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}-_I E;\J\-f 
in a small shop in one of our large 

cities, there appeared one September morning a <. .. .. I/ 1/ ) 1 \ \ 
fully trimmcc Christmas Troe . Pe ople po.ssing by ·.'"·-·.·. · . . / / /// ' ~ \ 
stopped in runa zcmont, then they saw a small crucl.cly "- · ·:· . ( / // / 1 :\ 

hand printed sign which said, 11My Christmas may )~ · . · · ·f.-, · · / :. J \ 

seem early , but I wish I could have it twelve !( ( \ : r ·:i- L~ · ,· ·:·: 1
\ . . 

months of the y ear becaus e it koops tho door to : /\, ·) 1 . . · \ : I > 1 · 

my heart open and I hope it doe s tho s(l.me for you , 11 : . : , i ; : : \. ) \ .· 
As the ?hri stma s Season ~pproacho s w~th its (" ':-\l /:< \ : \\. ,,··· : I \ 

sparkle ' gaiety ' l aughter' Wl th OUr SpOClal C01G- c·· .. ·: '. \. i ·. \ .: \- I 

bra tions; for family and frion~s, may ea ch . of us ') \ :\ · \ . :~ ·:.~0\ . 
rc-~1ombor to open tho door of h1.s hon.rt a lJ_ttle . _.:-:- 1 \. \ · \ · . . .·:- \ \ : :: , ) . 

bit wider for the true Christ ma s Spirit ' the I - :..,...\ . :: v:; J_ . . . '( .-
Spirit of Chri st to enter . 
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BEGIN ~:'AfJ.JY 

1. Bake Fruit Cakes and Plum PuC.ding in October or early 
Nover1ber . 

2. Plan Food Gifts f rom kitchen that can be made in 
aClvance. 

3. 

4. 

5. 

6. 

7. 

Plan your Christmas Dinner and your other special 
af fairs in October. 

If you have a freezer, bake Christmas breads and cookies i.J\)?ctober 
and freeze. Many vecetablo dishes rr~ay also be mo.de ahead-~~. £'rozen 
until the bic; day, swectpotatoes are especially gooc. this way. 

Koep your entertainnent simple, plan it early . Prepare everything 
possible in advance, be restud ~o you can enjoy the fun too. 

Keep the sueots simple and nutritious, such as those given here. 
Too much rich food and concentrat 1x 1 S".veets often ru sul ts in colds 
and in0.ic;estion. Hell balanced ho~_iday meals keep everybody feelinc 
good to enjoy the activitfos. 

Hake a rule for the children--swoet s only eaten at the enc~. of a 
meal! 
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1 1/2 CUPS diced COOked,, .: f ( I 

chicken or turkey ' ,,.- · 
1 three oz . pkg. lemon-flavored 

gelatin 
1 cup hot wat er 
1/2 cup cold. \Ja tor 

1/2 cup finely cl.iced celcrf ,. ·· -~~ -
1/3 cup toaskd , sli vcred "{ 

blanched al nonds 

t•"'. J ') .. ,· 

·. · ·"" 1/2 cup mayonno.ice 
2 tbsp. lemon juice, frosh, frozcn,1/4 cup chopped pimiento 

or canned 1/4 cup choppGc green popper 
1 l/Li- tsp . sal t 1 tsp . grated oni on 
Dash pepper 

1. Dissolve gelatin in hot water . 5 . 
2 . Add cold water , ma~ronnaise, lemon juice, 

salt' ana pepper . 6. 
3 . Bea. t with electric or rotary beat er 

until blendetl . 7 . 
4. Pour into refrigerator tray. Quick- chill 

in freezing unit 15 to 20 minut~s, or until 8 . 
firm about 1 inc,h from oc1ge but soft in the 
center . S. 

3 

Turn i nto bm-11 and beat 
till fluffy . 
Fold in rc:naining 
ingrodi onts . 
Place in S~x4-kx2~ inch 
loaf pan. 
Chill till f inn. Unmold 
on bod of curly endive . 
Decorat e top with Christ­
mas tree mac.l.e of pimiento 
pieces . hake 6 to 8 
servings . 
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2 ~; // J.l :: . sr--oLcd ham "-.·-...t .\ 1 clove garlic, minced 
2/j c 1.1p t orua-Co juice 1 tsp. paprika 
1 cup bread crurubs 1/2 tsp . cayenne pepper 
2 eggs 1 tbsp . Worcestershire sauce 
1 tsp . prepared mustard Cranberries and Pimientocs 
1 tbsp . monosodium glutamate(optional) 
2 tbsp. grated onion 

1 . Grind ham(may be done by your butcher) and add to all except the last 
tHo ingredients . Stir well until thorougly mixed . 

