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This Christmas Cake

Reflects Old Customsfry
1 package instant fluffy frostingT a

mix
Sifted confectioners' sugar
Red food coloring

CHRISTMAS IS MEANT to be a festive time from the moment of unveiling the won-de- rs

under the tree to the time of sitting down at th gaily bedecked dinner table. The
choice of meat for this feast of feasts is not one to be made lightly. It should meet
all requirements for elegance, eating enjoyment, and ease of preparation so that Mother
con share in the wonderful fellowship of Christmas day with the family.

i

Feature Ham In The Traditional Christmas Feast

Measure sifted flour, add baking
'aVesssaew ' j V.Js, WaV -'- - v

powder and salt, and sift againess: hm . .s w m m m

Melt chocolate over hot water.4 :v Beat eggs in large mixing bowl
until thick and light in color. Add

Our cherished Christmas tradi-
tions have been collected from
many lands. The d

Yule Log brought from the forest
into a great banquet hall plainly
belongs to a bygone era. But, like
many old customs which we like
to keep, we adapt it to present
time and conditions.

Here then, is a Yule Log, circa
1966, as pretty and as sentimental
as a Christmas card. It is easy
to make because the snowy-whit- e

frosting beats up quickly, without
any cooking at all, from pack-
age of instant fluffy frosting mix.

No prettier compliment could be
paid your guests than at dessert-tim- e

to bring in this beautiful re

cup sugar gradually, 1
at a time, beating after each Just as Christmas surprises are land bony shank have been remov- -

addition. Add flour mixture all at planned weeks in advance, the led, giving you a higher propor
Christmas menu needs careful adonce, and blend in with a wire tion ot good - eating meat. The

sides and top with a fork. Brush
with melted butter. Bake in a hot
oven 4O0 degrees F.) for 20 min-
utes, or until browned.

Use a wide spatula to remove
balls from baking sheet and place

1 brand name of a reputable park-
ing company is your best guide
to true mealtime enjoyment.

vance planning if it is to be the
success you hope for. If ham is
your meat choice, be sure to se-

lect a top quality, fine ham when
buying. The branded ham, which
has the new "lean, trim" look,
will give you more lean meat per
pound and just enough fat to make
the meat juicy and tender. The
skinless, shankless ham is a popu-
lar variety because excess skin

minder of an age-ol- d custom.

YULE LOG SPONGE ROLL

cup sifted cake flour

mem on a not putter, herve hot
with a paper snowman on top of
each snow-bal- Paper snowmen

s may be obtained from
your meat dealer when you pur-
chase your ham.

Potato balls may be placed, cov-
ered, on a baking sheet and kept
in the refrigerator until ready to
heat. Brush with melted butter
and bake in a hot oven (400 de-

grees F.) for 30 minutes, or until

fart ot your Christmas morn ac-
tivities will be the ham prepara-
tion. If you have selected the

style, simply place
the ham fat side up on a rack in
an open pan. Using no water,
bake in a slow oven (325 degrees
F.) according to a cooking sched-
ule to 160 degrees F. as recorded
on a roast meat thermometer.

To glaze the baked ham, re-
move it from the oven one half
hour before it has finished bak

Vi teaspoon double-actin- g baking

whip, wooden spoon or spatula.
Remove chocolate from hot wa-

ter and immediately add cold wa-

ter, soda, and 2 tablespoons' sugar.
Stir quickly until thick and smooth.
Fold chocolate mixture quickly
into batter. Turn into a 15

x pan which has been
greased, lined on the bottom with
waxed paper, and again greased.
Bake in moderate oven (350 de-

grees F.) 18 to 20 minutes.
Meanwhile, prepare frosting mix

as directed on package. When
cake is baked, turn immediately
upside down on a clean towel,
sprinkled with confectioners' su-

gar. Remove waxed paper and
let cool 5 minutes. Then spread
about 2 cups of the frosting over
cake and roll up. Frost outside of

powder
Vt teaspoon salt cake1 with about 1 cup of the frost

inc.2 squares unsweetened chocoI

i L
late Add confectioners' sugar to re

orownea.i eggs, unbeaten ( at room tem maining frosting to thicken, and
tint a bright red. Place in dec- -

rating tube and use to make large Strawberry Cream
perature)

cup sugar
cup cold water

v teaspoon soda
2 tablespoons sugar

bow on top of roll. If desired, in-

sert a piece of mistletoe in center

ing. Pour oft drippings and if it is
a shank-o- ham, remove the
shankskin. Cover with brown su-

gar and return to the oven until
the ham has finished baking.

