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mosl importasd. The Magao boasted,
We cropa sepacacnt the ffinst fpuits
of the Laowest.” The Mhcka objecied,
1 o the mal youn are all placed
@MAMW"
Nomsesse,” said the Kinara. “As
candle bolder, | poindt buck To e
original Alpican amcestors.” Tle
Misbumas Sabs were imeersed.
“We senem candles reflect the Seven
Principles, from Unity 2o Faitd.”
“But withowt comm,” invisted the
Mulindi, “Uere is mo bofe for
the (utune Unough dildnen.” e

B{rits of Ue parerts’ lubonr.
" uonhcﬁ&u»uoft the
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For a free color enlargement of this ad, call 1-800-201-9571.

B hen you're entertaining during the hol-
idays, serve Pineau des Charentes

(PdC), one of France’s best kept secrets.

PAC provides the appeal of white wine and the soul
of Cognac. The PdC Classic is served by pouring 40z.

of well-chilled Pineau des Charentes in a tulip-shaped
P P

glass. Pineau des Charentes also makes a perfectly

delicious colada by pouring 30z. PdC, 10z. cream of
coconut, 20z. pineapple juice, 1oz pineapple chucks
and a dash of grenadine. Blend with crushed ice.
Serve in a goblet with a chunk of pineapple and a

maraschino cherry. A

1 teaspoon soda
1/8 teaspoons salt
2 cups corn (cooked) 2 tablespoons butter
3 tablespoons butter 2.5 cups pecans
1 tablespoon onion (chopped)
1 tablespoon green pepper
2 tablespoons flour
3/4 cup milk
3 eggs (separated)

1 teaspoon salt
1/2 teaspoon pepper

4 tablespoons bread crumbs creamy. Drop from tablespoon onto  water, and boil it for a few minutes.
waxed paper and let cool. Makes 15 -  Serve this mixture as a gravy over fluffy
18. rice. A

Melt butter in skillet and brown onion

and green pepper. Add flour gradually

stir in milk. Stir until thick and smooth.

Add egg volks, corn, vinegar, salt and

pepper. Fold in beaten egg whites. Top ~ 3-pound fryer
with bread crumbs. Bake 400 degrees Salt to taste
for 20 - 30 minutes. Serves 4-6. 1/2 teaspoon garlic powder
2 tablespoons butter
16-ounce jar peanut butter
2 cups water

I hot green pepper, diced
‘up buttermilk

< Cups sugar

In a heavy sauce pan, combine sugar, ly until a thin sauce results. Add the
soda, buttermilk, salt and butter. Cook chicken and the juices from the frying
over high heat for 5 minutes. Stir con- pan. Cover, and simmer for 1 hour, stir-
stantly until candy reaches soft ball ring occasionally with a wooden spoon.
1/2 teaspoon vinegar stage approximately 5 minutes.
Remove from heat and let cool slightly.
Add pecans. Beat until light and diced hot green pepper. Thin it with

Cut the chicken into serving pieces, and

F

season with salt and garlic powder. -
Brown the chickens in the butter in a
frying pan. Empty the peanut butter
into a skillet or Dutch oven. Add the
water a little at a time, stirring constant-

Shortly before serving, pour off 1 cup of
the peanut sauce and mix it with the
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