TR TR Year's End...Hearty Eating

[ 2.

Warm Hospitality Reflected
In Punch Bowl Centerpiece

Little things sre important when serving food. For ex-
ample, the more attractive the service of food and hever
age, the more appetite appeal it has. Food's eye appeal
which is enhanced by the extra touches can be responsible

for stimulating appetites.

Here is a simple hot eggnog that
suggesls care and thought in prep-
aration oot only because it is so
pleasant to look at, but because
underneath it all it is good io taste
and nutritious too. Milk # any
form furnishes important food nu-
trients, caleium especially, but It
also blends ideally with other foods
both in favor and texture, It is
fun lo serve a wholesome bever-
age like Hot Almond Fggnog be-
caﬂ.l:e nﬁtlonlﬂv tnn itdbe served
with a flair, but servad . you
and 'eld alike, ki
The.smart hostess not only satis-
fies ber guests from a tasie stand-
point, but includes in the foods
she serves essential nuirients, such
as those found in milk, Anytime
during the holida{s or in the cold
maonths to come, Hot ond Egg-
nog will serve admirably for that
refreshment you wish to serve,
Butler cookies are a perfect ac-
companiment because of their fine
flavor and crisp texture,

HOT ALMOND EGG NOG

6 fRES, separated
A steaspoon salt

34 cup sugar
. 6 cups milk, scalded

1 tablespoon almond flavoring

1. tablespoon vanilla

Few grains nutmeg

Slivered almonds

Beat egg yolks until light: add
sall and ‘sugar; blend. Add hot
milk and flavorings, Beal egg
whites unlil stiff; fold into mix-
ture. Pour into cups. Sprinkle with
a few grains nutmeg and slivered
almonds, Serves &

Tea time and time (o {ry Tea
Triangles, . .a unique and com-
ﬁleteh{ delicious pastry dessert.

ere is goodness personified in a
tender oalmeal yeast crust covers
ed with sugar, flavored with sour
cream and enclosing a rich black
raspberry or cherry preserve fill.
ing. Tea triangles are an old-fash-
ioned delicacy brought up to date
in this modern eazy-fo-follow ree-
ipe. The oatmeal crust is faintly
reminiscent in texture to the fam-
ous French puff paste but muchy
easier to make,

Dainty enough for a party, yet
hearty enough for the youngslers,
Tea Triangles are the kind of des-
sert-you'll enjoy serving over and
over again. Particularly good with
holiday fruils, ftry decoralin
?Dur dessert or serving plates wit
rosted grapes or stuffed dates,
The results are colorfully attrac-
tive and taste tempting.

Tea Triangles
Makes 2 doxan triangles
Deughi 3
L package or 1 oake dry or com-
pressed yeast
14 cup warm walar
cups sifted enriched flour
teaspoon sall
cup shortening
eggs, bealen
cup thick sour cream
teaspoon vanilla
cup rolled oals (quick or old
fashioned, uncooked)
Filling:
13 cup black raspberry, cherry
or other preserves
Soflen yeaslt in warm waler,
(Use lukewarm water for com-

bt et 1 Bk ek £

A
pressed) yeast.) Sift flour and salt
into ba\‘.i. Cut in shortening until
?égl%:! tree«n:u!'.-les coarse crumbs,
alen eggs, sour crepm, van-
illa and softened yeast. Beat until
well blended, Mix in rolled oats.
Cover bow! with waxed paper and
a weli cloth, Place in refrigerator
avértight.

Punch down;- divide dough in
fourths, Sprinkle board or canvas
generously with sugar, Roll each
part to form a rectangle about 12
% B inches. Cut each rectangle into
6 squares. Place 'a spoonful of
preserves in one corner of each
square; fold other half over pre-
se.ves and seal edges,

Place filled triangles on greased
cooky sheets. Cover and let rise
in a warm place until nearly dou-

ble in size, about 30 minutes, Bake | ™
in a moderate oven (375 Deg. F.)| |
for 20 to 25 minules. Serve hot or| 7}

cold.

