For Your Festive Season

TURKEY MORNAY
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" A VICTORIAN CHRISTMAS

 Carving Tips *

dints On
For Dad Hin

Roasting
Turkey

Whether you are & bride

is cooking her first holiday me,
or an_experienced homemajer
you will find the following info
mation a handy guide when 1,
get ready to roast it for the (.,
tive meal.

pect. With the right equipment
a little knowledge of the fowl
and a bit of practice, he can
master the necessary skill,
his_proficiency with the carving
knife will rate praise.
Successfully serving each din-

The size bird you order .
of course, depend upon the nyy
ber of people you plan to scrie

ith a warm juicy and ap-Welghed ready - to - cook. \q
;’,“:,,,‘ ‘bortion. of iurkey de-|should figure at least a po; j
pends on the of . the|person.

bird on the platter, the sharp-
ness of the knife and the angle
at_which each slice is cut.

First essential for skilful slic-
ing is a good sharp carving
knife. When more than a gentle
pressure must be exerted on the
blade to cut easily, the knife
needs sharpening.

Quick and easy way to do a
professional-ldoking, effective job
of sharpening is to use an elect-
ric knife sharpener. Models that
grind both sides of the blade at
one time produce an even, hol-
low-ground  ed;

The experts suggest thai .,
buy a bird one aud a half (n.
as large as you need,

Prepare stuffing according |
the weight of the bird

table tells you how much f
turkey weighing

—8-12 lbs.
It

)z P
(o % 2025 lbs. — 6 qts,

Recommended Roasting 1ime
using the open-pan method f,

2

Step one |:|"g A A ‘m‘l’; stuffed. turkey, with oven |
sert a carv - ¢ at grees
day bird below the breast io|Srocare set at 30 deg

given here in minutes per |

hold it firmly in position during
1

cutting. Right-handers shou 7-10 1bs. appro. 30 min. pe

work on the right side first;[15-18 Ibs. " 18
southpaws should start at the(!s20 Ibs. " 18 "
left 2025 lbs. R}

Remove the .leg and second
joint by slicing through the skin
between thigh and body and
then around the thigh. Pull away
from the body, and place on a
separate platter.

he wing is removed next by
pulling out as far as possible
and working the knife through
the joint

With leg and wing removed,
simple matter to carve
slices of white meat off

Care should be taken (o i,
the turkey properly duri:
roasting time.

Recommended Roasting
for turkeys that are foil
ped without stuffing, and
oven temperature set at |
degrees, is given herc in mn
utes per pound:

7-10 Ibs.
10-15  fb:

Tim
rap)

appro. 17 min. per Inf
g 8'g

and the cloth
cayse there won't

CHAFIN TI:IlS‘l.I\'SI‘E(‘lAL ’Tl’lm The Table
In chafing dish. melt 2 tablesp. N @ Th, Bird

Use small rosy

will

skidding off the platter.

15-18 Ibs
1820 Ibs.
20-25 Ibs.

the breast from top to bottom.
When one side of the breast is
clean, start on opposite side.
The sharpness of the knife and
the angle at which he slices will

benefit be-
be decorations

Be sure to open foil 20 mn,

apples, clast- utes to half an hour before e

oachof it marsoram, sanory, ers of grapes, (resh apricols, | enable the carver to cut thick or|of roasting time to allow juic

e A e Wie| To enhance the Christmas|tangerines, lemons, kumlqua thin aceording to the preferen- |1 eseape into. roaster

in 24 oz. cans Vienna sausages |platier, surround the bird with ::‘:5“_:";:1 Wwhatever green leaves | ces of his guest RS

halv including jellied  liquid. - olorful  small S e sam

Add 3 0z can whale buttan | “reah of A — - ALPINE PASS for both methods. The bird @ |

mushrooms, drained, and 3|[Uils. nuls and green jeaves, ANCIENT BUILDER . done when the drumatick can ol *

tablesp. dry red or white wine. [arranged on the table itself. Canals and stone edifices were | The Furka Pass, one of the|moved easily and the thick por

