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' Some Christmas recipes for holiday entertaining

It has been hard o pick out
only & few of my  favorite
recipes for my readers, but ¢
um always ready to share the

mix inle mold and let rise “tit
double. Bake ot 375 F, for 40 .
minies, remove from pan and
let cool,

restwith anyone pnd trust that
thede sill make this Christmas
A metnorable ope for you end
yuur fanily,

Many other recipes in my
liles are excellent for the parly
angd festlve scason. Pastries
such as Krumkaker {Norweg-
inn} or Hoselle's from an ol
Swedish recipe.  And then -

I package yeast and stir unti]
dissolved

Add this (o first mixture with
2 well beaten egps, 2t cups
fleur and beat 5 minutes,
Cover and et rise 1 hour or

Contlnued from P"age 1 -~ gq\
ingide bird ] _ .
three quarier pound sausage T ' =

meat (_"i - o = / ,_-:_{
three quarler cup cooked S A 3 o (’;-r-" i i'\_

chuestouts s

anion
celery

hall cup chop
1 cup chop

1 teaspoon sali
quarter teaspoon pepper
quarter teaspoon  thyme
terushed)

quarter cup chopped parsiey
B cups breaderumbs

6 slices bacon

2 tablespoons melted bacon fat

sprinkle salt and pepper
lnside and alt over turkey.
Cook sausage til well done in
fry pan. Add onion and celery
and cock unlil tender. Add
seasonings, chestnuts, and
breadcrumbs and mix well.
Stulf bird, close In regular
fashion, Baste with melled
bacon fal and use tooth picks
to fasten bacon stirips (o
breast. TNoeast in pre-heated
oven at 325 degrees K., 15
miinutes per pound, (approx.).
Haste often,

A diflerent gravy for your
bird: 2 tablespoons butter, 2
tablespoons flour, hall tea.
spoon salt, rcighth teaspoon
pepper, 1 cup milk, and drip-
ping from lhe bird after cook.
ing. Mell butter and blend in
the flour, salt and pepper. Add
milk slowly stirring constant.
ly. Add drippings nnd cook 1-1
minutes.

Getling away from  mear
allogether, Iry

BOB'S STUFFED SALMON
For this ene you may substi.
tute a large trout,
2 tablespoons butter, softencd,
plus 2 tablespoons buller,
chilled
1 teaspoon finely chopped
garlic
2cups chupped drained canned
lomatoes
'n teaspoon crumbled dried
thyme
'w leaspoon sugar
3 teaspoons salt
Freshly ground black pepper
A 5 1o 6-pound fresh salmon,
cleaned and scaled but with
head and tail left on
2 tablespoons strained (fresh
lemon juice
2 large firm ripe lomatoes,
peeled and cut crosswise inlo
!s-inch-thick slices
1 large onion, peeled, cut
crosswise into 'y-Inch-thick
slices and separated into rings

1 large green bell pepper,
sevded, deribbed ond  cut
lengthwlise ‘inta V4 -inch.wide
sirips

2 Lablespoons fincly chopped
fresh parsley

4 thin slices jean bacon

Preheat the oven to 425 de-
grees.  With a pastry brush,
spread the 2 tablespoons of
softened butter evenly over the
bottern of a shallow baking-
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STUFF JALNO® OR LARCE rPl5y WiTx TAMATOKE SLICES A¥D ORION RIELS,
LA&Z STRIPS OF BACOR OVER POP . SEW OFFRINC SHUT.

To decorate, place a piece of
olive or pepper in the eye
sockel.  Also cover the fish
before serving with a sauce
made from lomato ketchup
flavored with thyme., Should
serve about 6 persons,

For a great relish lo serye
with almost anything, espe-
cindly game or lish, try

CORN RELISH
This recipe will make about 3
quarts, and thal won't lpst
leng.
1 pound white cabbage, cored
and chopped fine
8 cups corn kernels
*y cup [inely chopped onions
1 cup fincly chopped green
pepper
1 cup finely chopped red
Pepper
I cup sugar
1 tablespoon salt
4 teaspoons celery seed
2t cups apple cider vinegar

In a 6-quarl enamel casse-
role, combine cabbage, corn,
anions and peppers, sugar, salt
and celery sced. Then pour in
vinegar and mix well with
wooden spoon. Bring to boil
over a high heat, stir often,
then simmer for 20-25 minutes.

