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" ‘tht cvcrynne is' caung turkcy BIH.I}IiIEd Hohday'l'u.ttcy" Itusts CREEL S
ﬂ'.us week == far from it 2o tcnya.iu sauce and a little bmndy e,

* Those who celebrate Hanukkah, o kﬁ:p the meat moist and deli-, RECII_’ES T
cnjaypmatﬂiatkﬁatﬂnsmeﬂf t:mus. Lo HE bl el ke
year as m'ﬂ as candies; chocolate-. - - RICE IATKES .
- money ~and manyother. ethnic: {:nuﬂes;-,r “Unecle.” Bens_ . me*"k beateggs mala:ge
" dishes of lands arourid the world. - Convérted Brand Rice) .- bowl; add rice and parsley; season
- Just_to_try. something ‘different, | -1 tsp (5 mL) vegerﬂbfe mf - with salt and pepper to taste. Toss”
wh;.r not try the fnllm'u'mg mi:tpe' 1 onion, chopped _' onton and peppers into egg mix- |
2 ﬁ':-r Rice Latkes? - i cuip (75 mL) finel-ch ﬂFP‘-’ d p ture, Heat remaining oil in skillet
= ;- People “‘of French- Canadtan; - red or green pepper .-~ . overmedium heat. Drop rice mix-. _.

2 E hackgmund ‘make a. traditional . 3eggs | = ture by heaping tablespoons-into :
fortiere, a tender pastry.meat pie. 3 cups (;’53 mL) coaked Und&' .- skillet," leaving space hﬂtwem
‘made of purk and ofien heef and . Ben’ Converted Rice: - each.
. potatoes.:. .- - - 14 cup (50 mL) dmpped _fms'h ... With metal spatula, flatten each '
S We're mcludmg 2 hedifed parsley ;- bt sl v R 0 make a patty. Fry 2 or 3 min-
.~ Onion Tortiere recipe which uses " salt and | pepper - - . utes per side until crisp and gold-
"%~ allspice and: applts instead of - /-2 bejl {I5-3ﬂ mL} vege"mbfe v, S turning once. Drain on paper

.. potatoes for a umqucly—ﬂamured oil 'm"'E!S and keep warm while fry-
pm_ 2L Sour éreaim nndapp!e:mm:e * ing next batch. Serve with sour
t And lfthEre‘s a turkt:,r in your - Heat oil in large non-stick skil- f;ﬁ?ﬂ? and EFPI&"‘:E Mal.es 18 -
fndge orfreczer, but youreinthe  let, over medium heat: Add onion : namon pastry for each orange marmalade and brandy,
mood furashﬂhﬂy different taste -*and red or green pepper to pan {}NI{)N TGRTIERE ' I-crust ;ﬂf f}’ “ st:rnng uﬁul sugar dissolves; pn:r'
ti'us hﬂhda}r:" why not tr:,|r our.” and f:u-uL snmnﬂ often, until suﬂ. > Th's vaniation °fa French Can- ~ Rice Lﬂlkﬁ‘ﬁ are dEI'ﬂiﬂUS change of FEEE- (3 In a large skillet overturkey. = -

' _— i “over medium heat, saute pork, = Cover pan tightly with foil. Bake in

.- onions, salt; allspice and pepperuntil 325 degree F (160 degree C) oven 1

Deli ICIOUS foods for a perfect C hristmas E V@ | pork’s cooked shot 610 10 min. _ bous s e wih pan s,
Remnw: with'a slotted spoontoa9-  Discard foil; turn turkey. over and"

o 4 11 : --._“__.'-- T de T BT e | {23 cm} pie plate or4 cup (1L) baste with p-anjuu:es Bake 30 min.
e Ilﬂw: Chnstmas EW: A '-_F_Uﬂd. o - There is alwa}’s a platcful nf hnmemade casatrnte dish. - tnngcr or until ‘meat fhass g

7 After .2 quick - dmner thc d:shea are cookies including gmgerbrcad men, candy . Arrangr: apple slices bE top, of ;- Tégistérs. 170 dégrees E (80, degrees

tfor. aogmhT gﬂgiﬁiﬁes Ital:anl ﬂmgﬂ‘]umc dej : ﬂnd-' -_'f3mr:at mixture. Sprinkle with brown . O baste turkey nccasmnaliy wnh

' Thﬂught “There is-also lradltmnal Chnstmas caki: : ' sugar and cinnamon. Top with pas--" ‘pan juices. . - . -
R R chﬂcmatus, Christmas candy and niuis. - - |- try. Slash. top to allow steam to Remove' from G‘-"t‘:l‘.l Puur pan;

plays softly in'the background and the won-+ er Cﬂrtmr:gﬁ Fr .' At ouir house, sausage rolis'are a favourite |  ¢5¢ape. Brush with lightly-beaten: : juices into measuring cup to measure-

