A Ve,

,'Fearure Steamed |
Plum Puddings |
For The Holiday

| Some foods are just naturally as-
t tain  seasons of
favorile winler
od fruit pudding,
e II:‘\'I'-' l'i a
makes it the |wr-|
iday desserts.
£ 18 not difficult
doos roquire
time. You'll find |
sicam  pudding,
e with shoriening, 1s
every bit as tempting as the old-fa-
shioned suet type. And vou e
L more quickly |
r shortening is ready for
melting to add to the other ingred-
ients. O course, uie a quality, all-
purpose shortening for this king
of desxe
Your can use large or individual
molifs for the pudiling, depending
on how you're serving it and i
you haven't individual molds,
custard cups pigely. Hemembere
to i the molds only aby Lwo-
thirds full 10 allaw (o AnKan
of the pudiling during stepqiming
To make a steamed 1!Ih|{1|r|_':|
that's perfection, see that the cov-|
er is tight on the mold econtainer
a0 moisture o collect  from
the steam and Ke the pudding
oo moist and beavy. You cun use
aluminum {01l or waxed paper io
cover the mol being careful to
tie them firmly
Sot the fille

'SECOND SECTION

A steamed puddi
1o prepare, thourh
long “steaming"
the
which is n

LS

S

molds on a rack

in w deep panor kettle and peld
boiling water unt Is halfway
up around the n Cover the
Kettle tightly o p thie sleam in,
and adjust the =0 {he waler
will boil throughout the steaming.

Check every o often and add more
water as il boils away

After steaming, set the molds in
eold wator for few {1
i COVET ]
r the

seeonds
anil
pudding a

1. sot

it in the oven a
oyt

¢ ominutes 1o dry

The plum pu of course, |
the traditional ) anil
| ax ant one i I8, loo. Try this
recipe sometime during the festive
geason. It probably will become a
winter dessert request with the

whale family

PLUM PUDDING
Yield: 12 servings
a cup melled shortening

1
4

3

: cup fine bread erumbs {

o cup sifted Y
SRS POON Bt

aspaan ciinamaon |

o liakpoon gi T

15 teaspoon o

pound vaising

Ya pound figs

11 eup (2 00 candied cherries

141 cup (2 or) eandied pineapple

1y eup fruit Juice — pineapple

“KING FOR A DAY is the plump, aristocratic turkey dur-
the Thanksgiving season, Todoy's festive bird is decked
our 1955 style, which makes it a part of our easy, but
elegant entertaining. When you select the modern maaty,

“tucked” turkey, you hove a bird that is reody for stuf- l

ting os soon os it is thawed,

The kingly tucked turkey s a shapely,
that has a “butterball” appearance;
close 1o the body with the ends of the drumsticks tucked
in a band of skin just below the tip end of the breast bone. Y

attractive bird §
The logs are held -

Today’s Turkey Combines Now With Old Fashioned Goodness

To prepare the tucked bird, fiest | of readyto-cook weight and fill the, For a haliday company hull_cl.!rknd\r to Cook Appreximate 1 cop milk
thaw it complotely, keoping it in | cavity lightly, Iyou may wish (o roast the bird Bent eugs until fluffy. Add mill
its moisture-proof wrapper, A 1z-| After stuffing, roplace the legs | unstuffed the duy hefore and kﬂ||)|| Waight Roa ‘!'I‘ﬂ Time | ol ghartening, sugar and silt. Beat
pound. bird will thaw in {wo or the tueked position, and your eles |10 In e cefeigeralor. Then  vou 810 Thy b -5l hours | yapather, Add bread erimbs. Sifl
three diys in the refrigerator or in fgant holiday  bird |s ready for | ©AD serye the tarkey cold with hot 11-13 Ihs G hours [ flogp with spiees, Ul friits info
£ix 1o eight hours under cold vun- | the gven, 'The roasting directions | gravy and stuffing that has been 14:16 puunds 637 MOUTE | gl pleces. Combine with' dev in-
ning water. After the bird is %- | yre right on the wrapper so there baked in the oven Ll el Tl hours | gpedionts and add alternately to
od, cirefully free the legs (i will e no L'ill“\:\-\llil'{\ Here Is the roasting sehedole for | <7 4 Ihs B hours | hater with fruit juice and milk
the tucked position and remove For eyon ensier meal preparas| s tucked turkey (hat las been| The ¢ wling lime for cooking | Bub 1'equart mald with shorten
the giblets from the neck and body | jun, the really new, already stuff |thawed and stuffed with your fa- an unstu turkev: mav be xil-.‘[lt. ing. Paour in tier. Cover with
CAVITIeS. ed frocen (ucked turkey is now in | vorite dressing Iv less than for a stuffed turkey “-’\-'lllllnll"f' 0 Juminum fmil Tie

