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‘Sensational shower menu salutes the engaged
couple with a tantalizing taste of the tropics

With traditional weddings back in style,
the bridal shower is once again an im-
poranl event Lo celebrate the couple’s

ngagement.
oday’s showers aren’t limited lo
female-only attendance. Maore parties in-
clude both the bride and groom and their
friends and family members.

Foods served sl modern showers also

reflect the current eating styles. With the

SN Caribbean Islands as onc of the most pop-

AR orange,

ular moon destinntions, a shower
menu with a (aste of the tropics is the
perfect choice,

Coconut is a staple ingredient in
Cnribbcnn-slrt: cooking, and ¢ream of
coconut, & blend of iree-ripened coco-
nuls and sugar processed into a creamy

syrup, casily brings the sweel flavor of
this tropical fruit to American cooking.

No bridal shower is complete’ without
a beautiful cake. Ersy Ambrosia Cake s
a moist, rich cake that combines the clas-
sic ambrosia ingredients, coconul and

The dramatic, mouth-watering appear-

BSON  ance is a dircet conlrast to the cake's sim-

ple onc-two-three preparalion, based on

- the use of a yellow cake mix.

.~ ingredient in the popular pifia colada.

Cream of coconul is best kpown as an

b fa 4 .
i 5 drink, and a punch version of this tropi-
ilant T cal refreshment i just right for a bridal
AR’ shower crowd,

Pincapple juice, crushed pincupple,

","';:_." ¢ club sodz and cream of coconut are
£% " blended for a non-nlcoholic beverage
B/ with pizzazz. Add light rum for the origi-

g nal pita c¢olada combination.

10 ADD DAZZLE TO HER WEDDING DAY LOOK. today®

Her favorite pieces are ulirs-feninine designs that nrirl in Mep with
ﬁﬁﬁc bricial aitire. Shown here, on her: 14k swidl earrings and T
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ancl 14k necklace by Lisa Taabes: 19k bangle by Linmoges Jewelers, On hims 14k 1

wedding band hy Chrisie Frunmix. Bridalwear couriesyt Bridal Originals.
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when you became a famly,

Celebrate the return from your honey-
moon {which you should take wirthour
your children) with a date for the whole
family —tickels to the theatre, or 2 sport-
ing event,

: A special gift
Gw: ¢ach child a gift 1o commemorale
. Something that they can enjoy
ulrly. like & camera, en ravcd
jewelry or tape recorder, will further re
mind them of how special the day was

' FROM THE SOCIAL CATERING EXPERTS

What makes a wodding perfect? Let the Kentners trained
consultartts assist you with selections for your entire
" ruception. Choose one or all of our services, mix and
match according to your nesds.

e Fentuers

WEDDING PACKAGES

Packages Including any or
all of our aarvicaa

Hmpllm hlll
s{nyitations

*Fiowers

*Party Rentals

«[acorailons
*Barianderns *

-“l.':nmpllh Bar'’

| mmu_muw from *15.95 per person’

“’R ’ﬁmtuetﬁ

Social Caterlng

62 Mill St.
Georgetown

877-1113

stimousines
«Predinner putich
_ Wadding Cakes
sHors d'Qeuvres
+Dinner manus
oLate Lunch

25% OFF
INVITATIONS

Kentners wilt offer a 25%
discount on invitations to:
every Bride who books her
weddIng with us.
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With its smooth consistency and sweet
Mavor, cream of coconul can substitutle

for similar ingredienis such as honey,
~ muple syrup and sugar (ples liquid) in

MUny rccipes. ,

Tropica] Sausage Bites is a savory ap-
petizer where cream of coconut adds the
complemcnlary sweel tasie in o sweet
and sour dish.

Salute the enpaged couple with a fes-

tive island-inspired celebration featuring
delicious coconut creations,

EASY AMBROSIA CAKE
" (Makes one [0-4nch cake)

I (18'4-oumce) yellow
cake mix w ing in"

"1 cup Coco

A ﬁ'u:n lj.llcf.
cup Orange
concrntrate, thawed

% cup vegetable oll

4 eqps

4 cup waler

pped cream, orange slices

And toasied coconut for garnish

Preheat oven to 350°F. In large mixer
bxrwl, combine cake mix, Ya cup cream of
coconul, ‘4 cup juice concenirale, oil,
Cggs and water. Beal on medium speed 3
minutes.

Four into wcll grcas.ed and foured 10-
Inch tube . Bake 50 to 55 minutes,
Cool 10 mmulcs. Remove.(rom pan.

