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Christmas be a
bountiful feast of
harrhnnp and joy with
your loved ones.
Serving you is always
aplessure . . .

thanks.
trom Cam, Bent, Shedey

’ :a & Wayne

Cam and Betts

CATERING

P'lu}' the festive spirit Al vour homes
during this, the merciest of seasons,
Huve oo wonderful holiday!

SANDY, SHARL VERA, MONIKA

l LADIES' and MEN'S

HAIRSTYLING

Acton Mews

853-0811

J

- Smiart buyers set but to
ﬂllﬂ tmbgﬂtﬁm th&

mcr. m '; 3;;;

partial list of features tha; _

to all of our friends
and patrons from
‘Bonnie & Lucienne

The Styling Cellar
Norval 8776537

MERRY CHRISTMAS

To All Our Patrons
and Sta_ﬂ

fram

CENTRAL CABS

CHRISTMAS BUSINESS HOURS

Close Clwistmas Eve at 7 pm.
Re-Open Baxing Day at 6 a.m.

Earnnmbmtng iends, old and new, with
warmih and gppreciation and hoping the
hoin of plenty brings [1s bounty lo your door]

‘Royal Cafe

10 Miill 5t. East, Acton

Naturalizer
Shoe Shop

13 Wyndham 5t. R, K475
Downtown Guelph

Happy Newe Yoer 10 all
our friends end customers

wha supparted us in
the past yoer,

J-T SPORTS

13 MILL ST. E. « ACTON » 853-3740

Plan

warranty.

The anda Servii:e Prutecﬂnn
All Mazda pickups feature this
no extra charge exclusive. It
protects you against possible
mecnhanical repair costs for3

years or 80,000 kilometres,
inclusive of the manufacturer’s

llsl pmof.

Is there a better protection

-_q_

—— "‘It'.J

The Presto pressure cooker is the ideal way to prepare plum
pudding — and in only 20 minutes.

Presto! It’s Pressure Cooked

Plum Pudding

For centuries, rich moist
plum pudding has been oncof
the highlights of great holiday
meitls.

While there's no denying
the traditional methbd of pre-
paring the plum pudding still
requires four to {ive bours
steaming (ume, smart cooks
will put their pressure cooker
ter work this year and cut it
down o a mere 25 minules.

Surprised? In fact the pres-

sure cooker s an tdeal steamer
because consiant heat is main-
tained. To produce asteaming
action, the pudding 15 cooked
for five minutes without the
pressure regulator on the vent
pipe. A pentle llow of sleam
will emerge from the pipe.
Place the pressure regulator
an the vent pipe and cook an-
other 20 minuies with the
regubintor rocking slowly.

It's importanl to place at

least five cups of water in the
cogker because of the amount

. of evaporation duning steam-

ing. Any type of pudding
basin or mold — mctal, plass,
earthenware and even tincans
— can be used as long as they
it loosely into the cooker (a

' -»..,». "-!'-I .;‘-

Stedming lime to rcheat the
pudding before serving is also
kept to a menimum i you use
the pressure cooker. Instead
of several hours, stcam for
five minutes without the pres-
sure regulator on the vent
pipe and an additional five
minutes under pressure (regu-
lator on).

Il you're thinking of mak-
ing plum puddings this year,
now’s the time to do s, Like
Christmas “fruit cake, plum
puddings have to muature and
ripen before cating. Gel the
wholc lamily invelved in the
riteal of stirfing — custom has
it the more it's stirred, the
better, You may want to make
up a double batch and vse the
puddings as hostess gifls later.

Presto Plum Pudding

Y1 Ib cut mixed peel

Ve Ib chopped suet

Ya cup chopped walnuts or
pecans

1% cups raisins

[ cup chopped dates

Yr cup brown sugar .

Y: cup maolasses

Y cup strawberry jam

2 cups fine, dry bread crumbs

1 thap annamon
[ up ground ginger
¥: up albpice
Yo Hp fUtm<g
Yo bsp salt
4 egpy
2 thsp milk
Ya cup rum or brandy
¥e cup sherry

I{ & smouth textured pud-
ding is deswred, chop candicd
peel lincly; for a coaner pud-
ding leave as s In a large
bowl, combine peel, suet,
nuls, rawsing, Jates, brown
sugar, molasses and straw-
berry jam; mix well. Combine
bread crumbs, cinnamon, gin-
ger, allspice, nuimeg und sali;
shif into fruit mixtare.

ln mecdium bowl, beat eggs

- untl! thick, Beat in milk, Add

rum anrd sherry o cge mix-
ture; stir into fruit, minng
wrell
Turn batter into well-greased
ane quart and  hall~guart
pudding bastre or mold. Cover
tightly wath waxed paper or
alumnum (l, securcly tied.
Pour five cups water 1ato
bortom of pressure  cooker;
place rack on bottem. Put vne
filied pudding basin an rack in
bottom of Presto pressure
couker. Close cover sccurely;
turn heat on medivm  high.
Allow sicam o {low gently
from vent pipe five minutces.
Place pressure regulator on
vent pipe and cook 20 minutes
with pressure regulator rocking
slowly. Remove ltom heat; let
pressure drop ol 113 own
accord. Remove pressure
regulator before opeting hid.
[nvert pudding onlo rack im-
mediately, remove from pan
when cool, Repeal procedure
with second pudding,
. To store; wrap puddings in
plastic hHilm, thea in Ekul, Swore
in refrigeraior several weeks for
Navors to blend and mature,
To serve: relurn pudding to
mold. Cover. Pour five cups
wiater info bottom of presaure
cuaker, Place pudding on rack:
close cover sccurely. Sicam in
pressure cocher five minules
without pressure regulator on
vent pipe: place regulator on
vent pipe and couk another five
minutes undcer pressore.
Makes 1 oncquart and 1
haif-quart pudding.
- For more recipes wrile:
Presto Kitchens
3600 Danforth Avenue
Scarborough MIN 2E6
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SEASON'S BEST

Here't o whole sleigh
full o! happy wlthas,
from us 1o you . ., with
our sincers thonks for
your loyal friendship,

Dick, Renee & Ben

RICH'S szmucs

CENTRE LTD.

No. 7 Hwy. — East of Acton
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Christmas ="

Et'tr}* day’s a holiday being with our
many friends. Thanka and hest wishes
for a Merry Christmas!

PETEI BARBER

SHOP
27 Ml SLE.  Acton  853.3510
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Season’s Greetings
and Best Wishes
for the New Year

ﬁ% __

48 M1 5L, Actan 833-0800
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