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Featured in this offering of Family Weekly-recipe- s

' ere'three ingenious "second editions" of large Toasts
thaV were the "best sellers" of other gala dinners.

Portrayed in color is a dessert cake guaranteed to
hold "reader interest" through any meal r

listed o mixed preens pint (Jiis delictou

Tour Faster lamb roast viij be dtfjiesttt
to identify st a "Utoeer" when it comes
to the table another day to the form of
this unueuol dish toith Us blend of so-

phisticated fovortt
Set out a heavy lOin. skillet.

Have ready
aceaeeetdreaslaBia,eBtto --to. '

Put into the skillet ,
4 saess beeeav set to i

Cook slowly until hsson Is lightly
browned, moving and turning frequently
with a slotted spoon. Remove bacon to
absorbent paper and set sadde to drain.

Add to bacon fat remaining hi skillet
Xt ess) (ebeet f ansliim slst)

Cook over medium heat, occasionally
moving and turning with a spoon, until
onion is transparent, Blend la
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drssstno. Today, shrimp or
is often tossed with the oreens

heartier etixrore.

Put into a bowl and blend thoroughly

3 torresjea vtoaaav
latce

A f0 wevatktMl fw4F
taali ip i ies SOehr shsaasd

crab
to

Wash, remove ends, and cut into ln.

1 SB. fasteaS a aaaal
Cook M to 23 min, or until just tender,
In a small amount of boiling, salted water

' in a loosely covered pan. If
drain beans; est them adds.

0 taaliianas laalied sarin vy sjuhV

- SMiXG-BLOSSO- M SEVEN-MiKVT-S FIIOSTIXGS :
Haw yon mods an angel-foo- d cake for your Coster dinnerT It's not too late to
give it an Foster dret of fluffy, puULthtUi MV-miu- U frosting. Or if you
haven't Made the cak yet, you can till whip U up in fifty from s package of
prepared angel-foo- d cak mix I The frosting recipe fa tuffieUnt for the. tide
and top of a 10-in- ch tubed cak. .

tmmnj!ii!H!imni!i
Host until mixture bubbles, stirring con-
stantly, Remove from host Add gradu-
ally, stirring in '

J ffasTM (aCfc HeFamf bfFwJlk (BweWerfVcV

hoof kislan eaaes or I tee- -

to t seas aet wise.)
Cook rapidly,, stirring constantly, until
sauce thickens. Cook 1 to 2 min. longer.
Remove from heat Stirring constantly,
add In very small amounts

sap fMcfc seer sreessi
Mix In the lamb, green beans, and bacon.
Cook over low heat moving mixturs oc-

casionally with a spoon, just until heated .
' through. Do not soil. g servtaot

.11

ctovegeHb (tola, papery

Vs

Cover bowl tightly and chill in refrlg-erat- or

for t to 4 hit. before serving.
AbcZttcapsdresttag

Ing water and fold la cup (about 2
ox.) finely crushed sigparailiil n1il seaey.
After- - frosting cak, garnish top (at in
color photo) with a sprinkling of coarsely

. crushed peppermint-stic- k candy.v-..:- ....

erfteU.YoUem Frwtte
Follow Bast Recipe; Mibatitute for the
vanilla extract teaspoon leasee Hca
and Yt teaspoon grated lenses pool (grated
through eolorad part only; white part la
Utter), and add H to teaspoon yeNew

LowNGrewtt Frost ins
Follow Bass Redpo; substitute 4 drops
popeiriiiiiii oatroct for the vanilla ax tract,
and add 10 drops green fees cater.

Aprict-Huo- k Fremttmoj

Follow Bats Redpo; substitute Mi cup
plus 2 tablespoons sprite! parse for the
vanilla extract, and add 2 drops reel feed
cateHafl and 11 drops yeNew feed salaries.
For AptritM Wee Put cup dried
apricots into a saucepan with cup bet

"weter. Cover; simmer until fruit is ten-

der fabout 10 min i Drain hcots through a food mill or sieve, CooL.....

eoee roe jy mnwa
Angel-foo- d coke icearoUk the frosting
fcs bet kept satisfactorily w the freezer
up to one week.
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SAM UCIH
Combine and mix wall in lop ot a dou-

ble boiler
6B nOmMomm LkeTiPimme(, VMVMftVll

tvle.se
fceepi

1 tat
1 (M aaWe extract

tea
Place over simmering water and imme-
diately boat with rotary beater for 7 to
10 miiL, or until mixture holds stiff peak
and does not flow when double-boil- er

top is completely inverted.

Immediately on sides and top of
cooled cake, attractive swirls.

fwlisv-FfsO- c Frewtto
Follow Base Redpo; omit vanilla extract
Add to Ingredients in double-boil- er top

' 10 drops red feed sofertog and 9 drops
Mve feed lelortog. Remove from simmer--

GlmxmdU uss
With their colorMl decorations and tat.
ctous glsse, tkess tittle ham towers art
pretty enough and tatty enough for the
holiday its!.
Set out an gxSx2-i- n. baking pan.

For Tepscns-10- x until blended la a
small bowl, and set aside .

t Sep arasly peaked brewa sages
Wslstpttat cfctor vtoogsr .....

9 teslssaseaa arMte sera slnsa
1 MsVpw)SA wlr)f ssMIVVffe"s4l

Set out to drain the contents of
I a. eaa piesappls MdMh)

Have ready ;, .

4 caadled eherrlee. eaarteisd
wVbaTj CfcarVftC

for Hem Afiasawe Put through medium
blade of food chopper enough sold roast
ham to yield'

--tones (eaeet I to.) arsaad aena
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Tmwer
Combine with the ham and mix lightly
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Combine with ham and mix lightly
eoes, fceacea

Vseep

1 taaianas arepsrsd harit rsflsa
- Vt tsaasita Unset

Spread ham mixture evenly over fruit
Set aside.

Prepare according to directions on the
package the contents of

Spread batter over the ham mixture.

Bake at 42SF IS mux, or until a cake
tester or wooden pick comes out clean
when inserted in center.

To unmold, run a spatula gently around
tides of loaf. Cover the pan with a warm
serving plate and Invert pea and plate;
remove pan. to I tertdnos

This is the sort of recipe that make a
komtmaker wis for leftoeer hmm often
than moot families has it set head, Ifs

wonderful macheon or tapper disk, full .

M ........tmnOM mmA limli i - --- f v'iihiihbi aanary
tag msaf in itIf.
Crease an sxSx2-i- n. baking pan.

Mix together until blended ,
'

VS coo sswdy pocked avows) soger

mio Donom of baking pan and
spread out evenly. Arrange, cut tides up,
fa bottom of pan

eVesned bafees of ccamed aerate

Set aside.

Put through medium blade of food chop,
per snough sold roast ham its yield
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Using s --cup custard cup as a mold,
shape mixture into 4 Individual servings.
Unmold carefully into the baking pan
Carefully score top of each in a diamond
pattern, using back of a table knife. Ar-
range pineapple tidbits and candied-cbes- ry

quarters In any desired pattern
over top of each, sod Insert I or S whole
cloves into center. Pour the brown-sug- ar

mixturs (glass) over ham.

Bake at 3S0'F about 45 min. Baste with
the glass st in. intervals.

4 tervingt


