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Dear Homemaker, 

Soon the world will celebrate the Feast of the 
Nativity, or as some perfer to call it, the birth
day of the Prince of Peace. We have developed in 
this country a change in the celebration of this 
holiday. Time was when the observance of Christmas 
was a comparatively quiet affair with heavy emphasis 
upon the religious nature of the occasion. Also, 
the observance rarely lasted more than two days; 
Christmas Eve and Christmas Day. In the era in 
which we now live the observance of Christmas lasts 
many days and is marked by humerous celebrations. 

Giving is the real meaning of Christmas to most of us. That spirit of sharing 
is well illustrated in the traditional song "The Twelve Days of Christmas" which 
builds to this climax: 
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On the Twelfth Day of Christmas 

My True Love Sent to Me 

Twelve Drummers Drumming 

Eleven Pipers Piping 

Ten Lords A-Leaping 

Nine Ladies Dancing 

Eight Maids A-Milking 

Seven Swans A-Swiuming 

Six Geese A-Laying 

Five Golden Rings 

Four Calling Birds 

Three French Hens 

Two Turtle Doves 

And a Partridge in a Pear Tree. 
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"A PARTRIDGE IN A PEAR TREE'' 

The Holiday Season is the perfect time to 
invite a special friend to a cozy breakfast or 
brunch. Fried partxidge brightens any Yuletide 
morning. 

FRIED PARTRIDGE 

Dress and chill partridge. Soak i n light cream for 2 hours. 
Then dredge birds with flour and seasonings. Fry in 1/4 inch fat 
in a skillet until brown, then lower heat and simmer and cook 40 
to 45 minutes longer, turning occasionally. Remove birds and 
make cream gravy from drippings. 
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DOVE CASSEROLE 

2 Doves per serving 

"TWO TURTLE DOVES" 

America celebrates Christmas in many different 
ways. The more things change, the more Christmas 
remains the same-an oasis of calm and continuity in 
a troubled world. You might remember when hunters 
hunted for food rather than the sport, and provided 
additional meat for the family. This year you might 
want to use Dove provided by your hunters during the 
Yuletide Season. Its delicious and sure to be apprec
iated and long remembered. 

1 pkg. dry sour cream mix 
1 teaspoon oregano 
1 teaspoon thyme 
Dash of pepper 1 can cream of mushroom soup 

1 teaspoon salt 1/2 c. Red wine 

Soak doves for 2 hrs. or overnight in salt water. Prepare sour cream mix 
as dtrected on package. Add mix to soup. Add seasonings and herbs to soup 
mixture. Arrange doves in casserole. Pour soup mixture over doves; cover. 
Bake at 350 degrees for 1 hr. & 15 minutes or until tender. About 15 min. 
before done, pour wine over doves. Note: Quail may be substituted for 
doves. 4 



"THREE FRENCH HENS" 
" "it~~~ 

A~~ ·~, I l 

:{~,;/ /!__ f,it.~1'11\ ~ ·.;~ ~\··~~ 
A chicken from the local market substitutes ilj;(~?}<;.-4..t:-~~· · ~1'~$~ 

for French hen in this deluxe entree. But festive ~tfh:/\~1--;;~\.:¥ . ~~~\:1 t 
Chicken Pie, baked in a fluted pie plate and de- (~l ~~t'ef''~~~ ( _: ...-2 - ~.r 
corated with pastry fleur-de-lis, does have a ~~',..!~~r\:l~.:~ .... . ~?:'{J,/.>;11~·~ French accent. The pie is generously filled with "" , _ / "' '· 

' ID:-,.,,. '/' chicken and . bright, tender-crisp vegetables and corn ·. ~, ~~ :/ ..,f!.fk'° 

meal in the crust lends complementary flavor. 

