cranberries,

HOLIDAY buffet supper dish is this Pineapple-Cranberry
Mold, filled with pinecpple slices, holly leaves and whole

Perfect Dessert For Dinner

Adapts Itself To Decoration|

A dessert makes news when it is pretty to look at and |20 minutes). Remove from heat,

is nourishing and delicious as well,

Snow White Pudding

rates a banner headline on both counts,

This dessert s perfect for one|
of your company dinners for it
vehdily adapls itself to lovely. dec-
oration. It ean be made shead of
time and kept covered In Uhe re-
frigerator untdl needed,

When ready to serve, “'Frost"
the pudding with coconut and gar|
nish with fresh or froxen berries
and golden pineapple slices. 1t is
a dessert any hostess will be proud |
to serve.

Snow-White Pudding
With Rose-Red Sauce
4 teaspoons plain gelatin
1 No. 2 can (2% cups) of pine-
apple julce
14 cup sugar
Dash of salt
1 teaspoon graled lemon peel
2 tahlespoons lemon julce
1 oup heavy eream, whipped
14 cup shredded coconmil
1 package frozen sirawberries|
or raspberries, thawed, or use|
2 cups halved fresh Strawber.
ries, slightly sugured.
Add gelatin 1o ta cup of the

pinsapple juice; then stand 5 min-|

utes, then set in pan of bolling wat-
er uniil disgolved, Remove from|
heat, Add rest of pineapple juice/
sugar, salt, lemon peel and julee;!
slr until sugar is dissolved, |

Cool until partially thickened|
(like unbesten egg white), then|
heat with rotary beater or elec-|
trie mixer untd fluffy. Whip ¢ream
wilh same bepter and fold quickiy
into whipped gelatin along with
most of coconul.

Pour into 1 quart br 113 quart
mold or bowl. Chill

To serve, unmold on plate, sprin-
kle with rest of coconul; arrange
4 few berries and pineapple slices
arotnd hase, rve at table. Piss

. « « Savory baked ham is sure

dinner,

rest of berrles In bowl to spoon
over individual servings. |
Makes 6 to 8 servings as it is
fuite rich. (For shower parties,
mold pudding in heart-shape),

Molded saluds have a party air.
They haye lots of eye appeal and |
provide glumour and palatability
lo winter meals,

Crunchy Pineapple Cranberry
Ring is periect for holiday buffet|
meals featuring turkey or baked
him. It is distinguished by a sub-
tie blending of crushed pincapple
with tart cranberry and orange!
relish afdd nuis. Make the salad)|
in advance for lelsurely serving
as desired, |

Crunchy
Pineapple Cranberry Mold

|
1 No. 2 can crushed pineapple|
Wilter |
2 packiges lemon-fluvored gela:|

Lin |
5 cup lemon fulce |
3 tablespoons shredded or chop-

ped orange peel

3 cups whole cranberry sauce!

(eanned or fresh)

1-5 cup chopped walnots

Drain svrup from pineapple and
add  enough water 1o make 1%
cups liguid, Hedt to boiling  and
pour over gelatin, Stir until com-
pletely dissolved. Stir in pinpapple
and remaining ingredients in order
given, Turn Into rinsed 8:inch ring
mold, Chill until firm. Dip mold
in hot wiler for about 15 seconds
Invert over serving plate to un-
mold. Garnish as shown with pine.
apple slices, salad greens and hol-
Iy leaves, Serve with a fluffy dress-
ing, Serves 8 to 10.

