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Eggnog Recipes Complete
Hoi iday Gaiety Tradition

'.t

Serve Eggnog Tarts For

Midnight Supper Dessert
Should "auld acquaintance" be forgot? No', never.

That's why New Year's Eve is one of the most delightful
Kgg nogs have becomes as much a nart of t.rs.

dition of holiday treats as turkey and the candy trim- -
mings on the tree. They're special drinks, admittedlynot easy to make, but the fillip they add to a festive holi-
day gathering is well worth the work.

by 2" pan. Sift flour, measure.

Like most of the Holiday customs
and foods, recipes for eggnog vary
with personal taste some like
it hot, some like It cold; or it may
be served thin enough to sip, or
beaten thick and eaten with a
spoon. Take your choice of the
three recipes oelow: .each is hos-

pitality insurance for a Happy New
Year party:

Holiday eggnog
'

(Serves 12) -

12 eggs
Vi lb sugar
4 oz. Rum
1 pt. blended whiskey '

1 qt. heavy cream ' i ,

of celebrations.
Getting together with our near-

est and dearest friends to bid fare-
well to the Old Year and to turn
hopeful eyes on the New is one
of the oldest and most universal
of all festivals. Even what we
wish for doesn't seem to have
changed much. The Ancient Ro-

mans got together for great festi-

vals at this time, and what did

they hope for? Health, wealth and
happiness. Before that, the war-
like Vikings built huge fires at
the turn of the year to propitiate

' their fierce Norse Gods, and to
plead for good fishing and lots ot
little "Viklets" to continue sailing
the Northern Seas in painted, great
prowed ships.

In any language, New Year's
Eve is a gay occasion, calling for
101S 01 steaming, buhiuwuhj wi-fe-

and "something to go with.'
So. s the midnight hour approach
es, bring on the coffee and these
little V.esnot Tarts, solemnly tick
ing the Old Year away with chocolat-

e-drop minutes and gum-dro- p

hands. Rich, light and spicy, they
are truly

EGGNOG TARTS

3 eggs, separated
4 cup sugar

Vi tsp salt
Vi teaspoon nutmeg
1 cup hot coffee
1 envelope unflavored gelatin
Vi cup water
Vi teaspoon rum flavoring
6 baked tart shells.
Semi-swe- chocolate pieces
Taiia cum rirom
Beat egg yolks until thick and

lemon colored. Beat in Vi cup su-

gar, salt and nutmeg. Combine hot
onri coffee and add slowly

to egg-yol- mixture. Cook over hot

water, stirring until mixture coats
spoon. Remove from heat. Soften

gelatin in cold water, dissolve in

hot nunc mixiuro aim uu
is rml until slightly thickened.
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complete the supptr menu for ia!a New Year's Eve pomes.
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Use Up Leftoversoat tr whites until stiff, but
not dry. Beat in remaining Vi cup

sugar slowly. Fold in mix- -

ture. Spoon Into tart shells, keep
ing top surf aco as smooth as pos-

sible. Chill unlil set. Make clock

faces with chocolate pieces and
gllveri of gum drops.

CAKE SQUARE
WITH EGGNOG SAUCE

Hot Milk Sponge Cake:
1 cup sifted cake flour ,
1 teaspoon baking powder
Vi teaspoon salt
2 eggs
1 teaspoon vanilla
1 cup dessert sugar
Vi cud milk

sift again with baking powder and
salt. With rotary beater beat eggs
with vanilla in mixing bowl until
fluffy. Gradually add sugar, con-

tinuing to beat until very fluffy
and light in color. Add butter to
milk, heat just In boiling. While
it heats, add flour mixture all nt
once to egg mixture and stir with
spoon lust until smooth. Add not
'milk all at once and stir together
quickly. Pour the thin batter at
once into greased pan and hurry
cake into oven. After It has naked
ten minutes, reduce heat to 350

degrees and bake 15 to 20 minutes
longer, until done. Kemove irom
pan. Cut in squares, serve warm,
topped witn Eggnog sauce.

