Cranberry Holly Cake Adds

Glamour To Christmas Meal

Make Chrstmas, fhia vear, & real holly-day with this
very special kind of Christmas cake that is holiday-wise
both in appearance and flavor.

Aptly named ‘Cranherry Holly
Cake," it calls for adding chopped
cranberries right to the batter,
And the light tender qualily of the
cake comes, of course, from the
use of an especially fine cake flour,

Add some of these berries, too,
to part of the delicate green frosi-
ing that you spread between the
cake layers; then “‘gift-wrap" thes
enlire cake in the rest of this
fluffy goodness, To complete the
Christmas picturg, top the frosted
cake with holly leaves and bet-
ries — in fact, use fresh eranber-
ries with these leaves!

CRANBERRY HOLLY CAKE

2% cups aifted cake flour

1 2/3 cups Sugar

1% leaspoons double-agting bak-

ing' powder

%a leaspoon soda

1 leaspoon salt

% cup shortening (at room tem-

perature)
.1 leaspoon grated lemon rind

Bultermilk or sour milk

3 ¢ggs, unbeaten

% cup fresh cranberries, finely

chopped

With vegetable shortening, use
1 cup buttermilk, With butter or
margarine, use % cup buttermilk,
To sour 1 cup of fresh milk, place
2 tablespoons vinegar in a measur-
ing nuir. fill eup with milk, and let
stlnnd n a warm place a few min-
utes,

1. Into &ifter, measure sifled
flour, sugar, baking powder, soda,
and sall,

2, Into mixing baw), place short-
ening and grated lemon rind; slir
Just' to ‘soften shorlening. Site In
dry Ingredients. Add bultermill
and mix until all flour is dampen-
ed, Then beat 2 minules at a low
speed of electrie mixer, or 300 vig-
‘orous strokes by hand.

3, Add ‘eggs and beat 1 minute
longer in mixer or 150 strokes by
hand, Stir in chopped cranberries,
Baking. — Pour batter into two
round @-inch layer pans, which
have been lined on boltoms with
paper. Bake in moderals oven
(350 degrees F.) 35 minutes, or un-
il done,

Frosting, Prepars Cranberry Hol-
l¥ Frosting, Spread between lay-
ers and over top and sides of cake.
Garnish with holly leaves and
whole cranberries,

Cranberry Holly Frosting. Com-
hine in top of double boiler: 2
unbeaten egg whites, 14 cups su-
gar, dash of salt, 1/3 cup water,
2 teaspoons light corn syrup, and
10 drops green coloring, Beat about
1 minute to blend. Then place over
boiling water and beat constantl
(with sturdy egg beater or at hig
speed of electric beater) T inia-
ules, or until frosting will stand
in stiff peaks, Remove from boil-
ing water and beat 1 minute, or un-
til thick enough to spread. Fold
in 2 tablespoons lemon juice. To
one cup of the frosting, add % cup
fresh cranberries, finely chopped;
spread between layers. Spread re-
maining frosting over top and
sides of eake.

Ambrosia means “Nectar of the
Gods,” and who but the gods would
have thought of this divine des-
sert! At holiday time the original
ambrosia of orange slices and co-
conut originally became so popu-

compliments the |
dessert which is [i
trimmings.

lar in parts of our counltry where
the fresh ingredients were readily
available, that the recipe travel-
ed fast! Now, with modern food
processing and streamlined trans-
portation, everyone, the counlry
over, can enjoy this subtle blend-
ing of tropical flavors as well as
the numerous varialions,

This jellied version is ane you'll
like for the busy enlertaining sea-
son — il's a “light” and welcome
dessert’ when wonderful holiday
foods are apt to be too plentifull

JELLIED FRUIT AMBROSIA
1 :Iluckage orange-flavored gela-
tin
1 ‘cup hot water
1 cup orange and grapefruit
Julce
2 lablespoons lime juice
1 cup- fresh or canned orange
and grapefruit sections
34 cup shredded coconut, cut .
. Dissolve orange-flavored gelatin
in hot water, Add fruit juices, Chill
unlil slightly thickened. Then fold
in orange and grapefruit sections
and coconut. Spoon mixture into
I-quart mold or individual iasids.
Chill until firm. Unmold, Makes
4 1o & servings.