Heat gently. Serve at once. Pro:| The carver will bless you for[built by Acampichul, dth - cen-|bighest in the Swiss Alps. iy at|tion feels very soft wien poch
space clear, :

side cocktail picks and napkins. |keeping his work

tury Aztec king in Mexico.

an altitude of 7,900 feet.

with  beaten biscuits or erisp | PICKLED SHRIMP

Mahes 6 servings) 50 Y crackers around i Let guests| Day ahead: In '« eup hot
« tablespoons budter ~d A spread their own. Makes 1 13) olive or salad oil in large pot,
4 tablespoons flour t“ “{9’ cups spread. iuuu 3 garlic cloves with two
1y cups milk 4 I e coarsely chopped medium onions
2 tablespoons grated onion o .l Y 10 min., stirring frequently. Add
L caspoun pouliry seasoning y e A min ar as|2 Ib. shelled, deveined cooked
P AR Makes 10 (0 12 Serving manufacturer  directs. Combine RTMP. saute 7 mif. srring
gh \eaocn pegoer Sandwich fillings of your | 4oz can deviied ham. 1 |{eduety. Remove from heat;
% pound old Canadian cheddar | ) ice minced hard-cooked egg voik, 1| gL 13 min. © G T
2 Wips large pieces cooked tur 4 ounce) packages plain teasp. prepared mustard, ¥ Cupfynoly siced”mediuen’ aaions, %
"‘* . :“‘ b o cream cheese mayonnaise  or cooked salad| oY FREC MIEUEM TiOn -
& Cream Bisculls (recipe below) | 13 10 '2_cup " dressing, a liule grated onion. | (UP TN, o S Nl G2 S0

e butter tn top of double || 1081 unsliced sandwich bread. Fold in 1 sty beaten egg white.| INCEA, [ (€21P salt. 1o teasp
B P e softened butter Spread on about M Metba-toaptly nep” dric gromad il pep.
dd flour, mix well Make cream cheese frosting rounds: sprinkle with a little| ¢ Lasp.

4 e and SUr CON by creaming cheese unil ght |grated process sharp_Cheddar €13 OF 2 pickled chili peppers
Y until sauce hickens.  aad fluffy. Add cream until | Cheese Broil, 3 inches from heat,| U 100 strips. Now add shrimp-
orion and - seasonings: &lcese ot Spreading comisk unti heese | bubbies,  Serve - ai OMlon misture. pushing  shrimp
L - e Al ERCY. Sel aside once Makes about 24 by ing severa) tines.
ng completely | b OFf Al crusts om on Serwe icy cold with cocktail
ottomand, sides (of tloal, J\Sok | s P RTCHOVIRS picks. Makes about 40
chicken and 'enBthwise into 4 even slices. “Chip ) can tiny whole beels.
Serve on  split, A0Qut 'z inch thick Drain then string 1 beet and 1
8 i i Spread bottom shice with bu- R0 TR SITRE L beel and
cream biscuits
ter and first filling. Repeat with |l ShIH 00 cach tood
o slices using remaining two |
ENGLISH PLUM PUDDING | fillines - CRisEYNsE |
Place slices on top of each & .

Into a large bowl put 1 1b. | giner leaving the last sliee P liquid hol-|  Start heating oven to 450 de- |
each sliced fizs and dates. 1 cup loaf to re se fil tablesp. chili celery seeds. 's teasp. cayenne
e e e an ales, fieuP loaf (o remove any exc " sauce. and 1 teasp salt. add pepper. and 1 package piecrust |

et el o 10 L dh ground chuck: mix mix. with fork, work:in enough
foeriies, pineappie, orange and| - pOpCORN SANTA CLAUS  weil. Shape into | inch balls.  water so misture forms ball and

P curtanls © up| To make a jolly Santa Claus| In | tablesp. hol butter or cloans sides of bowl On floured |

) for your table fill vour largest margarine in skillel. brown meat surface roll dough to '« inch
b hee 7, Ruape. O1ANBE O rose” bowl with buttered. salted balls ew al a  ume thickness, cut into 3 inch by 1!
o o i o+ |[popcorn Cut mouth. nose and temove from skillet. Into same inch strips.  arvange on  cookie

