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. Ham Also is Festive Holiday Mec For Quick Meok
; am Aliso 1s Feslive Holiday Meat  |ror Quick Medls
- FPlanning “hristmas dinner is
o Your Christmas dinner will) with a salad; some will go into one thing but it scems that the
2 be sasy o0 prepare il you sandwiches. The rest will family cals regularly on other
3 choose a fully cooked ham for 'make a delicious hot dish i days too, so here's a helplul
E your holiday meat. All you | you treat it this way: | suggestion. Fish fillets are won-
have to do s place it, fst side Ham Divine {derfully quic’ and easy. Choose
: up, on a rack in an opet. pan Ingredients — 1 bunch broe- sole, seabass or rocklish among
" In a glow (325 F) oven. We coli, 3 tablespoons butler or| fLbe M.‘lu;::;crl or r:ddnct.
e beg you not to add any waler | margarine, 3 tablespoons perch 304 amaks (e’ st
| to the pan. Ham should bake, | [flour, % teaspoon sait, % tea- lcincu. alkau‘ a;;ll nP: lruzj;
SRR ot Jsoen porei, L cup . e i s Fecaie, Flut senth
You'll need o allow two|3-ounce can sliced broiled 0 ity
ol | ing pan to cover botlom of pan
hours healing tlme for an B to | mushrooms 4 ounceg diced i‘m'mum_ Plsce in preheated
= 10 pound ham, 2 to 2% hours | process chiddar cheese, oven, 500 degrees and: heat ofl
3 for » bam of 10 to 12 pounds,  pound sliced cooked ham. 1% fot about & minutes. Plave
it lnd 2% to 3 hours for one| Method: Trim broccoli, cut
-3

| breaded fillets of sole In bot
oil, turning once immediately
1o coat both sidea with oll. Bake
at 500 degrees for 10 minutes;
turn, then bake 10 minutes
longer. Drain on absorbent pa-
per. Serve with plenty of lemon
wedges and generous supply of
parsley

ing 12 to 15 pounds, Into scrving size lengths and
the vegetable accom- Icouk in & small amount of
paniments to your ham casy 1o | boiling salied water in a skillet
do, too, Butiered onlons and until just tender. Meanwhile |
green beans taste good togeth- imalt butter; blend In !lour.!
er and look pretiy on the game |salt and pepper. Add mi:k
platter; use canned or home- and muwhrooms, Including lig-
cooked onlons, and canned, uid in mushroom can. Bring|
irozen or fresh snap beans. |[to a boil over moderately low
For a food-fup touch, mash |heat, stirring constantly. Add
and season sweet potatoes and cheese and continue to stir un.
pat into small buttered bell-[tll cheese is melled. Remove
s, bake along with| from hest. Arrange ham on

Fully Cooked Ham which needs only heating can make
life casy for the holiday cook. I —

Peppermint Sauce
For Holiday Sundae

Iee cream sundaes with pep-

shaped pan

the ham for 30 to 40 minutes, |

then unmold with the help of

a small spatula or knife.

nish with a cranberry “clap-

per” and an edge of parsley.
Some of the leftover ham

probably will be served cold |mediately.

Gar- |

| heat- -proof serving platter; run
under boller for a few min-
utes to heat thoroughly. Drain |
broccali lightly and arrange

lover ham, Pour cheese sauce

over broccoll stems; serve im-

permint sauce have a Christmas
spirit all their own, especially
when ferved with Christmas
cake, Special shaped cake pans
are avoilable, and billowy sev-
en-minute frosting ean be tint.

