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Bouquet of Herbs Flavors Festive Lamb Apricot Nut Loaf Makes Ideal Holiday Treat
berts. Roll up from the shor
side; pinch to seal seams. Plao
in greased 9x5x3-inc- loaf par
Cover, let rise in warm placf
free from draft, until double
in bulk, about 1 hour.

Bake in moderate ovei
(350'F.) 30-3- minutes. Fros
with a confectioners' sugar iciri
if desired.

rosemary
2 tablespoons flour

Combine wine, water, oil,
lemon juice, onion and garlic.
Stir in vinegar, marjoram, and
remaining seasonings. Pour
herb wine mixture over lamb
leg and let marinate over night.

Place lamb leg on rack in
roasting pan and baste with
marinade. Roast in slow oven
(325) 214 hours or until meat
thermometer registers 175 to
180 (depending on desired de-

gree of doneness).
Serve with herb gravy using

pan drippings and flour and
garnish with water cress.

Minted Rack of Lamb
(Makes 6 servings)

How fortunate we ire to be
able to serve the best of young
fine quality American lamb for
our holiday entertaining. Aptly
named Golden Harvest Lamb,
it's the perfect meat choice be-
cause the delicate flavor com-
bines so well with herbs, fruits
and vegetables.

Remember, too, that there is
a great variety in lamb cuts . , .
fitting into the most economical
of budgets. Nutritionally, lamb
is an excellent source of high
quality protein
. . . rich in minerals and vita-
mins so valuable for good
health. But it's lamb's delicious
flavor that makes it such a uni-
versal favorite the year around.

The Festive Leg of Lamb

Roast will please family and
guests alike . . . bake it in a
slow oven to bring out the best
of the luscious juicy flavor. Add
pineapple, kumquats and pears
for a spicy tang and attractive
color touch.

Festive Leg Of Lamb Roast
t (Makes 8 to 10 servings)

1 cup white wine
Vi cup water

1 cup olive oil
1 tablespoon lemon juice
1 medium onion, chopped
2 cloves garlic, crushed
1 teaspoon tarragon vinegar
1 teaspoon crusted
marjoram

1V4 teaspoons salt
8 peppercorns, crushed
1 teaspoon crushed

If you've been looking for a
truly good fruit-nu- t loaf, try this
recipe for Apricot Nut Loaf.
Filberts give it a flavor that's
different and exceptionally
good.

This yeast-raise- loaf is a
wonderful one to feature for
holiday teas or coffee breaks.
Serve slices arranged attractive-
ly on the outside of a platter.
Then put a small glass or china
bowl in the center, fill it half-
way with crushed ice and add
small pats or balls of margarine.

Apricot Nut Loaf
(Makes 1 loaf)

V cup milk
V cup sugar
M teaspoon salt

Salt and pepper
Vi cup mint jelly
V teaspoon cinnamon

ii teaspoon cloves
1 can (1 pound) applesauce
Place lamb on rack in shallow

roasting pan; sprinkle with salt
and pepper. Bake in slow oven
(325') ln hours.

Meanwhile, combine jelly,
cinnamon and cloves in sauce-

pan; bring to a boil and stir
until jelly melts. Stir V cup in-

to applesauce; chill.
Drain off lamb drippings;

heat remaining mint glaze and
brush over lamb. Bake 80 min-
utes longer or until meat ther-
mometer registers 175 to 180'
(depending upon desired degree
of doneness).

3 tablespoons margarine
Vi cup warm water

1 package or cake yeast,
active dry or compressed

1 egg
2l4 cups unsifted flour

V. cup chopped dried
apricots

V cup granulated sugar
2 tablespoons brown sugar
1 cup water

teaspoon orange extract
2 tablespoons orange juice

'.a cup chopped filberts
Scald milk; add sugar, salt

and margarine; cool to luke-
warm. Measure warm water into
large bowl; sprinkle or crumble
in yeast. Stir to dissolve. Add
lukewarm milk mixture, egg

and Vk cups flour. Stir well.
Add enough remaining flour to
make a soft dough.

