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up a free

soinething
new, different?

_ Hare are mnu'
suggestions
to make planning
eagler and

more enjoyabla!

Go festive with

The festive séaton daserves a
into the exotic. Cnab
stuifed mushrooms provide that
fting. Crab s expensive but a
little goes a long way, so don't
be discouragsd by the price. The
vich flavor of crab combines
with the mellow mwshroom to
makes a perfect hors d'osuvre.
There are many other great
ideas for atuffing musthrooms.
Ty fllling raw or suteed
milthroom caps with whipped
Créam 8¢ 12awoned with
o e 2
intp, & $poo of cnboran
alive alice a3 gamish. Your
favoriie egg, fith or meat salad
makes s dalicious filling for
mughrooms. Sarve chilled and
make plenty as they wil

dissppear quickly.

The hustle and buslle of
Christmnas =activity often
intetferes with régular eating
hablis and brings on ome
"tum:uy'th’ u:;;:“u : ie:_ nibble
on surplus supply of treats
and goodies.

It lJaod idea to piepare a
viristy of tasty sand es and
place them conveniently near
the supply of sweests. Adding a

varisty of fruit is also s good
idea.

MAKE IT A MERRY CHRISTMAS WITH RCA and FRIGIDAIRE
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CRAB STUFFED
MUSHROOMS

1 pound madium mushroom
capd

1 can (6 ot.) crab maat

1 egg, well beaten

1/4 cup bread crumbs

1 /4 cup tomato julce

I tsp. lemon julcs

dath tabasco sauce

1 t1p. finely diced onlon
2 t1p. finaly diced celery
1/2 tap. salt .
1/2 cup bread crumbs

1 /4 cup butter

Barly in the day, wash
muthrooms and remove stems,
Save for woup or stew,

Mix togsther crabmeat, egg,
1/4 cup bread crumbs, tomato
juice, lemon juice, tabasco,
onlon, celery and =malt. Stuff
muthroom caps with about ons
tablaspoon of this mixture.

Mix 1/2 cup bread crumbs and
butter. Sprinkle on top. Chill
until 15 minutes before serving.

Broll 6 inches from heat for 5
to 8 minutes, or until bread
crumbs are lightly browned.
Sarve hot.

Yield: 40 hors
d'ceuvyes.
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Delicious holiday “goodies”
make Chrisimas sweet

" HOLIDAY “GOODIES" .

- g FPrench Toau” is a
speckl holiday breakfaut treat
gcross Canada. Melt 1/4 cup
batter or margarine in a wdllet.
Dip 8 slices of majun bread into
3/4 cup dairy eggnog, turning to
coat both sides. Hrown both
sldes of bread in hot butter.
Makss 4 servings.

v » v

Make gils y sandwiches,
*Yule Tree m‘r ", 10 séive
dusing the holidays. Cut 12
Christinas tree uwpes from 6
tlices of bresd with s tree-dha
cutier. Blend 1/4 cup Roguelort
cheess :E-l d, 2 teagpoons
chopped chives, and 2 teaspoons
chopped pimento. Spiead
canapes with mixture.

Hollday Sandwiches: “Spicy
Yule Tree Canapes” will be a
special attraction on the
hospitality table in Canadian
homes this year. Cut 12
Cluigtmas tree dupes from 6
alicas of bread with a tree-thaped
cutter. Blend 1 can (2% ounces)
deviled ham, 1/4 cup toasted
chopped almonds, | tablespoon
minced parsley, and [/4
taaspoon curry powder. Spiead
each canape with mixture for an
interesting flavor combination!

Holiday Canapes: Using a
star-shaped cutter cut 4 canapés
from each of B alices of bread.
Combine 1/4 cup pineapple
cheese spread, 2 tablespoons

cho ridey, 2 teaspoons
mtg-:pl‘dlﬂf\:un rind, and two

teaspoons chopped mamichino
cherries and E-;Htmi each star
canape. Makes 32 Yule Star
Canapes.
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MOCK
PETITS FOURS

| white cake

1/3 cup woft butter

3/4 cup confectioners’ zugar
2-1/3 tbaps. cream or milk

1/4 cup cruthed hard

peppermint candy

Cut cake into 2 inch squares.
Place on a greawed broiler pan or
cookie theet and toast under
broller, turning to brown all
sides. Cream butter, add sugar
and whip until blended. Add
cream and continue whipping
until light and fluffy. Spread
frosting over top and sides of
cake. Sprinkle cruthed candy
over toft frosting.