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

3 . Bake 1 hov.r in a slou--3000F . --oven. (Better put a shallow baking pan 
or metal tray under dish because the fat sonetimes boils out during 
baking . ) -

l+ . Cool a Ji ttle, invert on bakinc tray, lift of f baking ci.ish anc~ wipe 
away fat that will run out on tray . Cool ano. put in refrigerator . 
Garnish with cranberries or pimientoes cup in shape of bells . 
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Jellied H&m Lonf 

5 tbsp . unflavored gelatin 
1 cup cold water 
1 1/2 cups cooked salad dressing 
1 1/2 ~ts . coarsely ground loan 

cooked ham 
3 cups chopped celery 
1 1/2 tsp . onion juice 
3/4 tsp . powdered horseracl.ish 

(optional) 

1/4 cup green pepper 
3/4 cup mayonnaise 
1 tbsp . lemon juice 
3/4 tsp . proparod mustard 
3/4 cup sliced stuffed olives 
2 hard cooked ergs 
l/ 1+ cup choppccl. pimiento 

1. Soak gelatin in cold water for 5 minutes . Place over hot water until 
dissolved, a:dd to salad dressing . Combine all ingredients . i-iix well . 

2. To serve i.rrrn~ediately . Place in a loaf pan of des ired size . Garnish 
with sliced hard-cookcct e~gs . Chill until firm, slice , and serve on 
crisp salad rrreens . 

J . !2 fr§~ · Flace in loaf pans or freezer containers . Chill until firm. 
Cover with lids or wrap in freezer packaging material. Seal and. freeze. 

4. To prepare for serving . Thaw, with out unwrapping:, at room temperature 
for 3 to 4 hours, depending on size of loaf . Garnish with green peppers . 
Christmas trees decorated with both red pimiento and he.rd cooked eggsg 
Serve on crisp salad greens . 
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Oven-fried Holj.day Chicken 

1 young chicken, 3 to 3t lbs. ready 1/2 tsp. rosemary 
to cook weight, disjointed 

1/2 tsp. thyme 
2 tbsp. fresh minced parsley 
1 tsp. salt 

1/2 tsp. marjoram 1/4 tsp. pepper 
Flour 1/2 cup hot water 
Fat 

1. 
2. 

3. 
4. 
5. 
6. 
7. 

Spri!lY,J.e the chicken with thyme ana marjoram; let stand ~- to 1 hour. 
Roll in flour and fry in t inch hot fat just long enough to brown on 
both sides. 
nemove each piece as it browns, anC. place shallow baldnc; pan. 
Sprinkle with rosemary, parsley , salt, and pepper. 
Pour the hot water into skillet; stir thoroughly. ,,,,.---
Pour the hot liquid ovor chicken. , \/J.. '_,,''.£:-
Bake uncovered in moderate oven (3750) about 45 minutns · 
Halrns 6 servings . . _. ,· \'. 

" r;~-::r- \ 
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1/4 cup butter or margarine 
1/ 4 cup enrichec1. flour 
2 cups milk 
1/2 tsp . salt 
Dash pepper 
1/ 4 cup pir:1i cnto 
1/4 cup gr een peppers 

1 . Molt butter; blend in flour . 
2 . Stir Nilk in gradually . 

1 tsp . Worceste rshire sauce 
2 cups cooked tm:key slices or cooked 

cubed chicl:en 
1 cup mu shroorw or 1 can mushroom soup 
1 t bsp . grate~ onion 

3 • Cool;:: , stirring const antly till t hiCJ{ . 
l+e Add seasonings a nd chicken . 
5. If y ou like a thinner saucG, a c,.d nor e milk . 
6. Heat thoroughly . 
7 . Serve wit h St a r Ric G ~'- iolcls or crisp toas t . 

Serves 6. 
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3 cuns hot cooked rice 
1/2 ~up finely chopped parsley 
2 tbsp. grated onion 
1 tsp, salt 

1. Combine all ingredients. 

2. Mix thoroughly and spoon into woll-greased custard 
cups or a large mold . 

3. To keep hot till serving time, place over low heat in 
covered saucepan containing small amount of water, 

4~ Unmold on platter . 

