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Break fast

For Holiday

Morning

Christmas morning is the time
to concentrate on o particularly
good breakinst, as part of the fes-|
tve spirit and as a good nutritional |
foundation for perhaps too many
sweels later in the dayv. Broiled
grapefruit with it's tart appelite-
appealing Mayor would be a nice
starter, Follow with these scram-
bled eggs and maybe a nol toos
sweet mulfin or coffee cake. Lots
of steaming hot golfee for the
Erown-ups.
Serambled Eggs with Cheese
B eugs
1 cup milk
% teaspoon salt

Pepper
4 tablespoons buller
2 to I eup diced cheddar cheese
Beat the cggs well; add salt and
dash of pepper and the milk, Melt
butter in heavy skillet. Pour egps
into pan and place over low heat. |
Stir ns the mixture beging to thick-

add cheese, Serve on toast or per-
haps with some hot cranberry mul-
fins' and butier. Be sure not o
overcook. Eight servings,

Peanut Cake Delight

Here's an Idea for a new and
tnsty combination: of (lavors the
family. will savor. Mix batter from
ane package peanut Havored ecake
mix; then fold in 1 sq. unsweel-
ened chocolale, coarsely grated.
Bake al 350 degrees: layer pans,
30 to 35 min, in oblong pan aboul
40 min. Top with chocolate [rost.

Ivou might Like to try this

en. When eggs are partially cooked, |

Puffs for
Hors d'oeuvres

Thete are those who preler hot
hors d'oeuvres, and for those try |
tiny cream pulfs filled with a|
variety of mixtures. Just make
Pumpkin Tee Cream rvg.uhur cream puoffs, boke. using

Beat two egis untl light, Add|': teaspoon dough per pulf, Cool,
|2-3 cup sugar gradually, then beat | fill with piping hot creamed erab,
|thoroughly, Add 1 can (14% oun- | lobster, er tuna, made with crisp
ces) evaporated milk, 1 cup can- u-ltr}' green pepper and & bit
ned pumpkin, ‘s teaspoon cinna- ol sherry wine.
mon and Y teaspoon each of nut«| Another puff filling, which s
meg, ginger and sall. Stir unt|.|nul hot, but I% sure to enhance
well blended. Pour into {reczer |your cullnary reputation s Herb
tray ond freeze unlil b
edge of tray. Remove from freez- |For %35 of a standard cream pulf
ing tray to chilled bowl ana weat |recipe moke the Tollowing filling:
with rotary beater until smooth. |Herb Fuofl Paste

Pumpkin Ice Cream

The flavar of spley  pumpkin
ples seems just right for boliday
eating, but for something just as|
tasty but with » lighter texture,

Fold in cup toasted chopped 1 cup margarine or butler
{ilberts. Return o tray and [reczo 2 lablespoons finely chopped
uptil firm anlon
[P — e 4 cup finely chopped celery

i I tenspoon savory
POInTerS on 2 ymall cans anchovies, draln:

ed and mashed tine
tablespoons lemon juice
Ag o polnters In carving the Work nll ingredients untll well
holiday turkey blended. Pl cooled pulfs  and
saint 1— Cul the drumsticks | Serve ol room temperature, Fills
and thigh from the turkey by ept- 4 dozen small puffs.
ting down between the thigh and
body of bird. When the knife|joint is easier to cut through if
strikes the Joint, twist the leg| the wing joint is pulled away from
down toward platter, This will| the body of the bird, Cul theotigh
lay open the joint at body of lur-| the wing, remove wing to hol plate
key, then you can cut through the | or platter used for slicing. Slice

Carving Bird

=

Joint from wing only il the meal |s
Point 2— Slice the dark meal needed,

from the thigh and drumstick .mdl Point 4— Now for the while

pul an hot plate or platter, It M'rnml The white mest {rom the

easier Lo slice moeal after the drum- | breast Is casy lo carve after the
stick and thigh have W®en separ-| wings and legs have boen cul

inch from | Pulf Paste. Try it for a real treal, |

A Good Hot Drink

\For Holiday Serving

For & simple, but delicious hot
drink to serve with your holiday
fruit eake or cookies, try this hok
cranberry  punch
Het Cranberry Punch

