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Your holiday turkey will need from 4'2 hours (total roasting time) for a 10-Ib. bird, stuffed, to & hours for a 15-pounder, in a 325°F

oven. Test for doneness by moving a drumstick up and down. When the bird is done and tender, the drumstick will move readily,
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Sea Foam Sauce

Here is perfection glorified for a holiday
plum pudding. Flattering to steamed
ehocalate pudding, too

/3 tup firmly pocked brown suger

Ya cup sugor

& toblespoons water

1Y; teaspoons white corn sirup

,. teaspoon cider vinegar

Vs teaspoon salt

1 egg white

Yy cup chilled whipping creom,
whipped

1. Set out a candy thermometer.

2. Mix together in a saucepan the hrown
sugar, sugar, waler, corn sirup, vinegar,
and salt. Stir over low heat until sugar is
dissolved. Increase heat and bring mix-
ture rapidly to boiling. Cover saucepan
and boil mixture gently 5 min. Uncover
saucepan and set candy thermometer in
place. Continue cooking without stirring
During eooking, wash down crystals from
sides of saucepan with a pastry brush
dipped in water. Cook until temperature
reaches 230°F (thread stage—spins 2-in
thread when allowed to drop from fork or
spoon—remove from heat while testing)
3. Beat egg white until stiff but not dry
peaks are formed. Continue beating egg
white while pouring the hot sirup over it
in a thin steady stream (do not scrape
bottom and sides of pan). Fold in the
whipped cream. About J cups sauce

Frozen Cranberry Cream

< soor rou remme ]

2 cups fresh cranberries, rinsed
Y3 cup water

1 cup sugar
s teasp
Few grains ground cloves

Few grains ground nutmeg

¥ cup chilled whipping cream, whipped

1. Put cranberries and water inte a
saucepan. Bring to beiling over medium
heat and cook until sking of cranberries
pop. Force eranberries through a sieve or
food mill. Mix in a mixture of the sugar,
cinnamon, cloves. and nutmeg. Stir until
sugar is dissolved. Cool; chill in refrig-
erator about 1 hr.

2. Fold whipped cream into the cranberry
mixture and turn into a 1-qt. refrigerator
tray. Freeze until mixture is mushy.

3. Turn tce cream mixture into n bowl
and beat with a rotary beater until
smooth. Return to relrigerator tray and
freeze until firm,

ground ci

About I-qt. 1ce cream
Variation
Follow recipe for Frozen Cranberry
Cream, Mix together 13 cups fresh eran-
berries, coarsely chopped. and 7 table-
spoons suger. After beating the fce cream
mixture until smooth, stir the sweetened
eranberries and blend them into the ice
cream mixture,

Vegetables. Yellow and
Green
At the Thanksgiving table all eyes (all
“ah's", too) are fjocused on the oven-
browned bird. We've widened our vision,
however, to include the piping-hot yellow
and green vegetables . . . see below
and your favorite salad or vegetable tray
that will be part of your bounteous meal.

Spicy Whipped Sweet Potatoes (6 seru-
ings)—Wash 6 medium-size (about 2 lbs.)
iweet potatees. Cook covered in boiling
salted water to cover 25 to 35 min, or
untl]l just tender when picrced with a
fork. Drain. To dry potatoes, shake pan
over low heat. Peel potatoes. Heat potato
masher, food mill or ricer, and a mixing
bawl by scalding them with boiling water
Mash or rice potatoes thorosughly. Whip in
until potatoes are fluffy Y cup butter or
morgarine, 4 to % cup hot milk or cream
(added gradually), % cup firmly packed
light brown suger, and a mixture of %
teaspoon ground nutmeg, Y% teaspoon
ground <l Y4 teasp ground
ginger, % teaspoon salt, and Y teaspoon
pepper. Whip until light and Auffy. If
necessary, set potatoes over hot water
and cover with a towel to keep hot until
ready to serve.

Rutabaga Supreme (6 servings)—Wash
2% lbs. rutebege. Cut into pieces, pare,
and cook uncovered in a large amount of
boiling salted water 25 to 40 min., or until
tender when pierced with a fork. Drain
Rice or thoroughly mash rutabaga. Whip
in until luffy 2 tablespoons butter, 1 ta-
blespoon e¢ream, and a mixture of 2 tpa-
spoons salt and 1% teaspoon pepper. Spoon
rutabaga into a 1-qt. buttered casserole.
Sprinkle with a mixture of 2 tablespoons
grated R or P h and
1 tablespoon crocker crumbs. Dot with 2
teaspoons butter. Bake uncovered at
325°F 15 to 20 min, or until lightly
browned

Green Beans Distinetive (8 servings)-
Cook accarding to directions on pkg. con-
tents of 2 10-o0z. pkys. frozen French-style
green beons with 2 beef boulllon cubes (or
1 teaspoon concentrated meat extroct)
Gently break apart block of green beans
with fork or spoon while cooking. When
beans are tender, drain if necessary. Add
to beans a mixture of ¥ cup butter or
margorine, melted, 114 teaspoons swger,
1 teaspoon sals, Y4 teaspoon finely erushed
torragon leaves, ¥ teaspoon finely erushed
chervil, and Y% teaspoon pepper. Toss
together to coat beans thoroughly.

Brussels Sprouts De Luxe (6 to 8 serv-
ings) —Wash 1 qi. Brussels sprouts and soak
in salted water 20 to 30 min. Drain. Add
to cooking water % cup chopped onien,
1 bay leaf, and 4 whole claves. Cook
loosely covered in a large amount of
boiling salted water 10 to 20 min., or until
just tender. Drain thoroughly. Remove
bay leaf and cloves. Heat 1 cup butter in
skillet over low heat. Add sprouts, coak
over low heat, frequently moving and
turning with a spoon, until delicately
browned. Serve immediately.