For Your File

EGG NOG PIE

Yield: %Inch ple

1 tah'espoon gelatine

% cup waler -

4 cggs, separabed

6 lablespoons walar

15 cup sugar

1 teaspoon salt

1 tablespoon rum extrant

1 tablespoon brandy extract

14 teaspoon’ nutmeg

4 {ablespoons powdered sugar

1 baked 9-inch pie shell

%4 cup whipping cream

Nutmeg

Soak gelatine in % cup waler.
Beat egg yolks and 6 tablespoons
of water slightly, Add-sugar and
salt to.the egg yolks. Stir amd
eook in the top of a double boilar,
over boiling water, until the cus-
tard coats the back of the spoun
(about 7 minutes). Add the. softea-
ed gelatine, Stir to'combine gela-
tine and egg mixiure thoroughly,
Add extracts and nutmeg. Set mix-
ture aside to cool: When égg mix-
fure is almost thick, beat =gg
whites until slightly stiff. Foid
powdered sugar into egg whites
and continue beati uniil egg
whites are stiff. Fold, beaten ezg
whites into egg yolk mixture. Fill
baked ple shell with filling. Chill
in refrigerator. Beat whipping
cream and spread in a thin layer
over the pie just before serving.
Sprinkle with nutmeg,

Made with 1% cups sifted Hour
1 teaspoon malt, ¥4 cup Shortening,
and 2 to 3 tablespoons water.

Breakfast Treat

Start the morning with a_ spe-
cial holiday breakfast, says freez-
er home economists. For hreak-|
fast, substitute frozen pineapple |
or orange juice for the milk in|
a French toast dip. Just beat to.|
gether % cup juice, 2 eggs, and
3% tsp. salt to dip 6 slices of
bread. Dust with cinnamon-sugar
before serving; then just walch
them ask for more.

il

A CUP OF CHEER ., . TH E NEW YEAR'S EGG NOG
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e

Italian Beef Dish
Claims Attention

The most prized cut of meat and
the ultimate In feasting is a (op
quality standing rib roast of beet.
One of the finest, most tender culs
of beel, rib roast adds the crown-
ing touch to any celebration. It's
an atiraction that will make that
New Year's dinner a feast not
soon forgotten.

Such special’ occasions: call for

be sure o pla:
meat per serving of slanding rib
roast as compared lo the 4 lo 113
pound allowed in a “boned" roast.
Even the smallest family showld
purchase at Jeasl a 2 rib roast
for the best ealing.
Your carefully selected cut -of
beef deserves proper cooking, so
for a fine piece of meat that is
tender, favorful, and appetlzing
in appearance, cook the roast at
a low temperature (325 degrees
F). This will help relain those val-
uable Huices, No need to brown
or sear fhe meat before roasling
either, as it will be well browed
and juicy at the end of cooking
time. Roast it fal side up in a shal-
low. open pan allowing the rib|
bones to form a natural rack o
keep the meat off the boltom of
the pan. ;
Bring this supérb roast to the
table on a large hot platter sur-
rounded with cooked onion cups
that have heen generously filled
with colorful ereamed peas.
CHUNKY ITALIAN
BEEF SAUCE ON NOODLES
Yield: 4 servings
2 cuns cooked chopped beel
(Leftover roast can be used.)

the selaction of only quality beef,|iy make a torte of matchless flp-
which buears 2 fop qualily brind 10} yor “Butter, cottage cheecse, flour
assure goodness. When purchasing, | and rolled oats are the four magic
for hearty help-|ingredionts that blend together for
ings and allow 1/3 to 'z pound of|the pasiry layers. Rich, rich, rich

3 tablespoons fat
Y3 cup chopped onlion

1 cup cooked tomaloes

1 6oz, can lomalo pasie
2 B-0r. cans waler

1 teaspoon parsley

1 bay leaf

14 teaspoon oregano

TEA TRIANGLES . . .

2 cloves garlie, finely chopped ' p.et 15 form a rectangle ahout

[

berry preserve filling heighlens
the flavir to a point impossible to
I
of confectioners’ sugar and a cir-

Raspberry Torte: Just Right
For Holiday Entertaining

Even in the luscious land of whipped cream mountains and l
cupcakes houses there never was a treat quite so wonder-
ful as Rasberry Torte. Here ia an exciting new recipe that |iray of appelizers with as much
arrived just in time for your holiday entertaining, one as|variety as this one. Hot and crispy
pretty to look at as it is g‘u:od to eat. ’

Six delicious layers of
pastry are spread with raspberzy|
preserves and all stacked together

we describe It, wilh a certain nut-
like goodness you can ecredit to
the rolled oats. The generous rasp-

improve, a wintry snow sprinkling

elé of raspberry jam with almond
flower petals in the center adds
the elegant finishing louch,