Lowau priced RCA AM
pockatte fits into pockst

Of purss. 3 l 1.95
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PINEAPPLE EGGNOG CAKE

1 loaf pound cake

| cup eggnog

1/2 cup pingpple juice

I cup hé&avy Créam

1/4 cup ciftéd confectionery’

sugr
1/2 teaspoon vanills extract

Slics the thin crust of( top of
cake. Combinz e g and
pinespple juice. Gradually spoon
of pour bggnog mixture evenly
over cake until all of it soals
into cake. Refvigemle for two
hours before serving. Whip
cvéam, blend in wgar and
vanlita. Sérve over ulices of
chillad cake.

Makes 10 sérvingi.
. . ®

Ta Topping for Pumpkin
Pie: our own creativily
enhances a baker’s pumpkin pie
to make a holiday dessert.
Combine 2 tablespoons grated
orangz peel and 3/4 cup sour
cream. Armange 6B orange
gections sround the outer edpe
of pie. Spread sour cream
mixture over centre. Sprinkle
cinnamon-gugar ovés Lour cream
and orange sections.

Terrific Topping for one-crust
pie: Combine the convenience of
a baker's one-crust pie with your
own personal garnidh for a
hundnry tpecial dewsert. Cover
top of pie with 2 cups miniature
marshmallows. Toast under
broiler until marshmallows are
brown. Chill. Cut a can (8
ounces) jellied cranberry suce
into half inch slices. With a
star-shaped cutter make 7
cranberry stars. ‘Garnish etch
wedge of pie with a cranberry
star. Makes 7 servings.

An elegant cake to reflect the
glamour and magic of the
holiday seaton: .

 DELUXE FRUITED

" ANGEL CAKE
1 package (8 ounces) cream
chieese | .
1/4 cup sugar
1/3 cup mulk
1 /4 cup diced candied fruits
1/2 cup taasted divered aulmonds
1/2 ounce wemitweét chocolate,
shaved .
1 round angel food cake
3 tablegpoons rum

SEVEN-MINUTE
ICING

N

| egg white

3/4 cup granulated sugar

1 /4 cup water

1-1/2 teaspoons light corn syrup
few grains salt

1 teazpoon almond extract

3 drops red food coloring

Whip cream cheese, wugar,
milk and almond extract
topether until smooth; stir in
candied fruits, almonds and
shaved chocolate. Chill, Slice
cake into 3 equalaired layers.
Speinkle 1 tablespoon rum over
cach layer. Reamsemble cake,
spreading cheese mixture
between layers.

Icing - Combine egg white,
corn syrup and zalt in top of a
boiler. With electric
mixer at high cpeed, beat till
peaks when
bester is mised. (It may take
longer than 7 minutes.) Remove
and add almond
extract and coloring. Continue
beating until thick enough to
spread over top and sides of

double

mixture forms

from heat

cake.
Makes 10-12 servings.
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Glamorize

your free
with skirt

It {s-easy to make s Chulstivias
tree skirt that can be vathed to
look freth and new yesar aflés
year.

For a fabeic with ready-rade
motifs choose one of the pietty
holiday-printed cottons availible
in plece goods departments. The
Canadian Cotton Council 1eporis
you csn make a tree wkirt with

only one yard of J6-inch fabiic.
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WILL'YTHE REAL French poodie pleise stand up?
Decorative poodies like thews sre satily mads from
plastic Tilm bags from the dléane’. Simply cut the
plastic film in one Inch drips snd make 8 s lss of
pom pomt Fourtesn pom poms e nésded per

pooch. Body

is » hollow ocore, wiappesd In

polythsna snd each lsg s mada by threading a wive
through the centre of three pom poms snd
ssouring it to the body. A cork bacomas the face,
map pins the eyes snd 8 thumb tack the note.

Declare holiday truce
in Battle of the Bulge

Christmas is the time of year
when we entertain friends in our
homes—-when the “door stands
open at the feast” to welcome
the stranger and the time to
gdure with all who come the
h|p£y blessings of this
wonderful season.

It is as hectic a time fur the

Jomemaker as it is a happy one.

In addition to the wusual
household rounds, is added the
task of having food on hand to
serve st hours to people
who come to call and stay to
dine.

Here then, are some hints on
how to keep your Chrisimas
holiday entertaining easy and

bright.

