Cup That Cheers

Hot Buttery Beverages
For Family Festivities
On New Years Day

By MAXINE BUREN

Statesman Woman's Editor
Refreshments for the Tom and Jerry drinkers are pretty well
taken care of around New Years and other holidays, but the host-
ess for the non-alcoholic party usually must cast around for the

piece e resistance on her liguid menu.
Beverages for the non-drinkers or for the chil-
" dren of the family can be hot or cold, sccording
nogs,

which uses pineapple juice.
PINEAPPLE PUNCH

8 cups pineapple juice, heated

8 eggs, separated

1 cup sugar

1 pint table cream

3 teaspoons grated orange peel

Maxime Buren Heat juice, beat egg yolks with %% cup sugar

until thick. Pour hot juice into yolks, stirring. Beat whites with
rest of sugar. Add cream to yolks, fold in beaten whites. Beat up
just as served. Sprinkle peel over top.

Any of the many fruit punches is good either hot or cold.
That's where frozen juices comes in. You can purchase lemon,
orange, a mixture of the two, grapefruit juice and grape juice
and have it ready in the freezer, ready for blending when com-
pany comes. Add a little spice and heat up if preferred.

A special hot punch is this one:

HOT BUTTERED CRANBERRY PUNCH

14 cup brown sugar, firmly 1s teaspoon nutmeg
packed s teaspoon salt .

3 cup water 1 quart cranberry juice

% teaspoon cloves 1 pint pineapple juice

3 teaspoon allspice Butter

% teaspoon cinnamon

Combine sugar, water, spices and salt; bring to a boil. Add
fruit juices and heat to boiling. Dot with butter or margarine and
serve steaming hot. Makes 134 quarts or about 16 punch cups.
Serve with cookies.

There's something wery satisfying about the combination
of meat loof and mashed potatoes. Next time you serve this
favorite standby, do it up in one attractive package with a
mashed potato frosting for the loat.

FOOD
SECTION

Crackers Come
in Assoriment

An assortment of crackers as
well as spreads will make your
iNntietr'senteruhﬂnglnterut-

HOT MINCED CLAM CANAPES
1 3-o0z. pkg. cream cheese
1 can minced clams, drained
1 teaspoon lemédn juice
1 ::lpmn prepared horserad-

¥% teaspoon Worcestershire
sauce
Dash paprika
Dash Tabasco sauce
Crackers
Soften cream cheese with a fork.
Add minced clams, lemon juice,
horseradish, Worcestershire, pap-
rika and Tabasco sauce. Spread on
crackess. Place on coockie sheet.
Broil § minutes or until lightly
browned on top. Makes 14 canapes.

DEVILED HAM CANAPES
1 (2% -oz.) can deviled ham
1 tablespoon bottled dressing
and meat sauce
13 teaspoon Worcestershire
sauce
Crackers
Combine deviled ham, dressing
and meat sauce, and “Worcester-
shire sauce, mixing well. Spread
mixture on crackers. Makes 10
canapes.

GOLDEN COLOR

If you want your rice io be a
delicious-looking golden color, boil
a pinch of saffron in the water for
a minute before adding the rice.
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Massicole

! When friends get together for aa
i
]
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evening of earsed vocalinng,
they will enjoy a light sasck s
as this.

Spread potato chips with mixtuse
of cream cheese and Blue cheese]
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Peach Shortcake
Goes to a Party

é. feather-light sponge cake all
dressed up with whipped cream
and golden canned peach slices is

-just the dessert for buffet supper
entertaining. It's pretfy on the
table and not too much after a
hearty dinner.

PARTY PEACH SHORTCAKE

83 eggs

cup plus 1 tablespoon granu-

lated sugar

cup sifted cake flour

teaspoon baking powder

teaspoon salt

teaspoon vanilla extract

cup whipping cream

tablespoons granulated sugar

for cream

® cups drained canned peach
llices‘

Beat eggs until foamy. Gradu-
ally beat in sugar, and continue
beating until very thick. Sift to-
gether flour, baking powder and
salt. Gradually fold into egg-sugar
mixture. Fold in wvanilla, Turn
into 2 greased 8-inch layer cake

ans which have been lined in the

ttomn with a circle of greased
waxed paper. Bake in hot oven
(425°) 12 minutes. Remove from

gam at once, and peel off paper.
ool.

Whip cream uhtil stiff, and fold
in sugar. Put layers together
with whipped cream and peaches
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periaen, layers. i o8 Wp- Jerves State Street Market!

Milk looks alike, too . . . o 2 TR

But you can taste the
difference in Curly’s
Milk

MORRELL'S YORKSHIRE

Yes, always buy CURLY'S : :

MILK! It's farm - freshness me

« « . Iits creamy-richness

« « . its dependable ity .

make it the best for -

m to drink. Always say,
LY'S MILK, pleasel

- CURLY’S

Phone 3-8783
Your Friendly
Home Owned Dairy
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GARDEN FRESH PRODUCE
Polatoes = 1.9 Cranberries 25c
Grapefruit ORANGES
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