Plan a party around Raspberry
Torte, quick as you can. Compli-
ments galore will be your guaran-
teed reward,

RASPBERRY TORTE
Makes B servingy

Layers:
1% cups butler or margarine
1% cups cream siyle cotlage
cheese
3 cups sifted enriched flour
1% cups rolled oals (quick or
old fashioned, uncooked)
Filling:
3% cup raspberry preserves
Beat bulter until ereamy; press
cottage chéese through a sieve and
mix with butter. Add flour and roil-
ed oats, blending until smooth,
(Dough will he quite stiff.) Di-
vide dough in hall. Spread esch
half out on well-greased cooky

10 x 15 inches, Bake in a moder-
ate oven (375 degrees F.) 15 to
20 minutes or until edges are
brown.

Remove from oven: cut each
crosswise in three sections (each
gection should measure 5 x 10
inches). Tmmediately remove see-
tions from cooky sheet and cool on
wire rack. Spread each section
with raspberry preserves and
stack sandwich fashion, making a
glaver torle. Sprinkle lightly with
confectioners® sugar. For an addi-
tional decoration, make a eircle
of raspberry preserves in the
center: arrange blanched almonds
as pelals in the preserves, Ta
serve, slice crosswise.

The fresh cranberry season is
nearly over so make ner of thig
Christmas - red tangy fruit while |
you can. And a fresh cranberry
relish is just the thing lo serve
when Christmas is over and the
New Year just around the corner,
Especially right for a lale supper
of leftover cold meal.

Cranberries always hring spar-
kle to a meal and this particular
eombination of cranberries and
erisp earrat 1s superh with eold
meat. So make a large batch to

14 teaspoon basil

2 teaspoons sail

1 teaspoon sugar

5 drops Tabasco sauce

2% eups shell macaronl

Brown onion and garlle in fat
in a heavy skillel. Stir In beal,
tomatoes, tomato paste and wa-
ter. Bring to a boil, Stir In re
maining ingredienis sxcepl mae-
aroni. Cover. Cook over iow heat
45 minutes, stirring occasionxily.
Serve over hot macaroni, which is

through food chopper.
sugar
Makes 1 pint,

licious salad, . .just make 1 pack-
age raspberry flavored gelatin us-
ing 1% cups waler, inslead of Lhe
usual 2. Just as it begins to gel,
fold in 1 cup Cranberry Carrot
Relish. Pour inlo mold and chill
until firm,

during the week alter

- HOLIDAY
QRANIBIIY CARROT RELISH
4 cfups (1 pound) fresh eranber-
ries

2 large carrols, quariered

1 cup sugar

4 tablespoons orange julce

Put cranberries and carrols
Mix with
Chill,

aalvE Al
Christmas

and orange julce.

To turn this relish into a de.

CRANBERRY STAR SALADS
2 envelopes unflavered gelatine
% cup cold watler

%3 cup lemon juice

14 cup sugar

pinch salt

2 cups gingerale .

% Snp crushed pineapple, drain-

&
Cranberry slars cut from' slices

of canned jellled cranberry

sauce with cookie cutler
Sonk gelatine in cold water and
dissolve over boiling water, Com- |
bine lemon juice, sugar, salt and
gingerale in bowl. Add dissolved
gelatine. When mixture begins to
gel, fold in pineapple and apple.
Place star cut outs of eranberry
sauce in individual star molds,
Carefully spoon in gelatine mix-
ture OR place star cut-outs on bot-
tom of square glass dish and pour
in ﬁelltine mixture. Arrange stars
with & knife or spoon so that they
are somewhat even. Chill. Un-
mold and serve.

Add gelatine fo gingerale mix.
ture o prevent foaming.

For Your File

OATMEAL PUFFS
Makes 5 doten tiny puffs

e
% cup apple, peeled and Juli-
nned

Cream Puffs:
Al

1 cup hot waler

\a eup shortening

L3 teaspoon salt

43 cup rolled oats (quick or old

fashioned, uncooked)

15 cup silled enriched flour

3 eggs

Soft  Cheese Spread

Combine water, shorlening and
salt in heavy saucepan; heat to
boiling. Quickly stir in rolled oats
and flour. Stir vigorously over low
heat for 1% (o 2 minutes or until
mixture can be formed into a_ball
in center of pan, Turn into howl
and add eggs, one al a time, beal-
ing vigorously after each addition;

heen well .ombined
teaspoons on an ungreased cooky
sheet; leayving about one inch be-
tween each.

