*'Christmas Dinner
To start off the Christmas din-
per, how about an am)| supply
of oysters, with a bowl of nippy
cocktdil sauce in which to dunk
them.

Cocktall Sauce

23 ¢. catchup
8 ths. chili sauce
2 ths. bottled horseradish
2 ths, lemon juice
Dash cayenne pepper
Dash Tabasco

Combine all ingredients, mix
and chill. Makes about one cup.
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Add ly chopped ked gib-
lets. To retain all the flavour of
giblets without allowing them (o

out, wrap in aluminum foil
and roast in moderate oven. Stuffs
crop and body cavity of turkey
weighing about 10 pounds, drawn
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weight.
Oysters with Cocktail Sauce
or
Cranberry Mist
Roast Turkey

Cranberry Salad
Spiced oranges
Herb Buttered Green Beans
Crusty Potato Balls
d Plum Puddi

May be varied by adding minced
apion or celery, grated cucumber
ar pickled relish. Good for any
type of seafood cocktall.

For the few who don't like oys-
ters, here's a tangy, refreshing
gppetizer that may be prepared
two or three days ahead.

Cranberry Mist
2'c. raw cranberries
2 c. water
3 c. granulated sugar
14 c. lemon juice

St

or
Ice Cream Mince Pie
Here's a refreshing salad that
doubles as a relish, or maybe it's
a relish doing double duty as a
salad
Cranberry Salad
1 can (15 oz.) whole cranberry
sauce
1 pkg. (3 oz:) lemon jelly powder
Y4 c. granulated sugar
12 c. cold water

Pick over the cranberries, wash
and put in saucepan. Add water
and simmer until all berry skins|
burst. Press lightly through a fine
sieve and stir in sugar while jqncc

is still hot. Chill and add lemon | and chill until mixture begins to

juice. To serve, put small ice cubes |
or broken cubes in fruit juice
glasses and pour in cranberry |
Jjuice |

“If you plan to serve roast tur-
kéy allow about % pound lurkey.‘
drawn weight, per person.

To prepare for roasting and stuff-|
ing, lirst singe drawn bird, and
remove oil sac at tail end of back.
Cut off the neck close to body, |
leaving skin intact so it can be
drawn to back to close neck open-
ipg after stuffing. Remove pin
féathers, wash bird and rinse, |

nding upright to drain well |
Rub salt (%) teas. per pound) in|
body cavity, and refrigerate until
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needed.

/The bird " is better not stuffed
uftil just before it is to be placed
in, the oven, but if this is not feas-
ible, make sure both bird and stuff-
ig are well chilled before stuff-
ing, and refrigerate until roasting
time.

Btuff neck cavity loosely, pulll
néck skin back over stuffing and
fasten with a skewer or poultry pin.

ke tip ends of wings and bend
them up and backward so they are

d against back of bird. In stuff-
ing body cavity, pack it loosely,
ag stuffing expands. Close body
cavity by inserting skewers and
lacing with string, or by sewing
with strong thread. With a long
C e of twine, tie legs together,
then bring twine down around tail
dfawing legs in close and tie.

‘Compute roasting time by the

Y2 c. diced raw apple
1% c. diced celery

Heat cranberry sauce, then add
jelly powder and sugar and stir
until dissolved. Stir in cold water,

thicken. Fold in apple and celery
Turn into 6 to 8 individual moulds
which have been rinsed with cold
water, and chill until firm. Turn
out on salad greens for serving,
and top each jelly with salad dress-

