ECLAIRS AND
CREAM PUFFS

1. Preheat oven to hot (400°). Bring 1
margarine and | tsp, ot o
- marga P. Sugar lo a

rolling beil in a large gaucepan, Add
1 ¢. nifted all-purpose flour all at on-
ce. SHir vigorously with a2 wooden
Spoon and coock about 1 min, or until
mixture forms a thick amooth ball
that leaves sides of saucepan clean.
. Remove from heat: cool s ghtly,

- 2. Add 4 large

beating - |
ditlon, until pasté is shiny and
smooth and breaks away in sfrands.
(Paste will separate as yoy add each

» 1 at a time,

| ﬁ' but with- continual beating . it
*' smooth

th outl, become stiff and
hold its shape). o

3. FOR CREAM PUFFS: Drop

dough - ded . 3 inches
rror i o SR

- tbsp, vegetable sh

' . or untll light
golden brawn. Cool on wire rack,

- 8ugar in a medium size saucepan: 15
-stir In 3 ¢, milk, Bring to bel i

orously after each ad- ..

- diree
“cold.

 each with 1 ¢,

ce or relrigerate, )
*Use a wooden spoon for mixing pul-

ey Mchughﬂu
Georgetown

4 CUSTARD FILLING: Combine %
C. sifted all- flour and 1 ¢,

stirring constantly over low hes
unti] mixture bubbles, Cook, stirring e |
mixture is-thick. ~ WHITE CLOUD
Hgﬁf heat, | | BTHA;”I’HETI}IRY PIE
£EEs ; ASTRY )
beatintec. ..
2 tsh. galt -

5. Return mixture lo saticepan, 14 cup Iard
Cook, stirring constantly, over Mix with pastry blender until crum-
medium heat, 1 to 2 minutes until bly, add 24
thickened (do not boll). Add 1 tha& Gently roll out to fita 9" pieplate,
butter and 1 thsp, vanilla: pour in
a bowi. Relrigerate with wax paper ' FILLING

tly on surface for 2 hry, or unti] Beat unti! frothy 5 egg whites, ¥, tap,

- ' 8a.t, % Isp. cream of tartar, add

TO FILL: Cut tops off pffs or Eradually % cup sugdr. Beat well

eclairs with gharp knife, ove  until stiff peaks form.

some of the sofl dottgh in centre, Fill S

custard, Replace  Pile merin?ue'intu paslaiined ple
A tin. Swirlw thnfrnudu. e at 350

15 mins, or untit light browmn.

Cool.

Puta bowl and clean beaters into the
fridge to chill.

Defroat 1 cup frozen berries.

Lops.

6. GLAZE: Melt 1 package (6 oz)
semisweet chopolate pieces with 1
inasmsll -
bow] set over hot, not boiling waler t:
to melt, Let cool 2 minutes. Spoon
over puffs or eclairs, Or, dust with
lcing sugar, if you wish. Serve at on-
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.Ma:;r this Cﬁﬁatmaa bring the
- light of hope to guide the way to
- 8 better world for all,
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* When ready o serve w Ip 1% cu

. cold water to mix,
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done. Blend ketchup and ‘steak
sauce, Brush tops of turkey mixture
before completion of TR
. - =Mrs, V, Birtley
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e elown

wmmmm howl.fﬁ
OB v o s
ple serv aces, lop each
withcreamfberrymgmf(ture.wp
s ; . H-J‘lrih1ﬂ.l!lr1]ﬂﬂf

58 Joycelyn Cr.
Gea_argatuwn

TURKEY STUFFED
- MUSHROOMSB

- 15 large mushrooms

- 1% 1hs, turk
zthap.mpars y

-~ 1carrot shredded -

pinch salt, pepper
2tbs, dried onjons

1tsp. celery salt ' S
fnupuilﬂ enbroth The best gitt at Christ- it
UJB]!. Elﬂhl.lp '

1thep. sleak sauce - - mmﬁmﬁﬂﬂ

Heal oven 0 375%. Gently wash and ASHG HDVE

g‘ﬂel? H:E:Eﬂ ﬂ:inz ﬂn?ir; Egr?ul:ls:i §
- WELDING LTD,
- 877-9334

turkey, parsley, carrot, onjons, salt-
and perl:vper. am celery salt. Place a
mound of mixture on each
mushreom cap, Arrange in a lightly
baking dish. Pour chicken

rothin pan. Bake for 30-40 mins. tili
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__At. this time of year, we extend our
warmest wishes and express our deep
appreciation for your loyal support.

- "MANY THANKS TO OUR CUSTOMERS
DELREX ALUMINUM |

Give a gift of inspiration and en-
-Couragement this Christmas.

Come in and take advantage of
our many weekly features on:

Charles Swindol,
- | muu;md:,_ cl::m:
By Amy Grant | Jielner Rice il
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GAMES; MUSIC Jggd
MUGS, BEAUTIFUL{?
IWALL PLAQUES ¥
MUCH MORE MORE .

AND MANY
MORE!

Christian Books & Gifts
7 Wesleyan 8L, Goorgetown 877.1550




