Page 1 - CHRISTMAS COOKBOOK, Wednesday, December 2, 1986

- THE WINNERS’ CIRCLE

FIRST PRIZE
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CANDY CANE BREAD "

13, cups chopped dried apricots

2 cupe boillng water .

2ths. yeast

15 cup lukewarm waler

2 CUpA SOUr.CTeA

¥ ctip plus 2 ths. white sugar

14 cup butter

144 tsp, salt

2 egps, beaten

6 to 8% cups unbieached Mour

14 cups chopped marasching cher-

ries

1Yy cup butter, melted

1 cupsifted icing sugar

1tbs. plus1-2tsp, milk

chopped candied cherries

Place chopped apricots in bowl and
ur bolling water over them. cover

and let stand for 1 hour. Drain well,

und set nside, s

Dissolve yeast in warm water in a

large bowl: let stand for 10 minutes.

Joceline Tate of Langstone (res-
cent is seen here, with her winning
entry, belng congraiulaied by
Herald adverlidng manager Carl

Champion chefs take their bows

Combine sour cream, sugar, butter,
and sgalt in sau ardd stir over
low beat until butter melts.

Add sour cream mixture, eggs, and 2
cups of lhe flour to yeast mixture.
Beat with wooden spoon tili amooth
{or low 5 of olectric mixer). Stir
in eno dnf - remaining [MMour to
make a solt dough.

Turn dough out onto a floured sur-
face and kneed untll smooth and
clastic (about 10 minutes). Place
dough in a well-greased bowl, turn-
ing to grease top. Cover and lct rise
in & warm place till doubled in bulk
(approximately 1 hour). '
Punch dough down. divide inio 3
equal portions. Roll each pertion in.
to a 15 x 6 inch rectangle on a lightly
floured surface and then transfer to
greased baking sheets, Make 2 inch
cuts on both long sides of rectangles
12 lnch apart, leaving a 2 inch uncut
strip down the centre,

Comblne apricets and maraschino
cherries and spread dowa the cenlre
of rectangles. Altermately Criss-
cross strips . ver (ke fruit, Gently
stcetch dough to 22 inches [ong.
Curve one end (e resemble a cane,

" Sinke, Her Candy Cane Bread recipe

1{erald
conleat,

prize In the
Coakhook -

won First
Chrintimas
{{erald phota)

Bake 1n 375 degree oven for 15 to 20
minutes or until brown, Brush each
cane with melted butler; let cool

Combine icing sugar and milk, stir

untll smooth and drizzle over canes.

Gamish with chopped candled chér-
ries. Yield: 3 candy cane brenads.

—Joceline Tale,

Georgelown
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FESTIVE CRAB MOUSSE
110 0z. con cream of mushroom soup
16 oz, pkg. creamn cheese
1 envelope gelatin
by cup cald water
ly cup finely chopped celery
tq cup fincly chopped green onion
1 cup Miracle Whip
150z, tin crabmeat
14 Lsp. curry
Heat soup and cheese stirring until
smooth, Add gelatin to cold waler
and soften 5 minutes, Add gelatin
mixture to scup mixlure. Add
celery, onion,
crabmeat, and curry, mixing well.
Pour into an oiled 4 cup mould, Chill

" geyeral hours, unmotid and serve

decorated with parstey,

This mousse makes a terrific ap-
tizer when passed with assorted
iscuits, The touch of red and green

in the mixture {the onion and

crabmeat? gives it a Christmas look,
but it's n hit anytime!

—Sharon [unlop.

Georgelown

I
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THIRD PRIZE

P I IR IR IR T SN S B S S S ST T

EGGLESS, MILKLESS AN BUT-
TERLELS CAKFE

2bsp. margarine

1 cup brown sugar

t'cup water or frult juice

| cup raisins

1, tsp. salt _

Put all ingredients in a pot. Just heat

on medium. Bring to a beil, cook 5

minutes and stir. Toke off stove an

let cool. Then add :

1'z cup alt purpose flour

1 tsp. cinnamon

14 Lsp. ginger

=, 18p. baking soda

L cup chopped nuls

1 cup cherries or dates

Mix all logether and put inlo greased

loaf pan nr{ﬂ inﬁh sguarc dish, Oven
degrees for 1 hour. :

0 P, McLaughlin,

(icorgelown

The [rsl place winner 1In  ihe
Chrisimas cookbook contest of 1984
wad Susan Granl lor her snow
squares.

SNOW SQUARES AND
S5AUCE

Snow Squnres:

1 envelope of gelatine

4 thsp. cold water

1 cup boiling water

Jegg whiles

14 tsp. Ball

1isp. vanilla

T4 cup while sugar

16 graham wafers, rolled fine

Soak gelatine tn water for 5 minutes.

