Seanon s Latings

TRADITIONAL AND NOW

Fullow tradition, yeT surprie
evaryone with something dlerent
on the Christmas board this yeasr,
Cock ths usual plump deticious
symbaolic turkey, but hil its cavity
with a gourmet Wild Rice Stulling.
Eliminate the prablem of sotecting
one wvegatahle, on a day when
any:hing goes. Do it our way and
nfter a mediey of shapes, colar
nnd llavor , & most tasty
Ghivetch, Prepare Duchess Patatoes
shead of time then pop them into
tha oven when the time is ripe,

Cince Christmat  colors  have
traditionally been red and green,
oper the meal with ruby broth
and clote wilh o spinach salad.
And . .. to satisfy dessert lovers,
sepve tho plum pudding and sauce
they damand.

Whoe says ynu  must  spend
Christmas day in the kitchen? Nu
need, say food specialists at the
Ontaric Fongd Council. Christmas
is to be onjoyed by ail, and our
meni gquarantees it

Chiristimas Broth
Roast Turkey - Gourmet Wild Rice Stuffing
Ghivetch

Daclioss

Spinach - Onion -

Pluerny Pudlding -

Christmas Broth: Make it a day
or two aheard relrigerate. Bag the
crautons and store theny at room
tempeoralure.

CHRISTMAS BROTH

2 cons (28 ounces oach)
Cenada Cholce tomaloes

2 stalks celery, with tnaves

2 carrols, scraped

T groen peppor seadad

1 large dnion

d poppercomms

2 whaola cloves

f teaspoon salt

Ya tepspoan baul

1 laatpoan sugar

Y cup Ontario Port wine

1 tablespoon leash lemon juice
“Cheate Croutons [recipe below)

Empty tomatoes, jnce and atl, inlo
& large saucepan, breaking the
solid chunks up with 8 fark. Cut -
the vegelables into chunks and add
them 10 the pot. Stir an peppee:
cnrns, cloves, salt, basil, and sugar,
Cover the saucepan tightly and
bring it te a boit, thun lower tho
hest and simmer for one hour,
stifrring ance ar twica. Caol. Strain
the woup 1hrough a fine spive
sijueering all the juices out of the
_vogotables. Aetyrn the bouwilton fo
the ssucepon, odd the Porl
and lgmen juice. Brng 10 & boil
and serve, adding o lew cheese
croutons 1o each serving if desived,

Makes 5 cups.

CHEESE CROUTONS

2 shees day old whale hread

1 1ablospoon butier

2 tablesponns freshly grated
Parmesan chepse

Use a firm father than spongy type
bread. Tom the crusts and cut the
bread 1o oae-guarier inch cubes,
Melt the butter in an oven ptoni
tdish o1 e plate; add the bread
cubres and cheese. Taoss, Set i @
260 degree F. oven for | hour

To roatt the 1374 model turkey,
it 15 best to ute a meat thezmometer,
i1 you don’t have gne, ask Santa
ta drap one 1 your Chustmas
siocuing, It will eluminate gquess
wotk when roasting, all yeat round.

You can dofrost o whole turkey
m one of 3 ways, depending on
your fune schedule and relngerator
space, Leave the plishc wiapper
an, no matter which methpd you
use, The telvigerator 15 thp ideal
place for thawing, as it keeps the
meal cold untit ot s i:mnpfnteh,r
defrosted. Allow obout 5 hours
per pound tor thawing i retngeras
ter, ¥ hout per pound for thawing
i cold water, and 1': hours per
pound  for  thawing a1 room
temperatute. For more even 1haw:
g at foom Yemperature, place the
wiapped turkey it 3 biown paper
bag.