~derful smells-of bms'::httta :and ]‘It}t app!c R ,.as is a shrimp ring and a cheese and cracker' egg, if desired. Bake at 375 degrees - 1/2_ cup. (125 mL); add remaining -
c:der fill the house:': © . l'['l-E.‘E:‘IIS. Sht:ppard 3 pie is an old standhy, hul tray. AT : F (190 degrees C) for 30 to 35 rmn, . marmalade, hrand_',r ‘and enough

%llmﬂlmstmas Eve EI-I'II}' lasts a few'*: 1f' yau don’t have the ingredients on hand, You can :A16e eATvEs Vr:ggtes aﬂd d1p, . BRANDIED HDLIDAY © - water to measun: 1 cup, {25[* mL).

hnurs demdmg what to sewc takes at leasta - you'can create ﬂ“}' casserole by using ‘the chacn]atf: fondue with fresh fruit; brushetta e, TURKEY, S 2o i 27 Fﬂ“r into: Smatl 53““‘:?3“' COWLT .
LTE ek MR +' following equation: Starch food plus protein ~_with’basil; garlic bread; a variéty -of. top- - . - This Brandied Holiday T“Tk“}' and simmer 5 min. Blend com starch

“Most }rﬂars, my. fmml}r mr:mhf:rﬁ wc:rk . food plus fruits- or vegetablf:s plus a Ilquui ‘pings ‘on Triscuit ‘crackers. (Toppings-can | - recipe fﬂammﬂﬂbﬂﬂﬂlﬂﬁ turkey half - with 1 Tbsp (15 mL) water; stir into
o Ehnstmas Eve:day, so dinner has ‘to_be - Equalsatassem]r: : include cheddar chéese, crab meat, paté and1 . breast, deliciously mnzst andtasty — - saucepan. ‘Cook and 5“1': Untl] sauce
A snmethmg We:! .:ﬂn Just w;"p tﬂgelhf:r and 1 know: 1 never: want to eat much’ dmnnr.:. an}qhmg clse you want on a ::ran:ker.} TUET R DO characrenstms not always found hm[s and thickens..- . :
% : serve Pon By 3 thﬂllSE af all thc great ﬂ:-c.. wc sr:n't: !aicr i Hdpi}}r Hn]]days am:l cn_lcay whalever, * when you roast a whole turkey. - Carve mrkt:}r ami SEI"JE: with satice:

-adJan huhday fa\r— - boncd tl.ukej' brcast is haﬂfd wﬂ.h a'
‘| ourite .. combines - _richly-seasoned sauce of Kikkoman
pork, onions, all- : Teriyaki Marinade & Sauce, garlic,
51:1::»: and applesto - orange mammladt ‘and hrandy and
create a’ muquely- “then the pan drippings are tl.um:d :
‘flavoured ~main into a tempting russet sauce. -
dishpie. -~ - :” ". ' . Brandied Huhda;.rTurke .
1 1b.. (500 ° g} 35 kg) nuﬁeyﬁmﬂﬂ Jmf
ground pork - - boned =
4 medium ﬂnmna 174 cup (50 mL) Ktﬁ:kamun Tmyah
onions, chopped *. Marinade & Sauce :
1tsp (5ml)salt 1 clove, garlic, mmr:ed
172 1sp (2 mL) ' 11bsp (15 mL)sugar
ground allspice 2 thsp (30 mL) amnge marmalade,
| 14 1sp (1 mL) - divided

_pepper . 21tbsp B0mL) bmna'}; d:wded
2 apples, peeled, | thsp (15 mL) corn starch = |
cored and sliced - Place turkey, skin side down, in
1 thsp (15 mL) - shallow, foil- -lined, baking - pan.
brown sugar. - - Combine teriyaki marinade & sauce,
14 tsp (I mL) cin-  garlic, sugar and-1 Tbsp (15 mL)

g c]eaned up and the teh:hra!mns begin, .-
e Fncnds and famlly arriveto a home that is i
e ]tt .up by the glow. of candles and the lights - - §
Srison] Jon- the Chnsl:mas tree. Chrlstmﬂs music '

+ Cassem[es are e[-fect fm- u“:[-: ca_g that ﬁ:h’fnln TP LU e S ou e eatm | L aEAn et it T = Tﬂ develop its festive flavour, the Makcs '5 Sf.‘.r‘-?'.ll'.l
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; Free Estlmates'
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A R e 542 HEEEF- e #I Snlnd BnranrcamﬂfMushmnmSﬂup #2 Shnmpkamll
R : : 5 _ L gE SRR | i NeanrkSmmen et anc Rib *
-; 7 e go the dlstance makm |
R y_our delwerles
V| 5472 Mam St., Stoyﬁwlle
bwghf”g yﬂ” fh&‘ bESf ﬂf g ’ -' ; -| ) . Lw-: Enlcnmnmcnl cvcr}' Fm_ln}r and Snlurda}f =":',_
R ol ¥ ¥t E J a ﬂ l ; _ ¢ specialize in European‘and North American Foods, "' ;.
S 2 ""Eﬂ delﬂ! ChﬂSﬂﬂﬂS “3 “ N 434 1 - Try. our exciting new menu! Mcmhershm r:ards with 10% discounts~\"
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