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Tﬂmnksngng Centerpiece Simple .

By ZOLA VINCENT
(Foods Wriler)

The festive holiday season
which gels under way this
week will make many de-
mands on the homemaker for
table arrangements that are
appropriate to the m‘munr\|I
Many women are reluctant to
attempt a table “centerplece,

which, once undertaken, are
easlly achieved. Some holi-
day meals will eall for some-
thing decorative in the center
of the table; others for a buf-
fet arrangement at the back
of the table . . . or why not nt |
one| end of the table for
change?

Decoration depends largely
on the number of persons to
be served. Western trend is
taward buffet service even for
small' parties Any dining
rooms is mads larger hy push-
Ing the dining .able against a
wall for bufl+t service. After
all, there's no great rush to get
evervone served at the sume
time. And there's really more

One way to ald the g1-

room far food and serving ac- hollday I"r‘::d ;“"_“_ is 1o E::ul- Combine 1 cup mashed banana | add small scoope of lme, lem- | for 10 minutes.
cessories when the table dec- light the enae.tnkad tu;]u-\' and 3 tablespoons milk, Add | on or grape sherbet | euit mh;, ‘s teaspoon cinna-
aration is at the back or B! Tyrkey Whirls with Cranber- |the liquid alternately with the | pyrkey Reminders YL S
one end. ry Salice offer A o treat. |dry Ingredients, Pour into a Wl‘:o: g Mix cooking oil and milk to-
Table Arrangements ment for the main dish attrac- | greased loal pan. Bake ina 3501 0, © 00 5L ool | % 1

FORE 1 ' . | degree oven for 50 minutes ¥ P pih) stir we

Colorful wvegetables, fruits tion. Well-seasoned tender bits quickly and store in refriger-|end of tenspoon that has been |-

and nuts 'in combination with|of turkey are rolled in flaky | Makes 1 very good loaf
and |,

autumn follage from the vard

i lend themselves to Infinite va-

riety in artangements as table
buffet, sideboard and even
mantle and front hall decora-
tlons. Certainly, vou can mix
them up.

A mound of shiny red ap-
ples or mixed [ruits with per

haps & pomegranate or two,
fome Persimoons or even u
small melon ‘or two tucked

in; arranged on a nest of col-
orful leaves, barberry, bitter.
sweet or  comdoneaster  and
sprinkled with mixed nuts
That's one of the simplest and

most satisfying arrangements
especially ro since the frunt
and nuts brecome  Uinterior’” |

decerations at the end of the
meal
It your table i= long, a flat

¢ Rarland of alternating green |

and deep blue-purple grapes
wil prove interesticg. Or do
it entirely in green tones us-
ing greenish apples, winter
pears and clusters of Thomp-
son seedless grapes

A wooden bowl plled with
assorted small gourds and
Ereen peppers around a deep
purple eggplant seem a good
idea as a beginning with red-
berried follage tucked in

A decorator with wham we
Just talked on the phone sug-
gested the hollowing owt of
the end of a big fancy squash
In which is placed a glass or
bowl of water for holding a
flower arrangement, Arranje
smaller fruits or vegetables
and nuts on f E¢ or arrange
®ll in & dis e large fiat

bowl
Stocp out s pumpkin or
Hubbard or banand squas hy

and fill to overflowing with
mixed fruite

vepetahlcs

1
anel 3

with nuts sprinkled over lII hor at the table,

Start with a potled plant,
]m\ if for a centerplece; high- |
er il a buffet piece und ar-
range {resh foodstuffs around
the base.

By now you've probably 80\
| far better ident of your own,
Have fun!

Spley Glnger Ale Punches

For planned parties ond as|peeled lime or lemon slices
then find the greatest pleasure a chaorming gesture of hospl- | with a whole clove in center.
and satisfaction in the results|tality to all eallers, punch puls |

a punch into the holiday sea- |

son. Easy to serve from punch | and glnger ale are prcperly

bowl or from pitcher.
m-rd: only a supply of urnpe-

Ttk Whirls, [

Cranberries

Are Good

|

Holidays, with all the par-
ties and extra guests, can be|
hard on the foud budget \hnh-|
er has to turn magiclan to sce|
that the table is set well, at-
tractively and economically |
each meal

tender  biscuit  dough,
baked. Atop this Is served a
rich red cranberry sauce. The
flavor combination s one that
will capture the family’s praise
Tarkey Whirls,
Cranberry Sauce
Cranberry
1 cup sugar
1 cup water
2 cups raw cranberries
Combine sugar and water!
in small saucepan and bring
to boil. Add cranberries, cover
and simmer gently 10 minutes
Pour 1| cups in bottom of 8-
inch square pan
Turkey Whirls
1'% cups sifted enniched
flous
2 (easpoons be