Since you'll want your Christ-
mas ham platter to wear an espe-
cially festive air in keeping with
the day, you might like to eon-ve- rt

the traditional mashed po

ot bow.

"LEMON BROILED PEACHES", bacon, sausages and sweet rolls, with fruit juice and
hot coffee, make a delicious company Christmas breakfast. '

j

Have A Breakfast Party During The Holidays
Sparkling Dessert

A delightfully pink molded des

Lemon Broiled Peaches tatoes into jolly snowmen for gar--Holiday entertaining need not be gift for each guest, and miniature
strenuous. Consider the possibilit- - red stockings filled with candy for

sert for holiday time is this Rose
strawberry cream dessert. The full
fruity flavor of the strawberries is
accented by the use of Rose wine.
Softened cream cheese and whip- -

1 (No. 2Vi) can cling peach nisn.
nalvestes of a breakfast party, u you ve the youngsters make a merry meat

Vi teaspoon grated lemon rind
SEASONED

SNOW-BAL- POTATOES
Yield: servings pea evaporatea mux are the

creamy ingredients which enhance
1 taolespoon lemon juice
1 tablespoons brown sugar

(packed)
2 or S medium size white po me flavor and make the mold ever

so smooth in texture.Drain peaches and place cup
side up in shallow baking dish.
Combine remaining ingredients.

tatoes, peeiea and otcea
1 small onion, sliced
2 tablespoons butter or marga

rine
Salt and pepperand spoon into peaches. Broil about

4 inches from heat, until peaches
are thoroughly heated and lightly
browned. Serve hot.

V cup melted butter or marga-
rine

Boil potatoes and onion together
until tender. Drain and mash po
tatoes, onion, nutter, and season-
ings together. Roll about cup

been asked out for Christmas din-

ner, breakfast guests are no prob-
lem at all, and its, a great help to
the one who is cooking dinner to
breakfast. Also it's a hospitable
and friendly way to entertain new-
comers to the neighborhood who
may be having a lonely Christmas.

Make your menu easy but fes-
tive. Start with red cranberry juice
cocktail, then add a basket of
sweet rolls from the bakery, a plat-
ter of bacon and sausages centered
with luscious "Lemon Broiled
Peaches." and lots of hot coffee
served in Santa Claus mugs.

For a crowd, cook the bacon on
your broiler rack in a moderate
oven. It gets wonderfully crisp,
needs no turning, and almost no
watching. The peaches are juicy
canned cling halves drained, driz-
zled with a mixture of lemon and
brown sugar, and broiled until hot
and lightly tinged with brown.
They're perfect with sausages and
bacon.

A little table tree with a small

The mold may be made well
ahead, ready for turning out onto
a pretty platter at serving time.
Springs ot holly may be tucked
around the base of the mold for a
flatteringly festive look.
Rose Strawberry Cream Dessert

Vi cup Rose wine (pint table
wine)

Vi cupwater
1 package strawberry gelatin
1 package cream cheese
2 tablespoons evaporated milk
1 package frozen straw-

berries, thawed
1 cup evaporated milk, chilled

icy cold
1 tablespoon lemon Juice
Heat wine and water to simmer

masneo potatoes in nanus to form
a ball. Make balls. Place balls
on a baking sheet. Prick balls on

PARTY APPETIZERS

Mocha Walnuts Are

Seasonal Favorites
"Mocha Walnuts" are hidden

treasures, indeed. Crisp, richly-flavor-

walnut halves are coated
with a creamy, mocha fudge.
Brown sugar, sour cream and cof-
fee combine flavors in the fudge
coating.' Mighty tempting eating;
mighty pretty, too.

MOCHA WALNUTS
1 cup brown sugar (packed)
Li cup granulated sugar
Vi cup commercial sour cream
1 tablespoon instant coffee pow-

der
Vi teaspoon salt
1 teaspoon vanilla
2Vi cups walnut halves or large

pieces
Combine sugars, sour cream, cof-

fee powder and salt; stir to blend.
Slowly bring to boil; increase heat
and cook to 236 degrees F. on candy
thermometer (soft ball stage). Re-

move from heat. Beat until mix-
ture becomes creamy and begins
to thicken.

Add vanilla and walnuts, and
stir gently but quickly until well
coated. Turn out on buttered plat

Spread a tasty ham salad mix
ture on slices of rye bread to make
party appetizers. Top with grated
cheese and ripe olives, then alip
under broiler long enough to melt
cheese. Cut into d pieces

Sour Cream, Walnuts
Bring New Fame To
Old Favorite

The addition of sour cream and
golden nuggets of walnuts bring
new fame to an old favorite
"Sour Cream Fudge." It's our un-

animous choice for packing in
those holiday gift boxes.

