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DINNER

The spirit of Christmas has come
down to us thro the centurles
and once more we are about to
celebrate the birth of the Christ
child with praise, song, thanksgiv-
Ing and festivities,

Holiday season high spots revolve
around the family dinner table
when the whole family is together
once again, for the festive food and
drink of Christmas.

Sleigh bells ring, children sing.
father hurries, mother scurries -
the family is home for Christmas!
The homestead is once again fil-
led with the merry voices and ring-
ing laughter of family and friends.
‘t is truly a time of rejoicing and
hanksgiving.

For

he following? |
Tomato Juice
Crisp Buttered Crackers
Roast Goose Apple Stuffing
Giblet Gravy

Cranberry Relish Salad |
Christmas Snow

b Fruit Cake  Nuts  Cheese )
: Coffee
For the giblet gravy, remove
< most, or all. of the melted

fat,
(but save it for the stuffing below).l
Then measure the remaining pan|
drippings by the tablespoonful. To'
each
flour and browr them together over
low heat, stirring until golden. Then
pour in 'z cup of cold water for|
each tablespoonful of dripping us-
ed and keep stirring so your gravy!
will come out smooth and rich, '
without a single lump. Lastly, add

Festive Foods

HIGHLIGHTS HOLIDAY SEASON

the hot
thing w

the bird, piping hot.

% cup minced onion
1-3 cup goose melted fat
4 cups crumbled cronbread

1 teaspoon poultry seasoning
dash of pepper
% cup hot giblet stock

in melted fat, combine with re
maining ingredients and mix well

This will stuff a 5 - 6 pound hird

Other varieties are:
or '2 cup apples with 1 cu
crab meat or canned;

ham or a can of deviled ham
A Christmas dinner without cran-

Hot Rolls berries is like bread without but-
Mashed Potatoes Peas and Carrots/ter. They are as essential as the

holly berries and mistletoe. As red.

too, as Santa's cheeks or a taffy

apple. For variety we give you

Cranberry Relish Salad
CRANBERRY RELISH SALAD

1 orange, quartered and seeded

2 cups cranberries

1 cup sugar

1 envelope unflavored gelatine

of these add a tablespoon of 1 cup bottled cranberry juice cock- Unmold and serve.

tail

Method: Put orange quarters and
cranberries through food-chopper.
Add sugar and mix well. Soften gel-
atine in 2 cup of cranberry iuice
cocktail tor just cranberry juice)
and dissolve thoroughly over boil-

After a gala Christmas dinner,,
with all the trimmings that are
synonymous with the Yuletide sea-
son, a salad loaf and cider cooler
Just hit the spot for weary cook
and those after-Christmas-dinner
appetites.

HAM AND SPUDS-SALAD LOAF
Ham Layer:

1 envelope gelatine

1% cups cold water

Y teaspoon salt

Y% cup vinegar

¥ cup diced celery

Y4 cup diced sweet pickle

132 cups diced cooked ham
Method: Soften gelatine in % cup
water and dissolve over boiling
water. Add remaining % cup
water, salt and vinegar. Chill until

lets and spice every-
with pepper, salt and
a little poultry seasoning, marjor-
am, sage and oregano. Serve with

4FPLE CORNBREAD STUFFING

1 cup diced, unpeeled red apples

Method: Cook onion golden brown

instead of Y
your Christmas dinner for 1 cup of diced apples, only 'a cup, |1 te
‘amily and friends may we suggest mixed with 1 cup diced celery; |2 egg whites
p fresh Y2 cup chopped maraschino cher-
or Y% cup ries
apples with % cup chopped cooked !

ing water. Add remaining cran-
berry juice cocktail and the orange-
cranberry relish. Mix well, put in
individual molds and chill until
firm. To serve, unmold on orange
slices and put crisp salad leaves
in center of plate. Yield: 6 - 10
servings.
‘| And for dessert we offer you &
light, frothy concoction which is
festive, fast and foolproof.
CHRISTMAS SNOW
1 envelope unflavored gelatine
% cup cold water
'a cup boiling water
. 1% cup sugar
.| Y4 teaspoon salt
cup lemon juice
aspoon grated lemon rind

Method:  Soften gelatine in cold |

water. add boiling water, sugar and ‘

salt and stir until dissolved. Add
lemon juice and rind. Chill to con-
sistency of egg white. Whip light.
Beat egg whites stiff and add jel-
atine mixture. Put bowl in Ice
water and continue beating until
mixture holds its shape. Turn half
into a 6-cup mold. and chill until
(almost firm. Into the remaining
Ihalf stir a few drops of red food
coloring and mix in cherries. Turn
onto first layer. chill until firm,
or garnish ‘vith |
whipped cream tinted green and |
decorated with citron and red cin
|namon drops.

| And then finish your festive
|Christmas dinner with a rich fruit
}cake of your choice. Happy holiday
‘and happy eating!