feature of holiday

to be
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SECOND SECTION

Yule Pudding Is

Traditional Fare

There is just no dish that is
more beautiful nor more tradition-
ally a part of Christmas than a
holly - decked sleamed pudding,
served with light and fuMy hard

sauce. But, just belween you andd |

me, most puddings are too Tich
and heavy for comfort when they
accompany & Iarge Christmasi

dinner or supper. Now, here {s a/

udding made for your pleasure!
L is wonderful to taste, light as
a_snow-flake, pleasantly rich and

filled to its candle-burning top with |

drfed figs and crispie nuts
try it! (And it's easy to makel)
Fig Pudding

A Ib, dried figs (about 24)
145 cups milk
1 cup shoriening
2 cups sofl breac crumbs, lightls
packed down
2L eup granulated sugar
3 thsps, quick cooking taploca
1's cups sifted all-purpose flour
2i; |sps. baking powder
1 tsp. baking soda
1 tsp, each powdered alspice,
cinnamon and cloves
14 isp. salt
1-3 cup light molasses
1 eup chopped walnut
toasted
3 egp whiles
With selssors, snlp the slems
from the [igs. Then' snip them into
small pieces. Heat in the milk in
lop of the double boller over boil-
ing water until figs ure softi (about

meats

stie figs thoroughly to mash. Add
the shortening, bread crumbs, the!
sugar and the tapioca, Sift and
measure flour and sift again with
other dry ingredients, Add with|
the molasses and the chopped wal-|
nit meats that have been lightly|
loasted in the oven. Then fold in|
the stiffly whipped egg whites.
Turn into a generously butlerad
2quart mold, cover lightly and
steam, covered, for 3 houns on a
rack in hot water thalt must come
half-way up the side of the mold, |
Or steam in  individusl molds. |
Serve piping hot with a burning |
red candle on top, Deck with holly |
and be gonerous with hard sauce,
Serves 8-10, |
Holiday Steamed Pudding |
215 cups light or dark seedlcss
raisins
2 cups cooked priunes
1 cup sliced candied cherries
1% cups cut citron |
A4 cup cut preserved orange peel
1 cup coarsely chopped unblanch-
ed almomis
23 cup apricot whole fruit nectar
1'% cups buller or margaring
1% cups granulated sugar
4 egga
1 tablespoon wvanilla extract
2 cups soft white bread crumbs
3ty cupd sifted all-purpose flour
1 teaspoon soda
1 teaspoon .Jnlt
3 teaspoons cinnamon
1 teaspoon cloves
1 teaspoon nubmeg
1 teaspoon inger :
Rinse and drain raisins,  Cul
prunes from pits into small piec-

es, Combine fruits, citron, peel,'sides. "Then whip in chilled nowl, taining.

almonds and nettar. Lel stand
while preparing batter. Cream but-
ter and sugar together thoroughly.
Blend in beaten eggs, vanilla and
bread crumbs. Sifl flour with soda,
salt and spice, and slir into eream-
od mixture, Add fruit mixture
stir until fruit s well dis
Pour into 3 greased 1-qus
ding moids; Cover molds. Place
molds in a steamer or kettle con-
taining sufficient hoiling water io
cover lower two-thirds of maold.
Cover ketile and boil 213 to 294

| hours. Replenish hot water when

needed, Test pudding with pick or
cake tester bafore romoving {rom
steamer, Serve hol or allow to cool
uncovered in molds. May be re-
heated. Serse with any desired
pudding sauce. Make 3 (1 quart)
puddings. ]

To steam vour pudding, how
about & Deep-Fryer-Roaster-Sory-
ar, newly Introduced by an alumi-
num manufaciurer?

Hamemakers who look for ver-
satality in small applinnces will
chear a now Deep Fryer-Ronster-
Sorver which actually performs
elght needed serviees in the kiteh-
en and at the dinner table. De.
signed to give the maximum in
service, the new appliance can be

used for deep (ryving, roisting,
Conkin L steaming, blancling,
stewing, warming and serving

foods, Ity ample four quart ca-

Do |
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RELISH gives the final touch of perfection to turkey dinner.

relish, grind 1 quart of cranl

using medium blade of food chopper. Add 1% cups su

Spoon into scooped-out oran

Make Sauce For
Holiday Puddings

Whether you make your own
boliday pudding, or buy It in cans
ready to reheat, you'll want a
good sauce to go with it,

Hot Lemon Sauce

15 cup granulated sugar

1% lablespoons cornstarch

Dash of salt

1 cup boiling waler

2 tablespoons butlter

4 lablespoons lomon julea

1w o Y4 teagpoon mulmeg

MINCEMEAT Mold and Party Peaches add sparkle to

r
holiday meals, tuck into most any menud with flulry::d
flavor, as rglishes.

 |Sparkling Duo Adds Flair
‘|And Flavor To Yule Menus

_ L For this orange-cranberry
berries with 2 |arge seedless navel oranges (peel and pulp).
ar ond chill until serving time,
ey platter as a garnish.

