong) - MStog, tuver, hoctk bukr< S g
B C Do sugar mﬁ”’l@"“"lu“y Add yolKs <
= 2 ‘C\FC)@ @(45/5 WCD __ V(Lht“d beak. Tn seruzda bow!, wh
- Tbsp pure Vaiulla uxhact- Pow baking powdec, Salk, Cinnamoy
: wmlc Lum\ctjr fjmd(/‘ \’\uhuq 1 IOVKS @\/df

N

i 8 i ) G0, et
Y\atécllcﬂh D\{@d‘\ons Coﬂ+

| boking powder Add half o‘ mgrec\ierﬁ% e
\ 2 “-SP 9 P b\d’tr/e G mm‘hﬂ@ Add ML\K < |
Vl EP &LH’ agan Mc\ (CWIGJN\(\J dry \peat

| +sp Cinnamon méq)em:h/ bow), M+€JJLO
= (Moo of tactor unh | st FF
\/?_"LSP‘ 9{Dum\ 8\ﬂ86(‘ P(/de ol &”‘Hy M Tt
VM JréP_ﬁash\ﬂy 8@%&6! Cako baker in O Few incrim
Mﬁg Spfﬁflcl bd-]dk/r Qver PGCQVD \ﬂ'
\g ’rspﬂmmd cloves Bk Jor H0-50 funs_or Lich

s Cake Sponas badd with ung
\/L{ 2 W\w‘ej 1 b \aungwep&(é) Iy + cool 10 minux

\M +SP Ceanm O'P mv’\a\f Thvert onfo & Pla}e o Lak

Stund. -
@\Dhm@l Sexve, wiliv (oo ww\

v a1 e Gedd






I

\

MOoQi & PGl
N 1326 St Jw
Melrose bl 3¢

Pear Coupie. Rors. 115-39054563
& time - 20mn : IR

COCD\A e - 32 an 7

—l_O)fO‘\ '\’\me 52 aOnN

Makes [-13xApan oc 2-FxE }o\ns |

Naredients
For e Crost & Coombe ¥ wma
| stick +3thsp  salled
' 2[z cop packed Pown S\)Cjcxr
*Z cups_ all-porpose flour
*\[2 tsp baknq  soda
- /2 fSP C,IN\C\ 0
'/2 *sp nutmeq
%SQ\*
e Fiin
5 Medivm Deoss
Ll/ks heaw Q(egrm
4 CUup e oW Sl
> | fégp( gpﬁ?mu lated < US
- 2 thsp ‘saked buﬁe Lok ¥

lnsi%x:;hg L
. Prebaat 0vn to 3807, Line a 9%(13 pon

of 2 -3x¥pans  with paschment Popes of
cease we\mw&h OoN- Slf(CK S(S'?’Oc l Spee\‘ asio)
Ke the ¢cust & %me JA/@ otres

Iﬂ ‘H’l@ YIC(T owowe or JdOsec. AAAQ

( cm S m.x we\\ o) ereamed.
e oor.r Kin nnnamof) NutMme

OPSCH Nix vl o u oMY s.

<ef QS\de, o aop Ful o ><lure

o ‘e oppmgj,

Comtinpe —



3 @“ess the ' test of e m;zq‘we tﬂ)ro

wpreposed posy/s . Bake fo (2.0

1. Malhe He C ling — lohile %\e OfUSE oK,
Drep % T_lﬂl the peoss
con peel nF would i e%

7. To make e casamel <auce  combine
e heowy Qfeam , SLOpPSS, and botrer
1N o sedall bQu)\ 4 (WCfouwave Cor
A0 <ec. Remove from  Mictouwsoll o <shir
ontil  SicoHA.

slices avec e Crost
a‘éf( Oawy, 1o cveslop) » ?%ur“ Vhe Carame]
ecs, 00d gpmn e e fpesened
cmmble pixture  cGer e o

1.1 39% deé;fo% %%)q J5 minvtes , uNH liglthy

3. et Cool 5) y before S]zc; + @t
Store  leftoy s m an  Qirndnt ine
at Oaom %em’p (e Op to 3 cbuwys.

Co. UJhen e orost \s done MKO@ I%&We [/

%ﬁ o % ad:\\k\om me\ a0
D ece Hoss e quj Cooled X [

./}



Crust: Pm,:rvﬁi;r' | (N noe..

[ T4 ¢ (FLop 3 hees Eees, Safarated [ (awwso P&MQJ’J
30 Gryue Hazewors /3 ¢ Burea, SopTEnsD  Deas i, Sticeo,
‘/ ¢ Packeo Peows Spe e ) /3¢ ppu{w Baaon Suvsgr o Wy
sy Sar o ) ke g '?3 Atmono Sirener QZ’r{aézyﬁy)_i«mm
(¢ com Burmer, digep o e “Q:@mo Nazzcous