Snacks' and Salads

water and dissolve as above
cool and combine with mayonn
and vinegar. stirring gradually

Let
aise
and

jadding all other ingredients Turn | nutmeg

on top of almost firm first layer
and chill until firm. Yields 8 - 10.

EGG AND OLIVE LOAF

2 envelopes gelatine

1 cup cold water

2 teaspoons salt

Y4 cup lemon juice

% cup Tabasco

2 cups mayonnaise or salad dres-
sing

1 tablespoon grated onion

1'2 cups finely diced celery

Y2 cup finely cut stuffed olives

8 hard-cooked eggs. chopped.

Method: Dissolve gelatine as usual,

i i bbly like the white of | 244 salt, lemon juice and Tabasco
mlxturg \stwo L ehit < V]"w.' € ol and let cool. Gradually add gelatine
a:,';er“" eiadflne aengdgdi‘:ed eﬁam lﬁ.um]mi)gture to mayqnngise. stirring
icnln ~‘(;-'cl!:p loaf pan; chill until al- until blended: mix in remaining

most firm.

Potato Salad Layer:

1 envelope gelatine

3% cup cold water |

Y cup mayonnaise or salad dressing|

1 tablespoon vinegar

2 cups diced cooked potato

1 cup diced celery

1 small onion, minced

2 tablespoons finely chopped green
pepper

1% teaspoon salt

s teaspoon pepper

Method: Soften gelatine in cold'

ingredtients.” Turn into a 6-cup loaf
pan, chill until firm.

Yield: 8 - 10 servings.

CIDER COOLER
A cider cooler calls for a quart

of sweet cider and a two-quart
pitcher in which to mix it with a
pint of grape juice or apricot nect-
ar and % cup of lime or lemon
juice. Add maraschino cherries for
color.

CHERRY CIDER
1 quart ice-cold cider

If desired, |
igarnish with sliced stuffed olives. '1'2 teaspoons sall, 1% teaspoons uut

1 quart ice-cold cranberry juice

|2 tablespoons sugar

1 egg white

|

|Method: Mix cider and cranberry
juice well. Beat sugar into egg
white and top each large glass

with big spoonfuls. Sprinkle with
nutmeg.

mas tree to England from Ger- mas
many is largely due to the Prince hung with presents.
Consort; who initiated the custom | trees
at Windsor in 1841. Now most |Strasbourg in 1605, and Luther

QUEEN VICTORIA'S CHRIS
The introduction of the Christ- British homes have their Christ
tree, gaily decorated and

Christmas

are first mentioned at

ol Y

TMAS

TREE

established the custom in Ger |

| many.

(Courtesy U.K. Information
Service)

For a delightful snack after a
holiday skating party serve a mug
(of hot cider during the festive sea-
son. Spiced mulled cider with
'something to nibble take the edge
off cold-weather appetites. Pretty
party breads are designed to be
served with this warm zippy drink.
The breads may be topped by
spreads of tinted cream chese or
flavored butters.

SPICED MULLED CIDER

Heat for 15 to 20 minutes: 1%
gallons apple cider, 4 cups brown
sugar, 2 teaspoons ground cloves,

inch round pans in moderate oven ioners’ su
(350 deg. Fahr.) 30 minutes.

CREAMY CHOCOLATE FROST-

-]

2 cups sifted confectioners’

illa and chocolate.

gar; beat until of spread-
ing consistency.

PETIT FOURS
NG

Bake cake according to recipe

Ya cup water for white cake in a paper-lined

2 tablespoons butter large x'eqlangular _pan. Ma_rk

% teaspoon vanilla |squares with toothpicks, cut in

o ! 'squares with knife or in fancy

2 lounce squares unsweetened shapes with cooky cutters. Line
chocolate, melted

cakes in rows on cake rack and
SUEAr place on cooky sheet or waxed
Heat water and butter. add van- paper to catch drips. Pour frost-
Add confect- ing over cakes. Decorate the cakes

with candy decorations or nuts.
Place the cakes in cupcake liners;
arrange on a tray.

PETITS FOURS FROSTING

Cook 2 cups granulated sugar,
ik’g teaspoon cream of tartar, 1 cup
hot water to thin syrup (226 deg.
Fahr.). Cook to lukewarm (110 deg.
Fahr.). Add '% teaspoon vanilla.
Add sifted confectioners’ sugar un-
til frosting is of consistency to pour

}
|

‘| passed down from one generation
to another, remaining always the
same.