If taste is right for the
amount of seasoning you like,
then spoon in to hot, sterilized
jars. To maoke sure they don't
spoil (and this goes for any
pickle preserve), place sealed
fars in hot waler to cover and
boil, about 10 minutes for
pickles and 5 minules for relish
as above,

Of course, baking is another
great tradition and many
cooks make the same sweets
every year, 0s Moma did. I
you wanl o0 add o your
tradition or start your own, try

CINNAMON WREATH
Dough
o cup lukewarm water (110 to
115 degrees)
1 package octive dry yeast
1 teaspoon plus one third cup
SuUgar
3, cup lukewarm mitk (110 to
115 degrees) :

G tablespoony unsalted butter,
softencd

I teaspoon salt

1 cgg, lightly beaton

3 10 3*7 cups flour

Dough: Pour the water into
o small bow! and sprinkte the
yeast and ¥ teaspoon of the
sugar over 31, Let stand for 2
or 3 minutes, then stir well,
setina warm, droft-free place
tsuch as anunlighted aven) for
about 10 minules, or unttl the
yeast bubbles up and the
mixiure nlmost doubles in
volume, Meanwhile, combine
the milk and 4 tablespoony of
the butter and, stirring ocea-
sionallty, cook over moderate
heat until the butter has melt
ed and butibles begin to form
aroung the cdges of the pan.
Then pour the mixture irta a
decp bowl and set aside to coo)
to lukewnarm.

Add the yeost mixture the
salt, the rematuing one third
cup of sugar and the lijghily
beaten cgg and, with a woxlen
spoon, stir until all the ingeedi-
enls are well blended. Then
add 3 cups of flour, 1 cup at the
time, and continue to stir until
the dough can be pathered into
a miedium-seft ball,

Place the ball on a lightly
floured surfoce and knead,
pushing the dough down with
the heels of your hands, press.
Ing it forward and folding i
back on itself. As you knead,
incorporate as much of the
remaining t» cup flour as is
required to make a smooth,
fairly dry dough. When the
dough is shiny and elastic,
reshape It into a ball, With a
paslry bnush, coat the inside of
another large bowl with 1
leaspoon of the softened but-
fer.” Drop in the dough and
turn it about to coat the entire
ball with butter. Then drape
the bowl with a towel and put it
into the draft-free place for
aboul 45 minutes, or until the
dough doubles in volume,

Punch the dough down with o
single blow of vour [list and
place it on a lightly floured

. surface,

o tablespoons unsalted butter,
sollened

o third cup plus 3 table.
BpOOns Nugar

2 leaspoons cinnamon

"y beaspoon ground cardamom
1 el yolk, lightly beaten with
[ tublespoon waler

Grease a baking sheet with
tablespoon of {he butter,

Prepare the dough and rell it
inle a reclangle about 15
inches long and 10 inches wide,
sprinkling a little flour over
and under it ns you rolt to
prevent the dough from stick-
ing to the board.

[n a small bow!, mix toget-
her one third cup of the sugar,
the cinnamon and ' teaspoon
of the cardamom, With g
pastry brush, spread the re
maining 4 tablespoons of but-
ter  aver the dough, then
sprinkle with the sugar-and-
spice mixture,

Slarting at the longer edge of
the reclangle, rolt the dough
jelly-roll fashlon into a com-
pact cylinder and place it,
searn side down, on the greps-
ed baking sheel.  Shape the
doughinto a ring and pinch the
edites together. With g sharp
knife or pair of scissors, cut
through the dough at approxl.-
matley 2-inch intervals, start-
ing frem the outside edge and
cutting two thirds of the way
through. Separate the sections
of dough, turning each one hali
turn to the right, exposing the
center and overlapping them

slightly. Drape o kitchen towel

over the wreath and set §t aside
lo rise again for about 1 hour,
or until it doubles in volume.