Makes 4 urvml: ed pale green. Garlands of red

icing, candles and frosting or-|

>

rinse, While spaghetti is cook-
ing, add boullion cube to tur-
key fal and melt in saucepan

Pour white sauce over all, Buke
in & moderate oven (330 de-

egg whites, Melt 2 tablespoons

butler or margarine In heavy

Hemove all white fiber.
cups water, 1

| gerines
IMix 11;

Lup

| Minute Frosting. Remove one
|cup: reserve. Tinl remaining
| frosting pale green;

(chili by combining a can of
spagheiti sauce with meat and

chilled
« cup lemon Juice, chilled
quart vanilla fce cream

M D '. . W t raments complete the decora-
tion
— any elicious ays o Peppermint Marshmallow lce
atas Cream Sauce
ust 5
= Use Any Leftover Turke e
n:: se n),l C?r y 1 tablespoon cornstarch
Comes the day alter ist-| Makes 8 servings. 13 cup waler
T mas. Some must be done| Turkey Dandy uses macaro- 34 cup light corn syrup Whl te Cake a t i ulettde 200
b with what's left of the feasting |ni, peas and sliced carrots in 1 teaspoon peppermint {la-
.I!“n:}l foods from the big famuly din |colorful combination. Com- voring Again this year Betty Crock-| % cup shredded ¢
b m;:inl priority must be given Ei:l.’:d :hn; l:;nl::; u?:;h i . = Mll:‘:‘gn::?}? m::;f;'nnd corn er el l;cw‘;tflpec:‘or . Il!ut :,:m o dc;ru: Mehum egg whites and
" ot . L iher : - |glamorous cake, White rist- | {slow m te). Have read
by to turkey because of its perish- | Turkey Dandy Hllllill-ﬂtllo“rlhune dlu:: when they are u'l‘ﬂ'd With |tarch; add water and corn fm, ‘;:hruon cake. For giving ung‘:eaud :;L pan 1;;"u v f;"';' u'l “;!:rt"gw t'}“': FHs
ot ale character, Popular ux cver,| 4 ounces elbow macaroni broceoll and mushiroom sau - syrup. Place over low beat; sit | oy gerving at Christmas gath-| SUt dry Ingredients intc ;“ “"f' e e until
e the casserole seems the best| % cup butter or margarine 2 constantly unlil sugar is dis- | erings make it this way: bowl. Make a wall and add 5 Tt'h olrm gv"y[ B
| way of re-Introducing the tur-| % cup enriched flour :' teaspoon salt Tangerme Season solved, and mixture comes to a White Christmas oll, egg yolks, water, vanills :;:d 3 emcc;r“c“:,nu::: osohllt;
key at the table. 1 teaspoon salt s teaspoon pepper . . boll. Remove from heat; add| . . 4 . 4 o
3 Turkey Tetrazainl 2 cups milk or turkey stock| ¢ cup milk On at This Time flavoring and several drops of c":""“ Cake almond ‘u"l‘“‘" Beat  with | ynderbeat. Pour egg yolk mix.
2 6 ounces long sphaghetti 1 tablespoon melted bulter - red food coloring; cool to luke| 2 cups sifted flour spoon untll smooth or withiture gradually over beaten
rem £ 1 cup cooked turkey Tangerine season Is short £ L eleciric mixer on medium speed i
Ty 5 cup turkey fat 1 cup cooked peas or margarine and synonymous with Christ.|warm. Cut marshmallows in|1' cups sugar pee whites —folding just until
i % cup enriched flour 1 cup cooked sliced carrots 1 cup diced turkey or chick-[ o0 "m0y belong in the fruit|Pieces: add 1o sauce. Serve over 3 tsp. baking powder biended. Do not stir. Fold in
1 teaspoon salt Cook macaroni in bolling en bowl and make a fine dessert|Pre-packaged fce cream, Yield: 1 tsp. salt Tﬂlfy Eanog the coconut. Pour into- greascd
H % teaspoon celery sall water until tender (about 10| 2 tablespoons butler or mar-|oprerine ™ teamed  with  nuts, | 20 10 12 servings. % opp ecoking (aslad)’off Egg nog i a truly Christ- [P
i 2 eups milk minutes. Drain and rinse. While garine raisins and perhaps cheese. Add Christmas Tree Tarty Cake a'! pnbeaten egg yolks mas treat and here is one reci.| Bake 55 minutes in slow
1 boullion cube mucaroni ls cooking, melt but-| Cranberry sauce their bright, sweet sections to| . Package white cake mix i clip cold: Water pe for it: moderate oven (325 degrees),
1 cup diced cooked turkey |ier or margarine in saucepan.| Cooks noodles in boiling salt-| capbage slaw, to sweet pota- Seven Minute Frosting 1 tsp. vanilla then increase to 350 degrees
% cup sliced mushrooms (1|stir in flour and salt. Add milk|ed water until tender (about 5| y06 fruit cups, salads. Food coloring ) 1 tsp. almond extract " Hollday Egg Nog and bake 10 to 15 minutes long-
4-ounce can) or turkey stock. Cook until|minutes. Drain and rinse, Beat| ' ’ Prepare cake mix according| 1 cup egg whites (7 or 8) ,',‘ cup of sugar er, or untll top springs back
K] % cup grated Parmesan|inickened, stirring constantly. |cgg yolks. Add salt, pepper, Splced Tangerines ln package dlruj:unns. Turn into| 3 tsp. cream of tartar o leaspoon clnnamon when lightly touched.
Al < Place macaronl in 8-inch|milk and 1 tablespoon melted| A spley, tart accompaniment 'j.p"pﬁ;cd ﬁln:lsimu tree ",k"' B h c‘.]“n Turn pan upside down with
- Cook spaghettl In bolling|souare baking dish. Arrange|butter or margarine. Combine | for meat, especially pork or “"h‘ - ine “’k ong and 1 | Trinle Combination s "!‘!mﬂ of ginger tube over neck of funnel or
:: salted water until tender layer of turkey over mataroni|with noodles and turkey, mix-|ham; good with pouliry. .:m es deecp, Bake according to P s well-beaten eggs bottle. Let hang until cold.
i (about 12 minutes). Drain and |04 top with currols ard peas. | Ing well, Fold in stiffly beaten| Wash, peel and section B tan- | Syrestions: cool. Prepare Seven| Concoct yourself a rich zesty quarts of orange juice,

