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Bakery Hems

Cookies, Cakes, Pies, Rolls,
Pastries, Doughnuts,
Brownies, Cheese Straws,
Coffee, Milk, Juice,

Soft Drinks, Water, & More

Cook's CorneER

Ham and Broccoli Bake

1/2 doz. Agan's Bakery rolls

1/2 cup butter, melted

2 cups (8 ozs.) shredded
cheddar cheese

2 cups frozen chopped broc-
coli, thawed

2 cups cubed fully cooked
ham

4 eggs, lightly beaten

2 cups milk

1/4 tsp. pepper

Toss bread crumbs with but-
ter. Place half in a greased
13"x 9" baking dish. Layer
with half of the cheese and
broccoli; sprinkle with ham.
Layer with remaining broc-

coli, cheese, and bread cubes.

In large bowl whisk the eggs,
milk, and pepper. Pour over
casserole, cover, refrigerate
overnight. Remove from re-
frigerator 30 minutes before
baking, bake uncovered at
350 for 35-40 minutes, or
until center inserted knife is
clean. Let stand 5 minutes
before cutting. Serves 8.

141 West Main Street

Cartersville, Georgia

770-382-8882, 770-382-8883
www.agansbakery.com

Bakery Trivid

Ancient Egypians, according
to culinary lore, placed an
early version of fruitcake on
the tombs of loved ones, per-
haps as food for the afterlife.
But fruitcakes were not com-
mon until Roman times and
contained pomegranite seeds,
pine nuts, and barley mash.
Roman soldiers brought them

to the battlefields. Later in the

Middle Ages, preserved fruit,

spices, and honey were added;

crusaders and hunters carried
them to sustain themselves
over long periods of time. In
the 1400's the British began
their love affair with fruitcake
when dried fruit from the
Mediterranean first arrived.
With the colonies providing

cheap raw materials, 16th cen-

tury fruitcakes contained
sugar, adding density, along

with dried fruit and nuts. In
Europe, 1700's, a ceremonial
fruitcdake was baked at the
end of nut harvest, eaten the
next year in hopes of another
successful harvest. In early
18th century Europe, fruit-
cake (plum cake) deemed
sinfully rich and decadent,
was outlawed. The law was
repealed, as it became an
important part of tea hour,
particularly in England. By
the end of the 18th century
there were restrictions still
on the use of plum cake. Be-
tween 1837 and 1901, fruit-
cake was extremely popular.
In Victorian times alcohol
became an added ingredient.
It was the custom in England
for unmarried wedding guests
to put a slice of the cake un-
der their pillow to dream of
the person they will marry.
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