Sour Cream Fudge
1 cups granulated sugar
2 squares unsweetened chocolate
1 cup thick sour cream
1 tablespoon butter or margarine
1 teaspoon vanilla extract
1 cup coarsely chopped walnuts
Combine sugar, finely cut cho-

colate, sour cream and butter, and
heat, stirring until sugar is dis-

solved. Boil to soft ball stage (236
degrees F.). Cool to lukewarm.
Add vanilla and beat until creamy.
Stir in walnuts. Turn into buttered
pan and allow to set until firm.
Cut into squares.

and serve while warm. They're

in a small saucepan. Pour over
gelatin in a medium size mixing
bowl, and stir until gelatin is dis-
solved. Let eream cheese aoften
at room temperature, then grad-
ually blend in the 2 tablespoons

easy to do if you used canned
chopped ripe olives and d

ham aalad spread. mine until very smootn.
Slowly blend in about cup ofADD GOLDEN TOUCH the gelatin, then add this cream

Add a golden touch to your cold cheese mixture to the remaining

NEW DRESSING
Buttery bits of walnuts and a

dash of instant coffee powder mix-
ed with softened cream cheese and
mayonnaise, makes a new and ex-

citing dressing for fruit salads.
Spoon dressing over a pretty ar-

rangement of fresh fruits or a com

sliced turkey platter by garnishing gelatin. Add strawberries and chill
with broiled canned cling peach until mixture is of the consistency
halves. Put peaches under broiler, of unbeaten egg white. Add lemonter or cooky sheet; separate nuts. anout a to iu minutes to brown juiee to chilled milk and whip untilbination of dried and canned fruits. Cool before stiring ghtly. Spoon cranberry aauce stiff. Fold into the strawberry mix

CURRIED CLAMS AND RICE When family and friends have gathered around to deck
the tree, reward them with this combination of curried clams and rice ... so per-
fectly delicious, yet so easy to prepare.

The Night Before Christmas May Bring Guests
and top with big walnut halves. Makes about pound. into each peach cuo and arrange

on platter. Makes a delicious ac
ture ugnty out tnorougniy. spoon
into a lvi quart mold.

Chill until aet, about S to S hours.
Makes S to 8 servings.

companiment to turkey sandwich
plates, too.

When friends and family gather
on the night before Christmas to

and canned minred clams. It's
that good. You'll be wise to serve
additional rice on the side.

Christmas comes but once a year
so start the day's

with this light but luscious mid- -

deck the tree and wrap those last
minute gifts, it's especially
thoughtful on your part to serve a
midnight snack, ideal for such an
occasion is this delicious dish of night repast
curried clams and rice Curried Clams and Rice

It's especially wonderful because
it takes but minutes to make when
you use packaged rice,t: . .. WV-is- -'

2 3 cup packaged rice
teaspoon salt

4 cup boiling water
2 teaspoons chopped onion
2 tablespoons butter or other fat
2 tablespoons flour
H teaspoon salt

teaspoon curry powder
1 can (lO'-- i ounces) minced

clams
1V4 cups clam liquid and milk
1 cup grated American cheese
Add rice and teaspoon salt to

noiung water in saucepan. Mix
just to moisten all rice. Cover and
remove from heat. Let stand 13

Fill Your Candy Dish
With Gingered Walnuts

Fill your candy dih with these
simple yet elegant "Gingered Wa-
lnuts." Glaze handsome big walnut
halves with a gingery syrup, then
turns them onto a waxed paper
and separate each walnut.

They take only a few minutes to
prepare and make ideal nibbling
food for holiday munching.

Oingarad Walnuts
l cup granulated sugar
2 tablespoons light com syrup
2 tablespoons ' molasses
v teaspoon salt

cup water
1 tablespoon butter or margarine
! teaspoon ginger
2 cups walnut halves

minutes.
Meanwhile, saute onion in but-

ter until tender. Add flour, V tea-

spoon salt, and the curry powder:
stir until blended. Drain clams
and add enough milk to liquid to
make J'l cups. Add liquid grad
ually to flour mixture, stirring
constantly. Cook and stir over me-
dium heat until mixture thickens.