Loosen from sides and tube
with spatula; turn pan ever, hit
edge sharply on table. Frost

1
gl
grees F.) about 30 minutes, skillet. Pour egg mixture Into|sugar, % sticks minnamen 2 frost cake. Add .muulffm‘:ﬂﬂ ;ﬁ::;‘ Snlir fg:":“:“':su::i‘:ﬁf i

Makes 4 servings, skillet and cook over low heal | inches long, 8 whole eloves and |
| Confi‘t'l.mnru sugar to reserved
Use some of the turkey In|about 3 minutes. Then pul into rind from 3 tangerines in a|grosiing: color half of thhe re»';l;p.:.)utn:ﬁu::::l?ri‘i?h‘?pﬁ
the omelet you will make for|oven and bake at moderate|2 quart saucepan. Bring to ﬂ.trr\od frosting  red Force'b on ch wie
that lelsurely bhrunch on Sat.|lemperature (350 degrees F.) i boil and boil ten minutes Re- | lepoon i = hore ot

Stir in flour, salt and celery
salt. Add milk and boullion
cube and cook until thickenec,
stirring constantiy. Add spag-
hettl, turkey and mushrooms,

with Fluffy Marshfallow Ieing.
Sprinkle top and sides of cake *
with coconut

quart of ginger ale,
chilled

Nutmeg

Beat sugar and spices into
| through coke decoralor to make | lose—according to vour likes. | beaten eggs. Stir in chilled

urday. Serve cranberry sauce |13 minutes When done, cul |move rind. Add langerine sec- “garlands” on iree. Sha |
i \ | pe re- | Heat 1l. This add ule Cut :
11\.‘”( welll. caﬁ.:eu:utienwsl:i:’::]t with it for a bright morning|nbout half-way through ome-itions and bring to & boil. Bail mnining frosting into small u"rd\'n'.‘:::‘ urzl:!;: 15;:5!:?: tiﬂnt: f:hur(\:m' P:.t iL“tlu;ﬁlnmhnuT
w?u-:q;::mtun cheese Ifllu.- ] b let icross center and fold over. 1 minute. Pour In & bowl oriballs; roll in tiny silver can-|big bowls and pass the chili| Pour gingerale over lce eream.
moderate oven (350 de';rml'l Tu‘rkey Omalet Serve hot  wilh ‘""b“”i"' frult jars. C""’t’ and cool.|dies, chocolate shot or colored | around. Eat with crusty butter-| Then stic In egg mixture
t ounces medium noodles |sauce. Add 2 tablespoons lemon juice. mrmklu Place on tree to rep- | ed bread and .l
it about 20 minutes. Serve hot. 3 eggs, separated ]( hill. P { read and relishes of picklu| Sprinkle with nutmeg This| POPS 5O EASY

