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Unusually delicious Yule
dessérts from Poland

MARZIFAN
{Marcepan)

“ 1 pound blandhed

shevennds

i pound confectioney’
gar

3 tablespoons orREge
::nrmm
Dmnnthlllmhnd
FgAT, . Or
chocolate }

. GOrind almonds very

fine. Combine in & saucepan
with sogar and flavoring.

C&uk-unlil mizture leaves

- side of pan.

acss, Cut out smat] heart
shapes. O, inta small
frusts or vepetables. :

3. Paint with appropriste
food coloring of coat &3 de-
tired, for example, with red
suger for *‘strawberrics'’ and
coco for " Decor-
sie with dragees of chocolate
shot, Place on wazed paper 10
dry 2 hours,

2 pounds
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LAST MINUTE

PARTY TORTE

t 12-oumce package
2
- 2 CHES DT CTERM
1 pownd cake |

Melt chocolate chip in &
saucepan costed with Silver-

moastick surface.

Add two cups of sour
cream. Mix tworoughly.

SHee the pound cake bot-
{rontally into four equal fay- -
en.

Spread chocolate mixture

befween biyers and aver oumt-
side of cake.

M

Sprucing up for holiday bon-appetit

Before wo've tesled & tinghe
morsel of & meal thaty been
set before us, we have a pre-
concetved notion of how the
food i1 going to tasie, 2nd
whether we are going Lo enjoy

For. taate is only ane ol the
fartors determining pleasura-
ble eating. Equally imporant
RIC Aroma pearance,
which combine to offer the
diner the manifold joys of
aptiapation

-

Firct, the scent of the faod ,

&4 it cooks, vafting out of the
kitchen to stimulate shuggich
appetites. Then, the sight of it
arranged on a platter or on
individual plaies, ség out in an
sitractive fashion, with an eye
for colos, shape and pattemn,
There are &3 many ways of
presenting food  attractrvely,
a1 there are imaginations. No
onc way it correct: basically
what [ooks plesuing, works.
Howewer, there are many
variables 1o keep in mind
which do, ultimately, allect
the sppexrance of a dish —
amongihcm, the plate or bowl
in which it b served (partic-
ularly ity eclor, shape and pat-
Lern) and ds color and shape

as well a3 that of those foods .

which surround il.

Compasing adishof food b
like composing s painting: i
takes attention sensitivity
to determine Lhe exact ar-
rungement of form and huein
which overything will sthow to
1 best sdvantage.

Moxt of va do this instinc-
avely, At keast to some degree,
when we ook,

What i lacking. however, s
the 1ubticty and refinement of
the conscious Artist.

Every meal, whether it is the
simplest of iandwiches or &n
claborate excuriion through
hawee cufrine, should be a
feast, :

This is all the more tru
when holiday celebrations are

A selection of
GCanadian & ETpor-
Wwd Chassas con-
wod by a cheess
bali, garnishasd
with biaculls, fnal
and choccinies.

involvwed. While the daily
dinner table should look at-
wractive, the holday buflet
should look. little short of
eatraorndinary

There are many ways-—
ot of them not termibly com-
plex —of ensuring this, and
onc of the best resources for
the novice at food prosenta-
tian is the recentty published
volume Foodhivie (Crowa
Publohers, Inc) by Molly
Siphe and Irene Sax,

What Siple znd Sax do, in
300 liberally scattered
with line drawings, is to make
the reader vitualiee food. and
conceplualize what are, in o
wnce, “settingy” for it. They
shy awxy from Lhe calenng
hall look —theirs &3 not a

book in which 1o kcarn the-

how-to's of e sculpture,

Rather, they will tell you
what color plate best comple-
ments the food in quesuon,

- what gurnhes will look —

end taste—good. and what

vegetables will serve o3 an
ApRrOprike counterpoint to

. the maun focus of the meal.

suggest inpovatve
treatments of standard food,
such As seeving crackers in a
hollowed-out ‘oaf of brown
bread, and uting crunchy
sprowls — rather than the
stetidard lettuce —as a base
for homs d'otuvres. ;
Many of their ideas are
simple —d ively so—of
the “l canl beheve 1 newer
thought of thay™ varety In
this category, fal] such suggrs-
tions a3 bedding grapes —
mixed green and pumple, of

course — an feerny or lemves,

whichisasemsytodoas it s
eyo-caiching

Another suggestion i (his
win, which goes a long way
toward sachieving visual ap-
peal is a single radnh. imr-
calely caned. which is set
down on a singie-portion

salad of dark greens, way off '

cenler,

Siple and Sax devoted sev-
eral pager to dressing the
home in general, and the able
in particular. for Cheistmas
oelebrations, Among the idcas
they share with ther readers:
decorating the front door with

-awreath made (rom Fruits and
nuts, and brightening the
mantelpicoe with a8 glowing
candle n:.!lnd in a carved-out

Traditional Christmas
conkies, they suggest, make
innovative placecards for a
1it-Jown mealk

Christmas is the onec occa-
sion, in their book, where no
holds are barred. They advo-
ale red snd gremm all over,
and sprigs of pine, holly and
mistlctoc sbaunding Loty of
candy canst xnd popeorn balks
add Lo the festive atmosphere,
For Chrutmas, unlike the
cther 164 days of the vear,
nothing ever seeny (0 be oo
much.

