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Cinnamon: spicy SP""kle witha hwto J y Gmgerbread men — as much

‘U:hﬂy rich fisvor perme-
ates the lhﬁimm hnnxmlﬁ
I pie, Danah pasiry 2
lp:’:mud - The comn-
mon seasoning in Al theae re-
Cipds is cinmamon, one af the
oldent spices known (o man.

The Ribie records the use of
cinnamon as 4 component of
the holy oil used to snoint the
abernacle of the coup'ctn-
tion of the children of jsme

Another enrly relerence to
dnnamon, cted I & HEALy
writen by the Em Shen
Nung. noted in Chinese tradr
won fof immoducing agncul-
tural implements for the ill-
ing of mll end the dumrry
of the medicinal properties of

lants, dates back to aboud
B.C.

In the Onient, anpamon
was used in the templa for
counteracting the stench fof-
lowing offerings of burnt fleah,

Cinnamon n derived from
 the inner bark of the Cin-

namomum Tevianicum tree,
nativeto Ceylon. Cassia, from
the Citnamomum casyia tree

found in Victoam and the:

eastern Himalayas, s a close
relative 10 cinnamon. exeept
that s aroma 14 more intense
arid 15 {imver is not as delicate,
Much of the “cinsamon™
used in the United Statcs
really cassta, The Food, Drug
gnd Cosmenc Act of 1938
suharzes the use of the term
conathoen for both o, 2eviani-
rum and ¢ cassio gs well a3
other species af cassia.
Atthough widety used today
throughout the world, ancient
Greeee and Rome had few

uses for cinnaman, which was
often wonth more than s
weight i gold. When the
Empress Poppea died in 66
A.D., Emperar Nero burmned

Y yuﬁiupphr of Hr.rm:‘: Cin-
namon; it may have been the
most expensive funeral pyre
in hestory! :

During the explorations of
the §5th and 16th centurwes,
ctnnamon became the victory
prize of Lthe conquerer. When

the Poriuguese seazed Ceylon

in 1503, they demanded h:g
quantites of bark from
wild annamon trees.

-~ Abow 130 years ey, the
Dutch took Ccylnn from the
Portuguese and began the cul-
gvation of dnnamon.

Cirmamon gardens estab-
lshed by the Duich are will
nnhhhflgr -.r::wina.mdﬂ::i;]'
pungent fragrance grects a
seafanng vmﬂlr: priot Lo their
amval.

1115 debatable ps to whether
the British or the French broke
the Dutch monopoly of cin-
namon cultivation but. by the
cighteenth century, several
countries actively participated.

Enhancing such intermns-
uanal dishes as sopapifias (lit-
the hot breads) and capirotada
{bread pudding) from Spain,
Indian currics, South African
milk soup and Europcan
chocolates and cecoa, on-
namon i3 popular throughow
the world.

Enjoy cinnamon in new
ways by trying the following
rECpes.

The recipes for carly Amer-
ican Hot Buttered Rum and
Cinnamon Creme Bebanane.
a MNaming dessert, arc €xcsip-
ted from Spices and Herbs:
Lore & Cookery (Dover Pub-
lications). by Elizabeth 5.
Hayes. .

Oide Engluh Wastail, i
from A Merry Cheistmas
Herbal {Willism Motrow &
Co. Inc.). by Adelma G
Simmons.

EARLY AMERICAN
HOTBUTTERED RUM
1 oonoes Puarto Rican ram

{ tenspoon sugar
1 stick clorviods

FPiach of outmey
Place ingredienits in pre-

- heated mug Fill with boiling

waler Drop in genérous glob
of baeter, Dip a cube of sugar
in tum and light. Float flam-
ing cube on Lop. Relax before
fire,
Drink!

CINNAMON
CREME [}EHANﬁNE

1 bananzs

d tablespoons butter

¥, citp brown stigar

1 tesspoon chnnamon

1 ounce rutn -

L4 ounee creroe debanane

Our Latn-American fricnds
start this luscious dessert by
peeling 2 bananas and then
ating theminto d stnps. Ina
[srge pan. 5O s not Lo crowd
banaras. meit the butter, add
brown sugar and cinnRamon.
When the supar has melted
and the mixture beging to
thicken, place bananas in the

pan and cook undl soft. Re-
move from hire, add rum and
{reme dchann:. [gnite and
serve while hot” Server 4. A
Ferfm dessent with your cof-
ot

OUR RECIPE

FOR COMFORTABLE FEET/

Why Cook Your

Feet? ...