5. Decorate with rod sta1~s cut fron piri1icnto. 
hakes 5 to 6 servings . 
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BRI'ADS 

Orange Honex boaf 

1 pkg . active dry or 1 cake com-
pressod yeast 

1/4 cup water 
1 cup milk, scalded 
1/2 cup shortening 
1/3 cup honey 
1/2 cup candied cherries 

' AJJ:l>/ -~~A.--~-.- ·I\ I 
_.,/ \ / t \ ': ' · 

,,::"v~~ I : \ l"·.t 
'/ / )/\/ 

lt · -~ 7 _,,), s 
1 tsp. sa ~ ·.1'< , 
2 well-beaten eggs ... i.'-S_.\· 
1/4 cup oranee juice I 
2 tbsp. grated orance peel 
5 cups sifted cmriched flour 
1/2 cup pecan chopped 

1. Soften active dry yeast or compressed yeast in lukewarm water. 
2. Combine milk , shortening , honey, and salt in a large mixi ng bowl. Cool 

to· lukewarr.i . Add yeast r,1ixture . 
3. Ade eggs, orange juiC.e ·, and orance pael , cherries and nuts·. Boat well . 
4. A0d flour, mix to soft dough . Cover; let stand 10 minutc8. 
5. Knead dough 5 to 10 minutos on lightly floured surface . When dough is 

satin-smooth and. pliable (it will show small blisters unde :;,~ surface 
when dough is drawn tal.lt,) place it in greased bowl; turn once to grease 
surface. 

6. Cover with damp cloth and let rise in warm place till double in bulk 
(2 hr.)Punch :1own; let stand for about 15 minutes. Make two small or 
one large loaf. 

7. Covor; let rise till a.ouble. Bake in hot oven (400F) 12 minutes; reduce 
to 325F. Bake until done~- 30 to 50 minutes depending on size, 

8. Ice liith .Qran.[§_ Jci!}.,g,: 12lend 2 tbsp., orange juice, 1 tsp. grated orange 
peel, an<l rcup sifted cbnfectionors ' sugar. Brush tho icinc on with a 
pastry brush to obtain a snooth, oven c;lazo . 9 



2 cups sifted all- purpose flour 
3/4 cup granulated sugar 
3 tsp . baking powder 
l tsp . so.l t 
1/2 tsp. bakin~ soda 
1/2 tsp . cinnamon 
1 cup coarsely chopped walnuts 
1 ecg 
1 cup canned applesauce 
2 tbsp . melted shortening 

1 . 
2. 
3. 
4. 
5. 

Sift 
Boat 
Stir 
Bake 
Cool 

together first 6 incr·.Jdionts ! add walnuts . 
egg , ac~c~. applesauce and shortening, ac.cl flour mixtlrrc . 
until blended , pour into pan. 
1 hr . or until c.onc in oven h oa t ccl to 3 50F . 
on rack . 

10 



2 1/4 cups sifted cake flour 
3 1/ 4 tsp . double 8.ction b2.kinc: p01.·1c" or-
1 tsp . salt 
1/2 cup shortening (at roor11 Temp~ 
1 cup milk 
1/4 tsp . almon( extract 
4 egg whitus , unboo.ten 
2 tbsp . finely cut maraschino chorrios 
3/4 cup chopped nuts · 

1. Measure sifted flour , baking powr1cr, salt, anO. sugar into s i fter.. Place 
shortening j n mixinr; bowl cmd stir just to soften . Si ft in (ry ingredients . 

2 . Aa.d 3/ 4 cup of tho milk c,.nr~ the flavorings. Lix until all flour i s 
dampened . Thc:;n buat 2 r.1inuto s in mi xer at q lou speed. . 

3. Add ogg whi t c)S and r omaininf:!, miJJ~ and beat 1 minute in mixor . Fold in 
cherrk s and nut s . 

4. Pour batter into two rounCI 8 or S inch pans which have been lined on 
bottoms with pnper. Bake in moctero..t:J oven \350F) 25 to 30 ninutes, or until 
done... Cool , thon frost with seven-minute frost i ng . Gar:L1ish Hi th pl ump 
maraschino chorrics a n{ twi£s of pine branchos. 
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3 envelopes unflavoreCl. golatin 
1/2 cup cold water 

Green vocetablo color inB 
1 pt. heavy cream 

6 egg yolks 
1 cup sugar 

1 1/2 cups candied chorrfos 
1 1/2 ct~J s walnuts 

3/L~ cup f resh or bottlod lime juice 
1 1/2 tsp. grat :~d lemon rind 

1. Soften 3 envelopes unflavorud gelatin in 1/2 cup cold wc:..tc r for 5 minutes . 
2. Beat 6 ecg yolks and add, gradually, 1 cup sugar, boating const antly. 
3. Add 3/l.. cup fresh or bottled limo juice and 1 1/2 tsp. uratcc1 l emon rind 

and enough croGn vogGtable coloring to give it a pretty tint. 
4. Cook in doubl o boiler until thick, boating constantly with rotary beater. 