Combina. leflover turkey in al-
most any number of ways for truly
elegant service, Turkey pleces
cooked In' & creamy white sauce
is an old favorite that adds inter-
est to many a familiar food. Here
is a deliclous variation of a fam-
otis recipe femturing ereamed tur:
key and crlsp almonds over color-
ful hroedoli,

Creamed Turkey On Brocoell
Yield: 4 to & servings

2 cups cubed roasted turkey

14 cup bulter or margarine

14 cup flour

2 leaspoons salt

4 teaspoon poultry seasoning

2 ecups milk

1% ;:;.lp slivered almonds (option-

a

1 tablespoon lemon juice

Hol cooked broccoll

Make a white sauce with the
butter, flour, salt, poultry season-
ing and milk, Stir in turkey, Y cup
slmunrtlis. uu;‘l1 Ieénon jﬁliee‘ Serva
over hroecoll, Garnish wilh re-
maining almonds. —t

TURKEY LO\ \
Yield: 6 to 8 servings

4 cups finely cut coofed {urkey

2 eggs, bealen

1% teaspoons sall

s leuspoon paprika

Y4 teaspoon pepper .

1 teaspoon poultry seaffning

1 10%-ounce can ‘cendensed

cream of chicken soup

1 cup milk

15 cup chopped onlon -

2 (ahlegpoorms chopped parsley—

1 cup shredded carrat

1% cup chopped celery

Blend eggs, salt, paprika. pep-
per and poultry seaasoning. Stir in
soup and milk, Adry remaining in-
gredients and mix  thoroughly.
Turn Into a greased 10x5%3-inch

\

B

lonf pan. Bake In a moderale oven
(350 degrees F.) 45 1o 50 minutes.

CHRISTMAS PUDDING is o tradition for the holiday season. Here 1s a pudding that
holiday meal without overburdening appetites and digestions, It is a
ght but so Inviting to appetites which have hod too much turkey and
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Pretty Desserts
Can Compliment
Festive Meals

Chnjslmas is a happy season of
feastitig. Every home offers 'its
aditional sweels and most of us,
awing caution to the winds,
eat too many of them, Many clev-
er homemakers, however, are find.
g ways around that too - full
feeling which often follows an over-
ample holiday dinner, They are
serving prelty desserts that com-
pliment the festive meal, vet are
delicate and fluffy as a summer
cloud. This Christmag Pudding ix
an excellent example of this kind
of heautiful - but - light dessert,
You will probably want to serve

CHRISTMAS PUDDING

3% egg wiiile

2 tablespoons sugar

1 egg yolk

2 cups milk

2'or 3 tablespoans.

Y5 teaspoon salt

3 tablespoons quick -

tapioca

14 teaspoon vanilla

1/3 cup cream, whipped

Diced candied glnger

Nut meats, coarsely broken

Beat egg white until formy
throughout; add 2 tablespoons nu-
gar, 1 tablespoon at a time, and
continue beating with rotary egg
beater until mixture will stand in
#oft peaks, ‘Set aside.
Mix egg yolk with about ¥ cup
of the milk in saucepan, Add 2 or
3 lablespoons sugar, sall, tapioca

it often during the holiday season. |,
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Quick And Easy,
But So Elegant

Most of us yeurn to turn out ele-
gant and fancy dishes, and at the
same time look for the quick-and.
‘ensles, and usually the lwo are
far apart, Here, though, is a
quick-and-eany — “Spiced Peach-
es with Spicy Sherbet" — that
seems a8 fancy as the most ele-

it takes only len minutes of your
L | lime a day. hefore you plan to

the next day. A can of cling peach
| halves, some whole spices and a
litlle . vinegar become
spiced

+ | unusunl and delicious,
inithe spiced, chilled peach halva

gant restaurants would sebve. Yet
gerve It, and a very few minutey

dellcious
aches in only ten min-
utes. After the peaches have ah-
sorbed the good spley flavor over-
night, drain off the syrup, add a
dash of lemon juice and freeze
untll flrm. The spley ssherbet ix

and. served h
<! serving, 1f you cut off -each arm ¥ istd

Bright,” So runs the beloved
understandable, for the star
and joy ever gince the Three
in the sky. Lest ita messag
reindeer and the Christmas