(0 03 cheeks from red tape. eyes from sheet 8

mon | be added, 100 ylue or black. or use adhesive To 2 fablesp. melted butier or

LetRsiandioverasiznt |tape colored with crayon. Stick marzarine in sauccpan, add ' |

dd 4 cup chopped nutmeats. | features on bowl for Santa's teasp. celery seeds. use 1o brush
1 el chopped suet face. Attach cotion batting for on strips. Sprinkle strips  with

Combine 1% cups sitted pastry | moustache and beard with clear paprika. then bake 12 to 15 min. |

i, wtn sl St bakjape Fasten a piece of red crepe buior yiir 2 tablesp. flour, the ©F until lightly browned. - Serve

@ . Sift {paper around the top rim of the " up" water. cook. stirring, hot or cold. Makes about 30

M esup brown suzar 19 41bowl with clear tape. Pinch to-' 1 “ruisure thickens and  comes
b ey ™ £t A he o, e Ko 0T sar s w
y e marmalade batting for a pom-pom  Around | P i prapared | bl S Mices with

Gombine mistuces. and blend |rose bowl place Christmas itt d'[ (ablesp. horse.radish | am mes el sl (o e

ot light greens and cones. Makes = am |l Ticasp celery seeds. and Y| securely in aluminum foil  of |

Turn nto lavze greased mold |ideal combination holiday centre icasp " bottled sauce for Rravy. |waned paper . Relngerate. unti
or smaller molds having them | piece and popcorn bowl. Return browned meat balls o/ thoroughly chilled, then cut into
2 e D 3 O | jauce. simmer, uncovered. about inch crossuise slices. ~Serve

aved g 5 minutes rovide tooth -| each on a toothpic |
Iy over top to allow for expan-| e picks for spearing. Makes about| P N
£i0n. sel i steamer. Put cove = & "
en stcamer | ARSI L) 4 |G Vo IR |

Have water hoiling vigorously | = PARTY STARTERS " ]
in hoilom of steamer and steam|  HOLIDAY CHEESE DIP TOASTIES oo Y PR
3‘ T T [ (Makes 2's Cups) Start_heating over 1o 400 de. | Ty X% |

ool thoroughly before Wrap- iy p guncel” piokane  piain 2r€cs F. From each bread slice, | 3G NOG
piax and slocing, P S, B PN \ith cookie cutter. cut out one FLUFFY HOLIDAY EGG NoG

team | hour before serving plueveined O More shapes. (Use any left- |4

B Ly S [ gt Canaian Ve seimed L UL S L A L ey

und old Canadian cheddar Pread - fingers  Arrange on - =
Bt ol Canadinn cookie sheet spread well with |} €aspoon ‘f“'“’""w;”:“‘”‘ -
|2 tablespoons minced onion Wit butier or margarioe; | I Beat egss sighty. A
12 cup swe h well. sprinkle with garlic, onio !
{13, 5up sweet pickle relish, well | seasoned salt non. - or ) Gradually add milk. stiring
; 2 Tentmed s horseradish ext spread sccond  cookie |10 blend thoroughly. Add vanila.
‘& 3 drops Tabasco sauce sheet with soft butter or mar- | Chill well. Sprinkle with nutmeg
[ deasoon”gare Sowcer(op. SR e, bured e | 0TS WIS g
s down. on top of cutouts. Rake |5 Fros sides of lo
,_"l;"fs'w" cayenne !5 min. oriuntl golden and|With cream cheese mixture. Dec:
O3 G tasty. Cool. then store, covered Orale with a poinsettia “made

1 Cream the three cheeses fo. Use as nibblers or as base for  With pimiento for the flower and

of good  sperading  favorite nubbler spread green pepper strips for leaves.
“i‘r‘y;t::(pxp\m 4:“‘,::1“.”:‘”\‘:n :I,‘l Chill for several hours before
e ; \d servi
o gredients ‘and 'a cup parsiey B )
|'mix and chil. Suggested Fillings:
0AMY SAUCE 2. Shape chilled mixture as de 1. Chopped hard cooked eggs

with  minced onion,

with mayonnaise

2. Chopped chicken or turkey an
pkg. [celery combined with a little
cream cheese, softened; 3 table-| mayonnaise.

moistened

FOA) i
(s .t all- ding | ¥7ed. o pack into mold. Gar-
A ditferest all-purpose Pudding | L.\ finished mold with remain-