ing.
Good with any meal, but some-
thing different and a little bit spec-
ial for Christmas, are these spiced
oranges.
Spiced Oranges
6 thin skinned oranges
1 teas. whole cloves
2 3-inch sticks cinnamon
3 c. granulated sugar
34 c¢. white vinegar
1% c. water
Wash oranges and place in sauce-
pan; cover with water and bring
to the boil. Boil, covered, for 20
minutes, then drain and cool.
Combine cloves, cinnamon, sug- !
ar, vinegar and water in saucepan, |
stir until sugar dissolves and bring
syrup to the boil. Carefully cut
cooked oranges in eighths, remov-
ing seeds, and add to syrup. Sim-
mer, stirring occasionally, until
fruit Is tender, about 20 minutes-
Turn into hot sterilized jars and
seal at once.
Herb Buttered Green Beans
Toss 2 tbs. melted butter, % teas.
lemon juice and Y% teas. dried ba-
sil with hot cooked green beans.
Powder basil between fingers be-
fore adding to butter to release the
flavour. This is sufficient herb
mixture for 1 pint jar or tin of
canned beans, or one package of
frozen beans.
Crusty Potato Balls
4 medium potatoes, pared
2 tbs. butter
3 ths. hot milk or cream
1 teas. salt
Dash pepper
2% tbs. melted butter
1 c. crushed corn flakes
Cover and cook potatoes in boil-
ing salted water until tender. Drain
and mash. Add butter and milk
beat until light. Season well with
salt and pepper. Cool. Form into
2% inch balls, roll in melted but-
ter, then in eornflakes. Place in
greased pan and bake in slow oven
(325 degrecs) until heated through,
about 20minutes. Makes 5 serv-
ings: May be prepared ahead of
time.
Plum Pudding
An old tradition says that every-
one in the family should close his
eyes and make a wish while stir-
ring the plum pudding.
3% c. sifted all-purpose flour
1 teas. baking soda
1 teas. salt
% teas. nutmeg
1/4 teas. mace

tdble given elsewhere in this issue,

planning so turkey will be done al c. and 2 tbs. brown sugar, firmly

' TIME TABLE FOR ROAST TURKEY

awn weight (minus Approx. Time

, feet and organs) Oven Temperature per pound

up to 10 Ibs. 300 degrees 30 min.
10 up to 15 lIbs. degrees 20 min.
15 up to 18 lbs. . 300 degrees 18 min.
18 up to 20 Ibs. 300 degrees 15 min.
20 up to 23 1bs. 300 degrees 13 min.
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Iiftle ahead of meal time to allow| packed "

time for making gravy. Place bird,
breast side up, on wire rack in
u-gtuvered roaster, Brush skin all
oyer with melted fat, and cover
top and sides with clean piece of
clieesecloth, wrung out of melted
fat. If cheesecloth dries out during
reasting, spoon drippings over bird,
Alter about one hour of roasting,
cut string between drumsticks.
Shortly before turkey is to be
ne, grasp end of leg bone, If
thigh joint feels loose and moves
ehsily turkey is done. Also drum-
ck meat will be very soft when
ssed between fingers- Do not
test for doneness by plercing meat
with a fork, as this will allow joices
to escape.

Giblet Stuffing
1% c. butter, fat or salad oil
% c. minced onion
2% teas. salt
4% qts. lightly packed crumbs or
bes from day old bread.
c. diced celery
1% teas. poultry seasoning
¢. minced parsley (optional)
teas. pepper
butter in deep kettle. Add
simmer until tender. Mean-

Y 1b. (1 cup) ground suet

% c. milk

2 eggs well beaten

1 c. seedless raisins

1% e. dried currants

1/3 c. sliced, preserved orange peel
1/3 c. sliced preserved lemon peel
1/3 c. sliced citron

% ec. chopped, bl

Y4 c.flour

1 c. soft bread crumbs

Sift together first 6 ingredients.
Mix suet, sugar and milk; add well
beaten eggs. Mix raisins and next
5 ingredients with % c. flour. Add
with crumbs and flour mixture to
suet mixture. Mix well, turn into
greased, floured 2 qt. pudding
mould and steam 2% hours, or
until cake tester, inserted in
middle, comes out clean.