Sauce

iking powder

L leaspoon =alt

14 cup shortening

1 to % cup milk

1 cup cooked boned tur-

kew

Sift together flour, baking
powder and sall. Cut or rub
in shortening until mixture ix
crumbly. Add milk to make a
saft dough. Turn out on light-
ly floured board and kncad
gently 'z minute. Roll out to
f-inch.square and arrange tur
key evenly over top. Roll up
like jelly roll. Cut into pieces
about 1 inch thick. Arrange cut
side down in Cranberry Sauce
in square pan. Bake in mod
hot oven 1400 deg.) 20
to 25 minutes. Serve hot with
remaining Cranberry Sauce

Makes 4 servings

-

Using Cold Turkey

Sliced cold turkey and nip
py cheese between laveras of
enriched bread spread with
butier make a delicious brogd
er sandwic) Be

and pq wr individoal sand
wiches, Or goill thewa on range

| few bolties of pale dry ginger

| fruit

| menta,

‘Stuffmg

For Goose
Or Duck

Roast goose and duck are
Immﬁ!tnsly popular, now be-
ing available both fresh and
[rozen, ready for the oven.
There's even a fow junior size
geese being marketed for a
rapidly expanding “‘trade™;
frozen and oven ready. Distine-
tive and delicious. This reci-
pe will toke care of a 10-to 12-
pound goose or 2 junior geese
| or regular ducks.

Orange Stuffing

cup buller or margarine
%3 cup chopped onion
1% cups chopped celery

1 cup boiling water

2 teaspoons salt

2 leaspoons poultry season-
| ing
| teaspoon ground black
pepper
tablespoons grated orange
rind
tablespoons minced pars-
ley
quarts (8 cups) toasted
bread cubes
2 cups diced oranges

Melt bulter

12

"

"~

or

Add to cooked onions, bread|
cubes and diced oranges; mix
|well. Stuff body cavity and|

to-cook goose,
|su'=l.- or ducks.

or two junior

'Cinnamon Dumplmgs
to keep punch from diluting WIth Fresh PEGIS

is to use jee cubes of ginger
Oregon's pears are enjoyed

ale, Freeze them as you do|, £
ordinary ice cubes. ::cm. fruit dumpling. Try

Cranberry Punch., For each .

4 glasses 'or 8 punch cups, sim- :;‘::' l:::'n' Cinnamon
ply combine one cup Einger| 4 L,,uu.
ale and 3 cups canned cran- 5 Pears
berry julee. Pour into glasses cup sugar

and float a lemon or orange 1,: :::’“mi:‘rmm“"m
slice . . . or {f you want some- 1
1

tablespoon lemon juice
thing really fancy and also teaspoon grated lemon

julce, cranberry julce unn-l
ned, glassed, concentrated or
froren concentrated) and a|

ale,

Punches can be garnished
lwith practieally any seasonal
at hand. Try a few

Bose or Com
pamcurnnmc sveds or thin un- lce

Extra Flavor. A punck must
| be cold so be sure fruit juices

G R s o T e .G s ] T
0 = |lemon or orange ice cream [n | Pumplings:
eath glass, 1 cup biscuit mix
d| 15 teaspoon cinnamon
| Grape Julce Punch 2 tablespoons sugar

Filbert- Banana :
Bread Is Special

tablespoons cooking oil
cup milk
tableépoon sugar

To make 30 punch servings,
combine 1 ecup water, 2 sticks
cinnamon and i teaspoon

2
Y
1

Lots of f{ine [ilberis this/
t'nn;' Plenty of bananas, loo. whole cloveg in a saucepan teaspoon cinnamon
i‘ll!wrt-ﬂnriann Bread Bring to bo remove from Combine sugar and corn-|

Cream ' cup shortening and | heat and allow to stand § min-
| %3 cup sugar together. Add 2 [utes. Chill and strain. Com-
eggs and beat well, Sift togeth. | bine with 3 cans concentrated
€r 1"’4 cups sifted enriched | Rrape Jjuice and %
flour, 2 teaspoons brking pow- | Julce: mix well
der, ‘a teaspoon soda, ‘s tea
spoon sall. Mix 1 cup chopped
filberts with dry ingrediem

be tightly covered. Add
|eup water and stir
cup lime | smooth, Add remaining water,

|bnttlrs pale dry ginger ale.|constantly. Add hulvrd and

stor &t 25 to 40 degrees. Be|dipped in the hot syrup. Place
sure 1o cool turkey thorough- |one teaspoon of dumpling mix-
ly before placing in refriger- [ture on each year half. Com-