Preheat the oven to 175
degrees. With a pastry brush,
ceat the wreath with the
combined egg yolk and water,
then quickly mix together the
remaining 1 tablespoons of
sugar and 'y leaspoon of
citrdomem, and sprinkle the
mixture over the top. Bake in
the center of the oven for about
25 minutes, vntil it js golden
brown.  Traditionally, this
cinnamon wreath is scrved for
breakfust, accompanied by
butter. Should you have any of
the wreath left over, it maokes
excellent toast. .

AN

there is the oges old Polish
Habka {Hob-ka)., For (radi.
tional Babka:

Scald 'y cup milk, stir in 1., Cup

sugar, Y4 leaspoon salt, 14 cup-

butier and cool to Jukewarm.
Measure fnlo bowl 1 cup
warm wnler

unlil double,

Bt wilh wooden spone eti=
in ' cup floured raisina, 2
‘ublespoons peel.  DButter o
malt ar 9 ipeh nap aned dost
with dry crumbs. Lay whale
Blanched almonds on bottom of
pan or in folds of mold. Pour

Hose Thompson of 20 Mountainview Road South in
Georgetown receatly won a hand-crocheted bedspread in o
Christmas raffle sponsored by the Calholic Women's

lcague. The CW L sold aver
various charities.

300 tickets to roise money for

Santa visiis

Pinegrove
Yule dinner

The Pinegrove Communily
Club mel at Pineview Public
choal Dec. 15 at 7 pm., for
their annual Christmas dinner.

The school took on a festive
fook with strands of popcorn
and gaclands of crepe poper
decorating the Christmas tree
and an old coal oil lamp
helping to lend that old-fashio-

 ned atmosphere. The tahies,

100, looked pretty with Christ-
mas centrepleces and tall, red
tapers.

Club members and -their
families cnjoyed the turkey
dinner with all the trimmings.
Later, Santa Claus (in the
person of Fred Gillard) paid o
visil, much to the delight of
everyone, especially the child-
CE.

spencer Wikson acted  as
chalrman of the event. Rulh
Thompson led in carol singing
while dinner was being pre-
pared.

Susin and Linda Ear)y ent-
criained with pymnastics and
hatan.

Hay Wilson and Irene Hunt-
er convened the dinner and
Chester Early, Claunde Me-
Laughlin, Jeanie and Ryan
Rohinsun, Mary Schirtzel,
frene Godfellow ond Gord
and Pegr Early and their girls
all helped to sel up tables and
decorate.

Later everyone enjoyed a
game of evchre with punch and
Christmas cake tofinisha very
enjoyable evening.

53 MAIN ST. S. 877-0151
DOWNTOWN GEORGETOWN

BREAKFAST SPECIAL/
9:00 a.m. to 11:00 a.m.

+178

Abovo ordera complole with Tomato, Home Filos,
Tosst and Daverags

LUNCHEON SPECIAL!

EVERY DAY $ 7 5 |
_ﬂuch

From 11 a.m.to2 p.m,
FREE HOME DELIVERY
{$6.00 minimum order in Georgetown)

10% DISCOUNT on Pick-up Orders

of $5.00 or more

WHILE CHRISTMAS SHOPPING . . .
STOP IN & EXPERIENCE OUR SUPERB
CHINESE & CANADIAN CUISINE

OPEN CHRISTMAS DAY
AND

NEW YEARS DAY!

* Bacon or Ham and Egg
* Western Omelette
* Cheese Omelette

e e o

At

'*gil'l‘:lh T

the olde Hide House

— the best of two worlds
. .. The soft, supple world of Leather

Pre-Christmas

130 GUELPH ST.
GEORGETOWN

- B877-0954 ) |
OUR CHRISTMAS (P
SPECIAL CONTINUES!

BIRD CAGES

LARGE PARAKEET CAGE

apes  $2999

SAVE '7.00! |

Specials

Smartly tailored

full iength suede

coats with raccoon

-] collars —the

. Perfect present for
ey Lhe stylish young

-1 | lady

199

serving dish large enough to
hold the salmon, (H you prefer
- toservethefishfrom a platter,
line a shallow boking pan with
a wide strip of heavy-duty foil
and let 2 inches extend over the
" pan al each end. Brush the
softened butter over the foil.)

