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hot water. The gelatin may have to be set over one or the
other during glazing to maintain the proper consistency.
The gelatin should cling slightly to canapes when spoon-
ed over them. Gelatin may be scooped up and reused as
it collects in bottom of pan.

Whipped butter Whip chilled firm butter using an
electric mixer at high speed just until the butter is fluffy
and of spreading consistency.
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Olive Bites
25 pitted ripe olives

2 to 3 tablespoons minced
green onion

Vt cup flour
teaspoon sslt

M teaspoon dry mustard
4 oz. sharp Cheddar cheese, shredded

(about 1 cop)
3 tablespoons butter or margarine, melted

and cooled slightly
1 teaspoon milk
1 to 2 drops Tabasco

1. Stuff olives with the onion and set aside.
2. Blend the flour, salt, and mustard together in a bowl.
Mix in the cheese, then stir in a mixture of the butter or
margarine, milk and Tabasco.
3. Using about a teaspoonful of dough for each, shape
dough around olives and place on a baking sheet.
4. Bake at 400 F 10 to 12 min. Serve immediately.

5 Olive Bites

Glazed Canapes
The glaze on these canapes serves three functions: it is

the mark of a professional, it helps retain the freshness
of the canape's, and it adds eye appeal. If the glaze it
omitted, the flavor of the canapes will be equally good.

Clear glaze Soften 1 tablespoon (1 env.l unflavored
gelatin in cup cold water in a bowl. Pour 1 cup boil-

ing water over softened gelatin and stir until gelatin is
dissolved. Chill until slightly thickened.

How to glaze canapes Place canapes on cooling racks
over large shallow pans. Working quickly, spoon about
2 teaspoons of slightly thickened gelatin over each can-

ape. Have ready a bowl of ice and water and a bowl of

peach sirup, and 2 tablespoons sieved spiced peach.
Spread peach butter onto toasted bread diamonds. Top
with a thin slice of smoked ham and garnish with pimien-to-stufTe- d

olive slices, sprinkled with snipped parsley.
Glaze and chill canapes.

Roast Beef -- Oyster
Whip together '! cup whipped butter, 2 teaspoons crush-
ed tarragon leaves, and '4 teaspoon freshly ground
black pepper until just blended. Spread onto toasted
bread squares. Top with a thin slice of roast beef.
Sprinkle the center with snipped parsley and top with
a smoked oyster. Glaze and chill.

Egg and Sardine
Mix together 3 sieved hard-cooke- d eggs, 2 tablespoons
mayonnaise, l'i teaspoons tomato paste. s4 teaspoon
lemon juice, and " teaspoon salt. Spread onto toasted
bread ovals. Place a small sardine, topped with grated
lemon peel, in the center of each. Glaze and chill.

Anchovy
Spread toasted bread triangles with whipped unsalled
butter. Cover surface with anchovy fillets and top each
canape with half of a pimiento-stulTe- d olive and a small
piece of pickled cauliflower. Glaze and chill.
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