EUGNOG SAUIB
2 egg yolks
Few grains salt '

1 cud Dessert Sugar
Vi cup heavy cream, whipped
3 to 4 tablespoons orange juice
1 teasDoon grated orange peel
Beat egg volks with salt and

grated orange peel until very light;
gradually beat m tne sugar ana
the orange juice. Whip cream, fold
in egg mixture. Serve on warm
cake or on fritters or hot steamed
pudding. Makes 5 or S servings.

Note: Brandy or Sherry may be
substituted for the orange juice.

Orange Rice
Goes With Game

Just as plentiful (and seasonal)
as fresh game, are big juicy or
anges, now rolling north to herald
thestart of the frqeh fruit 'season.
Orange flavor goes wonderfully
well with duck or pneasam, us
tang and bouquet being a natural
compliment to tne gaminess oi me
fowl. Use your favorite converted
white rice, but do it up specially
for this feast, by making orange
rice. Use it as a stuffing or a side
dish, and count all the pennies
you've saved.

ORANGE RICE
3 tablespoons butter or margar-

ine
1 cup diced celery
2 tablespoons chopped onion
2 tablespoons slivered orange

rind
1 cup orange juice
IVi cup water

IVi teaspoons salt
Vi teaspoon thyme
1 cup converted rice
Melt butter ,n heavy saucepan.

Add celery and onion; cook until
onion is tender, but not brown.
Stir in orange rind and juice, wa-

ter, salt and thyme; bring to a
boil. Add rice slowly. Cover; re.
duce heat and cook 25 minutes.
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Gladden Feast
With Jambalaya

To gladden the feasting, here's
recipe, sure to be a hit at any

gathering: '

JAMBALAYA

(serves eight)
In a heavy skillet melt 2 table

spoons butter and brown In it 3

chopped onions. When they are
golden, add and cook gently for 4
or 5 minutes, 2 chopped tomatoes
with 1 teaspoon salt and Vi teas-
poon pepper. Transfer them to 1
warmed casserole and put into the
same skillet 1 tablespoon butter
or drippings. When It is melted,
brown In It 1 lb. lean pork cubed,
turning to brown on all sides.
Transfer this to the casserole and
repeal with IVi pounds lean smoked
ham. cubed. Put this into the cas
serole. Pick up the elaze from the
pan with a cup of hot water, stir
ring as tnough you were rinsingthe pan with it. Transfer to casser-
ole with 3 cups of beef stock made
by dissolving 3 tablespoons of beef
extract la hot water. Set the cas-
serole over the low heat, and go
back to your heavy skillet. Melt
in it 2 tablespoons butter, add 2
cups brown rice and fry the rice
slowly, stirring from the bottom,
till each grain is shining and gold-
en. Turn It into the casserole, stir
to see that It is all under water,
cover and bring to a boll. Tram.
fer to a preheated 350 degree oven
and cook covered for 40 minutes.
(If you like, you can go this far
one day and finish the next, just
before serving.) Add Vi cup sherry.
Vi cup red wine. 2 cans drained
mushrooms and 4 cans 0' shrimp
scauerea over me lop; lower the
heat and cook without either stir-
ring or boiling till wine Is soaked
uirougn. Lover and let stand 10
minutes in tne oven or over very
low heat for ingredients to "mary,"
then serve.

With this dish, green salad,
and lots of hot rolls or muffins,
(buttered, please, in advance) you
need nothing else excent dessert.
Since the desserts, too, have to
be durable, a fruit cake, a fruit
pie, or an coffee cake
will do wonders. And, of course,
lots and lots of good hot coffee.

TURKEY TRIANGLES utilize

with dried jummtr fruits, bring

HOLIDAY GAIETY is reflected in these filbert cookies.

1 tablespoon butter or margar
garine.
Set oven to preheat to 375 de

grees. Grease bottom of an 8" by

tar ,w

Winter Jams And Jel I ies
Use Dried Summer Fruits

With the constant problem of variety in planning three
meals a day, and even more, homemakers can get a lot
of help homemade jellies and jam. Today with the
availability of. frozen fruits and juices, bottled juices and
canned fruits and juices, jelly making need no longer be
limited to the fresh fruit season.