To steam pudding, use steamer,
or deep covered kettle with wire
rack in bottom, and place mould
on rack. If mould has no cover, tie
2 thicknesses of waxed paper over
top. Pour in enough boiling water
to come half way up side of mould
cover kettle and bring water to
boil. Turn down heat just enough
to keep water boiling, and start
counting steaming time. Add boil-
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ing water as needed to keep it &t
original level.
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When done, remove mould from

water, loosen pudding from sides
with knife or spatula and invert
on heated platter.

To make pudding ahead of time,
from mould, cool, wrap in waxed

Before serving return to same
mould as originally used and
steam about one hour.

Sauce
3 egg yolks
1/3 cup granulated sugar
1/3 c. melted butter
2 tbs. lemon juice
1 tbs. grated lemon rind
1’3 c. heavy cream, whipped.

Beat egg yolks until thick and
lemon coloured. Gradually add
sugar, while beating: Add next
three ingredients; beat. Fold in
cream and chill until ready to
serve. Makes 8-10 servings.

Plum pudding and mince pie are
traditional desserts for Christmas,
but very rich for children. Here's
an ice cream mince pie that's light
enough for everybody to top off a
hearty dinner, and so easy it only
takes the cook a few minutes to
make

Ice Cream Mince Pie
18 graham wafers, crushed (1%-

cups)
Y% c. sugar
1/3 c¢. melted butter

1 qt. vanilla ice cream
1 cup well drained mince meat
Y teas. rum flavouring

Mix graham cracker crumbs,
sugar and butter. Press firmly into
greased 9-inch pie plate, Chill until
set, about 45 minutes. Stir ice
cream to soften slightly; stir im
mince meat and flavouring. Spoon
into pie shell and freeze firm.

Christmas Baking

Toasted Almond Fruit Cake
Y 1b. shelled almonds
1 teas. melted fat
% c. sifted cake flour
% teas. salt

1 teas. allspice

1 teas. cinnamon

Ya teas. nutmeg

Y teas. mace

%s teas. baking soda

%4 c¢. shortening

14 c. brown sugar, firmly packed

3 egg yolks, well beaten

Y ¢. molasses

3 egg whites

2 c. seeded raisins

2 ¢. sultana raisins

% c. currants

1 tbs. each preserved orange and
lemon peel, finely cut

Y b, candied cherries, finely cut

% Ib. preserved pineapple, finely

cut
3 Ib. thinly sliced preserved cit-

ron
Y c. sifted cake flour
% e. strawberry preserves
Y4 c. grape juice

Heat oven to 375 degrees F.
Line a 10 by 5 by 3 loaf pan
with three layers of brown paper,
grease the top layer. Cover al-
monds with boiling water, let
stand five minutes, drain and
slip off skins. Place almonds in
a large shallow pan with melted
fat and bake to a golden brown—
about 20 minutes; then chop
coarsely. Turn oven heat back to
275 F. Meanwhile sift flour and
next 6 ingredients. Then with back
of spoon, work shortening against
side of bowl until creamy and
smooth. Then add brown sugar
gradually while continuing te
work until light and ereamy. Add
beaten egg yolks and molasses;
beat well with spoon. Fold in
stiffly beaten egg whites. Add
flour mixture to egg mixture. Add
seeded raisins and next seven in-
gredients, which have been dredg-
ed with % cup flour, and straw-
berry preserves, almonds, and
grape juice, stir until mixed. Turn
into loaf pan, then bake in slow
oven of 275 F. for 4 hours or.
until done. ;

To keep cake from drying out,
place a pan of water in the oven
for first three hours, and lay a
piece of aluminum foil over cake,
removing it in time for cake to
brown, or bake cake for first
three hours in covered roasting
pan with % inch of water in the
bottom. Allow cake to cool in pan.
When cool, wrap tightly in waxed
paper and store in tight container
in cool, dry place,