Melt the 2 remaining table-
spoons of buller over moderate
heatinag 2-103quart enameled
or stainless-sieel saucepan,
When the foam begins to
subside, add the garlic and
stir for 1 minute. Then add the
chopped tomatoes, thyme,
sugar, I leaspoon of the soll
and a few grindings of pepper.
Stirring from i{ime to time,
cook briskly until the sauce (s
thick enough to coat the spoon
heavily. Tasle for seasoning,

then remove Lhe sauce from
the heat and set aside.

Wash the salmon under cold
running water and pat it
completely dry Inside and out
with paper towels. Combine
the lemon julce with 1 teaspoon
of salt and rub the mixture into
the cavity of the fish. Let the

Bsalmaon rost at room tempera-
lure while you prepare the
stufling.

Combine the sliced toma-

: I'.Des,ﬂniur}r[ingxgmunvpepper
strips, parsley, the remaining
h:aspﬂu?]anf call and a lih;:rnl '1 5.99

rinding of black pepper In a ’
éllmp bowl. Toss together SA VE '3.99/

genlly but lﬁurmgh]y, then fill | s

the salmon with the stuffing. F I SH T N KS

Close the opening with small
10 GALLON STARTER KIT

skewers and crisscross with
kitchen string as you would

Includes: tank, net, plastic plant, thermomaler,
Tolra Min lsh Tood, pump. hiter, glass wool,

lace a turkey, or sew the
- charcoal and grave!,

" opening securcly shut with a
REGULAR
SAVE '5.101

Warm and durable
suede car coats
with Borg lining —
a practical
attractive present
for men

2109

",
-BIRD CAGE {Medium Size)

! REGULAR
! 2090 259

SAVE '4.00!
§_|_RD CAGE {Madium Size)

REGULAR 5'3 499

*39.99
SAVE '5.001

BIRD CAGE (smali Size)
REGULAR 51 200

, Stately world of oak and pine
COME AND SEE FOR YOURSELF!

thread, _
Place the szalmon In the

buttered dish, With a sha
knife, score Lhe top of the fis
by moking four is-Inch-deep
slashes each about 4 inches
long and spaced about 114
inches apart across the body.
Insert o thinslice of bacon inlo
each slash, then spoon the
reserved tomoto sauce evenly
over the salmon,

Bake uncaovered In the mld-
dle of the aven, basting the fish
fram time to time with the
juices that accumulate In the
pan. In 40 lo 50 minutes the
salmon should be just firm
when pressed [ightly t:.rith a
finger. Serve at once, directly
[rom the baklng dish. Or,
using the long ends of [0 na
handles, cerefully lilt the sal-
mon out of the pan. Gently
gllde it from the foll onto a
large heated platler and moiat-
cn the top with a few spoortfuls
of the sauce remalning in the

par.

the olde
Hide House

AUTUN = ONTARID

irussing needie and  white

3%2 GALLONKIT

Includes: tank, pumo, canopy and bulbs,
hiter, fioas and charcond, gravol, Tetra Min

lish food, s 2 7 00

REGULAR
SAVE '4.621

5% GALLONKIT

includes: tank, pumg, under-gravet fillor,
canopy 0nd bulbs, graval and net,

asss 399

SAVE 7.001

49 EASTERN AVE., ACTON

(5619)853-1031

* CHRISTMAS STORE HOURS »
Menday to Friday 10:00 a.m. - 9:00 p.m.
Saturday 10:00 a.m. - 6:00 p.m.
Sunday 12:00 Neon - 8:00 p.m.,

'31.62

CHAHG A

‘ N T
30 GALLON KIT e

includos: stand, lank, canopy and bulbs, pump,
ow $18400

biazonic under-graveol fitor, gravel, 2 plastic
SAVE *10.001

planta, end thermomatar,
AEGULAR*184.00
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