FESTIVE CHICKEN PIE 

Filling: 
1/2 c. chicken stock 
1/2 teaspoon salt 
Dash pepper 
1 T. butter or margarine 
2/3 c. carrot slices 
2 T. chopped onion 

Pastry: 
1/2 c. Enriched corn meal 
3/4 c. sifted all-purpose flour 
3/4 teaspoon salt 
1/3 c. shortening 
3 to 4 tablespoons cold water 

3/4 c. (about one-half 10-oz. Pkg.) frozen peas 
1 1/2 T. all-purpose flour 
1/2 c. milk 
1 1/4 cups chopped cooked chicken 
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For filling, place stock, salt, pepper, butter, carrots and onion in medium 
sized saucepan. Bring to boil; cover; simmer 5 minutes. Add peas, Combine 
flour and milk; add to vegetable mixture, stirring quickly. Cook until 
thickened and bubbly, stirring constantly. 

Place chicken in ungreased 9-inch decorative pie plate. Pour hot filling 
over chicken, tossing to mix well. 

For pastry, sift together corn meal and salt. Cut in shortening until mixture 
resembles coarse crumbs. Add water a tablespoon at a time, stirring lightly 
just until dampened. Form into ball. Roll out 3/4 of dough on lightly 
floured board or canvas to form 12-inch circle. 

Fit pastry over filling in pie plate; trim, flute edges. Cut slits to allow 
steam to escape. Roll out remaining pastry. Cut out decorative fleur-de-lis. 
Place on pastry. Bake in preheated hot oven (425°F.) 25 to 30 minutes. 
Makes 4 servings. 
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CORN BREAD STUFFED TURKEY 

''FOUR CALLING B !RDS'' 

A traditional bird for holiday feasts is the 
majestic stuffed turkey. This special bird calls for 
savory corn bread dressing. Crumbled corn bread is 
combined With herbed stuffing mix for a dressing that 
has a delicate corn flavor plus pleasing crunchiness. 

One pan corn bread,* crumbled 
One pkg. dry herbed stuffing mix 

for 7-lb. bird 

1/2 cup butter or margarine 
1 cup chicken stock 
2 eggs, beaten 

2 cups chopped celery 10 to 12 lb. turkey 

Combine corn bread and stuffing mix. Saute celery and onion in butter. Add 
to bread mixture. Add stock and eggs, tossing lightly to blend well. (Add 
more stock for more moist dressing.) 

Stuff into neck and body cavities of turkey. Truss. Roast according to stand
ard roasting directions. Place remaining stuffing in ungreased 1 1/2 qt. 
casserole. Bake covered in a preheated slow oven (325°F.) about 1 hour. For 
one 10 to 12-lb. turkey plus a 1 1/2-qt. casserole. 

7 



*CORN BREAD 

1 cup Enriched Corn Meal 
1 cup all-purpose flour 
1 tablespoon baking powder 
1/4 cup vegetable oil 

1/2 teaspoon salt 
1 cup milk 
1 egg, beaten 

Sift together corn meal, flour, baking powder and salt. Add milk, egg and 
oil; blend well. Bake in greased 9-inch square baking pan in preheated 
hot oven (425°F.) 25 to 30 minutes. 
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GOLDEN DOUGHNUT RINGS 

"FIVE GOLDEN RINGS" 

The tree-trimming party is a delightful 
Christmas custom, and here's an equally delight
ful dessert to share with guests. Feathery 
yeast doughnuts, lightly spiced, also have the 
appealing flavor and subtly crunchy texture of 
enriched corn meal. For a heavenly dessert, 
top warm, sugared doughnuts with vanilla ice 
cream and crystallized ginger. (The recipe 
yields about 2 dozen of the kids' favorite 
doughnut holes as well as rings.) 