Separate ' yolks and whites of
eggs. Add sugar to the whites, beat
until stiff. Beat yolks separately,
add the whites and beat both to
gether. Whip heavy cream until
firm. Add slowly to eggs. Add whin.
key and rum. Continue beating un-
til eggnog is completely blended.
This should be firm enough to
eat wiui a spoon instead of drink-
ing. Chill before serving.

EGGNOG

(Serves 30)
IVi bottles Brandy
Vi pint Rum .

10 fresh eggs
5 quarts milk
1 pound granulated sugar.
Beat egg yolks and whites sep-

arately. Mix rum, brandy, sugar
and yolks in punch bowl. Stir slow-
ly, while gradually adding milk.
When well mixed, grate over nut-

meg, and float islands of beaten
egg white on top. Cool in a con-
tainer of cracked ice. Makes 7

quarts.

. HOT SHERRY EGGNOG

.'....-..- .. (Serves 12) .'..,,.
1 cups Sherry
1 quart mik '

Vi tsp. cinnamon
cup sugar

4 egg yolks
Vi tsp. nutmeg
Va tsp. vanilla
Scald milk in double boiler. Beat

egg yolks slightly with sugar, nut-
meg, cinnamon and vanilla. Stir
a little of the hot milk into egg
mixture and return all to double
boiler: cook, stirring 3 to 4 min-
utes.- Stir in sherry slowly. Heat
thoroughly and serve. (If eggnog
separates, as it may on standing,
beat with rotary beater).

leftover turkey.

variety to your winter menus.

EGGNOG TARTS and coffee

Filbert Cookies
Complete Holiday
Menu Picture

Cookies are extra special when
Filberts add their delicious nut
flavor and crunchy goodness.

FILBERT OATMEAL CRISPIES

IVi cups rolled oats
Vi'cup shortening
1 cup sugar
2 tablespoons molasses
1 teaspoon vanilla
1 egg
1- cup sifted flour
Vi teaspoon salt
Vi teaspoon soda

Vi cup chopped Filberti
Toast the rolled oats in a 350

decree oven for 10 minutes. Cream
the shortening, sugar, molasses
and vanilla. Add the egg. Beat
well. Add the sifted dry ingredi-
ents. Combine thoroughly. Stir in
the toasted rolled oats and the Fil-

berts. Drop oy teaspoonfuls onto
a greased cookie sneei. isaxe in
350 degree oven for 12 to 15 min-

utes. Yield 3Vi dozen. ,

FILBERT MOONS

1 cup shortening, half butter
1 teaspoon vanilla

cup sugar
2 cups sifted enriched flour
Vi cup chopped Filberts

' Cream shortening and butter.
Add vanilla and 'Sugar and cream
well. Add the flour and Filberts
and blend well. .Chill until firm
Make into small balls, then roll be
tween hands jntil they are thick in
the middle and dwindle to very
thin on ends. .Shape like a half
moon. Bake in a 375 degree oven
about 15 minutes. When cool sprin
kle with powdered sugar. Makes
a dozen.

Year's or ony old time.

This is the story of a triangle
with a happy ending. A recipe for
leitovor turkey witn so much real
goodness, it gives a big lift to the
problem of what to do with the
rest ot tne sundry gobbler, it nas
enough glamour to spotlight any
lamuy meat.

TURKEY TRIANGLES
Makes 6 servings

Turkey Filling:
z cups diced cooked turkey
1 can mushroom soup
Vi cup chopped onion
1 cup cooked peas
2 tablespoons chopped olives

(optional)
Vi teaspoon oaorika

Dough:
2 cups sifted enriched flour
v cup enriched corn meal
IVi teaspoons baking powder
Vi teaspoon salt
Vi cup shortening

1 cup milk
For the filling, combine all in-

gredients and heat together for a
few minutes.

For the dough, sift together flour.
corn meal, baking powder and lait.
Cut in shortening until ii.ixtur) re-
sembles coarse crumbs. Add milk,
mixing lightly only until mixture
is dampened, Roll out on lightly
floured board to form a rectangle
12x18 inches. Cut into 8 squares;
place on baking sheet.

