
THATS-A-BOWL

THERE IS NO LIMIT TO WHAT YOU CAN FIX OR MIX IN THIS GIANT, VERSATILE BOWL!   THE CLASSIC ROUND SEAL LOCKS IN THE FRESHNESS AND FLAVOR OF THIS LARGE, LIGHTWEIGHT BOWL THAT HAS A 32 CUP CAPACITY. THE BUILT-IN HANDLE LETS YOU HOLD THE BOWL WITH ONE HAND WHILE YOU MIX WITH THE OTHER.

TUPPERWARE BREAD
9 cups flour (unsifted) - Place in the Thatsa Bowl and make a well.

Put 1&1/2 cups scalded milk and add 1&1/2 cups cold water to cool in Mix-n-Stor.

Add  2/3 cup sugar, 2 tsp. salt, 4 beaten eggs, 2 pkgs yeast.

Pour liquid into the well.  Do Not Mix!!
Place seal on the Thatsa Bowl and wait until the seal pops off (about 30 minutes).

Melt 1/2 lb. Margarine & add to bread dough.  Add more flour, if needed, and knead to proper consistency, but not too stiff.

Put the seal back on the bowl and wait till the seal pops off again (about 30 minutes).

Form into rolls or loaves, let raise until double in size (about 20-30 minutes) in baking pans.  Bake at 400 degrees until brown.

SEASONED OYSTER CRACKERS
2 - 13oz. bags Oyster Crackers

1 pkg. ORIGINAL Hidden Valley Dressing Mix

1 teaspoon Dill Weed

1/2 teaspoon Garlic Powder

Mix in Thatsa Bowl and shake.

Then pour 1 cup of liquid oil over and shake.  (Wesson or Puritan oil)

HOT COCOA MIX
1 - 8 qt. box Powdered Milk

1 - 1 lb. box Quick (do not substitute)

1 - 16 oz. jar Coffeemate or Creamora

1 cup Powdered Sugar

1 cup Granulated Sugar

Mix in Thatsa Bowl.  Put seal on and shake.  Store in Modular Mates.

Use 2 or 3 tsp. of mix for each cup of cocoa.  Add hot water.

PUPPY CHOW
1 box Rice Chex

1 cup peanut butter

1 stick margarine

1  12oz. pkg chocolate chips

4 cups powdered sugar

Melt choc chips, margarine and peanut butter in microwave for 2 min. or until melted.  Pour over Rice Chex and stir to coat.  Add powdered sugar and shake in sealed Thatsa Bowl.