Remove from heat and stir in gelatin until di ssolved. Cool, fold in 
6 egg whites, boat on until stiff, and 1 pint heavy cream t hat has been 
whipped. 

5. Add 1 1/2 cups candi ed cherrie s , cut into pieces, and 1 1/2 cups walnuts 
broken into pieces. Hoap i nto bowl in which it is to be served and chill. 

-~('0-1 

t. . ",· ~'1. "i ' - •,, '\, -· .. ' -,( \. . - ~ l 
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6 oz. pkg. pretzel sticks 
1 lb. (2-8 oz. cans) sal tee. peanuts 
1 pkg . crisp rice cereal 
1 pkg. crisp oat cereal 

..... :._..,, 

1 1/2 cups butter or margarine or frosh bacon fat 
1 tsp. Tabasco sauce 
1/4 cup Worcestershire sauce 
1 tbsp. garlic salt 
1 tbsp. onion salt 
1 tbsp. celery salt 

1. Start your oven at 225 F. or very slow. 
2. Break the thin pretzel sticks into oven smallur pieces and mix with 

peanuts and both dry coroals (tho rice cereal looks like baby waffles; 
oat cereal like baby doughnuts) in a laree roasting pan. 

3. Hoa t butter or margarine until mel tecl. and stir in Worcestershire sauce, 
garlic, onion , and celery salts. Pour over cereal mixture and mix 
thoroughly. 

4. Cover and bake 1 hour. Remove cover, add peanuts and bo.ko another hour, 
stirring occasionally. Make s 4 qts . of flavorful nibbles. 
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1/3 cup shortening 
1 1/2 cups brown sugar , finnly packed 
1/2 tsp. salt 

3/4 cup sifted all-purpose flour 
1 tsp. baking powder 
3/4 cup chopped walnuts 

1 1/4 tsp. vanilla extract 
1 egg 

1 • . Start your ovon at J25F. or slow. Grease a 711 x 11 11 bakin8 pan. 
2. Hix tho shortening, 1 cup brown sugar, salt, 1 tsp. va.riilla extract c..nd 

unbeat en eee yolk toe;othor until you have a smooth , creany bo.ttor . 
3. Sift flour and baking pouc.er toc;other, then bent it into tho creamed 

mixture along with 1/2 cup chopped walnuts. Spoon dough into tho baking 
pan ovonly . 

4. Beat th0 ogg white until it stanc:s in points and beat in ror.min5.ng sugar 
and vanilla extract until smooth. Spread this topping ov·:n ... batter. 
Sprinkle with r emaining walnuts and bake 35 to 40 minutoE. CooJ. in t.he 
pan and cut into 24 squaros.1::·:-=YJ. {il 
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2 1/2 cups flour 
2 tsp . soda 
2 tsp . clovos 
1 tsp . nutmeg 
2 tsp . cinnamon 

2 tsp . gineor 
1 cup suga r 
3/4 cup shortening 
1 ogg , unb-.:aten 
L~ t bsp . molasses 

1 . Neasuro flour aftor b.:..ing siftGd . Adel soda anc"'.. spices and sift throe 
times . 

2 . Croam sugar and shorto:r.ing until light . AO.c1 :;cc , boat thorouehly, add 
molasses and flour grnc~uo.lly, mix uolJ uftor co.ch ac~di tion . 

3 . Chill c.ough and shape into bo.lls sizo of hickory nut, c1ip in cranula tcd 
sugar, plc.co sugar side up on g:;:-'";E~s~d sheet a ncl. bake in moderate ovon . 
Do not stack whilo hot or storo until cool • 
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SEVBN KINDS OF COOKI~S - ONE BASIC DOUGH 

2 cups butter or margarine 
3 cups surar 
L. or_r s 
1/4 cup milk 

4 tsp. vanilla 
5 cups sifted flour 
1 tsp. baking powder 
1 tsp. salt 

1. Cream butter and sugar. Add eggs, stir in milk and vanilla. 
2 . Sift dry ingredients together and stir into n1ixture until uoll blended. 
3. Divide dot1..Lh: t to use 11 as is"; t- spiced; t- chocolate. Chill tho 

plain dough . Roll only part of it at a timo. (Dough for rolled cookies 
should always be well chillod.) Use these ways: 

