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"Delicious appeti

Whether you're hosting =a
cocktail party for a crowd, or a
dinner party for relatives -this
holiday season, deliclous . ap-
petizers will definitely appeal to

your guests.
A wreath of plum

marinated in a tangy
dill sauce tastes terrific and will

win rave reviews as a’' show- .

slopping addition to your festive
buffet table, Good friends will

also enjoy sampling tender, cook-

ed chicken, dipped in a warm’
Prepare the chicken
and sauce in advance, and simply

citrus sauce,

re-beat in the microwave or con-
ventional oven, when the celebra-

To make preparations
even simpler, create a creamy

TO

shrimp
mon and.
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herbed cheese spread the day
before. your guests arrive. Serve
this clilled dip in a decorative
dish with an assortment of

crackers, or pipe-it on cucumber
ery - sticks or into |

cherry tomatoes.
HERBED CHEESE
* . SPREAD o
3 pkgs. (125 g each) cream
cheese, softened . .
3tbsp (45 ml) Lemon Juice -
15 tsp (2 ml) dried basil leaves,

% tsp (2 ml) dried oregano
leaves, crushed

% tsp (2’ ml) dried marjioram "
__Jeaves, crushed .

to tsp (2 mil) dried thyme

- leaves, erushed

Pinch garlic powder

Lante Kentuern

This recipe uses pork; you may use a mixture of beef and pork or ail
veal if you prefer. It's the spices that make the difference.

INGREDIENTS:
21bs. lean ground pork
1% cups finely chopped onions
1tsp. ground ginger
v tsp. ground cloves
14 tsp. ground allspice
15 tsp. black pepper
1 tsp. salt
1, cup water
1 cup fine dry bread crumbs

1 recipe Shortcrust Pastry (see below)

1 egg beaten with 1 tsp. water
METHOD:

t. Combine the ground meat, onions, ginger, cloves, allspice, pepper
and salt in a large heavy pot. Cook over medium heat, stirring to break
up the meat until the pork loses its raw color. Add the water, bring to a
boil and simmer for - hour, stirring occasionaily.

2. Stir in the bread crumbs, remove the pot from the heat and allow

tocool.

- 3. Lightly flour your work surface, divide the pastry in two, roll out
each half into a circle about t1" in diameter. Roll one circle up around
your rolling pin and unroll it on top of the 9" round pie dish.

4. Spoon the cooled meat into the pastry, dampen the edges of the
pastry with water and lay the second sheet on top, pressing the edges
together well. Trim off the excess with a sharp knife. Cut a couple of
slashes for steamn to escape. Make cut outs from the excess pastry and
decorate the top if you like. Brush with the beaten egg.

5. Preheat the oven to 425°F.,

6. Bake the tourtiere in the preheated oven for 15 minutes, then
reduce the heat to 350°F and bake for 40 minutes longer, until the
pastry is golden brown, Remove from the oven and allow to cool {or 20

minutes before cutting.

CALL US,

AND WE'LLTELL YOU
ABOUT THE BEST
HOMEOWNERS INSURANCE
WE'VE EVER CFFERED.

CANADA BELIEVES IN
LIBERTY MUTUAL INSURANCE

It's our LibertyGuard® Homeowners Insurance Policy. It covers
most things you know about your home, some things you never -
thought about your home, and many things you never dreamed
about your home.

Liberty Mutual Insurance Company

148 Queen St. East
Brampton, Oatario L6V 1B2

454-8680

T Liberty Mulual Insurance Group/
Head Office: Don Mills, {ntario

Food
zers appealt

=

Assorted crackers or raw

vegietables

In small‘mixer bowl, beat

cream cheese just until smooth,
Gradually beat in lemon juice.
Stir in basil, oregano, marjoram,
“thyme and garlic
and refrigerate at least 1 hour to
blend flavors. Serve as a spread
for crackers or raw vegetables.
 Cover leftovers; refrigerate,

powder. Cover

Makes about 2 cups (300 mi).

LEMON CHICKEN
BITES _

14 Ibs (625 g) breasts, skinned,
cut into bite-size pieces |

1egg slightly beaten
- 4 tbsp (60 ml) com starch,
divided -

2tbsp (30 ml) soya sauce

1% cup (125 ml) sugar
2 tsp (10 ml) chicken bouillon

© mix ]
- % tsp (2ml) garlic powder

1cup (250ml) water
15 cup (125 ml) lemon juice

2 tbsp {30 ml) ketchup

Additional corn starch

Vegetable oil
~ In medium bowl, combine egg,
1 thsp (15 ml) of the corn starch
and soya sauce; mix well. Add
chicken,
marinate 10 minutes. In medium

shucepan, combine remaiming 3

thsp (45 ml} corn starch, sugar,
bouillon mix and garlic powder.

gtirring to coat; .

0 guests

Gradually add water, lemon juice
and ketchup; mix well. Cook and
gtir over medium heat until mix-
ture boils and: thickens. Cool.
Drain chicken; coat with addi-
tional corn starch. In large
frypan, heat % inch (12 mm) oil;
cook chicken, a few pieces at a

time, until golden and tender;.

drain well. To serve, dip chicken

pieces into sauce. Cover lef-

tovers; refrigerate. |
Makes 8 to 10 appetizer sery-

LEMON DILL
MARINATED
SHRIMP
1% cup (125 ml) lemon juice
1/3 cup (75 ml) vegetable oil
1tbsp (15 ml) Dijon mustard
1isp (5ml) sugar
1tsp (5ml) dried dill weed
15 tsp (2 mli) sait

1%, Ibs (750 g) cooked, shelled,

deveined shrimp

In small jar with tight-fitting
lid, combine lemon juice, oil,
mustard, sugar, dill weed and
salt: shake well, Pour marinade
over shrimp. Cover and
refrigerate 2 hours, stirring occa-
sionally. Drain and reserve
marinade. Arrange shrimp on
serving plate and serve with
marinade for dipping if desired.
Garnish. .