You can prepare the stulting 3
day aherad, of course, but you muit
nat stulf the turkey ahead of time,
Allow an exira hour tg stuft and
truss the turkey just batore 1t s
scheduled lor the oven, '

" EASY GOURMET
WILD RICE STUFFING —

1y cupt Wild Race
sutticient Tor 10 to 12 b, turkey

Wath rice in cold waler, St nge
wite 5 cups bodding water. Parbol
5 munutes only, Remove lrom heat,

Cover. Set ande for ane hour.
Dran, ¥Wash, Then, cook draned
rice in boiling walted water for 25
minutes. Brain, Sat aude.

G tablespoans butter
% cup (2 medium) anions, chopped
L pound small mushraoms, shoed

Patatoes

Orange Salad
Brandy Sauce

(4% cups)

% cup chopped toatted almonds
{3 ounces)

3 tablespoons {laur

1 can (10 ounces) beefl houillon
1% 1easpoans salt

cant @ teatpoon pepper -

1 cup chopped fresh paryley

Melt builter in & large skillat, saute
oniarns, mushrooms, almonds, on
twgh heat, tor aboul 3 mintues.
Stir in flaue, cook tor one minute.
Add boudlon, cook, stirting until
smooth  and  thickened. Add
septonings, pansley and nce, Toss
genily.

Stufl 1 ready-te-cook turkey
Yield: 8% cups

Stult and truss the turkey. Brush
with botter ar ml and sprinkle
with salt and ‘pepper. Roast breast
side up on & rack in a shallow pan,
Cover with lgil, leaving open at 1he
sides.. To linish browning turkey,

remove [ail 1 hour befare end of
couking time and  baste with

drippangs.

ROASTING TIMETABLE®

1325 degrees F.oven)

Tor Whole Turkeys

Weight (Paunils) Time {Hours}

0 T tnd;

i2 A% e 5
16 ' h% 106
20 5% 10 B
24 B'atn 7

*Stulfed, unstotfed and self basting
type turkeys require the [ame time
tn conk, Beguo testing for donéness
a1 the shoster time within the tange.

TESTING FOR DONENESS

Whole furkey: Press thick pard
u! drumstick; il o (eels selt the
bird 15 dong, The leg should mave
reathly when yoe twist 11, 1F using
‘a medt thermometer, toast stufled
turhey to 165 deqrees F_n stulling
and undtulled turkey to 185 degrees
F. o the Yigh, )

Oon't sttt on seasomngs and
don’t couk it 100 long — those are
the only rles Tar success wath
Gluvetch. When you sefve them,
the wegelables should stitl be crisp
and hawe a tot of ther otginal
celor. Bag wepetables i groups
ahead ol hme,

GHIVETCH
1 cup diced potato {2 small

1 small yallow squash, thinly sliced,
(peel, cut in hall, ramove sesds,
slice thinly}

3 cups rutabapa [ % inch cubes)

2 cups carrat coins 4 inch thick,
3 1o 4 medium]

1 cup fresh green beans, sliced into
1 inch diagonals

% cup celery, sliced shoul ‘4 inch

thick on the disgonal {1 stalk}

¥ Spanish onion, thinly diced

2 madium tamatoes, cored and
cuk mio quariers

% cup julienng strips green pepper

1 cup bee! bouillon {use 1 cube in
1 cup boiling water) -

13 cup olive oil

2 smali cloves garlic, crushed

2 teaspaons salt

' bay leal, crumblad

% teaspoon lacragon

Wash and prepare al} tha vegatables,
cutting them into the sizes ond
shapes given above. Preheat aleciric
frypan. Put the bouillon in 8 small
taycepan, add the oil, garlie, sail,
hay leal, tarragon and heat 1o
boiling, Mix potsto, squesh and
rutabaga in f{rypan. Pour the
bauillon minture over the wvege-
tables, Cook, covered 0 minutes
only. Add carrats, green bheans,
celery and onion. Toss lightly.
Cook another 10 minutes. Tos
lightly. Add tomatoes and green
pepper. Cook 5 minutes only.

Serve immediately.
Makes 10 - 12 servings.