1 cake compressed or 1 pkg. dry yeast 
1/4 c. lukewarm water 

1 tablespoon salt 
6 1/6 c. sifted all-purpose flour 
1/2 teaspoon allspice 2 c. milk, scalded 

1/2 c. shortening, soft 
2/3 c. sugar 

3 eggs 
1 c. Enriched Corn Meal 

Soften yeast in lukewarm ·water. (Use warm water for dry yeast.) Pour scalded 
milk over shortening, sugar and salt. Stir occasionally until shortening is 
melted; cool to lukewarm. 
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Beat in 1 cup flour, allspice and eggs. Stir in softened yeast and corn meal. 
Beat in 2 more cups of flour. Beat 2 minutes on medimum speed of electric 
mixer or 300 vigorous strokes with a wooden spoon. Beat in remaining flour 
by hand. (Batter will be thick.) Cover; let rise in warm place until double 
in size, about 1 hour. 

Stir dough down, Roll out on well floured board or canvas to 1/2 inch thick
ness. Cut with floured 2 1/2-inch doughnut cutter. Place on ungreased cookie 
sheets. Let ·rise uncovered in warm place until nearly double in size, about 
45 minutes. 

Fry in hot deep fat (375°F.) about 2 1/2 minutes or until golden brown, 
turning only once. Drain on absorbent paper. While warm, shake in paper 
bag containing a small amount of granulated sugar. Serve with scoops of 
vanilla ice cream. Sprinkle with finely chopped crystallized ginger, if 
desired. Makes about 2 dozen doughnuts and holes. 



ROAST GQQ§!. 

"SIX GEESE A-LAYING" 

The hunter in your family may come up with 
some geese. You might want to prepare and freeze 
one in advance. It will be welcomed on any busy 
day of Christmas, even when the hurry-scurry of 
the season leaves no time for cooking. 

Rub inside bird with salt, stuff loosely with quartered onions, apples. 
Place breast up on rack or shallow pan. Brush with salad oil. 

If bird is of uncertain age, you may want to pour one cup boiling water 
in the pan. Roast in a moderate oven (350°) for 40 to 45 minutes until 
tender. Baste frequently with pan drippings. Discard stuffing; Serve. 
Allow 1 to 1 1/2 pound per person~ 

Note: If goose has had a fish diet or if bird is not so young, stuff 
loosely with pared carrot or quartered potato; precook in simmering 
water about 10 minutes. Stuff and roast as above. Discard stuffing. 
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~·~~~'\ 
"SEVEN SWANS A-SWIMMING" ·'"":r . ... <.7)'~~·~· ·~ ~ 

,if' )$;:~ -~·~if~\~~ Here's the most spectacular dessert of the Ak_. ~:-\,( ~ \) ~ -.J 1 °"' ~ 
holidays-or any time! Cream Puff Swans look as if ~~,~~~~ .... ~\' ',: d:.. .. ·: 
they're from the finest pastry shop, but you can 't_~,~~~;.--- )'\.) - > 

pro\1 dly claim you made them yourself. Mounds of c~,···~ ---·.-:.- ·' )- - ~ 
puff paste form the bodies (just as for regular 1.;i.'i'~~:g...#. 
cream puffs), while necks, heads and tails are formed v:)'...~W-V"N~®--
with a pastry tube. The creamy filling takes special maple flavor from syrup 
and finally, snowy coats of whipped cream enhance wonderfully delicious Cream 
Puff Swans. 

CREAM PUFF SWANS 

Puffs: 
1 cup water 
1/2 cup butter or margarine 
l cup Pancake Mix 
4 eggs 

Filling: 
One 5-oz. pkg. vanilla pudding 

and pie filling mix 
2 1/2 cups milk 
1/2 cup Syrup 
1 cup whipping cream, sweetened 

For puffs, heat water and butter to boiling over high heat; stir to melt 
butter. Add pancake mix; cook and stir vigorously over low heat for 1 minute 
(mixture will leave side of pan and form ball). 
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Remove from heat; add eggs one at a time, beating well after each addition. 
Beat until smooth~ Divide batter into two parts with one slightly larger. 
Spoon largest portion onto one end of greased cookie sheet, forming seven 
mound~. Place the remaining batter in a pa,s try tube. Do not insert de
corative tip into tube. Use regular opening. Pipe 7 11 S" shapes for swan 
necks-heads and 7 "commas" for swan tails onto remainder of greased cookie 
sheet. Bake in preheated moderate oven {375°F~) 45 minutes of until brown 
and firm. Slit puffs immediately to allow steam to escape. Cool on wire 
rack. 

