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Sweet and spiey
pumpkin pie:

Yuletide tradition

Among the moat splendid
of Yuletide traditions is the
bolidey table —-the focal point
of mecomble gatberings of

Ths sumptuous array of
roest turkey with savory dress-
ing, creary mashed .
warm rolls, co Vegtin-

‘bies, and sparkling cider and
wines i3 enotgh W eave every
tommy delightfully satisfied.

Still, for most of us, no hol-
iy table ja co without
that clessic 1 -_— -
kin pie!
Colden, delicntel
icy pumpkin pie i1 1o holi-
food fure what the star is
to the well-trimmed tree. Exch
n::.r between Halloween and

swoet 0

ew Year's, pumpkin pic s

secved In over 32 million
housebalds — making it fnr
the maost popular pie of the
holiday sexson!

The satislfaction of baking

s homemade pumpkin ple is
no longer dampened by the
lengthy which was
required until the tum of the
CERtUTY . .

Eintil that ime, cxtracting
the **ment”’’ called for first
waushing. cicaning and cutting
tbe pumpkin, Then the large
chunks were slowly stewed
over a fire to tenderize the

pampkin for mashing.

Further cooking was gencr-
ally needed to reduce the
" excess water. And, after all
that work, therc waa scarcely
enough for two good-size

Ly |

- Todny, without a lot of
fuss, you cn serve pumpkin
ple with the treasured old-
fashioned taste. By making
use of Libby's canned m[r
kin and a ready-lo-bake pic
shell, perfect pumpkin pie is
even wllhin easy reach of
firt-lime pic makers.

Folks everywhere have
been following this foolproof
" reclpe for so long that i has
become & tradition itsell.

LIBRY'S FAMOUS
PUMPKIN PIE

RS, siightly besten
o (14-01.) LIBBY'S
Sefid Pack Pompkin

tesrpoon grownd
choves

cops (13 Oiwid o1.)
evaporated milk or

Preheat oven to 425°F.

Mix filking ingredients in
ofder given.

Pour into pie shell.

Bake ot 425°F. for |5 min-

- ml

Reduce heat to IS0°F, and
coatinue baking for 45 min-
utes or until koife Inserted
near center of pie filling
comes oul clean,

Cool completely an wire |

rack.

Gamish suggestions: Shiv-
ers of crystallized ginger,
whipped cream or lopping.
walaut halves, slivered ab-
monds, crushed peanut tridle.

This heoliday season,
whetber you're entertaining in
yaur home ot being hosted
somewhere clse, share in the
celebration of love and 1augh-
ter with & gift that's from your
heart and hearth.

Homemade pumpkin pic —
a treasured tradition.

CIVE THE CROWNING TOUCH ta your heliday

vion with » delickows pumphin ple mads frem LIBRY'S
Smens recipe. Thin treanu-ed tradithin bs the perfeet com-

Mhmhﬂﬂmmfm.
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People who own microwive
ovens already know whal
time-savers they are, especially
during the busy holiday sea-
son, Microwave oveni arc
versatile, too.

But no one cooking method
is idesl for prepaning all foods.
A fully 30 rmdght fall Mlat
in & mucrowave oven, while o
reheated kfiover stew could
dry out in a conventional oven
or on a oopveantional range.

Used together, the micro-
wave oven and gas or electric
rangt can provide time-saving
preparation of ity and nu-
tritious foods. Maytag. which
recently introduced a new
cooking appliance line, has
devised the [ollowing “com-
bination cooking™ quiz to help
you measure your “vooking

Q-

See if you an cerrectly
determine which cooking ap-
Eﬁlna:—l.} MicToOWRYE DVETY,

} Conventicnal range. or
¢} Combination cooking—
should be used to re
cach of the following holiday

foods: ;

3. Defrost Turkey

2. Corn Bread

). Turkey Stufling -

4. Sweet Potsto Canierole
5. Vegetables

6. Vegoublc Cheese Sauce
T. Turkey

8. Apple Mince Pie

ANSWERS
1. (8) The- microwave rc-
duces deflrosting lime 10 ap-
proximately 2% hours lor &
13-pound turkey. Defrosting

i the refrigerstor Lakes stv-

eral days,
2. (o) Accarding to the

cooking experts st Maytag,
corn bread can be baked ina

mictowave or conventional -
oven. 1f [rozen, it may be de-

frosted and warmed in the
microwayet aven o rcpin
moisture and prevent drying.