The Indians of Canada, for ex-
ample, believe that the deer kneel
in prayer each Christmas Eve. An
early missionary probably is re-

There are almost
Christmas legends and
ions as there have been Chris’ as-
ses. Countless customs from the
Old World have ben abs jed
through the centuries into the
celebrations that we participate in
today. A few; however, have  en

-THE LEGENDS OF CHRISTMAS

“uperstit

A

For Your Holiday Season Ente

/

rtaining

e

SR LT e

St ]

sponsible for the idea, but it still straight one, with
lingers and wily Indians have al- ition said that she n:otln:t!};a\hm
ways attempted to catch the deer good husband. ¢

in the act. ; | Farmers in Eur

In England, it 1s belieied that  torches to their chijaren: arl .,
the bees express veneration for|them singing into the apple org)
the nativity .by singing in their ards and the fields. The mice, cy
hives Jt mldnl%ht. el:ihewibf: Il‘:wl;; erpillars and moths were u'un
are always adorn olly  flee before th,
sprigs for the Yuletide season. B © 8pproaching soy
yoﬂgEQ&?ehit u::; f.,“‘f.‘.’é" (:onl;‘ 1; In early Germany it was 5 beli
woodpile on Christmas Ey. nd|that water turned into wine dur

pull out the first stick that her|Ing:the hour before midnight g
hand touched. If the stick was,a Christmas Eve. '

Be a practical Santa and give her a gift that
not only will steal her heart, but will also be easy on
the pocketbook. Lingerie is something that a wo-
man never has enough of, and we have some really
beautiful things in our Yuletide collection. . .

ROBES in all wool tartans; also plain shades—
priced from $10.95 to $14.95. Sizes 12 to 20.

Large size HOUSECOATS in nylon mixture. Col-
ors navy, rose and aqua. These make a lovely gift
for the low price of only $12.95.

NYLON LINGERIE! The most practical gifl
of all./ Come into “THE GLORIA" today and selec!
a dream gift for your dream-girl.

We will gift wrap your purchase Free of Charge.

All Gifes attractively boxed -- - For our gentlemen shoppers we
will GIFT WRAP your purchase FREE OF CHARGE.

(about 1'% cups.) Tint. Frosts 10
cakes.

meg, '4 teaspoon all spice and 12|,

jcinnamon sticks. Meanwhile, thinly
slice 6 lemons and decorate each |
(slice with 5 whole cloves. Just be- |
|fore serving, float the lemon slices |
jon the hot cider. With a dipper

|spoon cider into mugs or punch |

}cups. Makes about 1% gallons. |
| Plates of homemade cookies and |
| thin slices of fruitcake coupled |
with party breads give a great|
assortment for hungry nibblers!

Three C’s of Christmas - cookies, |
candies and cakes - are all holiday
treats your guests will relish.
These food fancies add up to fun
for you, your family and those
Yyou entertain.

First, fill your cooky-jar with
mouth-watering goodies and
keep it chock-ful of extra special
treats we suggest you try these.

GINGER COOKIES

% cup shortening
2 cup sugar
2 cup light molasses
% tablespoon vinegar
1 beaten egg
3 cups sifted enriched flour
%2 teaspoon soda
1, teaspoon cinnamon
% teaspoon gingér
Y teaspoon salt
Bring shortening, sugar, molas-
ses, vinegar to a boil. Cool; add
egg. Sift dry ingredients: add to
egg mixture; mix well. Chill.
Roll. Cut. Bake on greased cooky
sheet in moderate oven (375 deg.
Fahr.) 12 to 15 minutes. Makes
2% dozen- This recipe may be cut
in shapes for gingerbread men,
angels, prancing reindeers and
Bantas. Ice with white and colored
frosting and decorate with small
candies and tiny bits of glaced
fruits, :

COOKY ~ JAR SUGAR COOKIES

2-3 cup shortening

% cup sugar

1 egg

% teaspoon vanilla

% teaspoon grated orange peel
2 cups sifted enriched flour
1% teaspoons baking powder
Y t

easpoon salt
4 teaspoons

CHRISTMAS COOKIES, CANDIES, CAKES |

%2 cup chopped walnuts l
% teaspoon vanilla . |

Beat sugar into egg whites. Fold!
in corn flakes, coconut, and nuts. |
Add vanilla. ’

Drop from teaspoon onto well-
greased cooky sheet. Bake in mod-
erate oven (350 deg. Fahr.) 15 to
20 minutes. Place pans on damp |
towel; remove cookies immediate-

ly with spatula. !,
If cookies tick to pan, return to|

oven to soften. Makes 1! dozen
kisses.

ICE-CREAM COOKIES

8 tablespoons butter
8 tablespoons confectioners’
1 beaten egg yolk
1 teaspoon vanilla
1 cup sifted enriched flour
Thoroughly cream butter and
sugar; add egg yolk and vanilla;
| beat well. Add flour.
Drop from teaspoon onto un-
greased cooky sheet. If desired,
jdecorate with bits of candied

sugar

erate oven (350 deg. Fahr.) 15 to
20 minutes. Makes 2 dozen

These are grand to serve with
plain ice-cream. They are especi-
ally good at a children's party
with ice-cream “‘clowns’.