Almond Paste

1 egg
3% Ib. ground almonds
6 oz. granulated sugar

§

steam pudding as above, remove |G

paper, and store in refrigerator. | Ing

-tnuy'ud ‘keep warm until
needed

Beat the egg whites, which
should be at room temperature,
with salt until stiff but not dry.
beat in sugar, beating
after each addition until mer-
ue stands in peaks. Into mer-
ingue fold carefully vanilla and
almond extract, melted chocolate
and almond.
Drop mixture by teaspoonfuls
on cookie sheets and bake in
350 F. oven until puffed and set—
about 15 minutes. Lift puffs, onto
wire 1 racks i diately.
Makes about 4 dozen,
Puffs are delicious served just
as they are, or they may be filled
with whipped cream. If {o be
filled, remove the tops with a
small knife, while still warm
Cool, and put together again with
sweetened, flavoured  whipped
cream. Chill several hours or
overnight, or freeze for perfect
finger-food ices.

Christmas Meringue Cookies
13 e. blanched chopped almonds
13 e¢. coarsely chopped pecans
3 slices preserved [ineapple, 1
red, 1 green, 1 yellow, cut up

% c. red glace cherries, chopped
2 pieces preserved ginger finely
chopped in 2 teas. ginger syrup
% e. dates fipely chopped

3 egg whites

1% e. fruit sugar

1-8 teas. salt

Separate eggs about 1 hour be-
fore making meringues and ieave
at room temperature so they heat
up to good volume. Cover un-
greased cookie sheets with heavy
paper. Heat oven to 250 F.
Add salt to egg whites and beat
with hand or electric beater until
stiff enough to stand in moist
peaks. Slowly beat in sugar, about
a tablespoon at a time, until
mixture is stiff and glossy. Fold
in mixed chipped nuts and
fruit, and shape into small
mounds, about 2 inches apart, on
cookie sheets. Bake in slow oven
of 250 F. about 30-35 minutes.
Cool and remove from paper with
spatula. Any desired combination
of fruit and nuts may be used.

Oatmenl Lace Cookies
Just as pretty and delicate as
a Christmas tree ornament are
these lacy cookies, and quick and
easy to make.

Sift together into a bowl % e.
flour, % teas. baking powder and
% c. sugar. Add % c. quick cooking
oats , 2 tbs. heavy cream, 2 tbs.
light corn syrup, 1-3 cup melted
butter and 1 tbs. vanilla. Mix
together until well blended.

Drop onto an ungreased baking
sheet, 4 inches apart, using a %
teaspoon measuring spoon as a
measure. Bake in a moderately
hot oven of 375 F. 6 to 8 minutes,
until lightly browned, Let stand
a few seconds before removing
from pan. Makes about 6 dozen
2 inch cookies.

Christmas Chews

3 e. sifted flour

1 c. sugar

1 teas. baking powder

Ve teas. salt

1 c. chogped pitted dates

1 ¢. chopped walnuts

3 well beaten eggs

Sift together dry ingredients,
stir in remaining ingredients.
Pour into greased 8 by 8 by 2
pan. Bake in slow oven (325 F.)
about 40 minutes. Cut in 2 by %
inch bars while still warm and
roll in granulated sugar to form
into logs and coat with sugar.
Makes about 5 dozen.

For Children

Gingerbread Men

14 e. shortening

1% c. sugar

2/3 c. molasses

1 egg

3 1-8 c. flour

3 teas. baking powder

% teas: salt

1% teas. allspice

Melt shortening and cool. Add
sugar, molasses, egg and blend
well, Sift in flour, baking powder,
salt and spice. Mix well. Wrap in
waxed paper and chill in refriger-
ator. Roll out on lightly floured
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of fresh killed
TURKEYS, range

~ GEESE
" DUCKS
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beat egg, add flavouring and mix
into dry ingredients. Work up in-
to a stiff paste with fork and
hands. If too dry add a little
beaten egg; if too moist, a little
more icing sugar, but very ean-
tiously as it is easy to make it
too dry and crumbly.