~calloood Cookies. Roll part of dough and cut. Trim with small colorod 
candios. Bake about 6 minutes • 

.Qroscont..s. Ackl coconut to part of dough. Shape into lf' crescents. Chill. 
Bake 8 minutes . Ice and trim with tinted coconut, 

Q:r£.Q!!-Stri12ed . Roll out balance of dough; sprinkle with finely chopped ~ 
nuts. Roll again and cut. Bake 7 minutes . Frost in stripes with 
gruen powdered sugar frosting , 

16 
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Frosted Spice CookiQ.g. Chill half of tho spiced dough. Roll and cut. 
Bako 7 minutos. Cool; frost. 

Chqrr~ Drops. To rost of spiced dough, add 20 glazed cherries, quartered, 
and t cup coarsely cut nut meats. Drop by spoonfuls on cooky shGet, 
top with half of cherry. Bake 10 to 12 minutes • 

.QHOCOLATE DOUGH. Just n.dd i cup cocoa to tho last i of tho basic 
dough. 

fQ~n. Crisps. To t of chocolate dough, add t cup chopped pecans and 2 cups 
corn f'lakos . Drop by spoonfuls onto cooky shoot. Top each with pecan 
half . Bake about 10 minutes. 

pa~Q Wra~-Q~. Pross dough around a pitted date. Bake 10 minutes. Cool; 
sprinklo with confoctionors' sugar. 

liQ'J]: Bnko o.11 cookies on cooky shoot in a hot ovon (425F.) to a light 
brown. Bo cnrof'ul not to burn them. 
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!r.£ug,h Qhocolate ~ 

J lb. largo pot~toas 
5 sq .(5oz .) unswuotoned 

chocola:tc 
3/4 cup butter or margarine 
1 1/2 cups sugar 

1 tsp. vanilla extract 
1 tsp. instant or frozen 

coffoo concentrate 
2 egg yolks 

1. Boil potato in its jacket until tender when t ostcd with a fork . hcan­
whilo, butte~ a 1 qt. deep casserole or loaf pan well; molt chocoluto 
ovGr hot water. 

2. Work butter or margarine until creamy, then work in tho sugar gradually 
until mixture is smooth. FJ.avcr with vanilla extract ano. coffee. Drop 
in unbeaten ogg yolks a.nd beat wel.11 aila the melted chocolc.tc and boat 
again. 

J. Now work tho cooked potato, skin and all, through a sieve or food mill. 
Add the hot potato to tho c.hocolr..te rai:zture and mix well. Spoon into 
casserole and chill in rufrigerator ubout 3 hours or until solid . 

TO SERVE: Dip casserole or pnn in " .. ro.rm water until dessert loosens, arrange 
on platter and cut in thin, thin slices . Keeps beautifully , unsliced, 
in refri~erator • 

.Q.horubs arc made of marshmallows - clove eyes o.nG. bit of cherry for mouth; 
halo cut from candied orn.nt;o peel; wings from. marshmallow , pr.:::sscd. flat with 
fingers and cut in half . A wooC.orr .pick is thrust through head c..nd wings to 
body; halo on top point . 18 



For each serving, put 2 scoops of vanilla . i .cc cream togothcr to form 
ball . Roll in moist, shr8ddod. coconut . Trim with a frosh holly sprig . 
(Mo.ke those ahead and place in your homo freoz~r . ) 

MakG liko snowballs; uso two balls,. make ono small or, put on top of and 
put on raisins for eyes and nose and a cherry for his mouth , Scatter moist 
coconut arotmd to look liko snow . Put an oblong suckor ovor his shoulder 
for a snow shovel . 

1/2 cup light corn syrup 
1/2 cup confoction0rs 1 sugar 
2 tbsp . dry sk:i.m milk and 2 tbsp . 

wat 8r(or L.,,. tbsp . frosh or cannod 
milk) 

1 . Mix together all oxcopt corEml . 
2. Boil 5 minutus stirring constantly . 
3. Add cGroal, for in 6 balls . 
4. Garnish with r od and green drops . 
5. Insert skawor sticks in o&ch ball , 

1 tbsp . butter or marga rine 
1/2 t sp . ground cinnamon 
4 cups somiswootoncd rice 

co r eal 

6. Tho mixture may bo prossod in well-groasGd 
cut in bars . 19 
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