The turkey should emerge from
(he aven 4 hour befare sesving to
eata the carving, So, i1's a good
lime 10 set the oven nt 425 degrees
F. and do the potatoes,

OUCHESS POTATOES

Make 2 batches 10 serve 12

6 medium pntoates (about 2
pounds}, peeled

1 cup water

1 teaspoon salt

3 tahlewpoans butier

2 tablespoons milk

Dash pepper

1/8 teaspoon nutmeg {optionall

2 #9038

Cook polatoes i boiling saited
water unbil render. Oram and magh,
Beat wm butter, milk, pepper and
nutmeg. Combing ¥ whaole egg and
1 rgg yolk, Beat into potaloes.
Shape wto 12 muounds on greased
conkie sheet. Beal remaining egy
white hnhtly; brush over patatges.
Bake at 425 degrees F, until golden,
[abaut 20 minutes).

Makes 6 servings.

The salad greens can be rinsed,
patred dry, brokerrand refrigorated,
Make the dressing ahead of tme
and combine the lol at setving
nme. -

SPINACH, ONION &
ORANGE SALAD

1 head fetiuce

1 package (10 ounces] fcesh
spmach

}ean (10 ounces) mandann
nranges, dramed

¥r Spamish anian, thinly shiced

Orange French dressing -
(recipe below)

Tear lettuce and spinach into bite
sze pieces. Place in a buwl; arrange
anion and mandanng on top. When
serving, add dressing; toss well,

ORANGE FRENCH DRESSING

1/3 cup vegeiable ol
1 tablespoon lomaon juice
2 tablespoons mandanin juice or
orange juice
1 teaspoon saly
1 teaspoon sugar
%4 tegipoon dry mustard
1/8 teatpoon pepper
1% teaspoon papnka (optionatt

Combine in & jar with lid. Shake to
blend befote using,

Keep chilled.

Makes: 10 - 12 servings.

CHRISTMAS PLUM PUDDING

Traditionally the plum pudding

keﬂminm of Christmas fill the air -

with Saata, children, gifts and smiles.
Hope they'te all. pare of your holiday.

Acton Home

Furnishings

is made egrly in December — pastly
1e ‘st it “ripen’’ — parily 10 get
you in a lestive mood = mostly 10
lighten yeur burden 23 Decamber
days get busier with a round of
social gvents. Thera it still time to
make the pudding -~ but do it now
50 thal you won't run into a panic
situation the days bafore Chrisimas.

1 cup toue

1 teaspoan soda

1 teazpoon 13l

1 (easpoan cinnamon

% téaspoon nuimeg

Y teaspoon mace

1% cups tinely cut raiting

- [% pound seedlegy)

1% cups curtants plumped
{washed in hot water,
\hen drained)

% cup finely cut candied orange
and lemon peel

1% cups coarse soft {tresh]
bread crumbs

2 cups ground Juet

1 cup brown sugar

31 eqgqs, beaten

6 tablespoans red currant jelly

% cop hrandy

Sift together Mour, soda, salt and
spices, Mix in raising, curranis,
candiad peel and bread ciumbs. In
anothes haw! mix suet, wgar, eggs,
jelly and brandy. Add 1o dry
ingredients; blend well.

Pour into two P-guart greased
pudding molds, (2/3 full). Lay
waxed paper toosely over mold o
prevent stezm which collects an
cover dropping into pudding. Cover
with matd lid. Place on arack ins
steamer or large kettle where water
will reach up to the mid-paint of
pudding meld, Bring waier 1o &
timiner, cover and steam pudding
G hours, When done, remove fram
katile. Cool. Wrap in sluminum
fail and set it to ripén in a ceol
olace. T serve, steam, then lgosen
uides and tuen out an A hot serving
dish,

Flamo with warm brandy, Serve
with Brandy Sauce.

BRANDY SAUCE

'L cup botter

e cup Thour

213 cup hghtly packet! brown sugar
1% cups milk

Y% cup brandy

et & savcepan, melt butter, blend

in Mour. Cook a lew moments;

remnove from heat; hlend i sugar
aing mikk,
Cook over medium heat, stirring
constantly, untl 1hickened.
Stz in brandy.
Serve hot aver steained pudding.
Makes 2 cups.

