Dessents—

TRIFLE
1 large Jelly rall {red)
1tin pears, drojned
1 ittistant vanitla pudding
1 pkg. dream whip (whipped}

Break Jelly rall in chunks and put
in casserole. Over this pour pudding
(made up). Make alits to let pudding
un  through. Add peam cut in
quariers and cover with
whlﬁ, Let stand in redrigerator for 2
to3 :

Georgina Bible,
RR8 Orangeville
BANANA MUFFINS
Preheat oven to 00 F. Mix
together:
2 cups Tea-Bisk
2/Icupsugar

Make a well in centre of these dry
ingredients, Add:
1 welt-beaten egg
1 cup maghed bananas
1y cup chopped mats .
Combine lighily. Fill 12 greased
mulffin cups 2/3 full. Buke for about
1B minules.
- Jean lcam,
Terra Cotta

BANANA MUFFINS

'+ cup while sugar

e cup Miracle Whip

2 bananos

1 cup all purpose flour

1 isp. baking soda

'y 1sp. xalt

Mix baking sodn and bonanas

together, then mix all iogeiber

Bake at 400 F for 20 Lo 25 minutes.
Jean lenm,
Terra Cotila

Clookies

P L

HERMITS
2/3 cup margarine
1 cup brawn sugar
2 c2Es
1%, cups {lour
2 Ibsp sour crenm
by 1P baKIng sodi
Ly Isp. nutmeg
2 lsp. cinnameon
| cup nuts, ch +
Ty CUD thnppo{t?) tes

Cream buller ot margarine,

sugar, CRRs. soda  dissclved n
cream. Add flour and spice, nuts,
and dales Drop [rom teaspoon on
grease? pan, Bake in 175 F ooven
15-18 minules,
Jeanl¢cam,
Terra Cottn

“PECAN SAMDIER"
Cream:
1 cup asiler
‘4 cup confectioners sugar
Add:
21sp. vanilla
1ibsp, waler
Add:

lcurchappudpecnns
Pla

ce on oan ungeased cookie
sheet in the shape of & hall moon.
Bake (or 20 minutes at 300 F. Rall in
confectioners sugar. Yield: 3 dozen,
Sandra King,
Deerpatk Cr., Brampton

PEANUTBUTTER COOKIES
No flour

| cup peanut tutter
%, cup white sugar
1e88
i tsp. vanilla

Blend all. Make balls size of a
walnut. Put on o cookie aheet and
bake 13 minutes in 350 F oven. '

Geargina Bible,
RRA Orangevitle
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Cookies| Bara Pies ——

8 APFLA'I..E'CE {}HHPS
1 cup brown sugar, [irmly packed
‘4 cup shortening

\y cup appleasuce

1 cup raisins

1 egg

134 cup flour

14 Isp. baking soda

Ly tsp. salt

1 tsp. ground cinfamon

Ly l2p. ground cloves

Preheat oven o 400 F. Mix sugar,
shartening, applesauce and egg. Slir
in the rest of the Ingredients. Cover
;l}nd rg.t;rigerala far al lmw,é

rop leaspoon onlo an
cookie sheet, Bake 8 Lo 10 minutes,
Remove And cool.

This recipe can be doubled.

GLAZF,
Ly cup butter
2cups Icing sugar
1 tsp. vanilla
1-2 thsp. milk

Hent butter until brown. Toake off
heat, Stir in sugar and vanilla, Stir
in milk 1 tablespoon at u time until
stmooth. Put p dab on each cookie.

This will make enough glaze for
double the Applesnuce Drops
recipe!