For filling, combine mix , milk and syrup in medium-sized saucepan. Cook 
over medium heat just until boiling, stirring constantly. Place waxed 
paper over surface of filling and refrigerate until well chilled. 

To assemble, cut tops from large puffs and remove excess webbing; spoon in 
filling. Insert an "S" for the head and a " comma" for the tail into each 
filled shell. Top with whipped cream. Cut each top in half and insert 
into whipped cream to create uplifted wings. Serve immediately. Makes 
7 swans. . ~~(:~ 

!'/UIY ti},.:.: :':~ 
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"EIGHT MA IDS A-MILKING" 

After caroling, sledding or shopping, warm up bodies 
and spirits with a hot milk punch. Aroma and flavor are 
irrestible when milk is teamed and chocolate and maple
blended syrup. Just before serving, Map~olate Milk Punch 
is beaten 'til frothy and topped with a dollop of whipped 
cream. 

MAP-OLATE MILK PUNCH 

2 oz. (2 sq.) unsweetened chocolate 
1 quart milk 
2/3 cup Syrup 

Melt chocolate in 1/2 cup milk over very low heat, stirring constantly. Beat 
until thoroughly blended and smooth. Gradually add remaining milk, stirring 
constantly. Heat without boiling. Just before serving, add syrup and beat 
until frothy. Pour into mugs and top with dollops of whipped cream. 
Makes 4 servings. 
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"NINE LADIES DANCING" ; 0;~;.°"·~r-~~ 
"TEN LORDS A-LEAPING" ( -~~· ~:<. rf' \\ ·'=l.L-::%' 

I C! •. ·~-~-~ ~ ~ l r~ ·~ ~f/.f~~ 
The younger one~ at your house will. \ P •.. ·~ . h; ,;t/ {'. lfti.J!~~ · ···· '@ '0 

dance and leap with JOY when you treat witli.__ ~ '~ "r?_ef<-Y- :;l:~-~j:~~.e~·:·: · .~ ~ · · ,.., 
~ -~·~ .. "'r····· . .) Gingerbread Ladies and Lords. These roya 1 ,,...<z~ r7~ ~;;::: - ·\~ f \\i- ·~ ~bl 

figures boast the marvelous flavor blend r:E~~~--=:~.·.·. '·\:.~ t/%Jl~ 
of spices and molasses that has become a ~ 
Christmas favorite. Cut the cookies from 
flavorful oatmeal cookie dough, using boy 
and girl cutters. You may want to costume 
the ladies and lords with tinted frostings. 

GINGERBREAD LADIES AND LORDS 

3/4 c. shortening 
3/4 c. firmly packed dark brown sugar 
l egg 
1/2 c. light molasses 
3 cups sifted all-purpo~e flour 
1/2 teaspoon soda 
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1/2 teaspoon salt 
1 teaspoon cinnamon 
3/4 teaspoon ginger 
1/2 teaspoon nutmeg 
1/4 teaspoon cloves 
1 c. Oats (quick or old 

fashioned , uncooked) 

(over) 



Beat shortening and ~ugar together until creamy. Add egg and molasses; 
bea_t until light and fluffy. Sift together flour, soda, salt, cinnamon, 
gingeL·> n~tmeg, and cloves. Add to creamed mixture; mix well. Stir in 
oat~-<~ ,· Cbl1I several hours or overnight. Roll out on lightly floured 
board or canvass to 1/8-inch thickness. Cut with floured cutter. Bake 
on greased cookie sheets in preheated moderate oven (350°F) 10 to 12 
minutes. Cool. Decorate with confectioners sugar frosting. Makes about 
2 1/2 dozen 5-inch cookies. 
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"ELEVEN PIPERS PIPING" 

