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Last year in a small shop in one of our large
cities, there appcarcd onc September morning a
fully trimmed Christmas Trec. Pcople passing by
stopped in amazcment, then they saw a small crudcly
hand printcd sign which said, "My Christmas may
secm carly, but I wish I could have it twclve
months of the ycar becausc it kecps the door to
my hcart opecn and I hope it does the same for you,"

o

\

As the Christmas Scason approachcs with its ("j
sparkle, gaicty, laughter, with our special cele- | -
brationsy for family and fricnds, may cach of us %
reacmber to open the door of his heart a little

bit wider for thc true Christmas Spirit, the i

—j \ .“‘\ i

Spirit of Christ to cnter, ki
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BEGIN TATIY

Bake Fruit Cakes and Plum Pudding in October or early
November,

Plan Food Gifts from kitchen that can be made in
advance,

Plan your Christmas Dinner and your other special
affairs in October,

If you have a freezer, bake Christmas breads and cookies if\ October
and freeze., Many vegetable dishes may also be macde ahead gnd frozen
until the big day, sweetpotatoes are especially good this way.

Keen your entertainnent simple, plan it early, Preparc everything
possible in advance, be rested so you can enjoy the fun too.

Keep the swects simple and nutritious, such as those given here.

Tco much rich food and concentratcd sweets often results in colds
and incdigestion, 1ell balanced holicday meals keep everybody feeling
good to enjoy the activities,

lake a rule for the children--swcets only eaten at the end of a
meal !



BUFFZT SUGG..CTICNS FOR IMAIN DISH / RS
Chicken or Turkey Souffle Salcd [
7o T, S |
1 three oz, pkg. lenon-flavorcd 1 1/2 cups diced cooked 7 B
gelatin chicken or turkey - ' ¢ Do~
1 cup hot water 1/2 cup finely diced celery N
1/2 cup cold water 1/3 cup toastcd, slivered -
1/2 cup mayonnaise blanched alnonds A
2 tbsp. lemon juice, fresh, frozen,l/A4 cup chopped pimiento
or canncd 1/ cup chopped green pepper
1 1/4 tsp. salt 1 tsp. grated onion
Dash pepper
1. Dissclve gelatin in hot water. 5« Turn into bovl and beat
2. Add cold water, mavonnaise, lemon juice, till fluffy,
salt, and pepper. 6, Fold in rcmaining
3. Beat with electric or rotary beater ingredicnts,
until blended. 7. Place in & x4ix2} 1nch
L. Pour into refrigerator tray, Quick-chill loaf pan.
in freezing unit 15 to 20 minutes, or until &, Chill till firm, Unmold
firm about 1 inch from cdge but soft in the on bed of curly endive,
center, €. Decorate top with Christ-

mas tree macde of pimiento
pieces, liake 6 to 8
servings.
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2/4 Iloe sroked ham N1 clove garlic, minced

./5 cup tonato juice 1 tsp. paprika
cup bread crumbs 1/2 tsp. cayerne pepper
eggs 1 tbsp. Worcestershire sauce
tsp. prepared mustard Cranberries and¢ Pimientoes

thsp. monogodium glutamate(optional)
thbspe grated onion

Grind ham(may be done by your butcher) and add to all except the last
two ingrecdients, Stir well until thorougly mixed,

Let stand several hours and pack into an oblong glass baking cdish,
(This will fill a 7-cup-capacity dish,) Pack firmly.

Bake 1 hour in a slow=-3000F,.-oven, (Better put a shallow baking pan
or metal tray under dish because the fat sometimes boile out during
baking,)

Cool a little, invert on baking tray, 1ift off baking dish anc wipe
away fat that will run out on tray. Cocol and put in refrigerator,
Garnish with cranberries or pimientoes cup in shape of bells,
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Jellied Ham Loaf <$—m<{;ﬁ#:
5 tbsp. unflavored gelatin 1//4 cup green pepper
1 cup cold water 3/4 cup mayonnaise
1 1/2 cups cooked salad dressing 1 tbsp, lemon juice
1 1/2 ots,. coarsely ground lecan  3/4 tsp, preparcd mustard
cooked ham 3/4 cup sliced stuffcd olives
3 cups chopped celery - 2 hard cooked eggs
1 1/2 tsp. onion juice 1// cup chopped pimiento

3/4 tsp. powdered horseradish

1,

2o

3.
4o

(optional)

Scak gelatin in cold water for 5 minutes, Place over hot water until
dissolved, add to salad dressing., Combine all ingredients. iiix well,
To serve immediately, Place in a loaf pan of desired size, Garnish
with sliced hard-cooked eggs. Chill until firm, slice, anc scrve on
crisp salad greens,