ST des lWargr - T Buwe Cocon

. ‘ g , _
. ("7;;;_(;@31)&7_,"_(4{: );g‘gl.g)l)'fﬁ EQBM % eat * Baer 'r?u'{ W) @QUITER UL CRuMsLY, GRast
' AP® lee (Af”“‘“"fé& , TOBSINE N L Coni winu Papst wolos TuoeTHER | ({JRAP
i o wnu mc;g.um@, 3O min. ARy WEQpg 7T . __
| ”’“’" [ LTSS 40 A LARGs  Bod  LET STAJO AT Raety TEEC. SOMIN /f’ve‘susaf<
A L/o(\ g w\u(,u o fxu. ./,U,(,{ LiReet, TRANSEERT20%k v A S ¥ Cdurso
' ¢ : r’lfd /,.\/ A;‘(;mu,q( (.(.. BriTem P({gc,)g {.20 "30("\ o C(H_)D..T Q/\“i::(l.}i N [’\7(» F’R)(,R(M‘ﬂ (")H,“J PMK’Z
Y -' C@&:nm BQrTR o BRIWN SOGIE. JVTI- (B amw Canr 10 Lt Jolbs < Rumons Fre. -
[ F)Gﬁ* ;rJ HRZEGM N e an:oq -

;’/JZ;/E&-/‘--:WJT ; TA‘»@"’

T . i EL et At S W i Ty Ve

--I..{ — (HD 2y Ea 1 A MR e B SR +_____.,_4.1..__... {HCARAES RN ()
II

AN
_J / R SzPaRyrE 135002, WIR  Clgqn) 6$AT(’;&S 8&AT Eeg WHITES 61 MEOIum < OgED

THE LJQ(, WNITES vTe

. N, RSMNJA))A{, (ONITES,
; STTOM &&  cpugT, ﬂQm«\g@ C8a RS ovsr -4

j i

JT)
[U TIL STEF Peaks  BoRm. S0t 4 Tyee or—

f/Jfazst.n)t/T Crocstary {T)lkrru:w TNES o, <
OPR&EAD QNVTD

BUKE ov e lawiR
H S ar8ad RAck  30°35 mm or T dryss

1S GaLDEN RRswr
 BRusi Peaes iy WaRm +ongy Loy, oy

WiRe Raug






- Lty ogekney pubey ¢ bown SN Z
UGV Then dd i Llowey, oS <
Vhlking Soda and cnnamen' =25
T0SS - gats and  cnoyped =

PLNS . put palé of ¢ mixhi
KO geeised . pan andl Yakl
0V IS5 min.

THSS geher g pary < S =
bvown Sugay. Tywen gdd m ==
e LrsHn, cinngwon and 3
nutmeg . Sty aside - «—
Ll Kgednev Cvgpm ohegse < =23
Mgay untl SmgeHn . ik W SS

NOOBIG dndt dimangl ornack . Bad T
M wg and Umiine unk) SyndeHh

= POWv (vlamr  tnese Wiixkire OV g
WOVO  TYUSY . Tiapn Syvedd +he peavs
0V YL aream onece angl Qprinil € b
VIS OF e SHwsel Gvev top. PUY
W0 a0l e foe S0wain. nyoy!

_HIRES WHATS COOKIN:,
v Cniesdaie 5013
TROM THE KITCHEN GF:

i

M P Zlpin (foke 45

—

€ Gun o B90° F

(ot Shvatsr) Cuisk < Tipping
74 C il (Wl 005, /7 (. Slduy.

7| R = Joce
| 23 L Skenid itkey Y2 L pockd
W Qdvie Vvian SQugay V5 (. Snsly ( iyt

A E_.R:Q.u 7 m\s\\.\ w__\wm\“.. _ﬂ\‘..__‘.“.._m-:. h___‘__ SO T\ “ ]
| QiAo Cinngman

N i Mixtuve

| Z-4 AIV/EAN m:_._,_____\\u.____ﬁg\ " Yyl ALY AL gyl

| bvinn Sutgar. 7 tosp. (pnSkarin

o] rlll / ; i
%5 ks Cinnaman, /4 45y nutme
Lt Cnzae £l -

Am,
J

XAz Cveim ikt GEendd. 7 Hosp ALk

v Siugay . T iz uaviilia 2eixt , 18y
ol AT . -

Tt T e =

° . N c,\o/..\\.o...! .'.-Ao.o N
Awnnni OxLvnl T 1 9NA wvivina LAVniN







Pear Cheesecake Bars with Oat Streusel

Ingredients:

Oat Streusel Crust and Topping
%2 c. butter, softened

%2 ¢. brown sugar, packed

% c. flour

1t. Baking soda

1 t. Ground cinnamon

1 c. quick-cooking oats, uncooked

Pear mixture

4 medium pears, peeled, cored and coarsely chopped
% c. brown sugar, packed

2 T. cornstarch

1 t. Cinnamon

%2 t. Nutmeg

% t. Cloves

Cream Cheese Filling

1- 8 oz. cream cheese, softened.
2 T. brown sugar, packed

1 t. Vanilla extract

1 t. Almond extract

1 large egg, room temperature.

Preheat oven to 350 degrees. Grease and line a 9x9 pan with parchment paper.

Directions

Crust and topping.

Cream together butter and brown sugar until fluffy. Add flour, baking soda, and cinnamon. Mix
well. Mix in oats. Press % of mixture into the bottom of prepared baking pan. Bake 8 minutes.

Pear mixture.
In medium bowl, Mix together brown sugar, cornstarch, cinnamon, nutmeg and cloves. Mix in
chopped pears. Combine well and set aside.

Cream Cheese mixture.

Cream together cream cheese and brown sugar untit smooth and creamy. Add vaniila, almond
and egg; mix well. Pour cream cheese mixture onto slightly cooled crust. Spread pear mixture
over cream cheese mixture. Spread pears out evenly. Sprinkle remaining oatmeal topping over
pears.

Bake 30-35 minutes until the center is set. Cool completely. Store refrigerated.
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