N : sides, and fur-
Half eup butter, 1 eup sifted [INE parsiey along sides. an
eoniectioners” Augar. 1 egg. bea- |UET decorate with cream checse

CURRIED TUNA

bowl. place 1 & or

ten, 1 teaspoon vanifa. Cream |PIpings, if desired crack. | Poon milk. 1 tablesp. " sherry; |3. Soft cream cheese with chop-
he but! IH A - B . S| urry 0/

Then'ada ‘he. wogac graduall | O, % 38 a cenire for a (L (0L, (i pouder, | With|ped olives and pimienio, |
whie Continuing w cream wih (4585 heese tay. T T e ehopmed | parae ST e
spoon or heat with an electric | ™ New Years cur our a noy|Chutney and 1 can chunk-style |5. Minced ham and mineed cel
heater untl (luffy. Then beat in (oo eardboard ahout 8 Incres|'n@ (1 cup!. Refrigerate. Nice |ery moistened with a littie pre
the and vanilla and heat, |jone 7 inches wide At the bot.| P"®ad for “Do-Ahead Toasties, |pared mustard or sweet mustard
While SIFTINE, over boiling water, tom and marvowing 10 ¢ ncnes| 220V¢ Makes aboul 2 cups is

ahout 2 minutes, Serve with any Yy N

hot steamed or haked pudding. | aluminum foil and

ilhv‘ev mixture onto this.
holiday shapes such as
trees, elc., may bhe used.

CARROT PUDDING

Put im0 large bowl 1 cup

®ach of zrated raw earrot
Combine mixtures and mix
well

e mold or individual
full
loosely

with waxed pa.
leaving room for ex-
Pansion during steaming
Set sieamer, have water
lower part hriskly boiling
Cover sieamer tightly amd
#team 3 hours. Do not peek
Puddings <hould be thoroughly

per or fo

cold before wrapping and storing.

More friits may he added for
a richer mixture hut its good
.

Serve wih A nutmeg sauce
spiked with brandy or rum if
80 desired |

1f baked in pretty fluted milds
small ones, they make attractive
and appropriate holiday gifts far
someane Iiving alone and liking
it better than we do.

H
. BUTTBRED GRAPE PUNCH
! (Makes & Servings)
1 cup sugar
2 cups water
2 sticks cinnamon
1 12 whole clo
@a cups unsweelened

grape

Juice
& tablespoons lemon Juice
1's teaspoons graled lemon rind
ripd of | lemon, sliced butter
1. Combine first four ingred-
fents: place ovr low heat. Bring
to boiling point; simmer tem
mizutes
2. Add juices and rind; bring
to_boiling ‘point. Strain.
3. Serve hot Lo

o butter.

FEATHERY CREAM BISCUITS
(Makes 6 Biscuits)

PEPPERMINT MOUSSE
(Makes 6 to & Servings)
1 tablespoon unflavored gelatin
4 cup cold waler
|1 large can evaporated milk
% cup crushed epppermint stick

ndy
2 drops red food cloring option

ah

1. Soften gelatin In cold water
Add to evaporated milk in sauce
pan; heat and stir until gelatin
is_dissolve

2. Chill until slightly thicken
ed. whip vigorously with rotary
beater

&

-

3 Fold in

5 eup

peppermint

candy and food coloring  Whip
|again with beater for  smooth
ness

4 Pour Info serving dish or
individual molds  Sprinkle re.
maining candy on top of mix

ture. Chill thoroughly

DIPSY NOODLES
Blend 1| 3 - oz pkg
cheese. softened, with 2
anchovy paste. season o taste
with cayenne pepper. Shape mix
ture into 20 small balls; refriger
ate. Just before serving. roll
cheese balls in 1 cup coarsely
broken chow-mein noodies. Mak
o8 20

BROILER-FRIED OYSTERS
Preheat broiler 10 min., or as
manufacturer directs. Meanwhile
combine % cup packaged dried
bread crumbs, 4
mustard, dash cayenne pepper,
Y teasp. paprika. '4 teasp.