To freeze. Tlace in loaf pans or freczer containers, Chill until firm,
Cover with 1lids or wrap in freezer packaging material, Scal and freeze.
To prepare for serving. Thaw, without unwrapping, at room tempcrature
for 3 to 4 hours, depending on size of loaf, Garnish with grcen peppers.
Christmas trecs decorated with both red pimiento and herd cooked eggs.
Serve on crisp salad greens,



Oven-fried Holiday Chicken

1 young chicken, 3 to 3% lbs, ready 1/2 tsp. rosemary

to cook weight, disjointed 2 tbsp. fresh minced parsley
1/2 tsp. thyme 1 tsp. salt
1/2 tsp. marjoram 1/4 tsp. pepper
Flour 1/2 cup hot water
Fat
1, Sprinkle the chicken with thyme and merjoram; let stand 45 to 1 hour.

2.

3.
4o
5e
G,
7

Roll in flour and fry in 4 inch hot fat just long enough to brown on
both sides,

Remove cach piece as it browns, and place shallow baking pan,
Sprinklc with rosemary, parsley, salt, and pepper.,

Pour the hot water into skillet; stir thoroughly, ///f”\
Pour the hot licuid over chicken, , py
Bake uncovered in moderate oven (375°) about 45 minutes,’ 45
lakes 6 servings, ' }‘ it
ALY
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Christmas Creamed Turkey

1/4 cup butter or margarine 1 tsp. Worcestershire sauce

1/ cup enriched flour 2 cups cooked turkey slices or cooked
2 cups milk cubed chiclien

1/2 tsp. salt , 1 cup mushrooms or 1 can mushroom soup
Dash pepper 1l tbsp. gratec¢ onion

1/4 cup pimicnto
1/ cup green peppers

l. Melt buttcr; blend in flour.

2. Stir milk in gradually,

3« Cook, stirring constantly till thick.

Lo Add seasonings ané chicken,

5 If you like a thinner sauce, add more milk,

6., Heat thoroughly,

7. Serve with Star Rice olds or crisp toast, SR
Serves 6, //// \\\
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Star Rice Molds

3 cups hot cooked rice

1/2 cup finely chopped parsley
2 tbsp. grated onion

1 tsp, salt

beo
54

Combine all ingredients,

Mix thoroughly and spoon into well—greased custard
cups or a large mold,

To keep hot till serving time, place over low hcat in

covered saucepan containing small amount of water,
Unmold on platter,

Decorate with recd stars cut fron pimiento.
liakes 5 to 6 servings,




BRIADS SALLA

Orange Honey Loaf "y Y%

1 pkg, active dry or 1 cake com- 1 tsp. salt LT‘ éxg?
pressecd ycast 2 well-beaten eggs ‘;vi

1/ cup water 1/4 cup orange juice /

1 cup milk, scalded 2 tbsp. grated orange peel

1/2 cup shortening 5 cups sifted enriched flour

1/3 cup honey 1/2 cup pecan chopped

1/2 cup candied cherries

Soften active dry yeast or compressed yeast in lukewarm water,

Combine milk, shortening, honey, and selt in a large mixing bowl, Cool
10 lukewarm, Add yeast mixture,

Adc¢ eggs, orange juide, and orance pcel, cherrics and nuts, Beat well,
Add flour, mix to soft dough, Cover; let stand 10 minutee,

Knead dough 5 to 10 minutcs on lightly floured surface., When dough is
satin-smooth and pliable (it will show small blisters under surface
when dough is drawn taut,) place it in greascd bowl; turn once to grease
surface,

Cover with damp cloth and let rise in warm place till doublc in bulk

(2 hr.)Punch down; let stend for about 15 minutes. Make two small or
one large loaf,

Cover; let rise till double., Bake in hot oven (400F) 12 minutes; reduce
to 325F, Bake until done.- 30 to 50 minutes depending on size,

Ice with Orange Icing: Blend 2 tbsp, orange juice, 1 tsp. grated orange
peel, and 1 cup siftcd confectioners' sugar., Brush the icing on with a
pastry brush to obtain a smooth, even glaze,
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Anlocance-lut Broad

2 cups sifted all-purpose flour
3/L cup granulated sugar

3 tsp., baking powder

1 tsp. salt

1/2 tsp. bakin: soda

1/2 tspe. cinnamon

1 cup ccarsely chopped walnuts
1 ecg

1 cup canned applesauce

2 tbsp. melted shortehing

2 DBecat egg, adc applesauce and shortening, add flour mixtwyre.
3. Stir until blended, pour into pan,

4. Bake 1 hr, or until done in oven hecated to 350F,

5. Cool on rack,

1, Sift together first 6 ingrodients: add walnuts, )
{
\
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Cherry Cake e Sl  '-\§5f%2
Y N - = X k
2 1/L cups sifted cake flour v X

3 1/4 tsp. double action baking powocr
1 tep. salt

1/2 cup shortening (at room Temp)

1 cup milk

1// tspe almond extract

4 egg whites, unboaten

2 tbsp, finely cut maraschino cherries
3/4 cup chopped nuts

1. Measure sifted flour, baking powdcr, salt, and sugar into sifter, FPlace

shortening in mixing bowl ané stir just to soften, Sift in dry ingredients.