Homemade candy is a tradition
|at Christmas. Make a little extra
for someone away from home, too
If it's a sweet tooth you've got,
stir up a batch of any of the fol-
lowing ‘recipes.
MOLASSES POPCORN BALLS
7 cups popped corn
1 cup minus 2 tablespoons light
molasses
1 cup sugar
13 cup water
1 teaspoon vinegar
% teaspoon soda
Keep popcorn hot and crisp in
slow oven. Combine molasses,
sugar, water, and vinegar. Cook
to hard-ball stage. Remove from
heat and quickly wipe crystals
edge of pan,
Add soda by sifting through a
sieve. Stir just enough to mix thor-
oughly. Pour hot syrup over pop-
ped corn, mixing well. Form into
balls. Makes 6 balls.

MARSHMALLOW-NUT PUFFS

Dip marshmallows in hot cream,
flavored ‘with vanilla, until out-
sides of marshmallows are soft.
RLoll‘le gnely ground pecans, moist

* CANDIED ORANGE PEEL

fruit, nuts or candy. Bake in mod. |

Combine sugar, milk, water,
salt; heat to a boil over moderatc
heat. Brush sides of pan with wet
pastry brush to remove sugar cry-
stals. Cook, stirring frequently, to
soft-ball stage. Add butter and
vanilla.

Cool at room temperature, with-
out stirring, till lukewarm. Beat
till mixture holds its shape. Add
marshmallow cream; beat till
thick. Spread in greased pan. When
firm cut in squares. Makes about
24 pieces.

Peel of 6 large oranges
1 tablespoon salt

4 cups water

13 cups sugar

Hot water

Cover peel with salt and water;
weight down with plate; let stand
fovernight. Drain and wash thor-
oughly.
| Cover with cold water:; bring to
|a boil. Repeat three times, chang-
|Ing water each time.
| Cut peel in 1-4-inch strips with
|Scissors; measure 3 cups. Add sug-
ar and hot water to just cover; stir
to dissolve sugar. Cook slowly until
'peel is translucent,
| roll in granulated sugar

| Drain;
|and dry on wire cake rack-

|
Delectable rich and tender, that
is the type of cake which you want
for those holiday parties and fes-
|tive snacks. Grandma's Chocolate
'cake, topped with creamy Choco-
|late Frosting will be devoured at
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any gathering and your personally
decorated Petit Fours add a gay
note when they take on the spec-
ially colorful trim of the approach-
ing season.

GRANDMA’S .CHOCOLATE CAKE

1 cup brown sugar

% cup milk

3 l-ounce squares unsweetened
chocolate, grated

% cup shortening

leup brown sugar

1 teaspoon vanilla

2 well-beaten eggs

2 cups sifted enriched flour

1 teaspoon soda

% teaspoon salt

% cup milk

‘Heat 1 cup brown sugar, % cup

milk, chocolate in double boiler till

chocolate melts. Cool. Stir shorten-

ing to soften. Gradually add re- !

, or de-
corettes; flatten slightly. Chill,
v ok WHITE FUDGE

ini brown sugar; cream till
light and fluffy. Add vanilla, eggs, |
beat till mixed.

Sift flour, soda, salt together 3

* SHIRTS

* TIES

seldom buys for himself.

FOR GIFTS FOR THE FAMILY

* SOCKS
*ROBES *PYJAMAS * SWEATERS * JACKETS

So easy to make sure you'll please Him on Christmas! Just
buy him one of these wearables that every man wants but

“The GLORIA”

"Where Smarter Women Shop"
179 GRAX¥TON 'STREET

L]
FOR THE YULETIDE ANL HOLIDAY >EASON
BAKING TREATS MAKE EACH
MEAL COMPLETE.

MINCE PIES are a ghrlst-
mas Dinner Delight!
ful of rich, flavorful mince
meat,

Brim

Old-Fashioned
FRUIT CAKES
You'll love its fresh, fruity
flavor berfect for holi-
day appetites.

* BELTS

Try this Holiday speclalty of
ours — Rich, rich PLUM
PUDDINGS, loaded with

(73 mouth watering goodness,

SHOP AT

cups sugar
cup evapoarted
water

milk times; add to creamed mixture

alternately with % cup milk, little
at a time. Beat smooth after each
addition. Add chocolate mixture:
beat well.

Bake in 2 paper-lined 9 X 13 RWEREY

S. A. McDONALD

STEWART BAKER

ESLTD.

' DIAL 3711 ,