Remember salads. Either
plain, they can fill a
multitude of occations in most
satisfactory manner. Keep zalad
greens ready-washed and torn
into serving pieces in a plastic
bag in the fridge ready to meld
with a rosey+ed French dressing
and serve. Jelly a salad and
mould it in idividual molds for
instant serving.

Keep a few dips on hand.

They can be prepared at a

:
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moment of leisure and served as
the need arises. And remember
grez2n pepper and pimento finely
chopped add a
touch Serve dips with celery
t{icks, with camot sticls, with

ipecial festive

redithes and be a friend to those
who declare no Christmas truce

in The Battle of the Bulge.
Remember ham is a wonderful

wtandby for holiday entertaining.
Serve it a la King with salad

Easy

To nuake the wkirt, fold the
fabiic square in-half end then in
uarters. Cut a plece of string
about 16 inches long Tie one
end to a pencil and tack the

* other end to the lfolded coing

of the square. Use the pencil to
musk a curve from edge of the
cloth. Then cut through all
thicknewses along the penciled
curve. Shosten the string to
make a centre cut-out for the
tree base.

Unfold the fsbric clrcle and
cut one dit from the centra to
the outer edge. Hem the cul

:d*ﬂm

o trim the skirt, stitch bright
cotton rick-rack or ball (rings
around the outer and centse

dresting added to your lavorite
basic white sauce for extrs
richness and fMsvor. Ham s
handy. Ham is dandy —and never
better than on festive tables.
Don't bemoan the fact that
you have left-over turkey. Team
turkey with cabbage nalad for
Turkey-in-the-slaw. Serve turkey
in casszroles. Mold it in ualads.
Mix it with mayonnaise.
Combine it with pineapple In a
tart coating of French Dyessing.

entertaining -

serve buffet style

Buffets make entertaining
casy, if you plan carefully
beforehand. Note these tricks of
the trade from home
economists, Macdonald
Institute, University of Guelph.

Armange the buffet-table for
easy traffic and for the
convenience of the guests. Have
a definite traffic pattern and
place foods in the order that

ests should approach first,

ce plates at one end, napking
and silverware at the other,
group hot or cold dishes|
condiments, bread or rolls.!
Dassert and beveragss may be at
ons end of the table or, more

ciously, served later by the
1ostess. The main dith or a salad
may be served at the table by
the host or hostess. Avoid

Gift idea

When the Christmas gift list
seems to grow and grow, then it
becomes necessary to curtail the
amount spent for each present.
Where children are concerned, a
small gift can be made more
appealing by deconsting the
outstide of the package with a
variety of bright candies and
other sweets. Grownups
appreciste a package wrapped
with special care. And, in the
final analysis, it's the idea of
being remembered, more than
the cost of the gift that is

important.

lineups: escort only three or
four guests to the table at @
time.

Arrange the serving dishesand

ons to avoid crowding, so
that the guests can eaiily help
themselves. Place fMatware in
rows, never piled one on top of
another. Be sure the M is
managesble: have a cassarole
that requires only a fork for
eating, rather than steak, for
which a knife is necessary.

Plan how the guests will sit.
Use lap trays or tray tables or
card tables. If you're uting card
tables, s2t these out beforehand
with silver, ulnuumm;\c\all and

pcgpe:.

reale a pn:lly atmosphere by
using low lights, candles,
centerpiece, and attractively
colored and garnished foods.

Holiday tip

Cranberries may be served in
numerous ways in the holldsy
seaton advisa Home Economlsts
of Macdonald Institute, Gualph.
Try a crisp, freah cranbeérry
relith; put one pound (4 cups) of
clean freth cranberries through s
food chopper uting the madium
blade. Stir in 2 cups of sugar and
vefrigerate several howrs of
several days. For varlety, put 2
unpared, cored “:ﬁﬂ and 1
unpesled lemon 0 the
food chopper with the
cranberrles.

" SPECIAL!

FRESH LOBSTERS

IN ACTON

BY POPULAR REQUEST AGAIN
YHIS CHRISTMAS SEASON. ONLY HOURB
FROM Ti:E ATLANTIC OCEAN VIA AIR CANADA
BOTH

LIVE and FRESHLY COOKED

ARRIVING

1.LB. BIZE

DEC. 22ad

— $1.76 sa.

PLEASE TELEPHONE EARLY TO ENSURE
AMPLE SUPPLIES
TELEPHONE PEVE SWiM .

: 853-1583

 ORDER NOT LATER THAN DEC. 2187,




