p— - I P T T

Family 'I(raditiqn's Set the Stage For Holidays

By MAXINE BUREN cookies and sweetbreads probably have changed less than most
Statesman Woman's Ediler foods through the years

Whether your ancestors ate Fott Toltott Pulyka and Gelting down to finer points, raising and nuls are the
Makos es Dios Kalacs, Stekt kyekling med gronsailad and , most universally used of all enhancers of these sweets. Cookies,
Risengrot, Pavo Tacubays and Torta de Carlota, or a simple eakes, breads the world over are livened, sweetened and

meal of boar's head, roast peacock and plum glamorized by these two famillar ingredients.
pudding, you and your family will dine this In the Dutch Hutzelbrod, Bohemian Vanocka, Scandinavian
holiday season on meals that to you are Julejaka in its various forms and lltalian Panatione are breads
traditional, and Christmas wouldn't be that fealure eggs, dried fruits and nputs. The dilference
Christmas witBout them. usually lies in the seasoning and the shape of the loaf,

How many years It takes to make a Stollen the German bread fealures nuimeg and lemon
tradition is up to the family, and Christ- extract, Yile Kranz of Cweden smacks of cinnamon and is
mastime is one season where traditions are  formed in &8 wreath. Brioche of Franee is rolled up with a
followed without stint filling of butter, ralsinge and citron, lcelandiec Jola has tie

Behind the traditions In every family, aroma of mace, cardemon and honey and a holiday bread of
there is probably some distant connection  Switzerland is given a generous grating of lemon rind and is
with an “old country,” for even the Ameri- baked in square Joaves with a thin jeing.
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can families of longest standing must have And what's served on Christmas Day might be turkey or
had an ancestor who came from across the ham or roast goose. 1f it has been served in your family for spicy,
sea as an advenlurer, a Pllgrim or an immigrant, several years, or 20 years or even a hundred years it is tradi- tive

Cooking traditions, as well as other eustoms, show their tion, just as much as the way you trim the tree, the WaYy that
ancestry and even though they may be mixed, some foreign gifts are distributed, and the sort of candles you put on the
land predominates. Main dishes seem most important at holi-  table
¥ daytime, but it is the sweels that hark back, and are the Unlueky is the family without Christmas traditions. Un-
common denominator for many families. Cakes, candies,- lucky we say, bul unheard of is the real word.
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The Swedes, past masters in the art of baking, offer two freshments than scalding hot coffes and crisp, rich and
delicious cockies for enjoyment during the holideys. delicious Spritz and Pepparkakor, colorfully decorated and

There’s nothing more appealing for Christmas night . re- daintily served. e
: : f . . 1 1% cups butter or .
FOR COMPANY | 3
Swiss Egg Rempe[ Hest o un o pean n meir | TUIt Whip of Assorted Flavors 1 cup sugar
[ , then drain, Spri S
~ |[Features Cheese |1 105 Vil Shted ocange| Lisht Fruit Whip i the perfect| Risse apricols, sover with waler| 3 FERut M
' .| Eggs become a main dish when rind and surround with chocolate |dessert for a heavy meal. The and boil until tender. Drain, and| . oo cpug o {
! melr’:: u&:IthHmthing.ﬂav- sauce. The three flavors {avor one | ever-popular combinalion of dried | press apricots through sieve, Meat| o ihad ire
cheese, Here we have a ' another. ; ;
oet. or inbirmal Gumerdish | |apricots and canned pineapple | pineapple. syrup. Soften gelatine io v
. | that ‘takes Swiss cheese. = |make & flulfy golden pudding | water and dissolve in hat pine
© |EGGS WITH SWISS CHEESE FRIDAY SPECIAL that's cool and refreshing. apple syrup. Stir i pureed’ apri-
& eggt Hot corn sticks served with fish FRUIT WHIP b’ el Mix thoroughly
% cream (broiled or cooked in butler of | ;.. ..og dried apricots sugar. .
1 m'm butter | margarine in a skillet). 1 cup syrup from e | Cool until alightly thickened, Beal
Salt, pepper and paprika to taste RN " 1 envelope plain i egg whites with salt until & sbilf,
% Ib. Swiss cheese | KEEP FLAVOR 3 ia cold water Fold into gelatine mixture, with
Melt the butter, and add the un-| Preserve the flaver of shellcdi 1 cup sugar . diced pineapple. Turn into  meld
beaten eggs ome by, one: add| nutmeats by keeping them in a| 3 egg whiles and chill until fiem. Unmold and
cream, seasonings, and cheese. tightly-covered jar in the refriger- Few grains salt serve plain or with cream. Makes
Heat and stir until cheese is melt- ator. 2 alices pineapple 6 servings. 1

ed, and serve on buttered toast.

