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COCONUT APPLE
TARTS
5 thep. soft unsalted but-
ter 2

15 cup Eranﬁulatcd SUPLT .

e It it

% cup all purpose {lfour

¥y tsp. baking powder -

15 ¢cup fine coconut
Filling

2 thsp. unsaited butfer

2 unpeeled cooking ap-
ples, . cored and ﬂner
ped {(about 2 )
2 to 3 tbep. granulated or
brown &
Y% (sp. Cardamon or
Mace
Flour-
apricot Jam
Granulated sugar
Cream butter and sug-
ar until soft, then atir in
egg. Add flour and bak-
ing powder, then work in
coconut. Gather dough

" into & ball, wrap in
waxpaper, and chill at

least 1 hours.

Buiter a 12 shallow 2"
muffin cups (non stick If -

possible) cut off and
reserve One third of the
chilled dough. Divide
remalnder into 12 equal
jeces, and press each
nto a mulfin cup to
cover bottom and sides.
Filling

Melt bulter in a sauce
pan and add chopped
apples, Tess gently vver

~moderate heat a minute

or two, untll apples are
coated [n bulter. Re-
moave from heat and stir
in sugar, mixed with
cardamon 'or mace

. tamount of sugar dep-

'Iend? on tartness of app-
s, |
Immediately fill crust-
line cups with apple mix-
ture, sprinkle each with
pinch of flour, and top

with a teaspoon of Jam. ..

Divide reserved dough
into equal pieces. Press
each Into a c¢irele with
fingertips, place on top
of filling, and pat to
cover (Dan't wnrrz if
thete's o small gap here
and there, but make the
top crust fairly even).
Sprinkle with sugar,
Bake tarts in centre of
a 350F oven for 40 min.
loosen gently with a tab-
leknife and allow to ool
at least 30 min., before
removing, If you're not
going to serve them right
away, they can be left In
ﬂﬂm eups to cool compilet-
¥,

GEORGETOWN

HEALTH BALLS

1y cup, peanut buller
vy cup melied or liquid
honey
1 cup nuts
Y% cop COCoh
2 cups rice Rice Krisples
Cocontit (hold till end)

Mix al} above together
In large bow], (Not Coc-
onut).

Rol! into bails about
1”’. Roll bails in coconut

(about 1 cup). Refrigers-

te till firm.

The beat part of Lhis

‘epsy reclpe is the fact

that the children can
help make them. They
always love them tool

MRS, JUDY HOOTON

MRS.D.DEVALK
51 Dawson Crea, -

ABPARAGIB HAM
ROLLS -
16 Asparagus stalks,
cooked
4 thin slices of boiled
ham

Y, cup grated sharp .

Cheddar Cheese
1 cup

ibsp flour, [ cup milk,
salt and pepper)
Toast points

Put 4 as
on each ham slice. Roll
up. Fasten with tooth-
pick. Broll for S min. on

~ each side. Add cheese to

heated sauce, Slir until
cheese 1s melled; pour
over ham rolls. Broil to

golden brown. Gamish

with toast. Makes 4 zer-
vings. '

MHES. D, BEVALK

51 Dawson Cres.

GEORGETOWN

HOT TURKEY
THING:

This is such a good
left-over dish thal we
have been known 10 cook
a turkey just o gel at
this the day after. And
friends have been known

to scrape the casserole
.clean ag a whistle, You
can do these ip individu-

glcasserolesora 1l or 1t
quart job.

2y cups diced cooked

turkey

2 cups fine aliced celery
1'% cup chopped toasted

almonds
1 tsp. salt

A

1

medium white
sauce (2 thsp, butter, 2 |

paragus stalks |

1% tsp. cracked black

. pepper

Y4 cup. chopped green
pepper

3 thsp. graled onlon and
juice

3 thsp. lemon julca.
15 t3p. monosodium: glut-
amate (ACCENT)

1 cup mayonnpise

12 .isp. Tabasco

Fine crushed potgto

chips

Grated " aged cheddar
heese

e
Grated Parmesan or

Romano cheese
Paprika

Combine (he firsl 11
items and mix thorough-
ly. Turn into the cassero-
les or casserols. Sprinkle
grated cheddar cheese
over the top, then over
that add erushed potate
chips (o a depth of about
Ya inch, then le on
more grated cheddar,
and some greated Par-
mesan or Romano, Dust
lightly with paprika and
bake about 35 minutes at
J50F or until top is nicely
brown. Serve piping hot.
MRS. HAZEL ARNOLD
51 Charles Street,
GEORGETOWN