Drain 2 doz. shucked raw oy
sters; remove any bits of shell

Roll oysters in crumh mixture
place in single layer, i sed

baking pan: refrigerate
At serving time sprinkle oy
sters with 2 tablesp melted hut-
ter or margarine. Broil quickly
till golden brown: turn. sprinkle
with 2 tablesp melted hutter,
broll quickly till golden brown
on picks with lemon wedges.

u.

1 601 roll_sharp

1% inch wedge
Ccheese. 1 pg. |
eheeve. Use to thickly
bixcuits. O

HITS FROM THE TOY FAIR
BROUGHT TO YOU FOR
CHRISTMAS

MOORE & McLEOD LTD. SECOND FLOOR SU

%—:ﬁ%
LINGERIE

Nylon Slips
3.95 10 10.95

Crepe Slips
2.95 to 5.95

Nylon Gowns
6.95 to 14.95

Crepe and Satin

Gowns
4.95t0 11.95
Ladies’ Flannelette Pyjamas 2.95 to 6.95
Ladies' Flannelette Gowns 2.95 and 3.95

Nylon, Crepe, Chenille and Quilted
Bed-jackets ....2.95 10 9.95

... 295895
. 1.50 t0 2.95
3.95 — 7.95
2.50 — 4,95

Nylon Half Slips

Nylon Pan
Nylen Baby Dolls
Girls' Flannelette Pyjamas
Girls' Nylon Baby Dolls
Girls" Dusters 6.95
Ladies' Dusters & Housecoats 5.95 - 28.95

GIFTS FOR CHILDREN FROM
OUR CHILDREN’S WEAR DEPARTMENT

Baby Kenwood Blankets ........ $5.50—$10.95
Baby Esmond Blankets ............. 2.50—3.95
Carriage Sets . ......,....... R cadiage V(¢
Baby Pillows (Acrilan) .................. 1.50
Baby Towels (Hooded) .......... s Y8
Boxed Sweater Sets .. 2.98--4.98
Sweaters, 6 months - 14 years ....... 2.98 10 6.98
Lined Jean Sets 3tobx .................. 4.95
Children's Plaid Overalls . o inh s <

Tractors
Opr Toy Show I Holstars
ready for vou, with —
SN plenty of room on
the main floor for
vou to shop and
choose at your  Space Guns
leisure.
We have taken
| S great care in
choosing from the -
(" finest  toys avail- Dic  Mones
X able.  Please shop
early. We will be
glad to-look after &
Christmas arrange- *Toy Musical
ments. - Instruments
F. A. S. JONES
129 Kent St. Dial 3188
GNGRa g © |

Chiptimstoun *Chutinitlinde

Ladies’ Short Sleeve Pullover and Classic

MOORE & MLEOD LTD.

GGEST THESE STORE HOURS

Friday and Saf
9am. to9 :.';:“

MIX - OR - MATCH

SEPARATES

FOR LOVELY YULE GIFTS!

Cardigan Sweaters

3.95 to 10.95

Sportrite Reversible Skirts
Highland Queen, Nat Gordon

21.95 to 24.95

Ladies’ Blouses
3.95 10 7.95

Ladies’ Slacks
and Strides
6.95 to 19.95

Car Coats
16.95 to 29.95

TO GIFT WITH LOVE - A GIFT THAT'S
FAIR - GIFT MILADY A GIFT TO WEAR!

HolonMorqanmdlum.............:. 2.98
Julianna Housedrésses .................. 3.98
Tropicanas Housedresses ................ 4.98
Cocktail Dresses ............ 19.95 to 45.00
Evening Dresses ................ 29.95 to 65.00
Cloth Coats,................. 19.88 to 125.00
Fur Jackets, Muskrat ............ $200 for $160
Fur Jackets, Kidskin ............. $139 for $112

4

¥

N | o