2. Add 3/4 cup of the milk and the flavorings. lLdx until all flour is
dampened, Then bcat 2 minutcs in mixer at a low spced,

3¢ Add cgg whites and remaining milk and bLeat 1 minute in mixer, IFold in
cherrics and nuts,

Lo+ Pour batter into two round 8 or ¢ inch pans which have becn linced on

bottoms with peper. Bake in moderate oven {(350i) 25 to 30 minutes, or until

done, GCool, then frost with seven-minute frosting, Gariish with plump
maraschino cherrics ond twigs of pinc branchcs,

11



Lime=-Chiffon Pudding

3 envelopes unflavored gelatin Green vegetable coloring
1/2 cup cold weter 1 pt, heavy cream

6 egg yolks 1 1/2 cups candied cherrics
1 cup sugar 1 1/2 cups walnuts

3/4 cup fresh or bottled lime juice
1 1/2 tsp, grat.d lemon rind

W -
.

s

5e

Soften 3 envelopes unflavored gelatin in 1/2 cup cold water for 5 minutes.
Beat 6 epg yolks and add, gradually, 1 cup sugar, beating constantly,

Add 3/4 cup fresh or bottled lime juice and 1 1/2 tsp, grated lemon rind
and enough grecn vegetable coloring to give it a pretty tint,

Cook in double boiler until thick, beating constantly with rotary beater.
Remove from heat and stir in gelatin until dissolved. Cool, fold in

6 cgg whites, beaten until stiff, and 1 pint heavy cream that has been
whipped,

Add 1 1/2 cups candied cherriecs, cut into picces, and 1 1/2 cups walnuts
broken into pieces., Heap into bowl in which it is to be served and chill,




Nibbles ,/Tgtzﬁabffv;
6 oz, pkg. prctzel sticks RN
1 1b, (2-8 oz, cans) salted peanuts S« D

1 pkg. crisp rice cereal Loy Ty

1 pkg. crisp oat cereal \il?‘f-fl\\"'\\@ 5
1 1/2 cups butter or margarine or frosh bacon fat 0

1 tsp, Tabasco saucc

1/4 cup Worcestershire sauce
1 tbsp. garlic salt

1 tbsp. onion salt

1 tbsp. celery salt

1.
2e

3

L

Start your oven at 225 F, or very slow,

Break the thin pretzel sticks into cven smallcer pieces and mix with
peanuts and both dry corcals (the rice cereal looks like baby waffles;
oat cereal like baby doughnuts) in a large roasting pan,

Heat butter or margarine until melted and stir in Worcestershire sauce,
garlic, onion, and celery salts, Pour over cercal mixturc and mix
thoroughly,

Cover and bake 1 hour., Remove cover, add peanuts and bake another hour,
stirring occasionally, lakes 4 qts. of flavorful nibbles,

:



Walnut Sguarcs

1/3 cup shortening 3/4 cup sifted all-purposc flour
1 1/2 cups brown sugar, firmly packed 1 tsp, baking powder

1/2 tsp, salt 3/4 cup chopped walnuts

1 1/4 tsp. vanilla extract

1 egg

1., Start your oven at 325F,. or slow, Grease a 7" x 11" baking pan,

2e

3e

s

IMix the shortening, 1 cup brown sugar, salt, 1 tsp. vanilla cxtract and
unbeaten cgg yolk together until you have a smooth, creamy batter.

Sift flour and baking powder togcther, then bcat it into the crcamed
mixture along with 1/2 cup chopped walnuts. Spoon dough into the baking
pan evenly,

Beat the cgg white until it stands in points and beat in remaining sugar
and vanilla extract until smooth, Sprecad this topping over batter,
Sprlnkle w1th remaining walnuts and bake 35 to 40 minutes, Cool in the




2 1/2 cups flour 2 tsp. ginger

2 tsp., soda 1 cup sugar

2 tsp. cloves 3/4 cup shortening
1 tep. nutmeg 1 cgg, unbeaten

2 tsp. cinnamon 4 tbsp, molasscs

Measurc flour after boing sifted. Add soda and gpices and sift three
times.

