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By CECILY BROWNSTONE members of your family agree |
(Y Newsfeatuges) with these sentiments, offer this
Roast woost, Christmas favorite [relreshing Grapefruit li:.kmi Alas
among many New Englind faml kn ' along with the (traditional
lies, is due for wider 1 That's | mince pie and plum podding
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readytocook (fronh or froren)
and labeled w0 s cook knows

e |
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[Hern are iwo simple ecandies| 2 packages yeasl compressed powder biseuits featuring dates | ing Place on  greased haki ing

wsing Crrogon's filberts ¥ snd cheese js tops sheetl. Bake in hol oven (425 g
Filbert Sprita Date Cheese Biscuits grees F.) 12 to 15 minutes

\n'. ne with arenges In it al
| most” traditlonal st Christmas

Ingredients: 3 grapefrull, su-
aar, 1 pint pre-packiped vanilia
Jeo creant, Alaska meringoe
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Test kitchen experls, working 5{1 J‘ 1 ‘.I. it J' b eenler Toast and chop filberts, Com- Topping Butter or mbrgarine ohese |t room  lempers :
with poultry, recommend & low i"l "]" 3 "‘,'I_ ! . "\\,"T. bine and mix thoroughly all the Saften vesst In waler. Scald| Sift flour, baking powder and I|¢|[’II'| in 2 tablespoons catsup or
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radkling ooss, They, 8iso sug: [Fince.on Baking sheel ard lightly in the flour with hsnds. Foree [ jirpe mixing bowle Stic in milk | With pastry blender until par- ery sceds. Mix well and serve (n
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from 3 to 3% hours; one 8 1o [moist; gradusily beat in sugar:
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