Add your traditional
fixin's to these basics—
Roast Duckling

and stuffing, a salad
mold, and hot rolls,

(hristmas is a'comin

Do you imagine you hear bells, Christmas bells? They’re coming clasar,
and it’s not too soon to plan your Christmas menu.

Roast Duckling

Rinse 2 4- to 5-lb, ducklings and remove any
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excesg fat from body cavities. Pat dry with ab-
sorbent paper, Rub ducklings inside and out with
1 teaspoon salt; lightly spoon Apricot-Apple
Stuffing into cavities, To close body cavity, sew
or skewer and laee with a cord. Fasten neck skin
to back with skewer. Loop cord around legs,
tighten, and then tie; secure wings to body. Place
ducklings, breast side down, on rack in & large,
shallow roasting pan. Roanst, uncovered, at
326°F for 45 min. Turn, breast side up, and
continue roasting for 1% to 2% hrs, or until
ducklings test done, busting every hall hour
and removing fat. Duckling is done when drum-
stick meat feels soft. Place on a heated platier;
remove skewers and cord. Garnish, Serve with

Gravy. 6 to 8 sorvings

Taste Tempters!

Hore's o cookbook of deep flavored wlews
and other sumptuous one-dish meah—plun
surprise devierty and helptul 1ips for freex
ing cowerolay

YOURS FOR
ONLY

50¢ EACH POSTPAID

Apricot-Apple Stuffing

Heat %% cup bufter in a saucepan. Stir in 14
cup chopped celery and 1 medium-sized onion,
minced ; cook about 5 min. Combine with 2 qts.
coarse bread crumbs, 24 cup snipped dried
apricots, 1'% cups diced apple, 1 tablespoon
lemon juice, and a mixture of 2 tablespoons
brown sugar, 1Y% teaspoons salt, V4 teaspoon
ground coriander, 4 teaspoon ground cumin,
and 14 teaspoon basil, erushed, Toss lightly,
mixing thoroughly.

Gravy—Pour off all but Y4 cup fat from roast-
ing pan; stir in 2 cups hot water and bring to
boiling. Blend in a smooth mixture of % cup
cold water and 4 cup flour, Bring to boiling
and boil 1 to 2 min., stirring constantly, Season
to taste with salt and pepper.
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Grapefruit-Lime Mold

cup fresh grapefruit sections (cut

in picces il very large)

Vs cup sugar

1 pt. lime sherbet, softened

V; eup fresh lime juice

1 83j-0z. can crushed pineapple,
drained ; reserve sirup

2 tablespoons unfinvored gelatin

l4 cup quartered maraschino cherries, well
drained

1. Sprinkle 14 cup of sugar over grapefruit.

2. Add lime juice to sherbet; as sherbet melts,
stir occasionally te blend.

3. Mix together remaining sugar and gelatin in
a saucepan, Add enough water to pineapple sirup
to make 2 cups liquid. Mix 1 cup of the liguid
into the gelatin mixture. Stir over low heat until
gelatin is dissolved. Remove from heat; add re-
maining liquid and the sherbet, If necessary,
beat with rotary beater until well mixed.

4, Chill mixture until the consistency of thick,
unbeaten egg white; stir occasionally. Fold in
grapefruit (including sirup), pineapple, and
cherries. Turn into a S-cup star-shaped mold
which has been rinsed with cold water. Chill
until firm.

5. Unmold onto serving plate. Garnish (see
photo). i to 8 sereings
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Cheese Rolls

pkg. active dry yeast, or 1 cake compressed
Feasl

r::n milk, sealded and cooled to 110°F

to 115°F (If using compressed yeast,

cool to B0*F to B5°F.)

1, cup butter, melted and cooled

tablespoons sugar

tenspoon salt

cup shredded Cheddar cheese

cups Mour

Melted butter

1. Dissolve yeast in warm milk, Stir in cooled

butter, sugar, salt, and cheese.

2, Gradually add flour, beating well after each

addition, Continue beating about 5 min.

4. Brush dough lightly with melted butter, cov-

er with waxed paper and a towel, and let rise in

4 warm place (80°F to 85°F) until doubled in

bulk, 1 to 1% hrs.

1. Stir down dough. Form into 1-in. balls. Dip

balls into melted butter and place two in each

well-buttered  1%ax®-in. muffin-pan well, Cover

lightly and let rise in & warm place until almost

doubled, about 30 min,

5. Bake at 876°F for 15 to 18 min., or until

golden brown, Remove from oven; brush tops

with melted butter, Serve hot.

Abaut 2 doz, small rolls

Turkey-Oyster Casserole
Here's a tempting, easy-to-prepare combination
of turkey and oystors especially appropriate for
holiday buffet entertaining.