Sandwiches With

ator. Do not hold for more |bine remaining tablespoon of
Turker Are Hil than 2 davs after cooking sugar and % teaspoon cinna-
Belleve it or not, many When serving  turkey, l‘mlmm‘ aid, nuetakle Oyes: QuDG
5 . i leave it ot room temperd- lings. Cover and simmer for |
people roast turkey just so N0 pers I 5 S hot Ik
ture ar on a hot slove more 15 minutes, REVE ok
they can make turkey sund- y Al s eam. Serves B
wiches. At least that is what|than an hour  Cooked lur‘|"
they say. Certain it is that few [Kkey and turkey dishes whenfy
things make finer eating than | Warm, spoll quickly. Cooll o0y turkey dishes such

leftover portions of turkey or|
twoen slices of fresh snowy ‘urkey dishes quickly and put|8# creamed turkey more than
bread., And this place lh('m in the rr'[nm-rutnr j)o one day hrvi'urr uuux them
where white bread is com- |~
pletely and whally satisfving |
Just have on hand plenty of
white bread, butter. mayon
naise, salt and pepper
you're all set for the refriger-
ator raiders. Be sure 1o h.‘u|
salt and pepper shakers of|
generous size handy becsuse
the complete success of turkey
sandwiches depends on each
and every sandwich being
salted and peppered. Cran-
berry sauce on the side [
-

Suggestions on |
Garnishing Turkey

If you are a turkey garnish
er, that's [fine. Doll the bird
up all vou like for that first
memaorable impression that
results in family and guest

slabs of eold turkey meat be-

2 one

STRETCH

YOUR FOOD BUDGET with PORTER'S FRIL LETS!

illir.

margarine. Iw“
Add onion; cook until Nmp.|gor just the family.
Cook celery until tender in |rosy red fruit unti] it
the cup of boiling water In ni5ce it on a lazy
covered saucepan; add season- | {ray and offer it with Basie|
ings, orange rind and parsley. | Roquefort Spread or Dip.

Favorite Wa;

(o serve Apples — With Roquefort spread.

Feature ApplesDuring
Holidays; Plentiful Now

(AP News Foatures) |
Make the most of apples at|
holiday time. Such a crisp, |
erunchy, comfortable fruit!
Serve apples our top-favorite |
when guests drop in — or |
Shine the |
gleams,
susin or n

To make the Roquefort ne- |

|eompaniment we allow a quar-

.eralur»
s work them ftogether with aleombine well with fruit in sal-

|

1

neck of 10 to 12-pound ready- and

ter to a half pound of Rmimfnrl
a hall pound of cream|
|cheese to stand at room temp-
to soften, Next we

wooaden spoon and then foree
through a fine sieve to make

eream or mayonnaise — the

are making a spread or a dip—
and add dashes of Worcester-
shire sauce and celery salt. We
serve our best frult knives with
the apples and let everyone cut
his own slices Lo spread or dip
into the luscious Roguefort
mixture. Our eaters are always
mad about this combination!
We think yours will be, too.
Another deliclous way to use !
apples is to put them in a religh,
ladle it into small jars, decor-
ate gaily and pack into Christ-
mas boxes for your best friends,
Mauke the relish now and give it
time to set so you'll have lime
to sit during the holiday rush!

Apple Relish

until | meats,

Pour over|lemon juice and grated lvmona'd‘
iee in punch bowl; add 2 large | rind. Bring to a boil, stirring|tin.

Oh's and Ah's when the turk
makes his appearance at the
table

But . . . have a good size
plate or platter convenient ao
the head of the house can re
move the pgarnishments snd
clear the platter for action
carving action, that s No
man. however proficient wl

carving, can work his way ef
ficiently around slices of cran
sweet polato-stul
{ed otanges or oiher 't""pl‘tﬂ-]

ALSO TRY - Spaghetti, Soladettes,
Macuronl See Shalls and Kurle-O Noodier .

