Ladder Coffee Cakes

1/2 cup butter

1/2 cup sour cream

1 cup all purpose flour

1 cup canned cherry pie filling

1/4 cup chopped walnuts (optional)

1/2 cup sifted powdered sugar

2 tsp. milk

In a large mixer bowl, beat butter on high speed of
electric mixer for 30 seconds. Add sour cream; beat
until fluffy. Add flour and mix well. Cover and chill
dough about 1 hour or until firm enough to handle.
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Divide the dough in half.
Working with half of the
dough at a time, roll to
a 10 x 8 inch rectangle.
Place rectangle on a
greased baking sheet.
Spread half of the pie
filling lengthwise down
the center third of the
rectangle. If desired,
sprinkle half of the
chopped walnuts over
the pie filling. Make cuts
2 % inches deep at 1
inch intervals along both
long sides. Fold strips
over filling, pinching into
narrow points at the
center. Repeat  with
remaining dough. Bake
in a 350 degree oven for
30 minutes or until
golden. Remove to a
wire rack. Sprinkle with

GourmetC fl;ie
(Bouquets‘l-’ .com

It is easy to think that to make your
custard thicker that you should cook
longer. Not true! Remember, it
thickens on cooling, and English
custard (as opposed to French,
which is thick) should be pouring
consistency, somewhere between
single and double cream.

Gourmet Cookie Bouquets offers
design cookies, cookie
arrangements, cookie tins and
bouquet delivery for birthday, get
well, thank you and corporate gift
occasions.
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additional chopped nuts. In a small mixing bowl, stir together the powdered sugar
and the milk. Drizzle over the baked

Happy Easter Goodie & pastries. Cut into slices and serve.
Cookie Tin

Easter morning will be even more fun when
they see this white '‘Happy Easter’ tin that is
loaded with goodies. We add 6 of our
homemade gourmet cookies along with 9
different snack items. For our special Easter
tin, we use some Easter themed snacks and
chocolates as well. They'll be hoppin' with joy
when they open this gift.

Price: $ 28.00

BUY NOW
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