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Halton Hills cooks share

their favorite recipes

DATE, WALNUT AND
FAUIT BARS

Ellnar Fuller of Mcintyre
Croscant In Goorgaetown atfers
an Inisrasting reclpe [for
deollclous date, waloul and frul}
bars which local cooks and
thalr [amllies are sute 10 onjoy.
For tho pastry layor.

1 % cup tlour

Va Cup sugar

Y2 cup buttes or marganng
Combino and pack mlo a 9-inch
by 12-nch pan: bake at 350
degroes untl ightly brown,

For Llhe lopping.

13 Cup browh sugor

3 cup whito suger

2 egQn

1 isp. voniia

2 tbsp. flour

1 tsp. baking soda powdar

v lap. sall

4 Isp. nuimag

1 cup walnuis

¥ cup choppod dates

1 cup mixed frultpeel and
charrins

Bake at 350 degroes for about
20 minuies; cool and sprinklo
with icing sugar.

Acton's Nancy Cook lives up
1o har namoe with thosa twa
mouth-waisring dessarl
roclpas:

PEANUT BUTTER BONBONS
To propare tho bonbons
1 cup poanut butter
1 cup peanyts, finely chopped
1 cyp lcng sugar
Combine and blend mgrirdients
woll: 1o nto anesnch balls;
chull {or 30 minulos,
For tho coating
4 NLuUBres
chocoelale
2 1np butler

Mel and roll chdled benbons in
chacolate: place on waxed
paper; slore n Indgo The resull
s the Cook famdy's lavorile
Christmag treat

MARZIPAM BARS
For tho pasiry
one cup lour
2 1sp. sugar
"» cup bultor
. Comixne ingrediendt and Ing an
vlght-inch by eight by two-anch
pan. spread vath raspbetry jam
1o cover pastiny.
Moext, Rlend:
Y2 cup butior
s cup white sugar
2 well-benten ogas

normi-gwieot

1y gup nce flour

Divido blondod mixturoa i fwo
halvos and tiid ona ball pink and
pna green; alternale tho colors
gver the pasiry; oprond even and
morblo” battar by awiding
colora togelher; bake 25 to 3U
minutes at 350 degroae).

For tho icing:

3 thsp. bulter

1% cUpicing sugar

2 thap. woarm mitk

efmond exiract

Blend togather {lint pink it you
wish] and ico the cooled
QOuULres. .

Easlly one ¢l Stevaens
Crescent's top chels [8 Joan
Glliespio, who has gonorously
provided = series of favorile
recipas.

CHOCOLATE SLICES
Mol tha following ingredients in
a bowl over hot waolor pnil blen-
dod:
2 cups Graham cracker crumbs
‘% cup butter or marganne
'Y cup while sugar
Ya CUP COCOANUL
4 1bsp cocoa
1e4Q9
[ Inp. vandla
Prass it 8 by 8.nch pan, but
work quickly - it hardens fast
For the kCing:
2 Cups King sugar
. cup butter or marganne
encugh mik o mix fum
colonng of your choico
Spraad icing on ton ol firs! mix-
wre, refngerate tar aboutb 20
minutos.
Fing! 1cing mell ang spread 4
sqQuafes sumi-naeit chocolate
or chips, koop 0 Indge bul
romove hall-howr bafore culting
SWEETYT AND S0OUR PORK

CHORS

Trm pork chops of most of lhe
{at: rease o casserpla cish,
place chops o dish and shce
omen on lop, mix 1 cup kotchup,
1 cup brown sugar and couplo
drops lomon funce, pour mixturo
gwver chops and coyer. cook 0
agyen o 325 degrees for 1%
hoels,

DRESSEDR-UP POT ROAST
Using 3 to 4 poynds ol iho
cheapest cut af baoe! pf there s
such a thng) propare o lopong
from 1 package onon SOUP N
and 1 can mushrocom sowp (un-
diulad]. wiap together Lghtly in

gluminum gl and placoe In

roasting pan; roast ot 350

dogreca for chout 3 hours,

To avoid wsing moro than ono

pan, Include pecled potlalos

{sliced In halvas) and cut-up

carrota insde ol with roast.
TOURTIERES

To mako 1 Lkwgo pio.

W Iba, minced pork

1 s, mnced onlon

Yo cupwalor

Y 10, minced bouol

anl! and popper o tasle

garkc powder (o tasio

Simmer ingredionts iogothee un-

tl moat losea red color; place in

4

| Where would you put
| a Microwave Oven

pig¢ crust and cover with pasiry; -

bake at 400 dagrees for 30
minutes.
ODARBECLUE SAUCE
A surelire recipo;
1 cup kotlchup
2 thsp. vineqar
‘7 18p. £2l)
2 thsp Worcestor spuce
2 tbsp. sugar
[aw {Jraung pepper
Combino ingredients and simmar
for 5 mnutos

HOT CHICKEN SAUCE
Baste your chichen walh a sauce
mada up ol
s Cup sweal pickle juCo
Ya Cup walter
1 tbsp. whitowinegar .

1 Cup kalchup

MACARONI SOUP

Place 1 beo! brisket i jusl
anough water to cover f, add )
shiced amnon and bod for about 2
hours: add '; or Y. cup
macaron:; after anglher 30
munutes of 50, add 28 ez can-
ned tomatoes 1o heod

CHAISTMAS RELISH TREE
Uste a 3-boreg senang Iray, or
place g amall compele alop o
focled cake plale, LI widh oll 501
t5 of crnisp rebshes. pickios, stuf-
ot colery, carrat stchsa, olves,
ot Top with o Chnstmas bee
star ornermenl, ’

mam s imwm

COD AUQRATIN

Bod cod hllets untd tlakey |KeoR
waler fusel fuw), layer cod
flakea, graled cheoso and whila
sauce n cassorgle Covor and
bake ot mediom heat, 350 dag
F unt} cheaso mealts and beging
io bubble

CHhris Kuntz

Comfort Should Never
| Be Out-of-Style.

| That’s why we have over 75
style & colour combinations
| for you to choose from.

Sizes 5-11AA,B,C&D
{Not Available In All Styles)

Beautiful fit,
finest quality
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The show with the baoutilu! Tit,

Chargex &
Mastercharge
Accapted

STEP-RITE
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MICROWAVE OVEN
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Have your microwave oven and

counter space too!

CounterSaver™ rdodei RVM4Z

|+ Time ar temperature selector for
1w0 lypes of cooking functions.

35 minute, 2-speed limer with
axpanded scale for selting 15
sacond increments during the first
5 minules.

Three power levels - High, Medium
and Low {Detrosl).

[

(2

| The CounterSaver™ also includes
a powerlul 2-speed fan exhaust
and {luorescent light,

2-speed exhauyst {an.

i Fluorescent lamp lights
convenlional cooking surface.
16-inch oven ¢avily is large enough

for 2 dishes side-by-side, ora
Jquart casserolo dish.

Available at:

.-_

| DOWNTOWN
GEORGETOWN
§77-2551
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