Here's one way o inlroduce the
simple beauly of the star oata
your Christmas table, It's a Nea:
selrode Star, an airy-Lairy dessert
that's pretly as a baby cherub,It
is not a (raditional Chyistmas foid,
bul afler all, you can't eat plum
pudding and nice ples every da
of the Christmas season, can you
The truly: traditional touch ean he
supplied. by the pol of aleaming
coffee that accompanies it to the
table, for coffee has spelled oul
Chrisimas hospitality for geneys
ationy,

Jn_addition 1o belng dellcately
beautiful, the Nesselrode Star re.
quires no cooking, being a vefriy:
erator cake, 1t would be perfect
to serve after any main meal
where a small serving of n delicats
dessert was iIndicated, fust to
keep the coffee company, So whon
you bring on the Christmas coffee,
talf:?t" the time to let your star

ne,

ol the star. then dlvife. fhe &

makes a ful meat m
paniment, Serve
chicken or tirkey: loo, it will mak
roast pork or lamb seom like |
holiday feast.
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will ‘have eight equal portions,
NESSELRODE STAR.
1 baker's” pound er.o‘:i.‘ J
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making: enough for 3 or 4]
Crumble cake scraps to sprinkl

pleces or to use as last layer

a prominent place in your Ch

One ‘small piece of adyice ahout | Plece '°;".'|", dinner_or

gloes, then out slices to. fit mold;
ars.

in any spaces left 'between cake

‘Star Of Wonder’ Is This
Nesselrode Christmas Cake .

""Star of Wonder, Star of Light, Star with Royal Beauty

old carol. Its populurity in
has been a symbol of Hope
Kings first saw its radiance
@ of hope:be lost among the
trees, make sure that it has
ristmag festivitiey:

ry-accented sauce s 4n easy one
— it's. made with a ean of cream
of chicken soup and a gensrous
amount of mu'% ripe’ olives.
TURKEY PIN

1 cup ripe olives
1 (10%-ounced can cream . of
chieken soup
15 '&up milk,
Ve teaspoon curiy. powder
8 oups diced: cooked. tirkey
Pastry (basls 1 cup flour) .
Cul olives into large plecos, Come-
bing soup, milk and curry powder,
and heat ‘to bolling, Add turkey
and olives, and heat, \into. 8«
inch round baking dish. and, top
with pasiry. Bake In hot' oven
(425 degrees FU) 25 minutes or un-
1l paktey ls. well browned. Serve
at_once, .
Makes 4 Lo 5 servings.

Sei've this' gally (rimmed ftree
on .a silver tray or rectangular
cake plate and use it as & cenler-
MAS TREE CAKE

23 eup mi :.u.—wtﬁ?

minutes on’ medium speed of elee-
trie’ mixer, or by hand using 150
sitokes per minute, Add e and
remaining 1/3 cup milk: Heat for
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soned ‘bread crumlby. Bake
oven until apples ‘are sol!
quickly and warp in foil off freez-
er paper, and freeze. Refeal in
slow-.oven, leaving a

foil. Unfurl the foi] an

ROOMS: Saute ¥
rooms. in 2 thsp,
ine. Mix lightly
en green peas,
tender,

“|the réd cherry- centers and the

i sieiking color combination againsi
).l the shimmering golden glaze of

p_back into a hol (400 degrees
F,) oven for 15 minutes of brown:
ing.
“Then, for that final touch thal
brings heauty and appelite appeal
to your banquet table, add a color-
ful garnish of banana slices and
ved and green maraschino cher-
ries arranged in a holiday wreath,
The ,eveam color of the banana,
preseryed by ils lemon bath, with

conlyasting green leaves make a

the baked ham. Here's the heal.
ing schedule with directions for
using this colorful garnish,

K BEFORE EATING

o
Bal Ham )

Place ham fat side up on a raek
in a shallow baking pan. Bake in,
& slow oven (325 degrees F.) ac
cording to the cooking schedule or
to 1680 degrees F, ax recorded by
a roast meat thermometer, Serve,
Glaze

It desired, the ham may be glaz-
ed, Remove ham from oven one
half hour befare time indicaled on
schedule, Powr off drippings., Cov-
er with sifted brown sugar and re-
{urn to oven for remainder of cook-

ing time
Skinless Shankless Ham
Final
Approx. Internsl
Walght Cook. Time Temp.
in pounds  in hrs.
4 245 60
8 T4 160
B 4 160
6 lo8 25 10 3 160
B lo 10 24 1o 1% 160
10 to 12 3% 1o 41a 160
12 Lo 14 4 1o 4% 160
14 1o 18 i to5
15 1o 18 3 1o &%
18 o 20 5th to B
FULLY COOKED HAM
SCHEDULLS
Heated Ham

Place ham fat side up on a rack
in a shallow pan. Heat in a slow
oven (325 degrees F.) 10 to 15
minutes per pound. Note: This will |
give a ham that has been healed |
to about 100 degrees F.
be warm, not hot.