With a lintle arganization and a
good work plan you can cul down

_youe achive time i 1he kitchen to

a science! Most of the work is done
on the 24th day!

—  The Christmas
cioutons are prepared,
— The turkey delrosts and you
make the wild rice stuliing,

— Fhe vegelahies are wathed, cut

droth and

Four year fight

The Acion Free Press, Mon., Dec. 23, 1974 9

Johnson wins may build house

Ian S. Johnsoh, Lot 22, Con.
3 will now be nble to bulld a
house on his ten acre lot he
has owned since 1968,

Halton Hills councll gave
him the okay on a 10 Lo 3 vole,
Tuesday night, after a long
debate. He will be allowed to
bulld o single amily home on
the o, nbout o mile south of
Acton.

ar, Johnson said he bought
the ten acres [rom Ewart
Leyland, inorder to be next to
his [ather's land, since the
intended and have now, huilt
a trolnlng track for horses
which they breed and train.

He soid Mr. Leylund op-
plied for the separation, since
the severance was o condition
of sale. He claimed he would
never have agreed (o the con-
dition demanded by the Com-
mittee of Adjustment which
stated the land could only he
used for agricoliurnsl  use,
with no house on it,

"I necd o house to look after
ihe haraes; 1 am now going
back and forth from Acton,”
he ndded. He sald he felt
some people were under the
impression e bought the lund
from his father and he was
ihe one who wanted the
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TUESDAY SELECTS, ladies’ bowling league

held their Christmas %'n'ty
December 17. Colleen Robb, secretary,

on Tuesday,
Edna

Edge, treasurer, Lennora McKinnon, president,

and Donna Herrington,

make the punch, which

and hagoed lor conveniencs, as are
the salad greens,

-~ The pototpes sro purepaced lor
rehiealing,

— The pluin pudding 15 Yaken frum
s résling spat,

— The brandy sauce 13 matle,

— The table 15 set,

On Christmas day yuou spend an
hour to prepare the bird fur the
gven — then a hall hour hefare
dinnee to remove the tuthay from
the oven, cook the vegetables, huat
the soup and pudding, cambing
the salad and penerally vverseo
what you have planned,

Heppy teason’s catings from the
Food Specinolists at the Ontario
Food Council. We hope you wil
gnioy THE DAY: Wao've planned
i1 that wayl

“Oh, tidings of comlort and joy .. .",
May you and yours enjoy this wonderful
season, and all the litite things
that make it so spacial. Thanks, so much.

Rich's Service Centre
DICK & RENEE VOSKAMP
No. 7 Hwy. — East of Acton
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SID & LUCILLE
And the Staff
- At

SILVER'S

vice president helped
“made the party’’.

SPEEDO

SWIM

O
e Sports & Tack

128 Guelph S1. - Hwy, No. 1

separation, '"There s no basis
of truth in that.”

Mr. Johnson said he had
sunk a Iol of money In the
[und by the time he Tound he
coildn't get out of the deal.

'The u.:;unll;,' cntm Couneil-
lor Dick Howitt, face red with
anger, retorted, *Someone's
memory has hecome jarred.
There would have been no
wity the land would have been
separntedd [or o residentinl
wse, if it hadn't been to add to
{he tand already owned h‘\:
yvour futher, so the race trac
could he buill.,” He claimed
Mr. Loeyland had used up s
quitn of separations,

Councillor Russell Miller

sl he coulil see no reason
for the demas of the permit in

the first ploce. He sald the
“and was partly swamp nnd
partly hush and was unfit for
spriculture. A building
permit for a separated ten
acre pareed of land is QK"
e pointed oul the land was
being used and  the
assesament was needed.

Councillor Pal McRenzie
agreed, onnd  sugpested
council toke another ook at
the declsion.

“Only sheep and goats
could use that land,” eom-
mented Mavor Tom Hill.