Add clams and rire. mix well
Turn into shallow baking dish and
sprinkle with grated cheese. Bake i .. " , s0"Combine sugar, syrup, molasses,

salt and water, and stir over low in hot oven hoo lieg. r.) IS min
heat until sugar is dissolved. Boil utes or until cheese is golden

brown.
CHRISTMAS STAR CAKI They are easily mode with cake mix ond instant fluffy
frosting mix. With a paper or cardboard pattern one) large and two smaller stors may
be cut from an oblong cake, 13 x 9 x

HOLIDAY FRUITED BAVARIAN What a heavenly dessert . . . what a compliment to
the Christmas feast . . . it's HOLIDAY FRUITED BAVARIAN. A blending of sweet
tangerine sections and raspberry-flavore- d gelatin.

This Delightful Conf ectio n Can Be Made Early
Makes 2 or 4 servings.

to 238 degrees F . or until a few
drops form soft ball when dropped
in cold water. Remove from heat
and blend in butter and ginger.
Add walnuts and stir gently until

EASY ON BUDGET
Fatv nn th huriipt vpt ton Stars Will Twinkle On Your Dinner Tablemixture become creamy. Turn out eatinu, ire thin piecei of round

onto waxed paper and separate
nuts.

Makes about 1 pound

aleak or minuta iteaki, browned
and topped with a big circle of on-

ion. Simmer until done in wine- -

n.unruf AAA ft -

i cup cold water
2 tangerines, sectioned and

ground
11 cup ground figs

A Christmas star twinkles atnp
'each Christmas tree, t course,

Toss the night before Christinas, 'with fresh tangerine sections, ap-- It

says by the book, . pears on the table.
Nat a creature was stirring. There are many treasured re- -

Not even the cook. ... japes traditionally used at holiday
And over at your house, you too time, but Holiday Fruited Bavarian

can settle down for a long win- - is an innovation that will be made
tor s nap knowing your Holiday over and over again throughout

molds, use them for baking the
cake in two layers.

If, like most of in. you haven't
such pans, bake the mix in an
oblong pan 11 x I x When
the cake is cool use a csrdhoard

Flaked coconut, white, and blue-tint-

Silver dragees
Prepare cake mix according to

but 1 Ur " 'P"1' on the u"et or other red table wuit to mush-- :
room soup and pour over hrowned D'e. too. These beautiful -

' cup slivered toasted almonds
1 cup whipping cream
Dissolve gelatin in hot water.

MAX I EARLY
meat. Lover and simmer to fork- - ed cakes are so easily made from

Ffliitcakes should be madeAdd cold water and ground tan-Fruited Bavarian is practically the year. It you lean to the tra paper pattern to cut one large P directions and bake in
, two molds, 8' wide,ready to serve, wnat a oeiignttui oitionai pie or pudding lor tneigennes. i.niu until siizntly thick- - iy to auow to e weexs lor raxes noodi. mix and a package of instant tla

i. ,l . : 2 . " riepn ( milconfection is the unusual blending Christmas feast itself, this flavor- - ened. Whip eream. Then fold in to ripen before serving. Check) fluffy frosting mix
TANSY SAUCfof plump, juicy tancerine sections some Bavarian can be a stellar at- - figs, almonds, and whipped cream. your favorite recipe before shop Coconut, mime of it snowy-whit-

all ingredients are Too seafood with a tangy sauce and some tinted a delicate blue, isand rapoerry flavored gelatin traction 'at other parties during .spoon into mold. Chill un- - ping to be su
on har.eVhipped into a fluffy pink dessert the holiday sesson ltd firm. Unmold. Kemeviber that one made by blending equal parts may-- ur.ed for decorating the stars A

Hotidav foakst' BNUte Garnith wi'ft additional whiisted vests) ' meat 3'4 cups: onnaise. tomato chill sauce eel few silver oragees. adrline shine.

r ruin mv remaining caftw iww - -

smaller stars ifjy be cut, or the Prepare frosting mix as directed
retieerr g)ay be rut in squares on the package. Spread between
and frosted or served with a sauce, layers and on top and sides of

erittroas JJJir Cake cake. Sprinkle white coconut on
1 package instant white or yel-- , sides of cake, and cover top of cake

low cake mix with coconut. Sprinkle
1 package instant fluffy frosting ' silver dragees over top of cake

!enis 44 encore esttiJea, N eoaae at eesM
.Mold and serve in your most ele-

gant crystal bowl.
You'll' glow ith pride when Holi-

day Fruited Bavarian, crowned

drflatl ap& ,h'l-- d ripe olivca Accent wiih are sprinkled over the coconut,
ssf tos:) lereati juice or Va)fc ifsve. Mow is the star shape achieved

1 packasss eeuitovs,
ge!ate

t ciaj pot van jwrmww wm

$ Makes 1 t (J ttrrtage, to iaite. 'If you have star shaped pin or
O ?5 0 o