Brush top of eake with Jam and
place on it the almond paste
which has been moulded to fit,
Frost cake with butter or orna-
mental frosting if desired.
French Chocolate Almond Puffs,
% e almonds

1 pkg. ) semisweet choco-
late

3 ege

1% tsp.

% e

% teas.

%

§

fluffy. Add

TO MAKE YOUR
CHRISTMAS MERRIER

We'll have on sale the very finest grade

CAPON CHICKENS, large

pom pom for uoc' king
added with icing after

% teas. salt

Cream butter: Add sugaf grad-
ually and beat until light and
y €ggs, one at a time,
beating after each addition. Stir in
vanilla. Sift dry ingredients and
add gradually to creamed mixture.
Chill thoroughly for 3 or 4 hours.
Roll on well floured surface to
about % inch thick, thinner for
very crisp cookies. Cut in tree,
star, bell, Santa Claus shapes
with cutters or make patterns, use
doughnut cutter for wreath. To

decorate before baking use cand

ies, nuts, fruits, decorettes or
coloured sugar. Bake in 375 oven
for 6 to 8 minutes. Cool slightly on
cookie sheet, then finish cooling on
rack.

To decorate after baking, ice
with butter frosting or orndmental
frosting.

Ornamental Frosting

% c. butter
4 c. sifted confectioner’s sugar
2 egg whites
1 teas. vanilla
Y% teas. cream of tartar
1 to 2 teas. light cream

With pastry blender, cut butter
into sugar until like cornmeal.
Then add unbeaten egg whites,
vanilla and cream of tartar. Beat
thoroughly- .Add cream gradually
and beat until spreading consist-
ency is reached. Divide into small
portions and colour as desired
with vegetable food colouring.

Butter Frosting

Y4 c. butter
Speck salt
2 c. confectloners’ sugar

AY
About 3 tbs. cream or milk
1 teas. vanilla

Place butter in medium mixing
bowl and Jet soften. Add salt and
beat with wooden spoon or
electric mixer until very light and
fluffy. Gradually add about 1-3 of
the sugar. Then add remaining
sugar alternately with enough of
the cream to make a . smooth,
spreading consistency. Add vanilla
and colour as desired.

To decorate with frosting with-
out decorating tube, use strong
brown paper or wetted cooking
parchment. Roll square of paper
into funnel shape, put in spoonful
of frosting, twist larger end to
close, and cut tiny hole with scis-
sors across other end. Squeeze
gently from top to force frosting
out.

Using your imagination to vary
the means of decorating cookies,
an endless number of variations
may be turned out. Christmas
trees: Sprinkle with green sugar

weight 8 to 22 Ibs.

BUY QUALITY AT

MEATS

Place Your Order Early!
T e bt |

before baking, or ice with greem
frosting, and use plain sugar for a
sprinkle of smow. Make ropes of
frosting tinted red, use tiny cand-
jes for ornaments.

Stars:  Sprinkle with yellow
sugar before baking, or ice with
white frosting, sprinkle on yellow
sugar or use silver dragee om
white frosting- '

Wreaths: Use doughnut cutter—
use green sugar and red glaceed
cherries before baking, or ice
after baking and press decorettes
into frosting.

Cookie Place Cards
For Christmas party or dinner,
{ make edible place cards of rec-
jtanzular sugar cookies. Ice with
white frosting, edge with coloured
| sugar or decoreftes, and write
|name with decorating tube. For a
| very pretty effect, stick a tiny red
| candle to each with a little icing,
| light just before guests are seated.