Sparkle your holiday meals with these two little “ex-
tras,” Holiday Mincemeat Mold and Party Peaches, You'll
find they'll tuek into lots of menus with flair and flavor.

The duo has one har i in-
grediemt in common, wine, Muses-
tel brings distinetlon to the
peaches, while Burgundy blends
with the mincemeat For a rich, de-
lightful taste harmony,

ge shells and serve on tur

halves

14 cup Muscatel Wine

Combine honey, vinegar and
;P“-'ei’ Ilmd %Itiﬂﬂ' Waﬁdbﬁﬂ. I?‘Oﬂ
Together they'll muke [nterest-| 5, MiNUIES. wirain, peaches
ing and delicious relishes for lhe! :rcﬂ_e“ n‘::: E’l"li Afﬁdb:}inngls Re-
cold turkey and ham, so oﬂlnn'i e oaL ; ne. Store
seryed at holiday suppers, You'lll i covered casserole at lesst 24

SatVE hours before serving, Serves 12

find lots of ways Lo
Parly Peaches, for they double
s o dessert. Try them *‘as |s*
with sugar cookies, for a simple
meal. Faney them up with o drift
of whipped cream or a scoop of
vanilla iceé eream or crown a slice

the |

to 14,

! Fruit cakes do not need special
| pans for baking, Tube pans or loaf
| pans are most often used for large
| cakes whereas empty 1pound cofe

| cornstarch. from  lumping.)

Mix sugar, cornswaron, and salt
thoroughly, Add all at onte (o
buiting waler in saucepan and cook
stirring briskly, until clear and
slightly thickened. (Mixing the su.
gar with the cornstarch Kkeeps
Add
ihutlnr. lemon julce and nulmeg,
| Serve hol, on steamed or haked 3
lpudllmk. or on plain cake. Makes o i e b hhai 1.
about 1'% cups, or 4 servings.

Uncooked Orange Cream Sauce

Beat 1 egg or 2 egg yolks light
| with dash of salt, Beat n gradual-
|1y 4 tablespoons frozen. . neentrats

ed orange julge (thawed) and 4

SAUCE for you “holiday puddings whether you muk it
[aurself or buy it in cans ready to re-heat, moy be Hot
emon, Orange Cream,or Hard Sauce.

of pound cake with @ luscious fep cans or frult and vegetnbl

party peacli. And molded minces| cans muy be uiad equally %s w(-lel
meat tastefully takes over the|for smnﬁ cokes, Hegardless of
role of a salad, too, You may make | what kind of baking pans you use
individunl moltds os a very edible|be sure and line them with one

SRR e Ly .

garnish for cold turkey or chicken, | thickness °‘°fm“d waxed pae

Hollday Mincemeat Mald per and two reased brown pas

(A Salad or Relish) per. ‘This Insulation will help pre-

1 package lemon-flavored gelatin|vent an undesirable heavy crust.
1 cup hot water

ltc% burgundy or other red
able wine In preparing the waxed paper
Dash of salt and gruwn paper for linin 9 Eu

2 tups canned prepared minee-| haking pans we find It easlest 1o
meat. cul the paper to fit the pan first
lo extend one inch

| fiblespoons melted margarine. Stir |
lin 1'a cups silted powdered luxar]

|and 1 teaspoon vanilla, Whip one
feup heavy cream or a smadl can
|of evaporated milk. (To whip eva-
porated milk, pour #t into icecube
Iray of refrigerator and' frecre
st until erystals form around

pikding 1 tablespoon lemon juice
while whipping.) Fold into first
mixture. Chill until serving time
MaKes about 3 cups, or 8 servings