You van propare tha dry ngre- | some markels hird, which Use the following lests for done. | Securelys Steam for 3 hours
dients for your stuffing ahoad is stulfed commercially with a 11 ‘SCHEGU!‘E i hermumet-
time, but don't combine them v varful, old-fashioned style stuffi F ting Time e rh musele STEAMED
the moist Ingredionts until ready | goes vight from the freczer to the | For stuffed, thawed turkeys in " should: rond 180 CHOCOLATE PUDDING
to stuff the bird, Allow ahout three- ¢ with no preparation on your an open pan, inoa sliw oven 3235 g eeaee 1) (do not use for sinall ‘ Yield: 8 to 12 servings
fourths eup of stulfing per pound | part. Dog, F grown turkevs)l (20 the meat feels cup shortening
= — —— =SS = — lvery soft when the thickest part 24 cup sugar

of the drumstick s pressed L3 teaspoon salt
_/;.l ~ - 5 5 / - bl / bl tween the fingers protecled wilh I te gon vanilla
loth or paper.
.._;cjfn.re = ;mu { B ;()r = ] e ;ea.if < |

Try .Cra;l;ry
Chiffon Pie

\ .

[ LA 3
| Try topping oll this year's hieavy ’
dinners with a lght, Nuily 1 )5
Cranberry  Cliffon Ple, It tastes| | -
i and looks prstty, loa! | ’

ou can, without deutit, mix the

[
| filling by hand, B

..'-z o

hand

a
form s
the resultin
electric mixer {or an e
| smooth filling that
iwul literntly your mouth
CRANBERRY CHIFFON PIE ‘
1 1 ean or jar unpsir
¢ borry (1 13 --'|n--|

hlespoa } Miiee

appy %an/&jgiubzg

f]rm'n ./"'”;ﬁ’ ._/"/n(/ C’;'un/)?m'y ‘S)a[:u/
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"OLIVE CHEESE TWISTS" are made with cheese, pastry mix, and chopped ripe olives

for a delicious hors d' oeuvrs to serve with chilled tomato juice.

a Thanksgiving dinner!

An Easier Menu Helps The Cook |

Grandmother's Thanksgiving | cook to gel the turkey and all the

din were @ real production, | accoutrements on the table at
with o much food that po one once

could oven sample b all. Ovater| Make the twists a day ahead,
soup, sweel and white  potatoes, | and store them in a tight can, and

two or three kinds of cooked veges thev'll be just as good as fresh

tables, plain and giblet gravy, sal- from the oven,
adi, eranberry sauce, pickles, spie- -
ed fruls, with two Kinds of pie '__‘oll"_' Ch"'.: T"_'“" R
andd « to finish the meal, 1 GUAGE). DRCKARS Pie- CIUN
mix
and ! .
i Ce ) h i LT
Most famidies have streamlined 1‘1'.)[.::'::]\1) IRE: BHRKR SChonse
heip Y 'rs A a9y ' -
II" i _!'I'_‘IIJ':_' '“"'}:‘\" ..'.‘.'r'"ih;‘hmi'n 2 tablespoons cold water
sigecth fepritolt g 1 (dounce) can chopped tipe ol
We've sumphified our mepu  so | e g
ikat e 1,",'.‘ no soup, relishes in-| % 11-'.1*‘.lmm chill powder (option-
\ 13 ) s a1

i of salad, one kind of vege-

143 cup finely chopped walnuts

: n-..” v km-‘u.-llf- ["'_'[ '_sl'.:;""" 1;'{'[_ Combine ple erust mix and
I At r’l':”'”'l' l"""';m'l "l"r‘ m‘hh‘: choese spread, and mix well with

fork, Sprinkle water over surface
wlually blending thoroughly into
pastry. On (oured board roll half

after guests linve had time to work
up a semblence ol an  appetile
again. And our first course starls
in the living moom too,