: Coloured Sugar

| To colour granulated sugar with
food colouring, use a little jar, and
shake sugar and colouring until
! completely blended. One drop of
| colour gives a pastel shade to 1
| tablespoon of sugar. This may also
be done with a fork in a dish, but
it is easier with a jar and left
overs can be put away for another
time,

15 c. light molasses

1% teas. vinegar

1'% tbs. butter

Vs teas. salt

1% quarts popped corn (1 cup un-
popped corn yields about 5 cups
of popped corn)

Combine first three ingredients
in saucepan and cook, stirring oc-
casionally, to 240 F. on candy
thermometer. Continue cooking,
stirring constantly, to 270 F. or a
little of the mixture, dropped in
cold water, is slightly brittle. When
done, add butter and stir only
enough to mix. Sprinkle salt over
corn in a large bowl. Slowly pour
syrup over it, mixing well. With
buttered hands, quickly shape into
balls, using as little pressure as
possible: If balls are to be hung
on tree, haye some pieces of
string about six inches long ready,

,/and place in centre of handful of

/| popcorn before forming into ball.

Pulled Candy
2 c. light molasses
2 teas. vinegar
1% tbs. bufter
1/8 teas. salt
% teas. baking soda
Slowly cook molasses and vine-

1.3

g

colour
harden. Pull into long
strips % inch in diameter, and cut
scissors into 1 inch pieces,
scissors often in hot water,

in waxed paper.
make mint molasses taffy,

7 drops of oil of
centre of cooled while
in pan, lift corners, draw to

nire and press together.

Should yield about 2% cups.) Add
1 cup w
1 pound 4 ounce can crushed pine-
apple and % cup lemon juice, Add

te seedless raisins, one

Popcorn Balls {
|

Y% c. dark corn syrup f

At BURKE'S ---

Christmas Gift “}:m Pour into asses
A Christmas gift from your kit-|Makes 15 six ounce glasses. . | ™'
;I::‘niwhethrcm.lurolmluo— ) Pomanders 1 grated nutmeg
. preserves, or a :
i o . G| Al 220 310 3 ot . e i
ey aot be in “mdommmlﬂlllﬂn Put apples, see
m“"’: 'b:l,;;ﬂ: to “‘t:r:’d""“ than | ime, { peel "food chopper,
a store, . ]
y Wash the fruit well, thorough- |coarse blade. Add rest of v
Christmas Conserve , then rub with @ n‘:’...q cloth. |lents, and mix well, Store i:md
Defrost enough frozen straw- Mm-zmmumxmz. or a crock. Spices may be v.
berries to make 4 cups. Add an|force a row of cloves into the fruit, |28
equal amount of sugar, Wash and|in a circle, making sure that you [ To make mince tarts: Cut pas
slice three oranges, remove séeds, Lu:h them deep so that their |into rounds of 2 to 8 inches diam.
and put through a coarse grinder. | heads show, and continue in this |eter. Prick design

for steam to escape,

%, cup sugar for each cup of or-| Combine two teaspoons each pow tly, and seal edges. Bake
ange mixture. Boil orange, raisin, |dered root and cinnamon. Rub | 378 degree oven until gold::
lemon juice, pineapple and sugar 'mixture generously over clove stud (Continued on Page 3)

You can n;ake a hit with the whole family and friends too, with Electrical
1
Gifts from our large display of High Quality Electrical Merchandise,

YOUR CHOICE OF THESE GIFT SUGGESTIONS

GENERAL ELECTRICAL APPLIANCES

DECORATE YOUR
CHRISTMAS TREE
with
NOMA CHRISTMAS
TREE LIGHTS—
WREATHS and FANCY
TREE TOPS

CLOCKS REFRIGERATORS
RANGES TOASTERS .
WASHERS TELEVISION
RADIOS VACUUM CLEANERS
KETTLES FLOOR POLISHERS
IRONS PERCOLATORS

Burke Electric Ltd.

ELECTRICAL CONTRACTORS
CHARLOT TETOWN

112 KENT ST.
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tempting array. -

Christmas cookles i

FRUIT CAKE

Tempting treat for the holi~
days is our rich, delicious
fruit cake. It's made from
our old-time recipe and is
chock full of fruits and nuts.

and wet

of bottom rounds with cold e
Place teaspoon of mincem
centre of bottom round, press down




