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. [NC) — Thls Christmas. as in Chrise-

mases past, Canadian kitchens will be
filled with the rich, » Spicy scent of holi-
day baking.

Christmas just isn*t Christmas with-
out an.array of fresh, home-baked
goodics. Pies, fruitcakes and cookies
of alldescripsions make the holidayes.
pecially festive and continue the tradi-
tions that families chensh:

The | treat

Evnnr family has its faverites in the-

huhdnjr baking assortment, Whether
iUs 4 treasured recipe handed down
from ane  gencration to the next, or an
imaginative invention all your own,
\the family Christmas wouldn't be
complete unti] that one special treatis
placed on the groaning baard.,
G:mngrr:n

- Make your family part of the preparm-
tions. For instance older children cun
"-hnp fur yaur baking ingredients, The
“grown-up” chore s sure (o delight
them,
Yoiung ones can join :.rnu onbaking
day. Provide them with a few cookic
cuiters and some dough and they can

creale custom-made cnnfﬂ:lmm ;

Other simple tasks like stirring batter,
adding pre-measured ingredients, or

kncading dough will keep your child |

¥ forthe holidaycanbe |
3 nlmmt as exciting as the big day itself,

CErater and I:m:hcn shmrs before you
cut or grate -fruil, as a clean-up
shortcut, )

- PAM b a2 reqal umc-snwr for (he
fnmlly cook. At thisheclic hnhday pe-
niodd, this is vne lelper you won®l want
tobe without, -

busy and involved in the family's

ceiebrations.

The dccuraurgslngc is one thatall’

children adore, Set out # wide choice
of edible decorations: raisins, choco-
Iate chi
candied fruit. 'Ihcn =t your offspring
Ll:lltﬁ!h thmlr mi'_usnr: _’ut:’t:;:i Gringer-

ead peopie, fancy cookies
and holiday bars or squares gre. all
ideal for decorating ‘dnd even the
smallmhandsIumnuthlghlyungmul
creations.

Kids can help out ntdmn—up time, .
too. But that messy chore will be mich
casier if you use PAM. . Instead al -
greasing cake or Iu:-.l'pans mufTintins -

and cookic sheets, spra]: ther with ™
PAM. Baking won't stic

mintes.

If you like ta add butter anmy.'
PAM willallowyoutocutdownonthe., - .
" amaunt you use while stll preserving

spray -
PAM on the mixingbowl, the counter- - ':

the Navor. And you can also

top,and beater bladesbefore youstart.
yut;r bnhng (']'ip‘ !.\';r. PAM an yuur

+ COCONUL, colorest sprinkies, ‘

and cleart.
ing pots and pans 'mH lai:r; jusL

le your holidayl be bright, beautiful md
 bountiful, We thanlt you for your patronage.

| ‘k&ﬁ%ﬂ%ﬂ-’ﬂﬁﬁ:&&ﬁﬂﬁﬁ Christmas in the kitchen SRRV

Hcrr: isa Chmtmas ru:lpc your fam-
ily is sure to enjoy. 1t°s a ¢lassic Mnuit-
cake, casy to make ond delicious.

PAM’nu—-stlckmnkmgspmr
& ounces dried apricots
(about 1Y cups} : '
I cup red and green marasching
cherries

9 ounces Brazil nuts (abaut 1% cups]
5 ounces red and green nndied
pimnﬂpk {ahuut 1 cup}
Va cup s
Yocup 5“1::"
Y1 teaspoon haking powder

- Y2 teaspoon sall

Aepps -
1% lulq:-nons vanilia

| y 9-cup ube mke pan with
i

tix - all ‘ingrediems excepl
Sweel Glaze, S?rnd in pan. Bake in
0 Foven until woodenpick inserted
in centre of cake comes out clean,
aboul 1% hours. I necessary, cover
with atuthioum foil tast 30 minutes of
baking to prevent excessive browning,
Invert on heatproof plate. Remove:
pan:cool froitcake. Dirizede with Glaze
and decorate as desired. Weapin plas-
fic wrap; store in refrigerstor. fMakes

ft) fo 12 servings )

%)

JAKE S AUTO SEHVICE

- 89 GUELPH ST.
877-6353

JAPA E E GAH SEIWICE

N ’\P' 21 MILL ST.

8771687 3

* serving bowl. Cover
.strawberries, Repeat with a second -

dish. Sprin
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FﬁRTY PRE’I'TY PUDIIING

s (3'; 0z.} pudding mix, vanilla
pk\rg.u*ed

2 pts. fresh strawberries, hulled

sliced and sweetened. - .
- Prepare pudding as direc

- Spoon 14 of thecooled

- th 34 of the

layer of pudding and the remaining
slmberriﬂ SJ:oon the "emalnlng
15 of the p-ud
sirawbelties

- You can I.I;EEHI‘I}F type of frult.

- —PegEy thughlh:

CHERRY CH OCOMTE UPSIDE
DOWN CAKE'
{Mlcrowave).

2thsp. sugar

I tsp. ground cinnnmnn

- 3eggs

t4 ¢ water
“ne metable oil
HESG RING CAKE

butter 12 ¢, ring cake
& with g tu coat
sides and bottom, § half of the
cherry ple{illing in

- In large bowl combine remaining
cherr:.r pie {illing, cake mix, cin-
namon, eggs, water and oil, Beat at
medium apeed of elar:u'ic mixer 3

.‘-u.- ¢ 1F) - -
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into

gerap bowi ucmiomgy e
Pm:rintur{ng |
- Microwave at 5095. (Medium) 12
minutes, rotating every 3 minutes,
Incrmapmvertu Microwave 1

o 8 minvtes or untii cake :in-lngs
back when lightly touched and

ns to pull away from sides.of

ﬁ Let stand 10 minutes, Invert

onto serving plate, Cool compietely

beforeslicing.
. =—Pegky McLaughlln .
Georg‘elanu :

nmnquFms
G lo8dozen
2¢, bran -

4¢. branflakes

- 3cwhitesugar

5c four

\ —  Jthap, baking soda
1 can (21 oz.) cherry pie ng,
divided d |

1 pkg. (18% to 183 0z.) devils’ rmd'
. cake mix (2 layer size) -

2 ¢ hot water
4 beaten

l1ccornol
1 qt. buttermilk .

zcrnlsins o '-L

Mix dry ingredtents and rnialns

-logethermakenwelladdnll rest of

the wet Ingredients and water iast.

‘Lat stand 12 hrs, in a cool place

Bake as needed 25 mins. -l 350°, Put
in 4L container with lid,

Mix keeps 2 months  in tha

refrigeralar
- ~Peggy McLaughlin
- _.Georgetown

VELIIUH HI]USEGBATS

EE OUR FINE SELECTION OF LONG AND SHOR
HOUSECOATS. IN WRAP AND FRONT-ZIP
. sm&smnsmn.smmsm

-

. [
o s

.. 4

- DISCOUNT. PERFECT FOR THAT CHRISTMAS
MORNING ARQUND THE TREE. BEAUTIFUL .
~ ROYALS, GREENS, DUSTY ROSEAND

BUHGU!'#DY COLOURS.

. Availabla for our .
Genﬂutman Uustmrs fn

I.INGEHIE

EXCITING, INTRMATE LINGERIE. IN LACE, SATIN AND .
2 m Gﬂm TEII!ES.HALFHHFLH.LSI.IPE.
mmmmmmmm .'
fe HHE:'.I.LA'MH.ABLETD \’[I.IAT! -
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