1 ean (L Ib.) eranberry sauce

2 cups boiling water

1y leaspoon nulmeg

Y tenspoon allspice

& whole cloves

1 Ldneh piece stick ¢innamon
1 lablespoons tea

2% cups waler
% cup canned orange juice
N cup sugar

Tie nutmeg, allspice, cloves, cine
namon and tea in cheesecloth bag,
Steep in 245 c¢ups boiling waler for
5 minutes, Press cranberry sauce
Lhrough a colander or lood mill.

Lenspoons  pripared m”"mrd“\lk! 2 cups water and heat. Ree

move splee hag from steeped tea,
Add' cranberry lguid, erange julce,
and sugar to tea, Serve piping hot.
Makes 8 to 10 servings.

i e ety S st
Tasty Stuffing for
Your Celery Dish

1 stuffed celery Is one of your
favorites, try this for stulling:

i’ Tuna Salad Stulfing

1 7 oz can chunk style tunm
| % cup finely chopped celery
1 strip pimiento, chopped
1 tablespoon chopped green
peppir
1L cup mayonnpise
Salt and pepper lo tasls

ated. Cut the dark meal into thin | away. Begin by eculling thin slices
slices, because there Is less dark | of ment and skin from lartest nart
meat than light meat on & turkey | of breast of turkey. Work toward
lo serve. breast bone. Place large ¢lice of

Painl 3— Cul down ab wing jolot. | light meat, small slice of dark |

% teaspoon dill seed

Drain tuna and break inlo fine
pleces; mix thoroughly with other
||r||:rmlwmn Stalf 2-inch pieces of
eelery, Chill until ready to serve,
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It’s Turkey For Ma ny on Chmstmas, -

By MARIAN LOWRY FISCHER
(Capital Journal Foods Editor)
For many homes, it's torkey
again for the festive Christmas| g i
dinner. And in case some direc- “:Il;uﬁll:‘ﬂe 2:]':]":':‘:
tions were misploced for the ... -
Thanksgiving bird, sgnin we give i F"p"l chopped onion (5 med:
. Aummary “of some -girections I[:::::ratl [resh mushrooms, sliced
in roasting, carving and for igps - At
In gelting the turkey redy for E:llill"{'! »Bg:;': ﬁ'ﬁf;[;:nﬁ_ﬂ'r'
roasting, rub the skin thoroughly ri"‘_“ e
with sofl, unsalted fal. Season the ;{:L': sall
inside with salt. Stuff the bird :"' apns Sl
lightly with your favorile dress-| 1‘]“"‘5""’"[ PRLEE: MOLAROGIUm.
ing, lace the cavities closed and BHERITELE

Use leflover stulfing as suggesled
above.

And here's another version of
wild rice stuffing:

B s

14

8 teas ;
truss the Jegs In’.’t'l’hl‘]’ The. popu-! ¢ leaspoon thyme
I teaspoon  marjoram
lar way of cooking the turkey is P b
Pick pver and wash wild rice

lo place it breast side down, in'a kh
shallow. pan, and cover the top and | thoroug E1Ii grl Wil - unhil |
sides with fat-moistened cheese- '"“:‘ i I'mi”'b """“1 i 1'“1""
- : tender. Drain thoroughly but do
o [k f 3 ) D ' y -

I'E-II[:[;I [L:;l with lnose lop of alumi-| 00500 Radve! SESiTaL rrl:lccl
‘TI][‘RL‘\-" should be stuifed just be- muschrooms and sausage moeal
fore roasting. Do not stuff ahead {',nﬂf VKPIIIE;:. i lh'".hf. l!i:l ‘:,RJ:S:;F;T
of time to save time—you may loge | W28 & 1078, U IHRFECIETY

vour turkes if stuffed and left in Bif lo brown: remave from heat

is clear, |

) : Combine cooked rice, savsage
webox: and e=.oine yout ingre-
S ; mixture, bulter and seasonings,
dients just before stufling the bivd. [ yp LR ST ant G0 for Bisy and economical — A holiday ham free of bone, skin