Fluffy Hard Sauce

3 tablespoons solt margarine

1 tablespoon hot waler

1 cup sifted powdered sugar

3 leaspoon vanilla, or grated

lemon peal, or both

Blend margarine with hol waler,
Gradually beat in powdered sugar, |
Add oavorings. (if you like, add 1
or 2 tublespe shorry or rum or
hirandy g with the vanilla and
lemon pe Heap in serving dish,
or drop by spoonfuls on waxed
paper, Chill, Serve on hot steamed
or haked pudding. Pass a pitcher |
of thick hot Lomon Sauce, also, if

you wish. Makes 4 or 5 servings. |

Rich Vanilla Pudding Sauce

Mix in a double baller or sauees |

pan 1 cup granulated sugar: 4
cup bubter; % ecup heavy eroam
Heat over holling water or very
low heat, sirring  occasionzily.
Shortly before serving add 1 fea-
rpoon vanilla and s teaspoon lem-
on extract, Serve wirm on nod-
too-rich puddings, such as canned
ate, fig or orange mint pudding, or
steamed cranherry pudding
Makes aboul 14 cups, or 4 or &
seTvings.
Creamy Nectar Sauce

1t cups poar whole fruit neclar
e cup granalated sugar

Yy teaspoon nutmeg

Y4 Leaspoon cinnamon

'y cup buller or margaring

Fow grains sall

2 tablespoons cornstarch

1 egx

% cup eream or lop milk
Combine neclar, sugar, spices,
butter, salt apd corngtarch, Heal
to bofling
mixture 1
Slowly stir in heat
(A mimite longer

it and stir in eream

nd cook and stir until

W, 2 or

mintifes

Serve hot
cald. Sufficlent for 8 servings

l pacity bs just right for family cook-
| ing, yet eeonomical in requiring
| only Ehree pints of oil or three
pounds of fat for desp frying
Gracefully siyvled in I
| chrome stesl with a
| stainless steol cover
| one  appliance fils nea
jtnhlf- setting whea usod
er for dozens of [oods an
ages. The manufucturer
| sidered storage in v
| all  secessories — {
| roaster rack,

4 i
hasket
recipe hook  and
| washabtile eard, ean he kept right

inside. ‘The entire unit oce

little more space than a to

Other features include a s
expansion chamhe W pre
ot oil from bubbling over,
| ple  automatic  control that
when the desired lemperature has
beon reached, o handy lo
| holds [fyor basket ot
when draining, and a unique drain
P coyer thal makes a perfect
for the food filled husket
fcolor recipe hook gives oz-
lRtipes for \astedempting
a0 prepare in this new

Entertaining Is Fruit Punch

Punch is a favorite beverage for fall and winter enter-
i Holiday parties, bridal showaers, wedding part-
ies—in fact any festive gathering of a dozen or more—
cull for special refreshments.  On all of these occasions,
.“,“' punch bowl reigns supreme.

Favorite Beverage For Yule

| oiled T.quart mold, or into 8 In-|in the par.

mixture begins to thicken,
fold in mincemeat, Pour Into a

Dissolve gelatin in the hot wat-| allowing it
er; add wine and salt, Chill until| above rr}us
then| each layer of paper separetely and

top of the pan, Greasa

n| stack them Lo ?Il'..her before
e

Ittin
greased waxo

| dividual molds. Chill until firm. puper should be the top layer with

Unmold and serve on lettuce, with| the double thickness of

or  use | brown papoer going next {o
relish with turkey, ehicken | ool o,

mayonnaise, as a salad,
s a
or ham. Serves §.
Party Peachas
(A Rallsh or Dassert)
1 eup honey
& cup vinegar