Chilled tomatn julee, raw rellsh
o and Ahese wonderful “Oliv e
Cheese Twists™ are pussed before
| guests are seated, Thiv avoids the
confusion ol clearing one eourse |
'll'l.m\ the table, and enables the\

Sasineh  slices.

tinns. Place on ungreased

l 1 cup sifted flour shoe

1Yy tbaspoans baking powder |.'n:.||1hL sheat

Yo dup sifted covoa '1'”\-”')’ and  spread  with
| eup ik | Bake in hol oven (00 degrees F,
| Cream shortening.  Add sugar, | about 12 mlnules
st gl vanilln, Cream antd fafy. Makes about Ata dozen
Al e, Heat well, SHE together | =
four, haking powder, and cocoa,

'Brazils Add

Adid alternately to batter with milk,

k

(ol pasirey al a Ume to rectangle | again into
Cabout 8 x 15 inches, Spread one | smooth then stir in sour eream,
|rectangle with olives and sprlnklul
with chili powder. Fold over intn
fayers o make 15ineh  sheet, | saueopan, which has been well buts
rolling lightly to flatten, Cot into ) tered, and
Holding  strips at|Deg. F,
both ends twist In opposite direc-|small bowl in a larger howl of
baking |ice cubes. Add 1 eu

Novel Touch E

Weonderful before

Dessert Treats
Using Leftovers

You'll find that
will tasie aven |
with fresh ere
cream  or
dream

Sauce Pan Fudge Cake
1's or, unsweetened  chocolate,
grated

15 cup boiling waler

s oup butler

1 cup cake [lour
By tsp. sodda
‘3 tsp. #alt
1 cup sugar
« cUp sour eream
1 egit, beaten
tap. vanilla

Place chocolate, walor and but-
ter in a healed spuce pan. Stie
|until melted and cool. Sify flour,

sodda, salt, and sugar 3 times and
saucepan, Stir  until

dessert dishes
er when served
futly. whipped
smooth delicious Lce

bheaten egg and vanilla, Pour mix-
ture Into & small (1 or 1% gi.)

bhake 45 minutes at 350
Cool, Frosting: Sel a

powtered su-

el 1dnch apart, pressing ends | gar, 1 oegy, Y& cup milk, 4 tsp. van-
Roll second half of 'illa and 3 oz. chocolate which has
walnuts,  been melted and cooled, and heat

) (for 3 minutes. Add 1 Thap. soft
butter, Beat untl fairly stiff and
spread thickly on top of eook eako.

atdding four fiest and  last. Mix

until thorpughly Wended, Huhln 1-| ... .

quart meld with shortening. Pour T T d ' S ff

m pdding batier, Cover with wax o ra ltlona fu 'ng

el plaper aluminum foil, Tie |

I Steam 1%z to 2 hours. | The novel touch of Braell nuts|mighty fine part of the flavor med-

Serve Hot, with' cream calls for merely the addition of | ley. Packagel prepared  stoffings
Nates: May be baked in a mod. (he choppid nuts W u favorite and |are wonderful time savers, and

wrate aven (350 deg. F.) for 35 min: (raditional bread cube;, opton and [the nuts can be added without

This can be steamed early celory dressing. On baking, the
reheated for serving. niuts will be erisp yol tonder and a

ules
and

B

.