Arrange your cooking schedule

so that turkey is oul of the oven and excess fat.

large turkey.
How about trying the process

ed |

20 te' 30 mihules before gorving, it wheal product, bulgor, In  your TII EI D. h
:I'r:':lzilnlzl lj;\‘kl-kdocitl::;r“I.I{n?i“htl 1:]: stulin We ate some " for BClked HO egﬂnf lIS .

hanksgiving that was delicious.

anging the turkey on the big plat- Wheat Stuffing

; raw
limit garnishes as muth as

canned pesch halves with

Baked hom is always n featured

possible th just touches—tos many ‘l medim onion, chopped dish st holiday time, either for the orange and eranberry relish,
garnishes bandicap the carver yreen pepper, chopped hig feast s, or for other #oth | *Po bake a ham: Place (sl slde
Here is a simplified chart for cup colery, diced eringy  duving the festive: tme. fup dh' rock in open roasting pan
eooking times: cup shortening ; | Certainly no [\I..tl of cold turkey Do not cover and do not add
Weight  Temp. Time l‘ cup ||.1m'|'_uur.|i whent (hiulgor) | complete without sliced ham |water.  Bake in moderately slow
#-12 a2 44tz hrs, &:COPE: hot mieat. broth, or to compliment it oven, 195 dogrees, and allow 90
12:16 324 . 5 hrs, h,"""'l'”" In (hese doys. ham is 50 ensy o] minutes per pound for whole ham
16:20 300 67 hrs. Cooked giblets, choy '”"{_ prepare because so much of it I8 feook-before-cating kind) and 25
2024 300 Tha-83 hrs. Y teaspoan poultry sensoning all ready for you to put into the minules per pound for a hall ham.
34.30 a00  Bl3-8'% hrs Salt and pepper to taste = lpvenl either to bide or heat| e heal n ready-tocal ham, nl-
It bread stufling Is vour old re. I_(_'""”-‘_ i1y onion, l'}‘l‘i“-’:'l‘_}l‘_‘| ctl- through, depending  on whether 1o0 10 to 12 minutes per pound
linble, here is & recipe for & 14-18 ::‘- !n ~.I;u‘|rrilmu||;I ‘““I‘IJ b I|‘I‘_‘.-‘_.“h‘ vou _.‘_]I._\..r the ok he !‘;,-,. calitg | in moderate, 325 degree oven, Hall
Ih. turkey irown. Atd processed wheal andiye ihe fully covked style han an hour befare the end of baking
Rread Siulfing Sl I”‘Itﬂ each grain is r""ll"_d Remamber, follow & tested | poriod wsing either type ham, score
1 eup fal ?\”h "'_1 Add hot broth, :_”"""" schedule so that you will I8 the fat, stick with eloves, and cover
1 cup minced onion and seasonings.  Allow one CUP (1o minimize the cooking time with honey, molasses, apricot jam
1 quart diced celery of stufling for each pound of 53 gond iden to lme a ronst mest| g brown sugar moistened with a
4 quarts hread cubes, firmly poultry. P thermomater, oo, thus recording | Jittle fruit juice. Baste once or
pucked (210 4 day-old bread) | . ? 1d [er something elée & big ihe internal temperature of he wiee t1ur|r.. i'l |-.I|'IIZI o
1 tablespoon salt different, try this recipe withlpayy while it is baking. A cook | —————— _—
4 leaspoon pepper | toasted sesame seed in it before edting style

fo an internal
Foand the

2 tepspoons poullry seasoning
1'5 to 2 cups broth, milk or water.|
Cook onion and celery in {8l over |
low heat, stirfing occ
til enion is soft b
Meanwhile, blend seasonings with |