Add beiling water and dlssolve; pdd

sugar, Allow to cool and not set, Add

stiilfly heaten egg whites, salt and

vanilla. Beat well until it is like thick

cream. Turn into lightly grensed 9x9

pan and chill untll set. Cut into 2"

squares, Foll in cracker crumbs and

serve with Angel Sauce,

ANGEL

mayonnaise,

b

Gerry Kentner of kenlners Caler-
Ing samples some of the goodles pul
before her for taste-lesting Monday,
The Lhree Tinplizts were: Joceline

Angrel Sauce:
3 cgp yvolks
19 cup white sugar
13 cup melied butier
2 thsp. lemon juice
1 {bsp. grated lemon rind
'+ cup eream whipped
Beat egg volks until thick, gradually
add sugar, then buiter, lemon and
rind. Blend thoroughly, feld in whip-
ped cream and salt, Chill, Top
squares with sauce and chopped
nuts {o garniskh.

The [ollowing Is from the Lhird
place selectlon In the 1384 Hevald
Chrisimas cookbook contesl, The
telebrity chef Is Diena Devalk of
Dawsan Crescent.

MEATBALLS IN SAUCE
1 pound ground lean perk
1, cup soft bread crumbs.
1egg
2 {bap. minced onion -
vy cup finely chopped woter chestnuts
2 thsp. milk
3, Lsp. salt .
' Lsp. pepper
L' tsp. garlic salt
1tsp. Worchestershire sauce
Prepare sauce and sel aside. Mix re-
maining ingredients well and shape
into 3 dozen smail balls, Brown slov-
ly in skillet without added fat, Drain
wetl, add to sauce and slmmer gent-
ly about 10 minutes. Serve hat with
cocktail picks.
CHERIY SAUCE

1 can (1 pound) pitted dark sweet
cherrics
1, cuporange juice
3 thsp
and lemon juice
2 tbsp. say sauce
1, tsp. each Worchestershire and
grated orange rind
1 tbsp. carnstarch
Drain cherries and pul -syrup in
large saucepan. Add remalning in-

redlenis and mix well. Cut cherries
n half and add to mixture. Cook,
stirring untll clear and slightly
Lhickened,

COLD APPETIZER :

Dred beef and cantaloupe. Wrap
bite size pleces of ripe cantaloupe in
slices of dried beef. ¢ cach with
a toothpick.

-

THE PERFECT STUFFING FOR
ANY OCCASION
L4 1b, butter -

1 loaf of bread

. each brown sugar, vincgar

D

Tate for her Candy Cane Bread,
sharon Dunlop for her Feslive Crab
Mouse, and P, McLaughlln for her
Eggless, Milkless and Hulltﬂfqn
Cake,

Ly cup of poultry seasoning

dash of sage

1 1sp. parsley

dash of thyme

14 tsp, celery salt

1 Isp. salt

15 tsp. pepper

1-2 onions

2-3sticks of celery

hoiling water

Depending on size of lurkey or

chicken etc., chop 1‘1:!) the onion and

celery quite fine. Get other ingre-

dients ready. Melt

saucepan. A your onion and

celery and your spices to bulter.

When adding Itry seasoning your

mixture should take on a brown col-

our. Leave to simmer on medium to

Jow heat for 15 minutes. Take bread

and brown, then grind with a rolling

pin until fine or almost fine. In a

mixing bowl add your butter mix-

ture to your hread and mix

thoroughly. Boll water and add just

cnough to moisten, do not add too

miuch, Your mixture is then ready to

stuf{f into your turkey, chicken or

whatcver. k until your turkey ls

rendy and you'll love Lhis [abulous

dressing and so will everyone else,
—Sharon Marshall,

(reorgelown

butter in

The necond prize-winner of 1BEd
was Marina Archer of Mcintyre
LUrescent for the following reclpe:

TIPSY TORTE

1 pint whipping cream
'.&pcup millip
14 cup Tin Maria or Kahlua
1 pkg. Dad's chocolate chip cookies
1 squore semi-sweel chocolpte
(shaved}
Whip the cream with chilled beaters
untii stiff. ' _
In a smuall bow], combine the liguor
and milk.
Bulter a spring form pan ot square
baking dish.
Dlp each cookie quickly in liquor and
milk mixture, but do not soak. .
Set cookies side by side in boltom of
the pan until it is covered. Fill In the
emﬁly spots with dipped, broken-
cookies,
Spread a loyer of whipped cream
nnmvﬂurfmm' til the pan is full

AYETs un pan or
all the cookies are used, ending with

the wh‘thcrmm, '
Top with ¢ sprinkling of shaved
chocolate.

Rdal:li&emu at least six hours or
oy Eht- ; .