Makes 4 servings. resent decorations, and celery,

makes about 20 servings.
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BUTTER | %= 2.25 )1 BIGGEST LITTLE
‘, s 69 , sfu:;:bwiﬂ N 25° M A R K E T I N T O W N
_: EBNERJS \ E Ib. r 1:0 n;un&-is'“" ‘25“"‘ 29,, Where Your Dollar Gets Time and a Half
SUGAR | = 2.2 |-
HOI-IDAY S : — Fresh Crisp . LOil‘I Roast TURKEYS HE"S |h. 58‘ CHIC'!'(ENS
! H;?womn : Celery i 7 55¢ . Broad Breasted g B;t'::lign or
Pkg. lo H A M S S A’GSTKEE Bronle Toms Ib. 49 H AMSg
i Goidis s L0 s veicons v 4 e, 29¢ Your choice of Armour’s Star 35: C S
o p('"BPFplFE En:u mﬁa::oll ...... : ": il L. Nebergall's or Hermel's PICNI(;". Beel RoaS| b, 29 69¢ ..
-10. £ ¥ or ¢ sibed Rundy Aged Ch
BISOUICK ... ..:om " 8% wie 69 c :‘; " | OYSTERS res 59: 9049‘ :'m
) mﬁlﬂlﬂf '::I\‘H[uut“ Colored - 19E TURK Ent Cw For Your Oyster Dressing Yeor Old
SUNSHINE CRACKERS ., ., ™03 EYS Garden Fresh Fruit and Vegetables
2 @E‘:&EQE&‘.&&‘&E&&‘&. k 19 Oven-Rendy Birds Swt. Potatoes | ¥Vii ORANGES  Sw&r CELERY
. € CREAM CHEESE Tl HENS | Box

5365
Hall $989  Toler /8@
B l Bag 49
9-Ib. Bag Onions FREE with ' Box

Tom & Jer NU
BATI'ERW COA
w.29¢

55¢ Limit

14-01. Jar
PINEAPPLE
HOMINY
25¢

White or Golden
2'4 Con

'IOC Summer lsle

Els. Fey. 303 Size Brekan Slice

Merry
Christmos to All
From Broadwoy

Market

Closed Friday
Christmas Day

15¢

Bunch

POTATOES
50 Ibs. 69C

US. Ne. 2
JELLO
3 pkgs. 25C

OLIVES
T 19¢

Can
Jumbos—Cot. Brand

BROADWAY GROCERY

Broadway and Marke! §.

Store MHours B a.m. till 8 p.m. Every Da
Including Sundays hillaicd
Prices Gosd Mon. Through Set.

TOM AND JERRY BAITER Pint

BETTY CROCKER
White, (hncnlale

Cake Mix Yellow—Reg. 37¢ ea.

BORDEN'S BISCUITS (,c,..cuc,
SMOKED OYSTERS ...
POP CORN , e yuier
(OLORED PRESTO LOGS

sun'" u=!.lut°:; Fireplace G
Stuffing

Medium ( leaned

1-Ib. Loal

T PARK 'N* MARKET.

Prices Effective
MEAT . BhKERV . VEGETABLES . LQCKERS

Lb. 'IOc
CRANBERRIES

2 Ibs. 39C
MARGARINE

2 Ibs. 45¢

Sweet Sixteen

HONEY
89¢

Big 5-1b. Pail
Don’t Forget

Your
lee Cold Pop

MIXERS

No Extra Cha
Emptys thto'::.

ﬂ

TOMS
59,/53,

25‘ Be Sure, Buy the Best!
2 e 15¢
35¢

ARMOUR'S
Banner Bacon

LONG ISLAND
DU(KS Oven-ready

FRESH

YSTERS

. 39¢

<03, can

. B9
Pint s,‘

Carton 3 Logs
low with Gay Hollday Colors

S-01. ean ﬁst

D
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