'ws.luw Seed Nlullln: for Turkey
is cup chopped obor
1cu

@‘ taste freat!
makes all

1 g et pursley iy _CHEESE dishes bemr

bread cubes. Add anion, celery & : ';' “'-"i: bread cubes used foe varni h -'}'9*“'5’ fF ) ‘ ﬁ
at, Blend. Pour the broth gradu o VR I, of red cin- ‘
.!l;]ty B{\:'rrr J:r!’arr stirring 3l ons pouliry sessoning ¢ applesauce | u[ ',j U Hg Ji f
I asoning Il de 3 teaspoon ground black penper vhih
7 S 1eup toasted sesame peed be 'Nifled THE LOW CALORIE.
In the wesl, walnuts often are| % CUp Waer o furkey steck — = ALL-PURPOSE CHEESE LOAF
substituted for chestnuts so  popu- Saute onion and cels butter
lar with easterners Lo "” | !
Walnul-Savsage Niull‘inu wered  with  #nowy
This iz enough for a 1518 pound in il
turkey or for a smaller ome wilh !
extra stulin s be cooked in ca
serole or tnh'd bxtra In alumi
num fogl 1 f |-|n. wil he Chr
Brown 1 pound taisdge mest ow pan, Toast in a 3 Follow cuprake rect
lightly in skilleh along with 1 cup Moderale oven (350 de Top withe

chopped andon. and ' cup to 25 minutes, AgLe l.unr hm'IIIL mix and roll | e e

celery, being sere tn drain off &l e in reedded cocomut.  Add a )

excess [al. Mix with followlng in- MuSﬁ!DOM Glbfl’.‘f ‘ |Christma® candle and sprig of*

gredients: 'y cup chopped parsley. | gree 0 . -

32 quarts doasted bread gubes, # GIBVQ' ‘”Wuys Good AT r I AT s R o o e

sofd gravy to 20 along with . |
A godd griwy 0 MO WIEA | ek and Biblots ntil tendee) >

teaspoont mlt, 1

leaspoon rum-

LU L T

bled whole thymes leaves, | tea- the holldoy oturke mushrootn 1 - ol - B
"4peon Lﬂil’ﬂ““:’ whole marjorares #id gdlet gravy en bouquel "!_if'ﬁll‘flri'l‘“ -"[I"fnl'-l.‘l ‘."-“';f iy I!l‘
leates, 2 teaspoons finely cram- || dos the job our grand - PG, then a e Juod Cxen s
hied sage leaves, ' leaspoon smolpers did in givi B bogw giblets f"" ] '.'I-"' i
freshle ground J"uk pepper, 'z veolor to thelr grgn® by use of llo e "";‘"‘f:l o
cup'‘diceq, green broaned in_ butler fre] LY Al ""' ..iJ.'r In 2
bul good™, 2 cups f“rx” Momiro®n Ghilel Gray -] 1 @hopped o
meats, 4@ el melied lntc'r and Saule a flew fresh or canned . e ..- i -
Y cup water @ turkey stogg from | mushrooo es W slices nr! two 2 rd "' he sunject pf mus j'_ﬂ'-_ 4
the @blets @i nec® s#¥cepan leaspoons™ i mcrd offton 1n * a ! o pour a| » G
Fill turkey cavity a@ neck with @poons tygkey fal or bulter l[":rl can oMpiwo ofggnushron m“'"‘ inl
(b mixture. handling u@h a light |in 3 tablespoons@lour; sdd Reups | with the turkey liquid®milk and® wu—‘
toysls and allowgwg for expansion 'n:rﬂ-;' ©<k (gede by simmering vpke®hg e & O

(1]

L ]

e?
® o

ing. If the bird is a large one, the wing |meal on each place. II» ills 1'% to 2 dozen sticks of celery.
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HERES HOW BLUE BELL
FITS IN WITH YOUR
HOLIDAY PLANS!
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' rry tHEsE NEW pericious DUNK RECIPES FOR USE
— \__ WITH CRISPY, CRUNCHY BLUE BELL POTATO CHIPS!
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(AS ONLY BLUE BELL CAN MAKE 'EM})
: New, Belicious Bar-B-G Chips wilor susler
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