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CHOCUOLATE AND
ORANGE CRUNCH
. CAKE -
Crunch Layer

1 ¢. Groham cmcker-

.crumbs
te ¢, packed brown sugar
14 ¢, chopped walnuts |
Y ¢, bulier or margarine
melted :
3 thap. [reshly grated
orange rind.
; Cake
4 thsp. butter
Tw-lhird c. sugar
4 thsp. cocoa
2 Lhap. waler
2 thsp. sugar
1 egd
15 e. milk
1 one-third ¢. flour
2 tsp. baking powder
vy tsp. baking soda
2 thsp. freshly grated
orange rind,

In a hurry? ... use
tnstead a chocolale cake
mix tlarge encugh for 2 x
3" pans). Make accord-
ing to directions on pack-
age bul add 2 tbsp. of
reshly grated orange
rind).

Frosiing
1 can rcady to spread
vanilla frosting
1 ¢. frozen whipped top-
ping thawed :
3 tbsp. freshly grated
arange rind

1 tsp. freshly .grated !

femon rind
Decoration
11 o0z. ecan mandarin
oranges well drained and
dried with paper towel,
grated chocolate
Preparation
Heat oven to 350F.
Grease and {tour three
A" round ceke pans.
Crunch Layer

In a small bowl, comb-
inc all the ingredients for
the crunch layer unti
crumbly. Press one-third
of the crunch layer into
each prepared panm.

Cake

Cook 2 tbsp. of the
sugar, water and cocoa
for one ‘minute. Cream
butter and sugar until
fluffy. Add egg and beat.
Add chocelate mixture
and mix well. Stir toget-
het Nour, baking powder
soda and orange peel.
Add to other ingredients
alternately with the milk
Pour cne-third inte each
cake pan and spread
balter-evenly over crurn-
ch layer. Bake at 350F
for 1520 mins. Cool 10
minutes and remove
from pan, Let the 3 cakes
cool completely before
frosting. -
Ina Hurry? ... Make up
a cake mix according to

lnsiructions and add 2
thsp. freshly grated
orange rind. Pour one-
third mixture into cach
cake pan and spread

evenly over crunch laye- .

r. Bake untll a toothpick
inserted In the cenire
comes out clean.
Frosting
In a small howl beat
frosting until Nuffy; add
whipped topping and
continue beating until
light and flufly. Feid n
grated orange and lemon
rinds. Place one |ayer,
crunch side up on serv-
ing plate and spread wilh

aboul %'* of Lhe frosting.

Put on top another cake
crunch side up and
spread wilh an equal
amount of frosting. Top

with Lthe remaining cake,

. criunch side up. Spread
* the rest of the frosting

over the top and sides,
Decoratlon

Grater chocolate over

the cake and decorate

. with the well drained and

dried mardarin orangen,
Store in refrigerator,
Varisiioa-

Oran éCrunchCake-‘

Instead of using a choco-

. late cake mix use =&

yellow cake mix and

omit the grated chocola-
mq

MRS, PAM SOWARD

" 34 Moullrey Cres.

. GEORGETOWN
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FRUIT CAKE

15 ¢. mixed peel

1 c. red candied cherrics

1 c. green candied cher-

ries.

1 ¢, dark rajsing

1 ¢, brandy

1 ¢. chopped almonds
2 ¢. all purpose flour
t2 tsp. baking powder

1-tsp, sall

4 0z. unsweelened choco-
late '
3, ¢. buller :
1'y c. granutaled sugar
4 eggs
2 isp. vanilla
1. ¢, milk

Grease on 87 squate
fruitcake pan lined with
brown paper (Pan at
least ' deep). Marinate
cherrles and raisins
avernight. Measure four
baking powder and salt
in medium sized howl,
Stir with fork until well
blended. Mell chocolate
in double hoiler. Place
butter and sugor in large
mix masler bowl. Heat
with electric mixer until
creomy. Add the cggs
oie al a lime, beating
conslanliy. Beat in Lhe
vanilla, milk and chocoel-

ate untilsmooth, Bealin

the dry ingredienis alter-
nating with the brandy
drained from the fruit,
Add the almonds. Scrape
into the Lﬁrepared pan
and smooth the top. Bake
in the centye of a prehea-
ted oven 275F. for 2-2%;
hrs. until cake tester
inrerted in the cenlre
comes oul clean. Do not
worry H cracks appear
in the crust. Cake wiil
seltle when cooled.
Cool in the pan on o
rack for abott 20 minut-
¢3. Soak cheese cloth in
brandy and wrap coke in
cheese cloth and foll.
elen McCormack
55 Maple Ave. Unit?

GEORGETOWN
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FROZEN
RASPBERRY
CHEESECAKE

24 chocolate wofers

1, cup butler, melted

1 egg (separated)

} cup whipping cream
250 f. cream cheese
Two-thirds cup lcing su-

gar

Two thirds cup raspber-

ry juice undiluled

1 tsp. lemon julce
Crush walers. Mix

with melled Lutter.

Press into bottom of

buitered springform pan

and chill, - .

‘Beat egg while until

stiff. :

Beat whipping cream in

gepatale bowl. |

Beat cheese, separately

‘untll smooth, odd egg

yolk, -julces. and -icing
sugar. :
Folding whipping cream

into cheese mixture,

then fold in egg white.
Pour onto crust. Freeze
until firm. Decorate with
chocolate curls. Remove
from freezer approx. 15
mins. before serving to
make cutting easier.
Marin Archer
90 MelInlyre Cres.