Siplc and Sax tuggest gor-
nizhing the hulid:yﬁ with
sepsonal greenery (not holly
or Einmﬁl. ever), and de-
scribe a fanaful winter dio-
rama szt on a platc —an ar-
rangement of pine needles to
one tide which has been
sprinkled with confectioner
SUZAr “snow”

A final Christmastime sug-
gastion from the authors of
foodstvie —a dramatically
iced bottle of clear spirits —
they mention vodka and ajus-
vil ——which has been placed
in an empty milk caston, to
which sprigs of evergreen and
water {to fill) are added,

The whole thing is put in
the freezer (or soveral houn.
Al scrving time, 1imply p-ctl
the carton away from the 10ed
liquot. for instant drama and
tabletop glamour. And, have
youriclf a very merry Christ-
mas!

Faentners
Party Line 877-1113

~ ~—call for FREE catering catalogua —

| EAT, DRINK and be MERRY

SANDWHH
TRAYS

An assortment of
plain snd fancy
sandwiches gar
nished with par-
siay end seasonal

DESSERT THAYS

Freah baked
vigfaty of Chrigt.
mas favourites.
Each tray speciafly

Candy is a peremmial holi-
day favorize, and the home-
racle vanety i best of all, If
you"ve never played confec-
tioner before you'll want an

informative book to tum o,

which supplies not only the
tontatizeg cocipes (that's only
half of #*). bun whick also
gives copious background
nformation on candy-making
technigues.

One such book is Cundy
Rrvipes and Other Canfer-
tivns (Dover Publications.
Inc.)by May B. Yan Arsdale
und Ruth Parrish Casa Emel-

fos,

The book outlines cooking
temperatures for various
confeclion types, as well as
giving an averview of differ-
cnt candy calegories. the
necessary equipment und
basic mgredients.

Recipe chapters tempt the

tential confectioner with
?‘gndmt; Fudge, Penuchi and
Qperas; Divinity and Nougat;
Maple Candics; and Popcom
Candics, to name a few.

Reprinied below. from
Cuandy Recipes und Gther
Cunfectinns are recipes for
two sweet treats, Molasses
Pop Com Balls and Caramel
Walnet Squares, both perfect

~ THE HERALD COOKBOOK, Wednesday, December 1, 1362 - Page &
Homemade candy—terrific

way 1o sweeten the season

offerings I’nr. Christmas pet-
opeihers.

MOLASSES POP
CORN BALLS -
LARGE RECIPE

SMALL RECIPE

% cup mmlm:

Vi cup o syrop

Y tabiespoon vinegar

1¥: tablespoons botter

1¥ quarts popped cotn
Ve teaspoon ial

© Mix molksses, syrup, and
vinegar tn 8 saucepan and
cook, stiming occasionally to
prevent buming. until the tem-
perature 2TO'F. is resched.
Aflter 240°F. is rexched,

- constant stiring will be neces-

sary. When done add bunter
and stir only enough Lo mix,
Slowly powr the cooked syrup
aver the salted popped com
and mix well.

Farm into bally with the
hands, using as Jitke pressure
as poss bk,

Most important to your
wardrobe ... and your out-
took ... coats with style
offer the look you want
and all-around appeal ...

Thase

wos!
mohalr znd
availatle In

™ coats are
made .:.Impurl virgin
or wool

and
are
thrae

of 2l
maintain.

Fromaslowas...

Mountainview Plaza

877-2525
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Fwo drops of oil ot lemos
may be added 1o the syTup,

- Cold water test when
::frul:v reaches 270F.;
slightly brintle.

Yickd (large recpe ) num-
ber of balls — twenty (two
and one-half mchex in dam-
cter).

CARAMEL WALNUT

; SQUARES

1 tablespoons buller

3 tablespoons dark

caramel syrup |

2 w condensed

l': LEASpOGD "In:ﬂﬂl
LexkDOON
1 pound confectioners’

SURAr
¥ <up chopped walnuls

Pe N the butter. add the cur-
armct 5 . condemed milk
urwd vanilks. Mix and mdd the

salt and sugar. Kneud in the
chuplxd nuls, Press into &
lightly buticred pan. cool.
remowve from pan and cut into
SQUEATES. :

Yield: weight about 1%
poutds.,

CARAMEL SYRUP

1 cup sugar
¥: cup or more botling
waltr

nrhitﬂcqm coloure;
Silver Grey, Winler
Whits and Camel. Bast

they're easy to

Tass#i 10 sm-9 g
Saluvdey 18 pn-5 pin
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In a frying pan or u heavy
aluminum saucepan heat the
sugar over a very low flame,
slisTing constanily wilh a
wooden spoon, until it 13
meited 1o a syrup. Remove
from the flarme and add the
water slowly while slirmng.

Retion o fiene and altow t 1o |

stmynet urdil i s 2 thin syrup.
If there are any umps add o
little more water and boil »
until the dismolve. -

- Carzmel syrup may be nsed
for waffles or griddle cakes
either g1 it is or mixed with an
equal amount of corn syrup.
Ove-fourth ke of vanilla

" may be added if desirel. [fitis

to be wsed for this sc the
waler must be added to the
melted wugar when it is & very
tight golden brown. [u is slso
used as a flavonng ia candics,
frostings, custards, e cream
and other dessents. If itis 1o be
used as a flavoring material
the sugar must be heated until
it is & deep golden brown
belore adding the water in
order (o develop a strong cam- -

“mel flavor.

When the toiling is finished
the product must be a thin
sytup. [T not te be uzed -

 immediately, kecp i in a.cov-

mdipr
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