[Few calories, more time during
the holidays

(NC) — The wble plays an all- Va tezspoon salt : .
important role in hu]id:g season cele- ] teaspoon ckmamon A
- brations, But with elaborate meals, ¥4 teaspoon Halmeg . S '
there is tedious scrubbing ofpots, pans '{twﬂlﬂttnmlﬂ
: :Indul'.tnﬁill.'..andthr:nskufmnmm- Ampbutt: - -
~ ing too many cafories, Forminimizing 1 cup mashed rf bananas 2t
cleaning chores and, at the same time, Coat a fluted 10-inch tube pan with :
_ reducing ot totally eliminating usage - PAM: sct aside. Spray kitchen shears i
Sivimsrae: OF [t inTood preparation, use PAM,  ° with PAM. Cateachidateinto6 picces,
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Grandma’s recipes go modemn SRR e Tow caloric vegetable cooking  Toss dates with a litle flour 50 pieces :

(NC} — 1t's hard 10 improve on
Grandma's Christmas pastries, bus
here’s a new wrinkle that might make
ﬁ:u A legend in your own time, Let's
gin with something made from na-
ture’s soybean ... Use PAM cooking
spray on baking sheets and your dels-
cate Nrarty baking won't break, Spray
PAM in the pan belore cooking hill-
ings <o they won't stick.
erc’s 3 Christmas recipe your fam-
ily is sure to enjoy.
Po Pears In Pastry
8 medianm whole pears with stems
1% cups brandy

1 cup orange juice

1 hhlemicmm

Y3 teaspoon whode ¢
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172 leaspoons sa

1 cup shortening '
6-7 tablespoons fce water

Phhiﬁm-uﬂcwﬂ:grpmr

1 egg, beaten

1 tablespoon milk '

2 fewspoons comstarch: -

1 Iablespoon_myr_
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paperandlet stand a few minutes. Rolt 1 i3p. salt

‘. - until golden. Cool on mmcks.
‘combine comstarch and ! tablespoon . OPTIONAL: I

.mint leaves attached to foodt picks, if

For the free booklet “101 ; |
. P-D- B“ ?Il am U-I Tmb. :I}'E::_'.:'....-_i_..:".;.';:# '(%ﬂ: 'é’?{*lqﬁﬁjﬁ:ﬁ' . X

- ' spray. do not stick topgether,
Peet pears and core from blossom CANDY CANE COOKIES - : ' . Sift together flour, sugar, baking
end usinga corer, leaving stems intact. _ PAM is a natural coating made of soda, baking powder, salt. cinnamon
Simmer brandy, omnge juice, lemon - YIELDS3 DOZEN COOKIES 'm‘hi"'“mfh“!‘“tmﬂj"‘“’““{: and nutmeg Into mixing bowl, Add
juice and cloves 5 minutes. Add pears. - . food from sticking und makes ¢ shortening, buttermilk and bananas,
Poach pearsin simmeringbrandymix- 14 cup bufter or margarine  preparation of any meal easicr. With- Beat 2 minutes at medium speed with
o Uniil 2ndet, abour 20 mioutes. i cup shortening lonies o cadsnofutand virtuallyna g3 THEMIE Fold in dates. Poarbat- .
Remove pears ond drain well, reserv- 1 eun ic SUGAL - | : T ' ter into pan; Bake in
ing poaching liquid, cool pears com- 1 plcingsuga o For frying, ovenoooking, barbecu- 45 minuF:ﬂ:s or until ;T:ﬁ:sﬁndﬁc:

pletely. Combine flourand salt. Catin -~ 327 isp. almond extract (or pepper- N8 Spil-roasting. pressurc-cooking, . Cool in pan 5 minutes, Invert onto

shortening until particles are size of mint extract) | double-boilers, casscroles, a touch of ‘Gake mck. Genly lift off pan.
peas. Gradoally stir in ice water until - 11sp. vaniila ' PAM keeps food from sticking, For 12 servings. J It oll pan. (Makes

Coush forms. Wrap dough in wax  2ucupeflour . PAM s ching. hcis yourin, SRR R i 03000

dough about Yeinch thick on light] _ { ouring  tuke of oil or butlr:r_withnut having to ICED ORANGER IN BRANDY
ﬂuu%cd board :::rcnnms* Using o 4 "3p.red MMI spend hours soaking, Scourtng, or  §large nfangesplmnﬂ_lie julee

try wheel, cut cight 4%-inch circles.  Preheat oven lo 375 Mix butter, & <3Mngcookware. A quick rinseand 4 cup sugar

Cut remaining dough into Y-inch . Sponging, and.all food traces disap-  lcupBrandy |
shun el cony Aaritanfin. EELDOILE i e R
around base of pears. Starting from mfmﬁngﬁ',‘m?m?ﬂimﬁ?ﬂh;ﬁ L 'r;bakiqs-PﬁMﬂhﬂvaHtsimF remaove the ﬁnﬁg.?ﬂd n\l:rhﬂe pﬁff
base, wrap strips of dough around  dough from each half into 2 4" rope, tulf ci:n;gﬁﬂﬁﬁmg{;ﬁi gnd - using a serrated edge knife, curthe -
D) s stening wath cald water to For smooth even ro » Toll them whisFli': and mo d won't stick R;ulct:: nral'lﬁs o, Broacats. Remave the
scal each strip. (Each pear will resem- back and forth on g ﬁiheuyh;]u;liﬁ? quick ;vn.sh,numuld:ngrcai;:andlcss' E,‘ﬁj,“ ,Hiﬁhflzﬁ m; ﬂjuice I:l";

| brandy over s & sugar on top.

ble 2 Christmas tree). Spray baking board. Place ropes s _ >
sheets with PAM. Place pastry co-  greqs together lightly and twist. Sif - ""”'?’““'E L,
vered pearson hakmgshc:ltlﬂnd brush on an u;?mm cookie sheet: cur. PAM® “&mll ; @ Put in fridge for 2/3 . To serve
:r:ztsl; I:::.u::mI:unF.:i and milk. Bakein =~ top of cookie to form a handle. B e e ’:ﬂ Ng sprRy divide orange s)ces between six
oven lor 25 10 )5 minuies or . hBakE about 8 minutes until lightly I!f'qul';ps cake Nour : Elnlﬂ;kl'i':.wiﬂlgnun nve:l'n Lj(:i“ and
In saucepan sprayed with PAM, £ ] - l&fmmb . i T M, V. Blﬂlf.'y -
: | 58 Joycelyn Cr.,
waler. Adg reserved P““‘h'"f liquid gy o cup of peppermint candy | -G#ﬂrlﬁﬂn
and heat, stirring comstantly entil - o, 3% cup sugar: aprinkie im. g . R Al
thickened. Gamnlshpears with candied mediately on baked cookies. - | d |
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Tips and Other Tricks” write: Pm PR

AlM
“T0 PLEASE

" “QUALITY & SERVICE SINCE 1945
. SATISFACTION GUARANTEED

_ When.You Rent or Buy a
=) ¢ Culligam.. water Conditioner
DeRex | ¥ PHONE: 1800870312
CLEANERS g § Offér Ends Dec. 24th, 1985
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