Kathy suggests N Twacleond
real _‘down home’ Amf(.?}lwdriﬁtnﬁqs Gift Tradition
White Rolls...

Knthy Williama of Norton Crescent in Georgetown
says her favorite ""down home' recipe [a thls one for her
mouth-watering WHITE ROLLA
INGREDIENTS
1 cup scalded milk
L3 cup butter
1 thep. sugar
L2 {sp. salt .

1 pkg. dry yeast |
1 egg white, benten
4 cups all-purpose Mour .
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elastic, ‘place in a buitered bow! and allow to rise In
refrigerator 3 hours or till doubled. Dough may be left to

rise bt rocm temperature, if necessary. |

Shape risen dough into small balls ard place side by - ’ : CHARGEX
side ln a buttered cake or on a cookie shecet and atlow to e mmmncv lTD
rise agaln until doubled. Bake in a 375 degreea F. oven 20 _ &

minutes or till golden. Baking time will depend on your oven, ' . _
and may take 2-3 minutes less. Yield: 24 rolls, - Eﬁﬂr: II:WSI: lg::_.;s;:t:,l n 8 7 7_2 761 Home
| - ' Daliveries

...while Gerry
has some
unusual treats

Gerry Keniner, who knows a thing or two zbeut
Christmas cookery and entertaining by virduo of her
co-proprietorship at Kentner's Catering in GGeorgelown,
olfers the following tasty recipes. :

WABSAIL BOWL
INGREDIENTS
1orange
10 whole cloves
2 inches allck cinnamon
12 Cup sugar
2 bottles clarel wine (750 ml)
METHOD -

Cutorange in half. Stud each with 5 whole cloves. Tn g

saucepan, combine all ingredients. Cover and simmer 15
- minutes. Serve hot. Makes 7 cups.
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In a saucepan, melt chocolate and butter over low e T ' Sl : : LR
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vanilla, Mix, Stir in nuts and coconut. Chill, Form intoa 10" o : i {
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- SENSATIONS --
* Permanent Nails (& Fills) CUSTOM

* Manicures AT § FRAM'NG

% Pediciiris Come.in and select from a wide
% Eyebrow Wax

* Eyebrow & Lash Tint
* Patafin Treatment
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TRAVE'.I.ERS 1 usﬂsortment of wood and metal frames
— |- A good assortment of stock
We take | frames also available |
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o at Fashion Trend

292 Guelph St. (Hwy. 7)
PHOTOS MERA Geu;rgeto;’:l .'

§ wowmmemn gyeaze O) e
@ ™ - § while you wait! =/
KD O DD DD QLI _ o e E"TRE 377 041 1