Put a small amount of the filling
on each square of dough. Fold over
to mane a triangle ana seal edges.Prick surface. Bake in a hot oven
1400 degrees F.) 15 to 29 minutov

paraffin.
COCONUT APRICOT JAM. Add 1
cup shredded coconut to prepared
fruit before cooking.
U1INUUK APK1UUT JAM. Add n
cup (Vi pound) diced can-'i-- gin-
ger to fruit before cooking.
NOTE: This h , set ...owl y:
allow about a week.

JAMS AND JELLIES mode

ORANGE RICE BOWL accomponiei roost game.
.

,

' '' " ' 1
"5, ! . " I

v' awsV'ji iV , tr ps: '.'. J

So you can see that one of the
chief advantages of making jelly at
home is that it offers you such won-
derful variety. May we, at this

Filbert Cheese '

Is Holiday Snack
Gracious hospitality Is i quality

for which the American hostess has
become noted. Holiday ;ntertain-- .

ing is no longer a major problem
with the e foocli and
the simple preparation of today.
Filberts rate high when a snacx
or light refreshment is essential.
Their flavor is an outstanding
treat.

Filbert Cheese Ball is a perfect
holiday party food. It is a delicious
combination of sharp and mild
cheeses blended with the distinc-
tive flavors of onion and Worces
tershire sauce and topped with
toasted Filbert nut. The chnese
ball may be prepared a day ahead
and stored in the refrigerator un -

til serving time.
Crisn crackers, salted Dretzels

and fresh potato chips are excellent
accompaniments to serve with this
Filbert Cheese Ball. Trim the
Ball with sprigs of parsley or wa
tercress. ,

FILBERT CHEESE BALL

2Vi, ounces blue cheese
5 ounces Cheddar cheese (soft)
1 package cream cheese
1 tablespoon grated onion
Vi cup finely ground Filberts
Vi teaspoon Worcestershire sauce
Vi cup finely chopped Filberts
Mix all ingredients except chop-

ped filberts with electric mixer,
until weli combined. Form into ball
in small bowl which has been lined
with waxed paper. Let stand about
1 hour. Roll in finely chopped Fil-

berts. May stand in refrigerator
over-nigh- Let stand at room tem-

perature about 1 hour before serv-

ing. Serve with, small crackers.
Makes a ball about 4 inches in

time, offer a few suggestions, that
we think you'll welcome.

Why not make a variety of eco-

nomical, jellies and
jams. For instance. , .some dried
apricot jam. , .and for variation
there's ginger apricot jam and co
conut apricot jam. Hon t get into a
rut in your homemade jam mak-

ing, try something new and differ
ent. There's a host of spices that
can be combined with your fruits
to make especially inviting, tasty
dishes. And too, these jams can be
served in countless ways. Have we
come to the rescue, in giving you
an idea or two: we nope so

We know that you'll enjoy mak
ing any one of tnese lams because
they're so easy to make, and what's
more important, they're so easy on
your budget. Just follow our reel
pe closely, and you'U be so pleased
witn tne results.

APRICOT JAM
(Using dried apricots)

YIELD: about 10 medium glass
es.

14 cups prepared fruit (Vi lb.
dried apricots)

V cup lemon juice (2 lemons)
7 cups sugar

Vi bottle liquid fruit pectin
FIRST, PREPARE THE FRUIT.
Add 3'4 cups water to Vi pound

about 144 cups) dried apricots,
Cover and let stand 4 hours or
overnight. Drain, reserving liquid
Grind apricots or chop fine; mix
with liquid. Measure 4 cup into
a very large saucepan, bqucete
the juice from 2 medium-size-

lemons. Measure Vi cup into sauce-
pan with apricots.
THEN MAKE THE JAM. Add su-

gar to fruit in saucepan and mix
well. Place over high heat,, bring
to a full rolling boil and boil
hard 1 minute, stirring constantly.
Remove from heat and at once
stir in liquid fruit pectin. Skim off
foam with metal spoon. Then 'tir
and skim by turns for S minutes
to cool slightly, to prevent floating
fruit. Ladle quickly into glasses.
Cover jam at once with Mi inch hotFILBERT CHEESE BALL serves oi supper snack, for New