ALMOND TORTE
1 cup sugar, sifted
6 eggs, separated
Grated rind nnd julce of
1 lemon
t; tsp. almoend extract
1 cup unblanched alm-
onds, {inely ground
L2 cup. toassled white

(Y]VIDEO BUFF|
| ANNOUNCES
“STRONG KIDS, SAFE KIDS”

3

AN ORIGINAL VIDEO CASSETTE
DESIGNED TO TEACH CHILDREN
AND PARENTS BASIC SKILLS FOR

THE. PREVENTION OF

SEXUAL

ABUSE AND ABDUCTION, HOSTED
BY HENRY WINKLER AND WILL
- FEATURE HIS INTERNATIONALLY

KNOWN
CHARACTER,

“HAPPY

DAYS,"

THE. FONZ.

“"STRONG KIDS, SAFE KIDS” IS
NOW AVAILABLE FOR YOUR
FAMILY VIEWING.

10 MOUNTAINVIEW RD. S.

8731566

bread crumbs. :
Lemon orange filling
1 cup hemg' gream,
whipped er Confection-
ers sugar sifted

Beal sugar Into egg
yolks, a little at a time.
Beat untll very light and
¢reamy. Add Lemonrind
and juice, Almond extr-
gct, ground Almonds,
and bread crumbs.
Blend well. Whip egg
whitex unti] stiff, Foid
lightly inte batter, Turn
Into twe 8" layer coke
pans Lhat have bheen
greased und lined  with
wax paper. Preferably,
use pans with remgvable

- rimng. Bake in preheated

moderate oven (350 F)
for about 40 minutes.
Spread layers with lem-
on-orange filllng. Spread
top and sides wilth whi
ped cream or sprinkle
with confectioners’
sugar. Makes 6 to B
servinga, '
MRS.D. DEVALK
51 Dawson Cres.
GEORGETOWN
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APRICOTPIEIN
NUT CRUST
Nut Crusat
1 cup dried apples
V4 cup sugar
1% cup water
1 envelope unflavored
Gelatin '
13 cup heavy cream
Chopped nuts

NUT CRUST: Mix 1 cup.

ground ns or wal-
nuts, 2 thsp. sugar and 2

MINCEMEAT
PIE FILLING

WATCH FOR WEEKLY SPECIALS ON GLAZED & FRUIT

thsp.

softened butter,
Press into 8" ple pan;
bake I desired in pre-
heated moderate oven
{350 F') 15 to 20 miny. or
untll edges are golden
brown.

Prepare crust and
cool, Put apricots, sugar
and 1 cup water In
gaucepan, bring (o boll,
cover and simmer 15 to
20 min, or untl apricols
are soft. Soften Gelatine
in remaining %4 cup cold
water, Add Lo hol apr-
icots and force through
gleve or foodmill (There
will be about 1 cup pure)

cool, then fold in whip-
.ped ¢ream. Pour into

crust and sprinkle with

nuts. L
MRS.D.DEVALK
51 Dawxon Cres.
GEORGETOWN

GRAMMA'S
CHRISTMAS SALAD
1 pkg. _Crhainben'ies
2 cups white sugar
2 Ibs. Red GraEa_
1 cup Whipping Cream
14 cup chopped Pecans
Wash, drain and erush
cranberries, (This may
be dane [n a few seconds
with a-food processer,
using the '"'Chopping"
blade). Mix together the
crushed herrles and the
sugar. Cover and et
stand in the (ridge over-

night.

grapes, place them in g
large bowl. Add the

’;IEDFE:d peacans and Lhe

cranberry mixture, mix
well. Just before serving
whip the crearn and fold
it into the galad mixture.

On old family wradi-
tion! :
MICHAELSANDELL
IMIKING STREET
GEORGETOWN

Ahe
Pillage School

DAY CARE CENTRE

FOR CHILDREN AGES 2 YEARS TO XINDERGARTER

» Professional Care » Het Maals
- Fiill and Part-Time Pragrams

— OPEN 7 AM. TILL 6 P.M. —
FOR INFORMATION CALL:

GEORGETOWN
60 PARK AVEHUE

. BRAMPTON
J0 LOAFER'S LAKE
LANE

877-71310
846-2935

For all the good ﬂrings _
that make your Christmas
delicious, think of us.
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'NUTS & OTHER CHRISTMAS BAKING ESSENTIALS
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