tty ovetlap stitched iece :l.‘.lﬂjli";\.lﬂ:(, Cantimae
wrapping tphly it ooe divection so that
tibbon ovetlaps itself evenly o quarter
width al botromy, o hadf width at wp. {If
you rua ool of dbbon paway around,
stiteh a new picce ono the old nsde the
shacle near the eop.)

3 When frame is covered, loop rilibon once
more arcund and pull sl from jusicde ol
frame, Gstening with pin at bottomn, Cut
rblon an inch below shacde; fold excess up

sl mlitch in place 1w nsicde of shade.

Sources: Min C lampshade faune,
ﬁ{), _;'.i't.l..'.c.l' Nhereder _ﬁm}e L Mffﬁw"gdu N,
& Wallutt Cho., 66 Bowder T ieif, Brooanile,
NY ripud; pigFroszir. e prosgrain rib-
bon, §2 por yavd, g fdwsee Hoedier @
Sons, G Werd 388h Stewd, Neow Yardy, NY
rooidy i 1a-dgo-8503.

Rugelach
MAKLES 4 DOXEN COORILES
1 poutiel cream cheese
1 powned (4 sticks) unsalied Bbotler,
softencd
B cups fluar
We wug prumne Luder
Vi cup raising
Y eup apricot butter
2 epys, lightly buseen, mixed witl
2 titblespoons milk, for cgy wash
2 CUpS sEEAr
2 [ASPOONS cinuamon
110 ihe latpe bowl of an electric miser,
beat crewnn checse swod Dutler uimil oy
anl smooth, Aadd 5 cops of Qour and com-
bine. Adkl ternaining Hour in small barches,

stopping when dough vo looger sticks &

siddes of bowl (not all Soeur may le newd-

cd). IF dough temaing stcky afer all the |

flout is vsed, add a liccle extea flour,

1, Remowe 11511511 Froum I.'.I.'I.iH.i.I.'IB [m'Ecﬁ-
vide inte Four equial picces wnd wrap dehidy
in plastic weap. Refriperate For ar least 1
hievur or overnighe,

1. Heal oven o goo®, On a lightdy Moured
surfree, oll f]mrgh, Ce plece e i ':'lm:::..
w rectangles VW' dhick, With a shap paring
kmile, seore dough intn 3" squares,

4. Uil half the pastey with prune butter and
half with apricon Speon one teaspoon of
iling jom one corer of each uate,
adding 3 or 4 rafsing 1o the prune [lling,
Reall up esch squan: from corner to corner,
bending it inte a erescent shape. Brush
with epg wish,

5. Combive supgat and donamon, and spin-
Ide alrout 4 Wwaspoun aver cach crescenl.

b, Bake ou perchmenelined baking sheets
for 15 minutes, o ontl 1ops are gﬂ]c!ci‘:
brovwn, Cool on baking tacks.