GEORGETOWN -

YULE LOG
vy ¢, bhuller

1 ¢. chopped pecans

1 ¢, flaked coconut

14 oz. can swectcned

condensed milk

4 eggs

iy ¢. water

1 pkg. devil's food cake

mix

1 can ready-to-spread

chocolate frostings
Heat oven to 350F, Foil

Jine one 15 x 10" jelly roll

pan. Place buiter on jelly

roll pan, and mell in the

oven, Sprinkle evenly
wilh nuts and coconut;
drizzle condensed milk

on top. In large bowl.

beat eggs at high speed
uyntil thick and lemon
colered, about 5 minutes,
At Jowest speed, grad-
ually blend in water Add
cake mix: blend one
minute. Pour batler aver
condensed milk; spread
evenly with spatula.

Bake at a50F {or 25 o

35 minutes or unlil top
springs back when touc-
hed lightly in center,
Lightly sprinkle one

- large clean c¢loth with

powdered sugar., Re-
move cake [from” oven.
Cover wilh. towel and
inverl immedialely,
Remove pan and {oil

from cake. Starting from

shorter side, roll up with
filling inside reil, Do not
roll towel in cake, Wrap

towel around relled coke -

untii cooled. Coel compl-
elely. Frost with chocal-
ate [rosting. Comb frost-
ing with fork to make |og
appearance. Garnish as
desired, 12 servings.
Mrs. Mara Fantegrossi
H.R.2

GEORGETOWN -

B LYLELEL

T T IRIR IR IR IR IR TRINIE ]

T L N ]

CHRISTMAS MORNING
. WIFEBAVER

16 slices white bread,

crusts removed

16-20 slices Canadian

back bacon or ham alices

- 1820 slices of sharp
cheddar cheese

6 eggs

Ly tsp. salt

‘2 L5p. pepper

I3 - 1 tap, dry toustard
33 ¢. minced onion

t4 . green pepper, finely

chopped
1 - 2tsp. worchestershire

Kance
3 ¢. whole milk )
Dash red pepper {tabas-
co)
4 1b. butter
Crushed com flakes _
In a2 9 x 13 bultered
pyrex digh put 8 pleces of
bread. Adl:i pieces o
cover bottem  of dish
entirely. Cover bread
with siices af thinly slic-
ed bacon. Lay slices of
cheddar checse on top of
bacan, then caver with
remaining bread to
make it like a sandwich.
In a bowl beat eggs,
salt and pepper. To c¢gg
mixiure add mustard,
onion, green pepper,
warcheslershire sauce,
milk and tebaso, Pour
ovar the sandwiches.
Cover and let sland in
frig. overnight. In mern-
ing melt Y lb, butler,
pour over top, sprinkle

_ with corn flakes crumbs.

Bake uncoverced 1 hour
al 350F. Let aitl 10 minul.
cs belore serving. :
MARGARET WILCOX
142 Guelph St.
GEORGETOWN

NATURAL
LOOKING
NAILS

IPERMANENT
ACRYLIC)

« MAMCURE
TIPS & SEX
WRAP
SN CARE &
MAKE-UP
AFPONTRENT CALL

877-6598
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The ideal method la refinish
old bothtubs, unks, ond hles.
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APPLEFPIE

. Pastry -
11b, lard
55t ¢. pastry flour
1 {thap. salt
1 tsp. baking powder
1 cgg, beaten
Cold water
1 Lhap. vinegnr

5ift fAour, salt and

baking der Into large
mixing bow). Cut in Jard.
Place egg in a measur-
ing cup and add water to
make one cup. Stir In
vinegar. Gradually
sprinkle liquid over dry

ingredienis, mixing gen-
tly with fork. Form
pastry Into & balls. Roll

out on [loured board,:
makes 3 double or 6

single pies.
Fitling
5to 7 tart apples (Lobos,

. Spy) peeled, cored and

quartered.
1 ¢. brown sugar

3 thsp. soft bultert
3 thsp. all purpose flous
1 Isp. cinnamon
3 thsp. sweel or sour
cream,

Cover bottom of a § to

10 inch pastry lined pie
plate with apple quart-
ers. In a small 1,
tlend sugar, butter, flour
and clonamon, S &
over apples, Drizzle with
crepm. Bake in prehest-
ed 400F oven for 15
minutes. Lower heat to
350F and bake until top-
ping is golden brown and
apples are tender, about

30 minutes, -

MARGARET WILCOX
142 Guelph St

EVERHEAR OF A
SANTA-VAC?

NEITHER HAVE WE, BUT WE
CAN GIVE YOU THE BEST
PRICE EVER ON A

1985 CENTRA-VAC
BUILT IN VACUUM SYSTEM

EREE 3-NLEY DO-IT-YOURSELF
INSTALLATION KiT WITH
PURCHASE OF YOUR SYSTEM
BEFORE CHRISTMAS

CALL NOW!

877-7454

CENTRA-VAC DIVISION

G.K. THOMPSON & CO.

_ N PICTURES
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" presents

*“Wa have THE gift for
avaryone on your list —
" in every price ranga”’,

*x POSTERS

% PRINTS

sgecorator
olimited edillens
featuring ’
—PATEMAN
AOMANCE
DEAVILLE
AND QTHERS

» GIFTWARE
x CUSTOM

FRAMING

FREE DRAW —

1st PRIZE: TRISHA ROMANLE, tramed decoraint print
2nd PRIZE: ROBERT BATEMAN, Iramed decoralor prinl

3rd PRIZE: ROBERT BATEMAM Haturaitsts Dlary, 1985
eNo purchase nacessary «Draw held Dec. 22, 1984
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Drop In fnur fallot & Browsel

Formerly Armatrong Ing.

Q.. 124 Main St. 8.
Ry 877-7654