Ty sauce,

PORTLLAML mAL AR (0. POTTLAMD, il Gem

apples (about 3 pounds ripe ap-

slarch in a saucepan that can|ples), T cups sugar, 't cup vin-
1, |egar, % cup finely chopped nut

1% cup seedless roisins
| (rinsed in hot water and drain-

|
Ingredients: 4 cups prepared

|bring to a full rolling boll and
|boil hard 1 minute, stirring
eonllnnll} Remove from heat
:md at once stir in lquld frult
pcclin Skim off foam with
metal speon; then stir and skim
by turns of r 5 minutes o cool
talightly, to prevent floating
fruit. Ladle quickly Into hot
sterilized glasses; cover relish
|at once with % inch hot paraf.
fin. Makes 11 medium glasses.
= S2EN

Yams in Salads

And Desserts, Too
Yams in flavor and texiure

ads and desserts. Here are two

smooth. After that we thin with |easy-lo-prepare recipes In

which yams are teamed with

amount depends on whether we | fruit,

Chilled Yam Ambrosia
(Makes 8 servings)

2 cups diced ccoked yams

1 No. 2 can frult cockiail

1 cup orange seclions

1 cup diced bananas

% cup shredded eoeconut
Dash nutmeg

In a large bowl, combine all
Ingredients; mix lightly. Chill

| thoroughly before serving.

Yam Frult Salad
(Makes 4 servings)

2 large yams, cooked,
peeled and diced

1 cup well-drained pine-
apple chunks

1 cup diced bananas

1 cup unpeeled, diced apple

2 tablespoons lemon juice

1 3-ounce package cream
cheese

3 tablespoons orange juice
Lettuce

In a large bowl, combine

% bottle liquid frult pec-

Method: First, prepare the |

ure 4 cups into a very large|

tablespoons sugor. saucepan. Then make the rel- | Serve on crlsp lettuce leaves.

yams and fruit; sprinkle with

Elnmnn juice. Chill thoroughly.

| Soften  cream cheese; add

Garnish with lime slices or|cored peas. Cover and simmer apples. Core and grind about 3| urangr]ulce and mix unlll well
Combine bis-|pounds fully ripe apples, Meas-

| blended. Pour over chilled yam
frult mixture, Toss Jightly,

|ish. Add sugar, vinegar, nuts, |Pineapple chunks and fluted

cooked, | gether; ndd to biscuit mix and |and raising to fruit in saucepan; | banana slices may be used as a
Drop batter from|mix well. Place over high I:r:.l marmnh if desired.

deas Listed for Last Minute Hohday Preparations and 'Leftovers
1Using the

Leftovers
Of Turkey

Use the very last bits of
meat on the turkey bones for
this rich and wonderful “Tur-
key Olive Mousse." It's a par-
ty dish for sure and one we
like to serve on special holl-
duy buffet supper or luncheon
menus. We use a can of cream
of chicken soup for the base
50 it goes "together easily,
Pleces of ripe olives, crisp
celery and bright bits of pimi-
ento make it extra pretty and
add lo its excellent flavor,
Garnish this entree salad with
sprigs of parsley and shiny
black olives,

Turkey Olive Mousse

envelope (1 tablespoon,
plain gelatin )
cup cold water
(10%4.ounce) can eream
of chicken soup
tablespoons lemon julce

%
|
%
% temspoon prepared
mustard
L
“
3

5 CUp mayonnaise

% cup ripe olives

9 cup chilled evaporated
milk

2 cups finely eut cooked

turkey

cup finely chopped

cel

: Y
% cup diced pimlento

Soften gelatin in cold water,
then melt by setting pan over
hot water, Blend in undiluted
soup, lemon juice, mustard
und mayonnalze. Cool until
slightly thickened. Cut olives
from pits into large pleces,
Whip chilled evaporated milk
in ¢ bowl until light and
fluffy. Fold into cooled gelatin
mixture. Fold in olives, tur-
key, celery and pimlento,
Turn into loaf pan (about Mﬁ
by 4% by 2% inches). Chill

until firm. Unmold and slice
o serve.
Berves @ lo 8,

——

'Points on Cooking
Smaller Turkeys

Re ber when king the
smaller or junior size turkeys
that they are young and tender
and conlain a small amount of
fat so they must be handled
differently.

Because of the small amount
of fat, conserve It and rub in
other fat which can be butler,
margarine, shortening or salad
oll or cover top with a cloth
dipped in fat,

Do not tuck in the eloth
Avold over-cooking the small
bird. Test it when you think it
has reached the “done" slage.
A six-pound bird should be
checked after it has been in the
oven 2 hours. Roast preferably
in a V-shaped rack, breast side
down. Like bigger turkey
Junior will have better flavor
allowed to stand before carv-
ing.

Pouling Suuffing. Pumplin Pies
OLDTIME FLAYOR thet setisfm
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Spices are expensive. When you buy - buy for Flavor - bw
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