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Christmas Mincemeat Ring

Is seasonal favorite

{NC}— Mincemeat is always a favor-”

e at Christmas and this-new récipe
feawures a filling of mincemeat’ina : |
. - COVER dough and’ let rest 10

" sweet, rich bread. :
- _I’s last-and easy to make- with
Fleischmann's Quick-Rise [nstant
- Yeast, & highly active, more vigorous

yeast that speeds dough nsing time, -

Simply mix the yeast directly into the
fourandoiherdryingredientsandstir
in hotter liquids, 125-130°F({50-55°C),
~ There ts no need to dissolve the yeast
first,
- Christmas Mtiln:ama:hﬁfng
. 3 cups (750 m1.) allpurpose flour
1 envelope Fleischmann's Quick-Riw
.. Instant Yeast ;
Yacip (50 mL) firmly packed brovn
" super .

, | Vi tsp. (2 ml} salt

Ve cup (50 mL.) water
vicup {125 mL)milk
Yacop {50 mL) margarine
legr -
1 cup (250 mL) mincemeat
3 b, (50 mL) melted mangarine
- Confectioners® Sugar Frosting
- SET aside | cup {250 mL} all-

- ourpose four from towl amount.

- 125°-130

MIX remaining four, Fleisch-
mann's Quick-Rise Instant Yeast,
browst sugar and salyin o Ia;};u: bowl.

- HEAT water, milk, and % cup (50

mL) mur%urinc until- hot ta touch,
°F.(50°-35°C). ;

“STIR hot liquids into dry

. ingredients,

MIXinecgp. | ]
" MIX in enough reserved fMour 1o

g make a soft dough that does not stick

tothe Bﬁwl.

TURN out ento Moured boarg and

knead 8 to 10 minutes, |

minutes,

ROLL dough into a 18%12-inch

{4530 em)rectangle.

SPREAD mincomeat evenly over
dough. :

ROLL up recuangle, jelly rol] style
starting from long end. Pinch edpes b
seal firmiv. :

-PLACE rolt on a greased baking
sheet, pinching the two ends together
1o form a ring.

CUT into the outside edge of the |

FRg, using scissors; at l-inch (2.5 cm)

intervals, cutting to within ¥ jnch ¢.5. .

cm} of the inner edge.
STARTING atone end, bayeach see-
Lotk resting on the side of the next sec-
tion'so that spiral surface can be seen.
PREHEAT aven to 200°F {100°C)
for 2 minutes, then turn off oven.
PLACE dovghin warmed ovenand
tet nve 30 minutes. :
REMOVYE dough Trom oven and
heat aven to 375°F (190209,
BRUSH with 3 1bsp. (50 ml)
melted margarine,
BAKE for 25 minutes or unii)
gaolden. - i
COOL completely on wire rack:

then decornste with Confectioners' -

Sugar Frosting, | :

- MAKES ! l6-inch (42 cm) ring,
Confectioners’ lu%ac; frosting
Combine | cup ( mL) ing

sugar, Y tsp, {| mL) almond eximct

and 4tsp, (X0 mL}milk until smooth.

R A DA MO

. WHIPPED SHORTBREAD

Y oupli sSugar
-lcﬁl];pbuﬂtt&'i'nﬁnrgarine :

- 1% cups flour

Beat for 10 minutu ‘until fufty,
Spoon in small mounds on greased

" cookic sheet, top with red or green

cherries or color sugar. Bake at 300°

', - ovenlor 25 mins, or till light brown, -

—Peggy MeLaughlin
- Georgetown

QUICK RICE PUDDING

" 1cupinstant rice.

1% cups milk -

i ol
" Yetxp. cinnamon

- Combine

ter, and byt ln & large saucepan.
Cook over moderate heat untll mix-
ture starts lo bubble, Remove from

‘heat. -Add Rice Krispies, walnuts

m:;irlla; then press iit“hm a
' 8q. pan. Cover with 1 ¢,
chocolate chips. When chips are soft
spread over, Let cool and cut into

Georgelown

. 2+ Beal
and thick. Slawly beat in sugar until .

r syrup, peanut hut

—Peggy McLatighlin -

o . HOLIDAY CAKE

Seggssepatated.

1Y% cups sugar

2 tbsp. lemon juice -

1cupsifted all purpose flour

Ya cup cornstarch -

5 tsp. salt | .
CHOCOLATE FROSTING

1 cup ground walnuts

glaca fruit and 'walnuts-iur_

ecorating '
1 - Grease two 8" round ceke pans.

. -Line bottoms with waxed pnPer.
ng.

grease paper with shorten
Preheat aven to 350°. L

rnllui until pale yeliow
fluffy; beat tnlemon julce,

3 - Siit together flour, cornstarch and

. salt. Ada all.at once to yalk mixture -
- and fold in. -

4 - Beat egg whites until stiff

form. Stir in v, of egg whites into

yolk mixture. Fold in remaining eEg
whites. Spread. batter ‘into eake

- pans, dividing equaliy, -

~ 5 - Bake for 20 mins. or unti} tops
aépring back when lightly touched. -
ool cak

¢ pans on wire racks for 10

‘mins, Turn cakes out onto racks,
remave waxed m;f}er and let cool.
h

Cut eachcakein

6 - Fill and
Chocolate Frosting. #rost top layer.
Cover sides with ground walnuts.

crizontally,

.gradually a
- yanilla, lgeat un

- Ina iarge bnv.;l, Be.htsuﬂened cream:

| A wish that your Christmas blooms

stack layers with .

