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Clip 'em, save 'em . . . fhese(éﬂd

Cranberry Jeweled Crown

4 cups (1 qt.) fresh cranberries
1 tup cold water

A to 1 cup sugor

¥, cup crange juice

1 pkg. orange-flavored gelatin
Y4 teaspoon salt

1 cup (4 o1.) walnuts, chopped
1 cup chilled whipping ¢cream

1. Set a bowl and rotary beater in refrigerator to chill,

2. Put rinsed cranberries into a saucepan. Mix in the cold
water and sugar, Bring to beoiling over medium heat and
cook until skins of cranberries pop. Force cooked cranberries
through a sieve or food mill. Set aside.

3. Heat orange juice. Put gelatin and salt into o bowl. Add
orange juice and stir until gelatin,is completely dissolved.
Stir in the sieved cranberries

4. Cool; chill in refrigerator or in pan of ice and water until
gelatin is slightly thicker than consistency of thick, unbeaten
egi white, If chilled in refrigerator, stir oceasionally; if chilled
over ice and water, stir frequently,

5. Lightly oil a 1%-qt. fancy mold with salad or cooking oil
(not olive oil) ; drain.

&, When gelatin mixture is of desired consistency, using the
chilled bowl and beater, beat whipping eream until of me-
dium econsistency (piles softly). Fold whipped eream and
nuts into gelatin mixture. Turn into the prepared mold and
chill in refrigerator until firm.

7. To unmold, run tip of knife carefully around edge of mold.
Invert onto a chilled serving plate and remove meld. (If
necessary, wet o clean towel in hot water and wring it almost
dry; wrap hot towel around mold for a few seconds. If mold

does not loosen, repeat.)

Dramatic Canliflower Salad

1 di ize hood liflowe

1Yy cups French dressing

2 di wize ripe

2 1easpeens lemen julce

Ya teaspoon salt

/4 teaspoon ground nutmeg

Vg feaspoon pepper

Yy cup (about J ox.) blanched, teasted
almonds, oarsely chopped

d

1. Remove leaves, cut off all the woody
base and trim any blemishes from the
eauliflower, Let stand in cold salted water
20 to 3 min. to remove any dust or small
insects which settle in the cauliffower.
Drain, Cook in a lposely covered pan in
a large amount of boiling salted water
Coak 20 to 30 min, or until tender but
still firm. Dreain

2. Put the whole cauliflower into a deep
bowl and pour French dressing over it
Set in refrigerator to marinate 1 to 2 hrs,,
turning several times,

3. Rinse avocados, peel, cut into halves
lengthwise, and remove pits. Cut avocado
into pieces. Force through a sieve or food
mill inte a bowl. Blend in the lemon juice,
salt, nutmeg, and pepper. Set in refrig-
erator to chill

4. When ready to serve.drain the cauli-
flower and arrange on a chilled serving
plate. Spread mixiure over
caulifower. Top with the chopped al-
monds. Garnish with bundles of green
pepper strips and fluted cucumber slices
(draw tines of fork lengthwise over un-
pared cucumber). About 8 servings

avocado

14 Family Weekly, November 17, 1357

6 to 8 servings

Asparagus Supreme

4 ox. process Cheddar cheese, shredded
(obout 1 cup, shredded )

3 10-ox. pkgs, frozen asporagus pleces

2 rablespoons butter

2 toblespoons minced onion

1 tablespoon flour

/3y teospoon salr

3 teospoon paprike

Vs teaspoen dry mustard

Yz teaspoan Worcestershire souce

1 cup undiluted evaporated milk

2 tablespoons fine, dry breed crumbs

1. Cook asparagus according to directions
on package. Drain, if necessary.
2. Heat butter in a saucepan. Add onion
and cook over medium heat until onlon
is transparent, occasionally moving and
turning with a spoon. Blend in flour, salt,
paprika, mustard, and Worcestershire
Heat until mixture bubbles, stir-
ring constantly. Remove from heat. Add
gradunlly, stirring in the evaporated milk
Return to heat and bring rapidly to beil-
ing, stirring constantly; cook 1 to 2 min.
longer. Hemove from heat.
3. Arrange asparagus in a l-gt. baking
dish, Pour sauce over asparagus and mix
lightly with a fork. Sprinkle with the
cheese and bread erumbs
4. Set temperpture control of range at
Broil (500°F or higher). Put baking dish
into broiler with top of mixtiure 2 to 3
in. from source of heat. Broil 3 to §
min., or until bread crumbs are lightly
browned and cheese is melted

About 8 servinga

SauUce,

Swedish Meatl Balls

1 eup (3 slices) fine, dry breod crumbs
1 ib. ground round steak

s Ib. ground pork

Yy tup mashed potatoes

1 egg, beaton

1 reaspoon salt

Yy teaspoon Accent

s Yeaspoon brown sugar
14 teaspoon pepper

Vs teasp ground allspi
Vs teasp ground 9
s teaspoon ground claves
'/s teaspoon ground ginger
3 1ablespoons butter

1. Set out a large heavy skillet having a
tight-fitting cover.,

2. Put into a large bowl the ground round
steak, ground pork, mashed potatoes, vgg,
V2 cup of the bread crumbs, and a mix-

“"HOLIDAY IN CHICAGO"
FamiLy WeekLy Recipe Contest

for TEEN-AGE readers

Teen-age readers 13 1o 18 years old are
invited to send their favorite original recipes
to Culinary Arts Institute, 153 N. Michigan
Ave, Chicogo 1, lll. to reach us before
November 22, 1957. Win a five-doy
trip to Chicago, all expenses paid for you
ond a family-approved chaperon, during
the Christmas-New Year holidays! Additional
$1000 owords for recipes published in
Family Weekly.

ture of the sall, Accent, hrown sugar,
pepper, allspice, nutmeg, cloves, and gin-
per. Lightly mix together. Shape mixture
into balls about 1-in. in dinmeter Roll
halls lightly in remaining erumbs.
3. Heat butter in the skillet over low
heat. Add the meat balls and brown on
all sides. Shake pan frequently to hrown
evenly and to keep balls round. Cover
and cook about 15 min.

About 3 doz. meat batls

Fruit Pockels

2/, cups sifted flour

'y teaspoon salt

1 cup butter

8 ox. cream cheese

Jam (rospberry, strawberry er apricot]

1, Sift together flour and salt. Ser wide
2. Cream butter and cream cheese lo-
gether thoroughly.
3. Mixing until well blended after cach
addition, add dry ingredients in fourths
Chill dough thoroughly in refrigerator
4. Roll dough about % in. thick on o
lightly floured surface. With a past™s
wheel or a sharp knife, cut dough inio
2-In. squares. Put about Y teaspoor
the jam onto two opposite corners of vach
square. Bring together the other 1w
corners to overlap slightly; press firmly
to seal. Transfer to cookie sheets.
5. Bake at 350°F 10 to 15 min, er unbi
delicately browned. Remove cookies |
cooling racks. About 21 doz. cookie
(Continued on page 19