Iiny oponfaced sandwiches, | - —
dainty cookies, plenty of erisp, j
[freshly salted nuts ahd mint pat| ., Juiee }
ties & I%2 cups qorange Juice

re exeellent aceompaniments |
to merve with' punch |

Now for some fruit punch recl-
pes  for otk formal dand  im-
promptu entertaining. The first is
o Tropieal Frud Punch, ¢ombin-
ing pineapple Juice with  Cham- |
pagne. With its  floaling fruit
wreath, it will make a lasting im-
pression on guests, |

Y3 cup lemon juice

Simmer first four ingredients
about 30 minutes, Steain and add |
to fruit juices. Onill, Pour over jon
or frozen pineapple julce cubes,
Mwkes 2 quorls,

Pinespple-Cranberry punch
2 hottles (15.0x.) eranberry juice

Tropical Party Punch 4 pups orange Juiece
8 ocup Fugar Woeup (4 tablespoons) lemon
| 1% cup lemon julee Julee

6 cups (1 large can) pineapple
lwee
2 (4-5 ql.) bonttlex

1 quart pineapple sherbet
| 1

i

| I !
|

quurt sparkling waler or gin-
per wle
Combine  eranherry
orange juice and lomon
beat in sherbet, then cldll, Just
belore serving, slowly pour  in
sparkling water. Pour over erack-

lerne wine
juice,
Juice;

large bottle Champagne
Dissolve sugar in lomon jujce
| and  pineapple juice. Pour over
hlock of jee in punch bowl, Add
Sauterne and mix well. Jost before
| serving, pour in Champagne. Gar- el lee dnd  serve immediately,
|tl:~th with strawberries, mint and | Serves 14 to 16
|orange slices, or use fruit wreath - -
i'\uu;::-\;turi below.  Yield: approxi-
mately 50 J-ounce servings
NOTE: To make the friult wreath
far the punch bowl (see picture),

| In haking more than one fruit
| cake at o time, plice them on the
|oven rack so the air can eircwale

pluee drained  pincapple  chunks, 1»1-!‘.\"-!‘[_! them, A shullow pan of
marasching cherries (dried) dnd iter in the botlom of the oven
ape in half slices and wedjes ng hoaking will glve the cakes

{of tresh green lime in the holtom
tof an 8ineh ving mold, Barely cov-
er the frult with water and freeze

sofl erust.

until’ firm, Then completely fill
the ring with water aml freeze
solit], The ring will last a long

time anid cantinue 1o lonk atirace
tve ax the e melts,
For a holiday mo
eherry amid  pines
green picks as a ga
punch cup
Holiday Fruit Punch
(Makes about 2 gallons)
2 quarts bolling Water
12 rounded teaspoons fea
2 eups lemon juice
4 cupK orange jlic
' -
s

, uxe nored
ch on
ish for each

2 pUps St
quarts
1 quart
1 lemon
2 limes, »
Marasehine
I o srry. fuice t
2 quarts water to a full .
ling boil. Immedintely pour over S8
Brew five minut

waler
ging

tes, Strain. Set
¢ o conl Al room temperature
mbine with froit juces and 1
hedore
{ piece of
e or s or cubes
and ginger ale
Merry Red Pinsapple Punch
T cank (po. 2 weupple  juics
2 hottles crant jnire
Have a cranberty
Jice W amd porar
aver of arge punch

bow!. Ser
10

A AN puUnell’ cups. Serve

Spiced Frult Punch
3 cup sugar

1V cups wale

i sticks cinnamon
12 cloves
1 No. 3 ean (#6-0r) pineapple

spice

3
2 bablesy pleklin
2

(No. 244} cans eling peach

e in:

| When filling greased r-dined
comtainers with the fruitmcne bat«
ter be sure you don't fill thom
more than 1-inch from the top,
This prevents a heavy crust from
forming on top and allows for a
| bit of expansion in baking,

TROPICAL Party Punch combines pineapple juice with champagne for both formal and
impramptu entertaining; I1s floating frult wreath strikes the keynote,