Bake in a very oot oven (450
deg. F.) for § minutes. Reduce
heat to (350 deg. F.) and bake
10 minutes longer or uniil brown.

Ech Rolls to dip into hi
8

and milk. Add

beut for 1 minute alter last egg has | §
Drop by

Party Appetizers
Will Rate A Toast

A loast to the hosis whose

friends can. boast how well they
entertain, You're'up for that honor
when your party plans inelude @

Mustard Sauce or
brown Waffle Blgcuits fo
with cream cheese
with deviled ham

:5 eatu
and a slice
stutfed olive. Tiny golden

Oatmeal Puffs filled with chease|to

Swizzles,
EGG ROLLS

Makes 18 to 20 tin olls
Filling: Yo

3lurkc:.' or, chicken
celery

A% cup bean sprouts, drained
1 teaspoon sall
1 teaspoon soy sauce

Pancakes:

2 eggs, beaten
1'% cups milk Y
1¥3 cups pancake mix

greased
ing only once,

pancake, Roll up, tuck in

on absorbent paper;
sauce,

WAFFLE 3I5CUITS
Makes 4 doren tiny appetizers
2 cups pancake mix
% teaspoon dry mustard
V4 teaspoon rubbed sage

ly season-
Ity Sweet
spread

% cup finely chopped cooked
\ablespouns finely chopped
173 cup finely chopped onion

For the filling, comhbine all lo-
gredients, 4
For the pancakes, combine eggs
1 ancake mix, beat- B
ing until smooth. Measure out one,
cup of batter, Pour 1 tablespoon of
remaining batler for each pancake
onto a hot, lightl
dle, Bake until golden brown,

Put a spoonful of filling on each |
! edges ||

| und fasten with a toothpick. Dip |k
each egg roll in the batter you re-
served; drain and fry in hot deep!
fat (350 deg. F) until brown. Drain
serve with
mustard sauce and sweet sour

To greet them and their hungr

ness of tender quick bread sand-
wich loaf, decorated to resemble
New Years clock. M easy with
our favorite pan:-Xa mix ag its
bre is
brought ‘to peak with
ham apd chicken fillings then ac-
cented with a mild cheese frosting.
Youll be with your friends {o hear
the bright comments on the clever
cookies you've planned for dessert.
All in all the evening is hound {o
be # pleasant one'with your guests
making-a unacimous resolution to
come to your house more often,
HOT ‘SANDWICH LOAF
Makes 12 servings
Bread:
3 mgl pancake mix
2 (ablespoons poppy sced

2 feaspoons caraway seed
1/3 cup shortening
273 cup milk
Set waffle iron on high heat or
dark. While iron is heating, com-
bine pancake mix, dry mustard,
sage and curaway seed. Cut In
shortening ‘until mixture resem-
bles coarse crumbs, Add milk, stir-
ring lightly only until mixture is
dampéned, (Add a little more milk
il necessary o make a soft dough.
Divide dough igto 3 parts; rToll
each part out to fit watfle iron.
Transfer dnu*h lo walfls iron by
rolling on a'rolling pin or folding,
Close fron and bake until waffle
biscuit is golden brown. Carefully
remove from waffle iron. Cut into
small' rounds, squares, ple-shaped
places, ele, Serve with cheese dip
or covered with your favorite cans
ape spreads, -~ ¢ &
HOT CRANBERRY PUNC
Makes 2 quarts punch
1 six-ounce can froren lemonade
lj ?IK-ODI!I:G can frozen orange
uice

Midnight Supper Is
Of New Year

Amid shouts of Happy New Year, the tooti
and the showering of confetti,
for the hostess. Listen for straine of “For She's’
Good Fellow” as gueata scramble into the dinning room for
the first feast of the new year ,; a midnight supper.