1 pt. oysters (with liquor), heated just
to boiling and drained
tablespoon butter

teaspoons grated onion

oz, mushrooms, sliced lengthwise
cup butter

cup flour

tenspoon salt

teaspoun black pepper

Few grains cayenne pepper

cups milk

egE yolk, slightly beaten
tablespoons chopped parsley
teaspoon thyme

drops Tabasco

cups diced cooked turkey
Buttered soft bread crumbs

1. Heat the 1 tablespoon butter with the onion
in a skillet; add mushrooms and cook over me-
dium heat until lightly browned, stirring occa-
sionally. Set aside.
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2, Heat the '4 cup butter in a snucepan over low
heat. Stir in the flour, salt, pepper, and cayenne;
cook until mixture bubbles, Remove from heat.
Add the milk gradually, stirving until well
blended. Bring rapidly to boiling and boil 1 to
2 min., stirring constantly.

3. Blend a small amount of the hot sauce into
egg yolk and return to remaining sauce, stirring
until mixed.

4. Stir in parsley, thyme, and Tabasco. Add
the turkey, oysters. and mushrooms; toss lightly
until thoroughly mixed.

énoen - “Pri.ze-Winning Récipes -fesfed by Culin

YOUR copy -~ | 1
TODAY! '

BIG PAGES

STURDY, WASHABLE
CLOTH BINDING

BEAUTIFUL 4-COLOR END PAPERS

INSTRUCTIVE FOOD PHOTOGRAPHS
IN FULL COLOR AND MONOTONE

SPECIAL Low Price
Only 5295

POSTPAL

5. Turn mixture into a buttered shallow 1%%-
qt. baking dish. Sprinkle with the crumbs.

6. Heat in 4 400°F oven about 10 min., or until
mixture is bubbly around edges and crumbs are
golden brown, About 6 servings

Creamy Perfection Salad
2 tablespoons (2 env,) unflavored gelatin

3, cup sugar
15 teaspoon sall
2; cups water

cup lemon juice

tablespoons white vinegar

tablespoons drained prepared horse-

radish
1 teaspoon graled onion
1y teaspoon Worcestershire sauce
Wy teaspoon celery seed
cup thinly sliced cabbage
cup thinly sliced celery
cup slivered green pepper
cup conrsely shredded enrrot
tablespoons sliced pimicnto-stuffed

olives
1. Mix gelatin, sugar, and salt in a saucepan;
add 1 cup of the water, Stir over law heat until
gelatin is completely dissolved.
2. Remove from heat; add remaining 1% cups
water and the next seven ingredients. Beat with
rotary beater until well mixed, Chill until mix-
ture is the consistency of thick, unbeaten egg
white, stirring occasionally.
4. Fold in the vegetables and olives, Turn into
a 1%-qt. fancy mold which has been rinsed with
cold water, Chill until firm,
4. Unmold onto a chilled serving plate and gar-
nish with crisp salad greens, 6 to & servings
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Tins cookook was started on the premise that

Mrs, Ameriea, whoever she s and wherever she
lives, is o eonk of talent who Knows and laves good
cooking.

A contest was born!

When you have a continent for a/cupboarid and the
peoples of the world fur your family, contest results
are sure to be exciting. Certainly many of the
entries were remarkable. When an American home-
maker submits a reeipe for “Pillowsshi-key™ it takes
4 it of research to discover that this is really
European piroshki, whicli hos undergone a lingual
whange in the "t less vocabulary of the Japanese
cook of an American family living in the Far East,

Experts have asserted that there is o American
enisine. Taking this in its narrawest sense, the
charge may be true, And yet il our cooking cannol
be characterized in a single word, it can be de.
seribed. We caok in the traditions of the Briish,
French, snd Germans, of lalians, Seandinavians,
Bohemians, Greeks, and muny other peoples, By
midetwentieth century it is clear that perhaps, afier
all, there is a word for American cooking—coymo-
politan. Amerivan cooking belongs 1o the world!

Every recipe in this cookbook has been kitchen-
tested by the home cconomists of the Cutivary
Auts INSTITUTE. More than a third of the recipes are
prize winners. The others were created and devel-
oped by the Institute and adapted for this ook tn
make ita truly basic, well-rounded vonkbook, reflect-
o ing the cosmupalitan traditions of American coonking.

ary Art

In graceful assembly weross this cover are four gen:
erations of cooking necessories brought lu;.'l‘thl'r [r
a family porteait, The majority are oldsters, dating
back to the pioncering days. T the others one may
diseern the stamp of their American stock—a sturdy
beauty—au happy union of fine form and funetion,

A trip through The American Peoples Cookbook is o
geographic and gustronomic tour of Americd, Here
you will T recipes fur |r||ir|'l'iili Lohster (page 240
from Maryland; Pineapple-Orange Fantasies (poge
522) from Hlinois and Suint Nicholss Cake (page
A89) from California, Then there is Molly's Hremwl
Stufling (page 2200 Trom the lalls of Tennessee;
Corn Soulllé (page O8) fram Towa and Kolachky
(page 52) from, ol all places, Texus! From these

and other vegional and family Tavorites you will
discover the full-bodied (ivor of American caoking.

CULINARY ARTS INSTITUTE
1727 South Indiana Avenue
Chicago, lllinois 606416

Enclose find §
please tend me posipaid

Institut

Icheck or Money Order] for which
copies of THE AMERICAM

PEOPLES COOKBOOK (@ $2.95 sach, If | am not sotisvfied,

for full refund.
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