changing package directions
i You'll need about % cup of the
stufling for each pound of dressmi

turkey. And to estimaie the guan-
tity of turkey to buy, allow %
pound of furkey, dressed-weight
per serving.  Dresse woilght

meatis that the head and feet are
on; feathers removed, but bird s
not drawn, Or allow a little more
than ‘s pound per serving of ready-
to-cook  turkey  which  has  been
drawn and clowned ready for the
oven, and either fresh or [roren-
fresh. The drawn welght averages
about one-fifth  less than dressed
weight, Thus a 15 pound  dressed
turkey or a 12:-pouynd ready:tocobk
one, would give 20 gencrous serve
I

ngs
To shell Brazil nuts easily, cover
| the nuts with cald water; hring 1o
a boil and boil three minutes,
drain, Cover with cold water
stand a nute; drain and crack.

anu
Bragil Nul Stuffing

tibilet Gravy

| Buttered Onilons

| Cranberry-Orange

| Muolded Felishi Salad

| Pumpkin and Mibce Pies

| Coflee Salted Brazil Sut Chips

Turkey
Squnsh

Quick Braxil Nut Stuffing
Ly cup buller or margarine

oup chilled heavy cream " h o "
. St it P et . I eup chopped Bragil nt
1 L|II.I-”I d wnd cooled Sineh  pie Y3 oup chopped onion
.Ir. y ehilled hes 13 | 1 cup chopped celory dnd Teaves
| .\||.:l|,p‘,..,l|l A MRITLEN 1 cup stock or w r . ;
» e package prepared stu
Combine & | 1 .:;llll:t.lr!rl puckn prepared
' ! | Melt hutter in large skillet. Add
o gelitin in wi-| Beagl nuts, onion and celory. Cook
ve el in wi hrown, Add  stock waler, St
3 ter in lary bowl, Then add y S
o cranburty mixture and Blend, Cool i f.'..]';".'.'l-'.'t i " i e
WHEN YOU BRING OUT this beautiful Thanksgiving pie wit and chill in ref Yield: 6 cups stoffing sudficient
yolur reputotion as a hostess will ba established Simpla for an K-pound oy
nast e ueon iven  alg th th v for til Note: For sl for & largs
pastry cornucopia are given, along with & recipe for is itk A b PR
. 2 .l ling for each pound deeaped
Appropriate Climax For Thanksgiving Day e
are  mport - | Brazil Nut Chips
i ' A 23 cup YOU'LL WANT YOUR THANKSGIVING DINNER 1o be both bounti fiful and | 3 leipoons bitter oF margar
¢ today’s colarful Twin Apple and ¢ Betry lads, mwolded in in and e
) it Jhlight  foy it festive boar 1 v
W Twin Apple and Cranberry Salads 1 ner 4
" iy fresh cranbirries I i and
{ P 1 le .‘ I i
. . ."' 4 T.n make tha Cornucopia 2 " oo ‘lemon Nivorud I; > r g 4
phe s " 3 pa ke pastcy ™ ning oo e n fake rate oven (150
oL 1 i lat waler [ ) 0 minntes ur
: -.. [ Pe | f cn AN rng Ll o ]
, o ¢ ' 0 h it Inte 127 about Yield: Wimalely I cups
L} | Ale 1A
- < o Cappls i
. oy o 12 W m il firm. Sti HARVEST SALAD
/ : i I beed 0y kalnuls "D An appetizing Harvest Salad (s
Thanksgiving FruitNut Pie I Y it : U mL A 3 y Nver awA Ui IiTaH e
t k-conkin i ra} 2 1 e enlus | p cieliry, ¢ utl L] I firm y & slice
. b 11 O the apple si P | unr Unmold ane wilh salad 2 red Dalloic
L | i . good eutl 1 { o ries swonn,  apple I desired, and eut into hit
¥ W oihe hroa i and T.nt ] withy am  cheese 'z cup pitted o
r b aiise 1 A f el Gl salad Dissol ) 4 as a garnish. Sorve 1 cup sapdad
1 il 4, Join Ml \ 1 i " i &l in ot tor.  Sur i n mayonnaise or seur Mix with eooked salad drgrying or
3 ey on F e pie shig | Kes A } peeling iee. Place a tew spoonifil in bot- ' cream drossing. Sorves #:18, A tart fremch doessing, Serd 4