Gabricle Ramsden,
Heid Court, Georgetown

POTATO CHIP COOKIES

| cup margarine

Ly cup white sugar

114 cup flour

Ly X1 ]::lnincrnrjud pulnmr:hjfs

(Rolf in between 2 pieces of waxed

paper to crack with rolting pin)
3 cupfinely chopped walnuls
1 isp. vonilla
Mix all above wmgredients until
well mixed, Then make small -balls
nbout 1 ten n. Flalten with n fark
after they have been placed oo a
cookie sheet, They spread a littie so
don't put them too close logether.
Bake at 350 ' aboul 8 minules. When
cool sprinkle with dered sugar.
Makes obout 50 cookies. Keeps well
in 1in cookie jar.
Vera Hoberis,
Mountamnview Rd. 5,
Georgetown
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COCOALGRAHAM BARS

2 cups graham eracker crimba
1/3 cup cocoa
1 can (14 oz, ) condensad milk
1tsp. vanilia
confectioners sugar

Mix well cracker crumba
ardd cocon. Blend in milk and

vanllla, Spread evenly In quul
Bx8" pan. Bake in preheated IS0 F
oven for 25 minutes or until knife

comes out clean. Cool in pan on rack.
Cut,_In 24 bars, then sprinkle with

ectioners sugnr,
Loulse Frankow,
Princess Anne Drive,
Geargetown

FLUFFY SHORTBREADS
1 Ib. soft butter, or margarine, or
hall and half
3 cups (lour
1 cupicing sugat
Ly cup cornstarch
| tsp. vanilla
Whip all together in mix-master
until conaistency of whipped cream.
D in small mounds {1 leaspoon)
on buttered cookie sheela and bake
fer 13 minutes at X5 F. Place a
amall piece of maraschino cherry on
each one.
[ have mixed these by hand and |
put the cherry on before baking.
Barbara Gagnon,
HE4, Acton

BUCKEYE BALLS
115 cup creamy peanul buiter
gy cup soft margarine
3iq cup icing sugnr
1 izp. vanilla essence

Chocolate mixture: Melt unti
smoolh:
1 cup checolate chips

2 tbap. Crisco shortening
Mix (lrst (our ipgredients in bak-
ing bow] hand. Mix will be stiff
Knead well and shape into 1 batls
Place on cookie sheet lined with wax
r and chill. Insert toothpick inte
EE andd dip *, way into chocolale
mixture. Return to wax pa
cookie sheet and chill until chocolate
ishard.
Sandra King.

Deetpark Cr., Brampton

CHRISTMAS FAVOURITES
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PARTY FOQDS

CHEESE TRAYY Besss — 51 40P o

Tracinional — 57 00 p o
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ESPFREEB) PARFAIT PI1E
114 cup Tﬁlh.lm crumbe
1 pint Ice cream, vanllla or coffee
flavored
1 envelope and 1 tsp. unflavored
gtﬁ;in
2thep. Inatant ﬁre:m colfen
¥y cup butler, soltened
% cup colid water
1/3 cup sugar

legis, separated
2 tsp. grated femon rind

Combine graham cracker crumbs
and butter in small bow]. Blend well.
Press crumb mixture side
and botlom of 9'° pie plate. Chill

- while preparing Hilling.

Remove lce cream from [reezer o
soften,

Combine the water and 3 thep. of
the sugnr in a medium-size heavy
saucepan. Sprinkle pgelatin over
sugnr and water; Jet stand for 5
minutes to soften. Beal In egg yolks
until well blended. Slir in coffee.

LIGHTING

|Cook, stirring constaptly, over low
heat for 8 minutes or until gelatin (=
completely diasclved and mixture is
slightly thickened and coats a spoon.
E;nn'm from heat: str in iemon

Beal E?g whites In medium-size
‘bowl untll foamy. Gradually beat in

.remalning sugar untll meringue
{orma soft peaks,

Beat tce cream Into hot gelatin
mixture a few tabl et a time
(Ice cream shoudd thicken and set
[;elnﬁn just enough (o fold in mer-
ngue). Fold Iln meringue untll no
streaks of white remain. Spoon Into
repared ple onust. Cuuickchill n
reezer of chill In refrigerator for 4
hours or until firm. Garnish with
whi crearn and grated lemon

rind, if desired.
Loulse Frankow,
Princess Anne Drive,

Geargelown

Square Feet of
Lighting For You
To Choose From

Whether you
need Residential
ar Commercial
Lighting, we
cammy everything
from bright and
practical to soft
and romantic.

245 Guelph Street
Georgetown

873-2996