]
-

\ Part

s Eve Gaiety

thers'll be some
Jaily

i

appetites will ‘be a table set wit ; 4 x Fag i
2 ‘dcliclous Hot Sandwich Loat,| 3 !Ablespoons sugar . '
:nd 5| gkn:zl l;i-ului ;le. trmu e 14 ﬂ'iPl ‘milk et
e gelatine salad, hot coffee . 1~ ‘
e A Ot Coln e | ol s
ated with candy alloons. The Y
EHL is wa‘ mlgduﬂll one, ﬁ;“ for| 2 Cthh:::.-uum packages v >
e hostess (o prepare with most g
eve_rylhl% do;nlt?:zg h({.‘fntit s“:h‘ ';!ﬂl\'em fars sharp ‘choess
arrive. The hea of tha sund-
wich Joaf and then a quick frost.| o obor the bread, mix pancake mix,
ing while the colfee merrily perks|ani milk to ingredients .‘E
and your job ‘is done. You can ring lightly until in lﬂutl.'l ae
enfoy with your guests the good: dampened, Stir in melted shorten-

ing. Pour into well-greased faney
tube pan (1% quart) or S-inch ane
gel food cake pan. Bake In mod-
ergte oven (350 Deg. F.) 30 to- 35
minutes, Remove pan and
cool lhomuthly. L_# -
To assembla the sandwich loaf,
split loal Into thres equal layers.
Place biggest. layer on
sheet; spread. with ham %
(See i:elow.}‘l’lau second layer of
bread on top .ol filling, sandwich
fashion, this’ layer ¢
chicken filling; cover with top Iay-
er of bread. If' made in advance,
store in refrigerator. At serv
time %[auo in moderate oven
Deg. F.) for 30 minutes to heat.
(Note: Heat about 35 to 40 mins
utes if loal har been stored  in
refrigerator,) Remove from oven,
read with fros made by
whipping: eream cheese and sh
cheexe together. Reinmm to
and heat mbout 3 minutes to nielt
pimiento

cheese. Decorate with

“numbers to resemble a'elock;
serve immedintely. iz
Ham Filling:. Combine 5 'pound
ground cooked ham (about 2 )y
2 tablespoons prepared m 2

tablespoons ma
Chien Combige .1
chopped cooked chicken, 4 %
chopped celery, 2 tal

ped olives, ¥4 teaspoon salt, ¥ tea-

naise and 1-ta-
minced ohlon. .
Ellling:

spoon pepper and ‘& cup mayonm-
nalse, 0
[ B < —
Party Cooklns

Makes 18 large cookies

3 eupln ‘sifted enriched flour
1 teaspoon salt
1% cups sugar

4 cups: cranberry julce cocktail
14 teaspoon salt »

15 tesspoon cipnamon

¥4 teaspoon. alls:

4 cups bolling water

ine
i

trate,

with raw cranberries in cups; pu
a cinnamon gtick swiszle in each

cup of comme

fornia large dry

hour.

] " lemonads cope

frozen
topped | cen , frozen orange juice, erane|
berry julce and "&‘1 in
umoﬁ pu;., Lot/ stand sey=al’ f'ﬁﬂi g
y

’E o R Chd
bolling: just before ready to|illa, Wb
and put' to broll "l toasted. With|serve. Pour inlo punch bowl. Add|minutes, Bl
this delectable combination steam- | bo
ing mugs of Cranberry Punch stir-
red 1o a froth with Cinnamon Stick

iling water and serve garnished

A cup of coitage cheese.and a
sour cream
mixed with 2 cups cooked Cali-
mas makes ele-

gant fare. Season to taste with| fros
grated onion and Worcestershire
sauce, Top with grated cheese and
bake in moderats oven about half
an

1% cups ahed:hin(.
B Tl

2 efgs

4 ounces (4 y
enad ¢ ate, meited
1 teaspoon vanilla =
cups roll

Tmooth,
Bleng 1o rolled
Roll out on lightly floured board
t{te ts-'nch thickness. Cut with 5-
. | inch round cutter (Lid to coffee pot,
perhaps). Place on greased cooky
sheets. Bake in & moderate oven
(350 Deg, F.) 8 to 10 mintes.
Remove from sheets and
cool. Using confectionars’ im:
ed u?'h"mtl:" o mtyrfa
mints onto ea re-
semble balloons, Decorate . with
pastry tube to make strings and
1 "how.™

|

spread and heat In moderate oven

cooked according to directions of
| package.

{ deg. F.) about 10 minutes, |

| Garnish with pimienta; serve hot. | !

Cut off tops; fill with seft cheese ||