Hot Baked Ham

\oven (325 ¥.) according to the

HAM SCHEDULES \1\

“hemch/ banana slices
2 tablespbons lemon juice
12 whole ves
4 green
quartered /
4 red maraschiho cherries
Dip banana sllq?n In Je
v

Just before ser , Rrrange

i
up Burgandy or other red
{iaﬁndslﬁu ltfl'formh.i wreath on a t%l; wine,
haked, glazed ham. Lween every o A==
two banana slices cer green ::-,}.ﬂulglgﬁ:ﬂ red wine_ vinsga
quartered cherries for Idaves, Cut| o anee”oth
twa red eherries In quarters for a

ribbon on (he lop of the wrealh,

Cut remaining red cherries

eighths for centers of banana, Put

a clove in the center of a piece of

cherry to fasten down the banana.
* TURKEY HOT BROWN

_I gredients:

2 cups waler
L leaspoon salte
" 1 cup uncooked while rice

1 10% oz, can.condensed cream

of mushroom soup
1 cup milk
13 teaspoon sale
Dash of black pepper

6 large slices of turkey or enough
small pieces for six servings
% Ih, American cheese, graled

(1 liberal cup)
1 leaspoon paprika
Mathed: Put the waler, sall
rice in a Z.quaft waucepan

Degrees F,|bring to a vigorous boil. Turn the
160 | Weal an low as possible, Cover and
leave over this low heat for 14

minutes. Remove from heat,

leave lid on for 10 minutes. Bpread
the cooked rice over a greased
shallow haking dish about 12’
" |8 x 2", Heat togeilier the mush-
':f"- room soup, milk, salt and pepper.
150 | Pour half this mixture over the
Place the slices of turkey
|over the rics, The slices- should
| not overlap, If amall pieces of tic-

riee,

key are used, arrange them on
flee o make six servirgs of
kew

slowly until the eheese melts

the hroiler and hrofl until hot

Place ham fat side up on a rack  bubbly. Watch clagely to prevent
in a shallow pan., Bake in a slow |'op from becoming too hrown. This

recipe makes 8 servings.

maxasghino ™. cherries,

on juice,

Add the cheese (0. the mush.
room soup-milk mixture and heat
Pour
It will this over the turkey and rice. Sprin-
kle with the paprika and place In

them may star alone for specin
pers,

Vintage Cranbarry Melds
Serven &

cockiail
1™ package cherry-flavored gela
“t

ba-

in

and
and

but

e 4

the
Hir-

an |

with assurance that your t

']

luncheons, dinners or buffet sup-

1% cups botlled cranberry fuice

1 cup halved fresh or canned

seedless grapex .

1 cup finely cut celery,

15 cup finely chapped ‘walnuls

Hoat cr:nher:(y juice cocktail to
simmering; ad
until disgolved. Remove (rom heat.
Add wine, wine vinegar, sugar and

then chill. When mixture begins to
thicken, fold in grapes, celery and
nuls, Spoon Inte 6 Individual molds
or custard cups thaté have been
rinsed with &id wafer, Chill unti!
firm, Unmold on ecrisp
|ureens and serve with mayonnaise

r

or a frult salad dressing.

able is as elegant as con be,

gelatin and shic

sall; str lo dissolve sugar. Cool,

salad

%.ineh or thrae Kinch laysrs

2 egg whilgs

1% cups sugar

5 tablespoons waler

% leaspoon salt

14 teaspdon cream of larter

1 leaspoon, vanilla

Mix all Ingrefdienls, except vas
nilla, in top of double boiler, Beat
with rolary or electric beater aver
lightly bolling waler until frost-
inf stands in poaks — about T
minules, Fold in vanilia,
Neote: For green frosting, add few
drops of gréen food coloring with
1! the vanille, yi 4

SPICY SHERBERT is all that the name implies. A dessert that you would expect. ta find
on the most elegant of tables during the season, this simple dish is one you may sarve