Councilior Rie Morrow said
he understood the guota of
separations nllnwmlj under
syuesing’s bytow, had been
used up by Mr. Leyland
belore this one, and said there
wns no legnl way Lhe Com-
mittee of Adjustment could
have atlowed. more. *His
differenee  lies with  his
Inwyer: il seems he was
misled. I'm [oath to correct
lawyers' mistokes.”

The mayor pointed out that

Esquesing council had not

SUITS

Georgatown

heen unanimous in refusing
the permil, and claimed o
itece of property should not
¢ severed unless 3 home is
nllowed.

Howitt  replied, **The
Committee of Adjustment
bhent over hackwnrds so that
the roce track could be built,
and help Mr. Johnsen, They
put on the conditien of no
residential buildings and Mr,
Johpson's lawyer consented
o that. He said he wasg
speaking on behalf of buth
Mr. Leyland and presumably
Mr. Johnson,”

Councillor Roy Booth said
he was concerned somebody
wis “‘helng taken'', but

pinied out in [ooking to the
uture he could see no house
Lt hall a race track on the

property  which  would be
difficult to sell. He suggested
counctl approve the permit,

Miller claimed there were
many places in the township
where luneways went hack to
a second residence on one lot,
and this request was for one
house on ofic ten-acre lot, i
everyone was used Lhe same [
might go nlong with refusing
this man a permil,”

Mr. Johnsen said there
were a large number of
separations granted arownd
him, where only houses were
huilt and no use was maude of
the land.

(in o motion by Miller and
Morrow council ngreed tn
issue the permit. Councillors
Howitt, Coxe and Armsirong
npposcd the motion,

NOTICE TO RESIDENTS

Wards 1 & 2

Town of Halton Hills

The council for the town of Halton Hills
requests interested persons to advise the
clerk-administrator in writing by JANU-
ARY B, 1975, if they wish to be consid-
ered for appointment to serve on the
Halton Hills recreation advisory comm-.
ittee serving Ward 1 & 2.

Written replies may include any person-
al background information deemed app-

ropriate,

G. D. Pritchard, AmcTcME.
Clark-Administrator,

Town of Halton Hills,

36 Main St., S., Georgatown,
Ontario L7G 3G4
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Christmas.

GREETINGS

Hore's wishing you the
fulliliment of all your dreams for -
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MANAGEMENT AND STAFF

BANK OF MONTREAL

i

fo our

many friends
and patrons
we've become
acquainted with

A-B Supermarket, Acton Pharmacy,
Glenlea Drug Mart, Simpsons-Sears,
The Acton Free Press, Eatons.

HERB’S DELIVERY

HERB, PETE & MIKE

e

AR AR AR AR AR R NENENE

We wish for you a Hollday filled with
lots of ““good old fashioned cheer",

and thank you for your patronage. ..
this merry time of year! Merry Christmas!

DOUBLE HAPPINESS
RESTAURANT

CHMNELT AMOC CANADIAN CUMING
332 Quaan IL [, - Beckar'y Phize  Acton

Tel. 833-2060

B D i S——— ]

Caroline Flower

Soa lawnn . | v

& Garden Centre

Fero Miles Weal of Acton Seath Sede of Hegheea ¢

Solve Your

GIFT
'PROBLEMS

QUICKLY ¢
DELIGHTFULLY

WITHGIFTSOF

$547

ADD TO THE BEAUTY OF CHRI
Choose From Qur Large Selection

FLOWERS & PLANTS

* POTTED MUMS ® POINSETTLIAS

¢« CYCLAMEN s AZALEAS

e MIXED PANS o L AWN
CRNAMENTS

Aill Types of Troprcatl Plants — Cut Flowers and
Arrangemaents

FREE DELIVERY IN ACTON & AREA

WE WIRE FLOWERS
ANYWHERE

TELEPHONE

853-2980

Open 9 til 9 until Christmas

CAROLINE FLOWER

£
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