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Create an easy and f lavmful hohday toppmg Create a bountiful brunch

Ensy desserts are welcoine in a busy
lmhday kiichen. FurnThank.agwmg nml
u simple Caramel Cream ing adds a
delicious finishing touch to winter's fresh
fruits, plain paund cake or ice cream.

Since genuine, old-fashioned Navur is
difficult to find on grocery shelves, Cara-
mel Cream Topping is a real tasie treat and
M) casy [o prepare,

Qnly three ingredients — granuluted
sugar, water and heavy creamm — are
necded for this stove-top recipe.

Sugar is essential for cammel’s smooth
leature, pure sweetness and unique taste,
Remember to add cream en wh:n the
sugar caramelizes to a guldy:n honey

color,
Cartrmel Cream ing can be made in
relrigerator umntil

sdvance and siored in
to serve. Leftover topping makes o

ponch
; y dip for fresh apple wedges.

CARAMEL CREAM TOPPING

} cup sugar
1 cup waler
% cup beavy cream
In a three-quant heavy saucepan, com-
binc sugar and water. Over high heat.

* hnng 10 B rapid bail, stirring to dissolve

" syrup is light caramel or honey-colored .

sugar.
Cnmmuc boiling, without stirming, wnti

| (swirling pan near end of cooking period),

; nhnut I
lo pt‘:"-'l:nl

to 12 minutes.
glm:: on a damp cloth
loely whisk in cream

p!pmg
. {:::mrc will foam up). Return to medium
- |

Cook, whisking constantly, umil carmel

| dissolves and mixture thickens slighily.
f about two minutes..

Cool to room temperature, Serve over
e cream, cake or fresh fruit.

Siore, covered, in refrigerator for sev-
cral weeks.

Yield: Approximatety 1 cup.

For many, pumpkin pie is one of the
most delicious elements of 3 sumptuous
Thanksgiving or Christmas dinner. No
marter how full we all claim to be, there al-
wiys scems 10 be room for a slice (or two)
of pumpkin pie.

pkin pie, whether served plain, o7
lcmxdwlmndull of whipped cream, is
always popular. This year, though, why
not add an extra special touch to this tradi-
tional dessent? A myriad of delicious top-
pings exists which can add fun and spark
to your holiday pumpkin pic.

Cne particularly appetizing garmish for
umpkin pic is Streusel Pecan Topping.
his crunchy, sweet mixture cnmﬁmcs

chopped pecans, cinnamon, ground gin-
ger, sugar and o bit of flour for a lip-
smacking “topper” bound to pleasc the
most finicky dessert fans.

Thuse wha regard pumpkin pic and
whipped creant as an insepamhle twosormie
should appreciate Spiced Whipped Cream
Topping.

Flavored with pumpkin pic spice amd
powdcred supar, this tasty whipped cream
also complements a mug of steanting ap-
pla cider, hot chocnlate or afle.

Pastcy Decorations are andther nmgue
tepping. From the variety of holiday
cookic cutters available, create shapes
such as turkeys, Tall leaves, Pugrim’s bats,
Christmas frees, stars, Santas, clyes or
specially wrapped gift boxes.

Serve — amd enjoy — these uniguely-
degarated pics as traditional, yet novel.

-.,;.‘-'. --“:1 I‘.';i"f""' P
S GCPEVRAE: Wt

GMUMTED ‘iUG.ﬁL WA’]‘FR M‘ﬂ] HEAW CHE&H are Ihe nnl:r hl'rtrllrﬂh for
u MMavorfu! holiday Caramie} Cream Topping,

lasty toppings highlight holiday pumpkin pies

desserts at this year’s holiday dinner.

FAMOUS PUMPKIN PIE
(Makes one 9-inch pie)

2 eggs, siightly beoten
1 can (16 ounces) LIBBY'S Solid
Fack Pumpkin
Y cup sugar-
Y2 teaspoon salt
1 tesspoon ground clnnamon
% teaspoon ground glnper
Y% teaspoon ground cloves
14 cups (12-ounce can) undiluted
CARNATION Evaporated Mk
I 9-inch unbuked homemade pie
shell with high Muted edpe

Preheat oven to 425° F

Combine Nilling ingredients in order
given; pour into pi¢ shell. Bake I5 min-
utes.

Reduce temperature 1o 350° F Bake an
additional 45 ninutes vr unti) knife in-

scrted near cenier comes out clean.
Decorute with favorite pic topping.
STREUSEL PECAN, TOPPING
‘A cup Nour
15 cup sigar
Y teaspoon ground glnger
‘A teaspoon cinnamon

4 tablespoons butier, chilled and
cut into small bits
“ cup chopped pecans
Combine flour, sugar. ginger, and cin-
namon. Cut butter into Mour mixture until
crumbly. Stir in pecans. Sprinkie over

Ejmpkm pic during last 20 minutes of
king time.

HYUNDAI COUNTRY

Siles & Leavng - Complete Parts & Service

J18 GUELPH ST., GEORGETOWN
B73-1694 ter 846.6858

CAPTURE YOUR DREAMS
FEEL THE DIFFERENCE

With BARLEY GREEN § Helps Make Christmas

“Bariey Grean’' Is tha most complele nutrilion | have found In a aingls

product.””’

Or. MurLHuth Swope, Ph.D,
{Maslor of Nuirltional Sclenca)

- OVER 250 TEMES THE VITAMBN.A IN LETTUCE.
 OVER 25 TIMES THE POTASSAIM y#myga |
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FOR MORE IHF[IHMﬁTIﬂH ON
RETAIL OR WHOLESALE CALL

873-1311

ORDROP IN AT

Jack’s Distributing ;

Sivercreak, Trafalgar Rd.
North at Hwy. 7.

Monday to Friday 1 to 8 p.m.
Saturdays £ a.m. to 8 pan.

* For a delicious, festive starter, mix a

pitcher of mimosas made with cqual parts
of freshly

orange juice nnd
Freixenct Carta Nevada Semi Seco.

* Next, create o delicious fresh fruit cup
with strawberrics, kiwis, oranges, apples,

»  blueberries and peaches, and a gencrous

SPECIAL PRICE

*

, splash of orange ligueu.
* Tum ordinary scrambled cggs and
thecse into a delectable treat by placing

lh:rn 1nru pasiry shells. Use frozen pas-
and bake according to package
d1mﬂmru

Sooters

Let me get you
the best rate for a

payout”

annuity

from over 30
life insurance and
trust companies.

Call today.
Brian Goodlet

877-5129
8774515

Georgetown Hobby

& Toy Inc.

310 Guetph SL. (RED ROOF PLAZA) Georgetown.

Dreams Come Truell

— Educational Toys & Games
— Board Games