Christmas breakfely with com in the house is pretty sur
to be an'l ‘maal; ¢ the lamb #ib"thops and kitk
neys en Brochette sizxle under the broiler, mugs of hot toms-
to soup with careal crunch tidbids are being employed in| &
the livingroom. Broiled pesrs with thickened juice (with al
dash of lemon for comph) wjll enhance the platier.

Holiday Breakfast
Begins Happy Day!!

Christmas breakinst can well become a (radition in your hﬂme,:
to be carried on In years to come in the homes of litthe boys and
girls grown tall. A very special meal this is, ushering in as it
does the happiest day of the whole year,

The Christmas menu may be tailered o your whims—mugs of
steamiog hol tomato soup wilth a basket of cercal-crunch tidbits and
lamb chops and lamb Kidneys .
threaded with bacon strips on ske- so that they cook about 3 inches
wers sizgled under the broller of from the heat source. Brown chops |
the kitchen ramge, served in the quickly on both sides under in
diningroom . [tense heatl. Reduce hest and allow |

It may become a bulfel service, 1o cook slowly until they wrrive al
with the main course kept piping |the desired degree ol doneness
hot over a warmer, with the meal This =hould take 5 lo 8 minutes

to 1 on trays to ga ick- :

hul:.hnfizll:;'dhwo:hd Nailien. O x’:zrl::pim'f'g’: ':t:::;: |Ham's the favored meat for Christmas in many ‘)\?uuhdds. This meat, like turkey, comes

the table may be sel in its Christ- | chops- ate: hast Shwe-he: st ] in various fypes and many sizes—so each family's wants can be easily satisfied. This semi-

mas mornirig best for a one—~or |\ .o g oie pink when cut joto, | boneless ham (shank and hip bones removed, siraight leg bone remaining) is easy 1o carve

two—course meal, 1o be served need only splt and pepper | and there it less waste than in the standard ham, Completely boneless and canned hams
|

Senve Holudoy Salads
to the gang—

Dress up your holiday selod tray— (The
bring out the hidden flavor in encrgmsbord, gareithes,

with Nalley's tasty, fresh Tang Dressing. Always at its tangy best —“not too
mild, not too tart™—Tang’s just-right flaver plessss the whole family, Deli-
cately seasoned, superior in consistency , Tang is pefjact for saiads and seafooda.
Ideal to thin or mix with other ingredients for

d’oewrvre dips, stc. Try Tang! Enjoy ft! Tang is bownd # be betier bscause
it's made jo be tostier!
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by the grandfather clock.
and tubes. Rinse well in cold wa:
Turn each kidney half to coat well ’
Cover bowl and let stand in re
trigerator for st least an hour
Using either canned or (resh
mushrooms, remove stems from
inside of 12 large ones. (Stems may ]
be used in gravies and sauces.) |t S a
LI B ]
each kidoey hall in bacon slice. |

Lamb Kidney Kabobs :
To serve 4 who like kidnevs: Re 1
move skin and membranes from &
lamb kidneys. Split lengthwise |
ter. Pul kidoeys in a bowl and
Cut 8 slices of bacon in hall. Wrap |
lasect skewer through bacon end.| and Norbest turkeys are U.S. Government inspecled and

promptly on the siroke of em"‘?.:11-:}}1:11 plates! are also available,
through the center. Remove cores | “11 "
| U-mmm, no wonder it's delicious and tender
pour in % cup French dressing
|
Then insert skewer (hrough a

Swshreom. Conlimse In the Same graded, immediately ready for cooking . . . protected by
fashion, alternately threading 4 ba- 4
con-wrapped kidney halves and 3 durable plastic bags. All Norbest turkeys are Grade A,
mushrooms. Do nol crowd on
skewer . X P : I .
Brush mushrooms with melt E t T k SI ‘I'
bt Afant hewers o b at Turkey.. . Keep Slim! Turkey is
er rack. Place in :‘rekhe;;;l m- . A 2
er oven wilh tops a L . -
3 inches from heat source. i HIM m Protel“ low m Fat!
Broil 10 to 15 minutes, or until
bacon is erisp and kidneys fork-
tender, furning once to brown
evenly. Sprinkle broiled kabobs
with salt, pepper, and monosodium
glutamate—piping hot, of course
These are good served with
steamed rice or with bulghur
{eracked wheat), lopped with melt-
ed butter,

BROILED LAME RIB CHOPS
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Cold Cut Soum
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FIRST COURSE
SHRIMP-AVOCADO SALAD—SERVES §

114 cwps Tang -~ The Perfoct falad Dressing

| Bor bottle Naliny s Uhutney Fremch Dewsing,
1 ewp Rl y chmpped colery

1 cup Treah or cammed sivaimp

1 all trskibe jormit oonumm. sdued

guentn can chooee jusf what they
likm, jontmre Tang or Tang “

YOU CAN MAKE BETTER SANDWICHES AND SALADS WITH TANGI

arrange chops. Place chops " - ' ' ‘t