When planning your Holiday entertaining schedule 
don't neglect Santa. He still likes to find a treat 
waiting as he completes his happy rounds. St. Nick 
and all others who sample Chocolate Harmony Cupcakes 
will pipe a merry tune of thanks to you. Little 
chocolate oatmeal cakes are spread with fluffy white 
frosting and decorated with tiny musical horns cut 
from semi-sweet chocolate. 

CHOCOLATE HARMONY CUPCAKES 

2/3 cup boiling water 
1/2 cup Oats, (quick or old 

fashioned, uncooked) 
1/2 cup semi-sweet chocolate pieces 
3 tablespoons butter or margarine 

1/4 cup firmly packed brown sugar 
1 egg 
3/4 cup sifted all-purpose flour 
1/2 teaspoon soda 
1/4 teaspoon salt 

Pour boiling water over oats; stir to combine. Cover and let stand 15 minutes. 
Me l t chocolate pieces in top of double boiler over hot (not boiling) water. 
Remove from heat; set aside. 
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Beat butter and sugars together until creamy. Blend in chocolate. Add 
egg; beat well. Add oats mixture; blend thoroughly. Sift together flour, 
soda and salt. Add to creamed mixture; blend well. 

Pour batter into 11 greased and floured medium-sized muffin cups, filling 
0 each 3/4 full. Bake in preheated moderate oven (375 F.) 15 to 18 minutes. 

Cool in pan 10 minutes. Remove from pans; cool thoroughly. Frost with 
fluffy white frosting and decorate with chocolate horns. 

To make chocolate horns, melt 1/2 cup semi-sweet chocolate pieces in top 
of double boiler over hot (not boiling) water. Pour onto waxed paper
lined cookie sheet, spread thinly to a 10x6-inch rectangle. Chill 1/2 
hour. Cut horn shapes with tip of sharp knife. Makes 11 cupcakes. 
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"TWELVE DRUMMERS DRUMMING" 

From the first day of Christmas to the last, 
delight family and friends with festive Candy 
Drum Center-piece easily fashioned from a puffed 
rice-marshallow confection. The image of the drum 
emerges as you decorate the frosted cylinder with 
red and green candies. 

CANDY DRUM CENTERPIECE 

Two 4-oz. pkg. (20 cups) 
Puffed Rice 

Two 10~-oz. pkg. (about 12 cups) 
miniature marshmallows 

2/3 cup butter or margarine 
1 tablespoon vanilla 

H~at puffed rice in large shallow pan in preheated moderate oven (350°F.) 
10 minutes. Pour into greased large bowl. Melt marshmallows and butter 
in large saucepan over low heat, stirring occasionally until smooth. Add 
vanilla. Pour over puffed rice, stirring until evenly coated. 

With greased hands, shape to form a large drum about 6 inches in diameter and 
about 7~ inches high. Cool. Frost with thick white confectioners sugar 
frosting. Decorate with red licorice twists, green mint patties, round pepper-
mint c&ndtes and silver dragees. Makes 1 drum centerpiece. 19 



These holiday recipes to you based on "The Twelve Days of Christmas" are 
designed to add joy to the season. 

Merry Christmas and Happy New Year. 

Best wishes, 
'1 

- ~iz-<f/..tv' d/ y,,t1~~j<JJ 
Grace 0. Jennings 
Ex tens ion Agent 

Issued in furtherance of Cooperative Extension Service, Acts of May 8 and 
June 30, 1914, in cooperation with the U.S. Department of Agriculture, 
W. E. Skelton, Dean, Extension Division, Cooperative Extension Service, 
Virginia Polytechnic Institute and State University, Blacksburg, Va. 24061. 
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