Turn out onto lightly floured
board. Knead until smooth and
elastic, about 5 minutes. Place
in greased bowl, turning to
grease all sides. Cover and let
rise in warm place, free from
draft, until doubled in bulk,
about 1 hour.

Combine apricots, sugars and
water in small saucepan. Cook
over high heat, 10 minutes, or
until apricots are tender. Re-
move from heat and puree. Add
orange extract and juice. Cool.

Roll out dough to a 13x9 inch
rectangle. Spread with apricot
filling and sprinkle with fil

Holiday Trifle
Make a Holiday Trifle by mis

ing candied fruit mix into va
nilla pudding (made from '

mix). Layer angel or poum
cake (or leftover cake mad
from a mix) with the custard
Garnish with a whipped topping5 pound rack of lamb
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PRICES WITH ANY PURCHASE
You've never seen such a beautiful selection of toys, small appliance, decorations and Christmas Wrap and
ribbon ... or anything for Christmas . . . at such low, low prices!

SI 5.49
$12.49
$15.49
SI 0.49

$13.49
SI 5.99
$14.49
$13.49

Model GE Steam & Spray Iron, Reg. $22.95

Model GE Toaster, Reg. $17.95

Model GE Fry Pan, King Size, Reg. $21.95

Model EC-4- , GE Elec. Can Opener, Reg. $14.95

Model 1 Coffee Maker,
Reg. $19.95
Model Clock Radio Snooze Alarm,
Reg. $21.95
Model HD-- GE Hair Dryer, Reg. $24.95

Model GE Transistor Radio Reg. $16.95

All or these beautiful General Electric
small appliances are available to you at
these prices, along with

HEY KIDS!
TT WILL BE
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AIM 1 A HERE

FRIDAY 5:00 P.N. to 9:00 P.N.
SATURDAY 1:00 P.M. to 6:00 P.M.any purchase made at Aloertsonsl

Free Candy Canes from
Santa 1 Coffee & Donuts
lor the Parents During .
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Milton & Bradley's

Reg. $200

TOYLAND SPECIAL!
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g Spinning
I uuaaiy animals -
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J ... choose from nAAf
Christmas Wrap

1
2 PRICE SALE!

Come in and take advantage of this

outrageous sale I . . . prices lower
than ever before! Large selection of

colors and finishes of wrap and
ribbons and bows.

Wheel - JI' a rtwJ .of types, sixes ' II
f Aa. 1 and colors.
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I Your choice, each
'

y- -by Remco i .

Reg. $8.00
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mwnm goods smDispatcher Tonka Jeep Tl J7
Authentic model with

steering wheel, Reg. $2.007 10-In-
ch TricycleTOYLAND SPECIAL

Eich

-- A- TBy Murray . . . ball bearing
front wheels and white sldewall

tires . . . Reg. $10.00 value

. . . now only . .

Reg. $10.00
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Struclo, Reg. $4.00

Airport Set

Power Shovel

Building Set
RAMP SIDE PICK-U- P

26-Inc- h Bicycles
for boys or girls. Beautiful

shiny finish with chroma
trim. Reg. $59.95 value . .Turnpike Set,

Reg. $5.00

Beg. $4.00
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TOYLAND SPECIAL!K

Jet Auto Car
'S Baby Chaiiy 1Talking Doll by Murray ... ball bear-

ing construction, 33" long .
For Loading & unloading, with

While sidewalls. Reg. $2.00 VReg. $16.00

,7"
while stocks last

1We carry most of the toys you've seen advertised on TV and in

the newspapers and magazines . . . your child's favorite is surek9
Scat Car

Beautiful choice of shiny
colors . . . priced espe-

cially low for Christmas
gift buying . , .

to be here ... at a low price, too!
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BAZOOKA GUN cw (0)99

... Re9. $16.00 I 1
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1675 W. 18th Ave. at Chambers
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