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Scots celebrate Hogmanay, day of firs t-foo ting

What's Hogmanay?

It'e the Scottish name for
New Year's Eve — ond
first footing is what Lhey
call the tradilion Lthat diec-
inles Scoltish hospitality

for the New Year cele
bration.

The [irst person (o
cross the threshold of any
house on that pecaslon is

supposed (o do 50

bringing gilts lo his or
Ler host — gifts of food or
coal, both tokens of

warmth and riendliness.

In return, the first-footer
receives o drink.
Bul that's not aoll.

People used (0 compele
vigorously for the honor
of being o [irst-fooler,
and ran races from door
to door. Their hosts
might or might not be
happy to welcome (he

Turkey leftovers can be frozen

Turkey leflovers are as
traditional as Christmas
Day turkey jisell
They're great lo have on
hand for quick and Lasty
meals. Bul food special-
ists at the Onlario
Ministry of Agricullure
and Food remind us how
important it is to lake
proper care of leflover
lurkey (o ensure good
quality and safely.

Toe maintain  food
safely, liming [s im-
portant. Do nol leave the
cooked turkey and
siuffing at room lemper-
ature for more than two
hours. Before slering the

lurkey, first remove all
of the stuffing. Then
remove the meal [rom
the carcass in gls IE{TFEE
pieces as possibie. The
carcass can then be used
for making soup stock.

Store the stulfing and
turkey separatcly. Wrap
boeth tightly (o prevent
drying. Store in lhe
refrigerator for up (o two
doys. If yau can't use Lthe
turkey and  stuffing
within Lhis time, then
{reeze them.

To freeze turkey, wrap
the meat in freezer
packaging or, il desired,
slice and place in a
freezer contniner and

Holiday foods

entertaining ideas

Holiday secasan en-
leriaining is on many
people's minds. To help
you meel the challenge
and get organized for
your guesls, lood spec-
waliats at the Onlario
"Ministry of Agriculture
and Food offer a lew
helpful suggeslions,

Keep it slmple. Flan {o
serve f(oods that can be
prepared ahead and
stored al room temper-
plure or in lhe [reezer.
For example, make up
regular size and or
tndividual quiches wilh
different [illings such os

Pinata fun
gets break

A Joyous Christmas
tradition for Mexican
boys and girls is the
- breaking of Lhe pinata, a
decoratedd earlhen jar.

Sometimes, the plnata
may be a caricature of

ple or animals.

When it's broken, Lhe
pinata releases a bountly
of deliclous  [ruits,
sweels, nuts and loys.,

The children scrabble
1o claim as many goodies
as possible.

The pinnla is suspend- -

ed by a rope that can
ratse or lower it.

SYLLARUB, ANYONE?
Thal popular holiday-
party drink known as
Eggnog is o modern ver-
sion of an old English
drink call syllabub,
which was a spiced mix-
lure of wine and milk.
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cheese and onion,
mushroom ond  ham.
They can be stored in the
refrigerator for up
three days or {rozen for
aboul one month and
used for main courses,
appelizers  of  parly
snacks. Crepes  are
anather great  idea.
Crepes cah be made in
large batches and frozen.
Sotne of the crepe {illings
can ulso be frozen, or
prepared the day before
ant refrigerated.

Savories such 45 meal-
halls and sausage rolis
can be made and frozen
until needed. You can
also prepare batches of
minl pastry shells and
store tightly covered oer
freeze.  Just  before
serving, prepare some
{illings. such as choppcd
pork, chicken, roast beef
or egeg.

If you have a favorile
casserole dish, such as
beel bourguignon, veal or
pork goulash or lasagna,
lhatl you like to serve to
puests, prepare 1lhem
now and store in the
(reezer. IU's -easy Lo
tcheal these prepared
dishes = when  guests
arrive.

Remcember {0 keep on
hand o geod supply of
staples such as canned
vegetables, fruil and
julees. They'll come in
handy for {hose upex-
pected necasions.

Plan ahead. keep it
simple, and you'll be

ready for the holiday
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wondarful holida

season blessed wit
love snd peace and

lasting joy to alt, Our

thanks to our
[ailhxzi patronds.
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cover wilth gravy, saucc
or broth, To freeze
stuffling, package It
tightly In ils own con-
tainer and [reeze.

Plan {o use the plain
turkey meat within one
manth and the {urkey
covered wilh  gravy
within three monihs.
Stuffing should be used

within two months.
When it comes time in
use the turkey leflovers,
thaw them in  the
relrigeralor. and use
them -in  sandwiches,
soups, casseroles, turkey
pies and salads. Plan for
lots of good eating lrom
Untorio turkey at Christ-
mas and afterwards (oo,
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Lorraine

21 Mill St. W.

and cverything good
for Christmns?
Thauks from us to yon.

Nina

Corrie’s

Julie

hairplace
853-3461
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visitors. If the first-fooler
were 8 woman, it meant
bad luck for the year. Bul
it was good luck if the
firs! person across the
threshold were a man,
especially one known Lo
have been born (eet fore-
most—still beiler if he
happened 1o be  dark
ralher than fair. '

Why Lhe word Hogma-
nay? Thal's a myslery
stitl—similar watds
occur  elsewhere,  bud
nrigins are uncertain, ot
besl.

B R B s e e A ey e o g e e

“AY this Christmas time of 1579, the world

seems faced with challenges which are
going to demand from each one of us a
renowed awareness of the values thar have
given us a country to live in that can stif
carry the message of peace and gaoodwill 1o
aif the world.
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Best wishes from

Just coming by to say
thanka for your flandship
and trust and continulng
good chese. Hope yaur home
and hollday are filad with
happinsssl

Barfow Phimbing & Heating

35 Church Streoat East » Acton » B53-277)

May your Christmas be adorned
with the spacial joys and holiday

treasures this happy season
brings. A merry Christmas to alll

JULIAN REED

‘Let us remember the message brought
by the One whose birth wo celetirate and
apply to those challenges and may the
season represent a renewal for us all.’

Everyone
at
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