CHOCOLATE CHEESECAKE -
' - CRUBT: .
1% cups chocolate graham wafer
Y cup margarine
¥ cup sugar

Inals te melt Fine.
n & large ple plate'm mmmm

over iow heatl. Combine crum
sugar, mix with margarine and
presa down firmly to crust.

FILLING:

. zhrgh_pnnkngcreumcheese' £

;&cupnugar e
CEgs

1 isp. almond extract

1 carton whipped cream
¥ cup r

1tap, vanilia +
2 squares semi-sweel
chocolate

Separﬁte eggs. Using electric mijxer,
beat «ag%l white until they form
peaks, Rinse beaters, then in
another bow] beat whlpping cream,

Ys cup ra
f;rmun'iﬁ:mks. |

baking

cheese until firmly smooth, beat in
%5 cup sugar and then egg yolks and
almnm_:l extract,

L
&

with happimlm _anitaﬁu! -

Garntsh top with glace fruit & |

walnuts,
CHOCOLATE FROSTING

- Melt 434 squares (415 0z} semisweet

chocolate in top of double boller.
Beat s yolks and % cup sugar in
a bowl.
and 1/8 tsp, salt. 5§
chocolate, Coek

melt butter). Cool frosting in {ridge

until you have a good spreading con-
 —Mirs. 5, Holbiskl

ui;tmc}*.l

50 Rosumary R4,

Actoh

in ¥ r:ug heavy cream -
r into meited
tirring until thick. T o
5 until . .Remave from.
heat and, beat in 1%: cups softened -
-hutter ¥% cup at a time. {You may
. have toplace over hot water again to

X 5 . .r T ‘I-.:_r

| _TOURTIERE :
. (Pork Ple)
1 Ib..minced pork |
-1 smali onion,:chopped -

i Vatsp, salt
il /2 sp. Savoury
1 tsp. celery sait -

1 small gariic’ clove, beShad _.

[ Vatsp. cloves (ground) -
Ex} V2cup water BN -

feet,

Using a rubber spatula, lightly fold
in lll::fll of the o wlﬁtggliln(% the
cream’ cheese mixture, alteruate
with . whipping - cream until
Ingredients are all mixed together, -

In a small iauééﬁh«'melf two

squares of baking. . chocolate,
- Separate cheese mixture into two

halves, mix chocolate in- with one,

- Pour half. of white cheege mixtures:

inte erust, then .add half of
chocolate, remaining white and then'
chocolate, Using the end of a spoon,
swirl lightly to create marbled ef- -
ake ‘al ' I50‘F for _n}:-
proximately one hour or until puffy -
and cooked in centre,-Allow ta cool
at reom temperature, Expect that ft
will sink some. . P e
‘ TOPPING: T
3 ﬂq]ILEI'EE semi-sweet baking
chocolate o owm
21sp, margarine |
handiul of silced almonds.
Melt chocolate with margarine In a
imall saucepan over low heat.
Spread over top of cheesecake and

sprinkle slices of almond .over top,
Serve chﬂled. Makes abou! 3-10 ser-

—Patricla Gouthro
. 59 Maple Ave,

. vings

-

g *’.. '

; ord ol N P LT [ A ',y Lmpame, g = gy il
iy L. 1 .l:‘-‘.' ."I I'r|“*.' . '.II":'*:"I_.—‘."‘H‘.‘ u"i -.-|,=-. ',Jl-_-.'_'.'al_-_;I..IEII-:\-"|"|' 1! d
H - S ; X 4 X |'.]'.
r, . ' : .
- . Ty
1
ot BN .
1
]

& Combing Ingredients “and [
| g3 piace in heavy pot and bring . 53

% - to-bojl. Cook uncovered long. i -
we enough to remove pink tone &8 -
N T [ --irfumhmuat-tand ‘ﬁ]duuai-most- N
« 0 N .§ B& of the water, .The mixture I
ol ltll-llw“i' | ;tm*m y shc;u!d be damp and not 5% I
JRP - . and bappiness, W erfoyed your patronage. | - B coomxt;"egngpgﬁmg{lh
- A ' A AFF _ J.Ja8 cooked pie shell. Cober with 3 ™7
- -.me TH-E"-MA“.-‘EEHEHT ND STAH T4 gy pastry which’, has: been &
SYD SPEARS & SONS | E ericied 10 allow stoam 0 @ |
A} degrees for 15 .minutes, M |
& Reduce oven heat to.350° B8 ! -*3
-g% and bake 1l crust'is iight B |
. ‘brnwn.'-' FUEERSEE N . S
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