Y. {¢) Bread cubcs may be,

dricd in the microwave, while
seasoped vegetables can be
sauteed on the range. Or both
may be cocked in the micro-
mt o !

4. [c) A B0 CNSIEY-SAVET,
sweet potatocs rmay be baked

in the conventional oven with .

another food. - Several sweet
otatots can be cooked faster
in mconventional oven than in
a micrtowave. Because. of
speed and case of meling, the
syrup for the potatoes is pre-
pared in the microwave,

5 (a) Small amounts of
several vegetables may be
cooked on one plate in the
microwave oven. Tha shon-
ened cooking time in the
microwave e¢nhances coler
and helps retain nuinents.

6. (8) Sauccs aresuited for
preparation in the mictowave
oven because they can be
cooked authe last minute,
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7. {b) Roasungin the con-
ventional oven gives & better
appearance to the lurkey,
Abso, the wurkey does not re-
quire Wrning in the conven-

tisns! oven {0 epsure cven
oookin

8. (c) Precparation tme is
reduced by preparing [lingin
the microwave oven. This
shortens cocking time in &
conventional oven, where the

" pie is baked to make the crust
'Tlakier and more golden.

For step-by-step, timed in-
structiony on how to prepare
a complete holiday meal using
the “combination cooking®

techrique, write for Maytags-

free booklet, “Maytags Holi-
day Menu for Eight,” Con-
sumer Information Center,
Dept. HM. The Mayug Com-
pany, Newtan, |A 50208.

. Congestion gives oe high blaed
- Whai caa [ da? Maks

preseure

Hatton Hilw your Chrisimas glit
. Yo'l avold all

the Beavy traffic em (he high-

ways, kd save yoursell Ume

e gae. by ne emny!

IF YOU WOUL

Whal can | get Uncle Tim fawr
Chrislmas. He hps everytbing!
Ehop Hales HINs you cab Mad &
snlgwr gift schecilon.
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{9~inch) pie plates, refrigerate.
Pare 6 large or [0 small

~ SHOP HALTON HILLS
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‘Combination cooking’ speeds
your holiday

meal preparation

Roman Beauty, Wincaap, or
Red Delicious apples 1mo
sixihs (W using small apples,
oul into quaricrs), place in 2
single layer in & 1Q-inch platy
pic pluie., :

Cut I ublcapoons butter
into small chunks and scatiee
over apples; sprinkke Y cup
sugarand 1 1easpoon shredded
orange peel over apples,

Cover with plastic wrap and
microwave at (W] power [or
114 t0 3 minutes or untit apples
are tender but not mushy.
Turn plate once or place on
turntable in nicrowave. Cook,
stirring oceasionally.

Dirain apples and arrange
in pie shels, using hall mn
cach. Spoon 2-3 cups mince-
meat jn pieshells, using hallin
each and spread,

Bake pic in & 430 degree
oven for 10 minutes; reduce
heat to 350 degrees and bake
for 15 minutes or unid brown
and bubbly. Remove (rom oven

RUM
BUTTER SAUCE

Put /) cup butter into s 2-

cup measuring cup. Melt in
microwave on. full power,
aboul 1 minute. Stir 4 cuE
sugar into | beaien cgg: whis
imo hot butier. :
- Micrawave on full power
for |t minutes, besting once
or twice with a whisk. Cool
ightly and stir in VAcuprum
Pour over pic. Serve,

The following recipe for
Apple Mince P with Rum
Butter Sauce is just one of the
delicious offeringy inchuded in
the folder. -

APPLE MINCE
PIE WITH RUM
BUTTER SAUCE

Ple
& barge (or 10 zmall) spples
1 tablespoons hotier
15 cup suger
I teaspoon Orange ped,
shredded
LJEM
2 (9-tnch) ple shelly
Szuce
L4 cup sugar
legg
Iy cup rum
Prepare pic crus (o fit 2

SERVICE LTD.
Better prices, incred
fast service & dependa
mu. 7E AcTon 853-1
HWY.T NORVAL
TEA-ROOM DARLY 1 — 4

24 Wottf Jpcakey

58 Sincielr Ave.  877-2428
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