With n table knife or skewer, poke
holes about one inch apanl in cake, almosi
o bettom. Combine remaining cream nf
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coconut and juice concentrate: slowly
spoon gver cake,

Chill thoroughly. Garnish Slnn: in
refriperntor. '

PINA COLADA PUNCH
Makes shout 4 quarts)

Ice Ring®, opllirl.l.'l :
1 (20-ounce) can crushed pinespple,
undralned :
2 (15-ounce) cans Coco Loper®
Cream of Coconul
1 {46-ounce} can pineappie julce,
thlllcdugh'
L rum, qﬂhjﬂ
-ounce) boille club mdl
chilled

Prepare ice ring in advance.
In blender container, combing crushed
pineapple and cream of m:n-nul blend

_until smooth.

In large punch bowl, cnmhm: pine-
apple mixture, pmcappl: juice and rum il
desired.

Juxt before serving, ndd club soda and
ice ring or block of ice,

*fce Ring: Fill ring mald with water to
within one inch of op rim; frecze. Are
range pineapple chun and maraschino
cherries on lop of ice. Carefully pour
smali amouni of cold water over fruirs;
freexe.

TROPICAL SAUSAGE BITES
{Makes sbout 40 appetizer :cﬁ'lng.!] :

1% pounds smolied sausape, ctd Into
4-inch pleces
I lﬁupnmnurglﬂmm-buu:r

In large skillet, brown sausage in mar-
garite; pour off fat,

In small bowl, stir together corn- -
starch, reserved pincnppic juice, cream

* of coconut, mustard and garlic pml.'dq:r' -

in skillet,
slir until sauce thickens.
e, pepper and water Chesl-

add 1o sausa
. Coak an
Add pinca
nuis; heat | ;
Refrigerate feflovers.
IN MICROWAVE: In 12x7-inch baking
dish, combine sausage and margnnnc.

cover with wax paper.

Cook on 1007 power {high) 5 minutes,
slirring after 2'4 mmuics. pour off fal,

In 1-quart glass measure, cumbmc
cornstarch, reserved pinespple juice,
¢cream of coconut, mustard and garlic

£ mix well,

- Cook on 100% power (high} 3 1o 3%

=i minutes or untit thick, stirring after 2

mwmmmmmm.muhmﬁ
o quick and deticious bridal shwor dpsarct

For a small reception: Indmdual_ weddmg cakes

PETIT FOURS
2 wiﬁﬁu-ﬂﬂ'ﬁm] pudding -
2 o

1 jar (14 ounces} Ucesn Spray

3 oy lated

-3 cups granu sugar -
1% cupa cranberry juice cocldall -
"4 cup light coni syrup '

Weddlng!
OUR ACCENT IS

5 IIFE OF THE PARTY

310 GUELPH ST.

873-2480

minutes, .

Pour szuce over sausage; slir in pinc-
appic, pepper and water chesinuts,

Cook on 100% power (high) 3 to 4
minutes or until huled through.

Note: Mictowave ovens vary in walt-

age and ¥ outpul; cooking limes
medl:?}‘;.! adjusted. -

sified confectioners’ sugar
nﬂn 3 pounds)

 Preheat oven 1o J50°F, Grease two

10x15x1-inch jelly rolt pans. Line bot-
toms with wax r ond flowr sides.

In & large bowl combine cake mix,

. water, oil and orange rind. Beat un-

| u just blended. Spread bauter evenly in

ns. e s

Bake 20 to 25 minules or until center
when touched springs. hack. Invert onto
wire racks and pecl off paper. Conl,

~Trien layers 5o top ond edges are flal.
Spread one layer with cronberry-orange
relish and top with second layer. Cun

_cake into ten {%-inch strips. Cutl each

slr%mln six | ¥-inch picces —for g total
SQuUAreS. |

Place cakes s:plrnlaly on racks sel
over shallow pans. . -

To make gloze, combine granulated
sugar, cranberry juice tocktail and com
syrup; heat until syrup boils and clears.
Stir 1 confectionen’ sugar. |

Place giaze aver hot water. Spoan

L owiarm glare over cakes, covering Itn:rn

completely and catching drippings in
pan. Dtippings may be reheated and re-
used.

Let cakes gool antil glaze is firm, Top
with candied flowers and lcaves, -

Serve with a champagoe punch made

~ with cranberry juice cockiail and I'm::cn

sirawberries.