Makes about 8 to 10 appetizer

servings.

Desk-top dining tips

Will your choice of lunch foods
determine your class average or
your next promotion? People
have believed for centuries that
foods affect mental abilities” and

 behaviour, However, it's only

recently that scientists have con-
firmed that diet and brain func-
tions are connected.

Everyone has, at some time,
experienced that sense of renew-
ed mental energy after a high
protein lunch, or that sleepy feel-
ing after a large carbohydrate-
rich meal. Now, the observation
has a scientific explanation,

A mesal high in carbohydrates

induces elevated Ilevels of
serotonin. Serontonin has a calm-
ing effect, creating a sense of
relaxation and sleepiness, A
protein-rich meal has just the op-
posite effect, making you more
wakeful and aggressive.

With your afternoon productivi-
ty at stake, packing a power
lunch should be part of your daily
strategic plan. Leanroast beef
glices, purchased at the deli
‘counter or sliced off Sunday’s
roast make the perfect lunchtime
food: high in protein, low in fat
and great on taste.
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FOR ASSISTANGE WITH
"ALL TYPES OF

MORTGAGE
FINANCING

PRIME RESIDENTIAL:
CONVENTIONAL & CMHC

6 Manths t0 10 Years
12.50% - 12.75%

At Sudject Tu Chonge Withewt Metice
(Residential & Commercial)
.Call DAVE KRAUSE 873-4991

“WINTER
RETREAT”’
By Trisha Romance

Print Price $360.00 -

SPECIJAL:
FRAMED prIcE *425.00

Order Deadline January 18791
YOUR CHOICE OF FRAMING i

uct elleects
G_II.LEHY and FRAMING CENTRE
. 348 GUELPH STREET

Next to Ball Gloas in
the Knolcrest Canire

cEoRGETONN | A16-877-T491

S ' |
Uhe Kentuers
Soclal Catering Ltd. ; -_
62 MILL STREET, GEORGETOWN L7G 3HS

- 873-0404
" GEORGETOWN

877-7085
FAX = TORONTO -

846-6639 )

+RECEPTION HALLS « OrSC JOCKEY - WEDDING CAKES - DECORATIONS
+ PARTY RENTALS - BARMEN - WAITRESSES « FLOWERS » BVTTATIONS

CHRISTMAS PARTIES

— OFFICE OR HOME —

THE KENTNERS HAVE A WIDE VARIETY OF BUFFETS AND

PARTY TRAYS TO SUIT YOUR NEEDS.

CALLTODAY FOR YOUR FREE BROCHURE

CHRISTMAS FAVORITES |
CHRISTMAS CHEESE TRAYS

Each Christmas Chesse Troy 1a centrad with Mrs. Clows’
lruit end nul cheese ball, Cur dives swlect from Cheddar,
Colby. Brick, Swiss, Comembari, Hovarti, Goudo ond |
Marble. Each tray i complamented with o vanely ol
biscuits ond ol course tresh {rvits and o garnish of

sagsaonal chocolales.
(Servas 15 20) Serves 20 30 {Serves 30-50)
*35.00  *52.00  *86.50
FROSTED LIVER PATE

Try out {rostod pole to add o lestive touch to your
holiday table. Accompaned by our homemade gortic

Smoath melied brie entrusisd o diomond gimoends,
r.-ud'r ic wnjoy with crusly bagueites, retd ond green
grapes ond ocur cranberiy hgqueyr vaute tusl pop ftin
the oven gnd snjoy A sure tanvarsahion slopper.

{Sarves 20.40D)

CREAMY CRAB SURPRISE

A 3 1uored creglion ol ¢ream cheose, chunky crob meoi
and ipicy weolood sauce Reody lor spreoding on on
assortment ol biscuity Seafood lovers snjoy.

"FESTIVE TREATS
SEASONAL FINGER DESSERTS

Seleciad at rondam we present Christmos coke, mince
toris, cranberry spreusel lorts, short breads, rum balls,
mine tryilcaka, Christmas cochies, nonaimeo bara, assor.
led sguores, coconut bolly and many mose.

*11.00 bozx..

CHRISTMAS COOKIE TRAY

A talourful ossoriment ol trgditional Christmas cockins
and shorbreads. (40 pieces)

*20.00

HOMEMADE CHRISTMAS CAKE

Qur hoamemode well-oged iruitcohe topped with

*47.30

“A CHRISTMAS TRADITION"

I Each Keniner Gilt Boske! is unlgque. Out stalt has shop
ped the world markhpts for theie Speciul Tregts’ We
seloct an ossortmept ol goodies lrom the lollowing
categories

tpast. our holidoy lrosling mohes this o sure hu I mornpan L ]
(Serves apprax. 25} ‘34«'50 10.00 lh- -
TOASTED BRIE PINWHEEL | | GIFT BASKETS

« SWEET » SAVOURY =« CHEEM

[ ]
* SEASOMAL WRAP ﬁ “ﬂ‘ﬂ"l'! = 1"95 e,
« 3FT CARD

9 Hems — '25.00 o,

I_Elnr" 15 40) *49.50 | | ‘wixemsaskr 1 oms — *§0.00 oa.
NEW YEAR'S EVE
MIDNIGHT SPECIAL BUFFE] DANCE PA“T'Y SP-'E.E:AI.
potats Soad - Colv S i ol o
Mac o rprisdip Talpd Tomple, Quien, Cocombet, Loftuce
Exttersd Fromch Siick Sweel Mixod 'l':ht h:mmmnm
Pager Coods
HTE PP IS P.P.