'1’*‘,_ 7 -
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OLDE ENGLISH
WASSAIL
15 sl pevfort apples or
preferably cralwpples
1 copa water
1 tesapoon grated notmeg
2 lemspotos provnd gloger -
3 slichs dnmernon
i1 doven
é coriander seeda
3 cordamson seeds
2 quarts e
R

cups sapar
11 srparated
| g'm :
Core. apples or crabapples
and bake in & 150-degree oven
about 20 manutes of until sofy
ba not broken, Simmer in 8
saucepan (or 10 minutes,
waler, spices, and [ quart of —
ale, Add the second quan of -

ale. sherrk and supar Heat

again but do not boil Beat
egg whites unt they are stifl.
Beat yolks until pale in color.
Now sfowh strain hall the hot
ale mixture ever the egg volks
ur into a warmed ol
bowl. Reheay the ale-and-
shermy mixture until steaming.

" then gdd to the bowl, Warm

the brandy and pour it in.
Fold in beaten egg whites and
add roasied apples —the
“lambs wool and roasied
crabs™ of Shakespeare, Place
rlusl apple in each mug. Serves

...When You Can Get Comfortable Shoas
From Georgetown’s Leading Foot Fittars.

This Christmas.. » minkFootwaar
We have an excellent selection
for any cccasion.

ORTHOPAEDIC PREBCRIFTIONS FILLED

FLETCHERS family shoes

GEORGETOWN'S FOREMOST FOOT FITTERS
Downtown Georgstown

102 Main 5t

877-1664 L__. e
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funtobakeastheyaretoeat

Men, wumr:n. and “E:,-.
cially children feel the ext;
ment of Christrnas tpon the
While adults tend o ﬂﬂll’rlt
Christmas responaibilitics
children watch, eager 1o help.

Uie their boundiess Femun:ﬂ'

*Kid power™

Yuung helpers can wrap -
Ba.k fis a3 well s asaist with the -
}

ng. And, here's a recipe
that’s sure to please Lthe kids

“Gingeriread Boys™ from -

Christmas Javs by Joan Win-
mill Brown {Doubleday &
Company. Inc.}. .

.GINGERBREAD BOYS

Y N

DECORATIONS

Clasainon candies
{“l‘d“htl:'.} -

~ EASY ICING
1 cupsified
confectionery’ sager
. texspoon salt
¥ tentpoon rritlila

= b uhhspun {lbl:lnll
beavy cream

.EH't ﬂaur with sall and ;In-

v and st aside, Mell buuer

n a large saucepan over low
hnL temove from heat and
mix in sugar, then molasses.
Dissolve soda in bot water,
Add dry ingredients to. molas-
18 mmur: lllcmnlcly wilh

suﬂn-wuﬂ bcgmnin; and
ending with dry imgredients.
Chitl dough 2-3 hours, Pre-
hest oven ln 350°F. Roll oul
dough, a small poriion at -
time, ¥ thick. Cur with gin-
gerbread boy cutter, handling
dough carefully, and transfer

- SPECIAL

CHRISTMAS

cookies o uagressed baking
shects (Ihey should be snaced
showt 2°° apan). Press on cin-
namon candics for buitons and
raisins (or eyes and bake 10-
12 minutes until lightly
browned. Cool 2-3 minutes on
sheets, then iRt to wire racks,
While coakizs conl, prepare
icing: mix sugar, salt, and

- vanille: add cream, a few

drops at & lime, mining well
after each addition until icing
is smooth and will hold a
shape. Using a decorating
tube. pipe outlines for collars,

. booty, culfs, and belis. If you

hie. make a [illle catra King,
tint yellow, and use to pipe m
h:ir When frosiing has hard-
ened, store ainight. Nite:

Gingerbread boys can be
made several days ahead and
piped with icing shonly before
serving. If they soften in gor-

‘age, warm 3-5 minutes st

350°F. 1o crispen, then coolon
racks. Aboul 130 calories
each. Makes two doren,

u‘.‘l "

.GIFI' IDEAS

PILLOW & RUG HOOKING KITS

12” x 12”

20" x 27"

Reg. 25

NOWONLY

ALL CANADIAN MADE’
Men’s & Ladies’

MOOSEHIDE MITTS

With
Removable
Flsece
Lining
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