Crcam sugar and shortcning until light, Add cgp, beat thoroughly, add
molasscs and flour gradually, mix wcll aftcer cech addition,

Chill dough and shape into balls sizc of hickory nut, dip in granulatcd
sugar, plece suger side up on gicascd sheet and bake in moderate oven,
Do not stack whilc hot or storc until cocl,




SEVEN KINDS OF COOKILS - ONE BASIC DOUCH

2 cups butter or margarlne 4 tsp. vanilla

3 cups sugar 5 cups siftecd flour
Loesrs 1 tsp. baking powder
1/4 cup milk 1 tsp. salt

1. Crcam butter and sugar. Add eggs, stir in milk and vanilla,

2, Sift dry ingredients together and stir into mixture until well blended,

3. Divide dough: & to use "as is"; 4 - spiccd; 7 - chocolate, Chill the
plain dough, Roll only part of it at a time, (Dough for rollcd cookics
should always be well chilled.) Use these ways:

Scalloped Cookicgse Roll part of dough and cut. Trim with small colored
candies, Bake about 6 minutes,

Crescents, Acd coconut to part of dough, Shapc into 13" crescents, Chill,
Bake & minutcs, Ice and trim with tinted coconut,

Green-Stripeds Eoll out balance of dough; sprinkle with finely chopped °
nuts, Roll again and cut, Bakec 7 minutcs., Frost in stripes with
grecen powdered sugar frosting,

c«’f\ ﬁ
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Seven Kinds of Cookics (Continued)

SPICTD DOUGH. Blcnd % tsp. ground cloves and 1 tsp. ground c1nna,in
into the 4 of the basic dough for spccial cookics, i

Frosted Spice Cookicse Chill half of the spiced dough, Roll and cut.
Bake 7 minutcs, Cool; frost,

Cherry Drops. To rest of spiced dough, add 20 glazed cherrics, quartered,
and 4 cup coarsely cut nut meats, Drop by spoonfuls on cooky sheet,
top with half of cherry, Bake 10 to 12 minutes.

CHOCOLATE DOUGH., Just add 4 cup cocoa to thc last 4 of the basic
dough,

Pecan Crisps. To 3 of chocolate dough, add 4 cup chopped pecans and 2 cups
corn flakcs, Drop by spoonfuls onto cooky shect, Top cach with pecan
half, Bakc about 10 minutes,

Datc Wrap-Ups. FPress dough around a pitted date, Bake 10 minutes, Cooljg
sprinklec with confcetioners! sugar.,

NOTT: Bakc all cookics on cooky shect in a hot oven (425F.) to a light
brown, Bc carcful not to burn them,

17
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French Chocolate Crcam ~\\;::§§§; .

1 1b, large potectocs i --él\ 1 tsp. vanilla cxtract

5 5q.(502,) unswoctened . 1 tsp. instant or frozen
chocolate ( coffee concentrate

3// cup butter or margarinc - 2 ogg yolks

1 1/2 cups sugar

1. Boil potato in its jacket until tender when tested with a fork., lican=-
while, buttor a 1 gqt. dcep casserole or loaf pan well; mclt chocolate
over hot water.

2. Work butter or margarine until creamy, then work in the sugar gradually
until mixturc is smooth. TFlavor with vanilla ecxtract and coffeec. Drop
in unbeaten egg yolks and beat well; add the meclted chocolate and beat
again,

3¢ Now work thc cooked potato, skin and all, through a sicve or food mill,
Add the hot potato to the chocolcte mixture and mix well, Spoon into
casserole and chill in refrigerator about 3 hours or until solid,

IO SERVE: Dip casserolc or pan in warm water until desscrt lcosens, arrange
on platter and cut in thin, thin sglices. Keeps beautifully, unsliced,
in refrigerator,

Cherubs are made of marshmallows = clove cycs and bit of cherry for mouth;

halo cut from candied orangc pcel; wings from marshmallow, prosscd flat with

fingers and cut in holf, A wooden pick is thrust through hcad and wings to

body; halo on tcp point, 18



Frozen Coconut Snowballs (ﬁﬁf{J(}

For each serving, put 2 scoops of vanilla icc cream togother to form
ball, Roll in moist, shreddcd coconut, Trim with a fresh holly sprig.
(Meke these ahead and place in your home freczor,)

Snow Men

Make like snowballs; use two balls, make onc smaller, put on top of and
put on raisins for cyes and nose and a cherry for his mouth, Scatter moist
coconut around to look like snow, Put an oblong suckcr over his shoulder

for a snow shovel,

Sugar Plum Lollipop

1/2 cup light corn syrup 1 tbsp. butter or margarine
1/2 cup confectionsrs! sugar 1/2 tspe. ground cinnamon
2 tbsp., dry skim milk and 2 tbsp. 4 cups semiswcetencd rice
water(or 4 tbsp. fresh or canncd cereal
milk)

1, Mix togcther all oxcept cereal,

2, Boil 5 minutcs stirring constantly.

3¢ Add cercal, for in 6 balls,

Lo Garnish with rcd and grcen drops.

5« Insert skouwcr sticks in cach ball,

6. The mixturc may be pressed in well-greased cake pan and
cut in bars, 19
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