COURIER

Any day now, Christmas music will come pouring'out of the
stores, nudging the home-maker
to tool up for holiday food.
Here is a pair of recipes adapted from an old cookbook that
expressed quantities in- terms
of a "little." Measurements
have been, standardized, hut
there is still just "a little"
flour, enough to hold the cookies together and take them out
of the candy class.

move from sheets, warm in the
oven a few seconds.
Partially melt chocolate over
hot water. Remove from water;
stir rapidly until entirely melted. Drizzle chocolate in a lacy
pattern over the wafers. Let
stand until chocolate is firm.
Makes 4 dozen-cookies,

FILLED FLORENTINES
1 cup ground almonds
y
2 cup granulated sugar
COCONUT THINS WITH
54 cup candied cherries, ground
V2 cup heavy cream •
CHOCOLATE DRIZZLE
14 cup unsifted all-purpose
flour
Vi
cup sifted all-purpose flour
J
Dash of salt
/4 teaspoon baking soda
4 squares semi-sweet chocoDash of salt
late
*4 cup butter
Confectioners' sugar
y& cup firmly packed brown sugar
Place almonds, granulated su2 tablespoons light corn syrup gar,
cherries, cream, flour, and
1 egg, well beaten
salt
in
mixing bowl; stir thorVa cup flaked coconut
oughly.
Drop by half teaspoon*6 teaspoon vanilla
fuls, 2 inches apart, onto
2 squares semi-sweet chocolate greased baking sheets. Bake at
Sifi flour, soda, and salt. 350° for 8 to 10 minutes. Cool
Cream butter. Gradually add 1 minute before removing from
sugar, creaming -well after each baking sheets.
addition. Add corn syrup and
Meanwhile, partially melt
egg; beat •well. Stir in flour,
chocolate over hot water. Recoconut, and vanilla.
move from water; stir rapidly
Drop by half teaspoonfuls, until entirely melted. Cool un
about 2 inches apart, onto til lukewarm. Spread about M
greased baking sheets. Spread teaspoon chocolate over bottom
into thin rounds. Bake at 350° of half of the cookies. Press
for about 10 minutes. Remove bottom of the remaining cookbaking sheets from oven. Cool ies against the chocolate. Let
1 minute on baking sheets; then stand until chocolate is firm.
remove wafers from baking Sprinkle with confectioners' susheets as quickly as possible. If gar. Makes about 3& dozen
wafers cool too quickly to re- filled cookies.

GLAZED BANANA PIE
1 package (3^4 oz.) banana mixture,comes to a full bubcream pudding and pie fill- bling boil. Remove from heat.
ing
Cool 5 minutes, stirring twice.
1% cups milk
Pour into pie shell. Cover sur-,
1 toaked 9-inch pie shell, face with wax paper. Chill.
cooled
Meanwhile, add boiling water
1 cup boiling water
to gelatin and stir to dissolve.
1 package (3 oz.) strawberry Then add cold water. Chill unJlayor gelatin
til slightly thickened. Arrange
1 cup cold water
banana slices on pie. Spoon
half of gelatin over bananas.
1 hanana, sliced
Combine pie filing mix and Chill until firm. Chill remainmilk in saucepan. Cook and ing gelatin for use as another
stir over medium heat until dessert.

Seton Ball Workers
The Seton Ball this Saturday night, Nov. 14, in the downtown Holiday Inn
will benefit the research and education fund at St. Mary's Hospital. The
committee that put if together includes, from left, front row, Mrs. Anthony R. Palermo, Mrs. Edward Wentling, Mrs. Robert Rohrer and Mrs.
Charles B. Kenning; standing, Mrs. Joseph Deane, Mrs. David Cass, Mrs.
Lewis Dollinger, Jr., Mrs. Robert Wegman and Mrs. Joseph C. Wilson.
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RUND'S

In Rochester H'l Rvnds for good
fOOdy

2 l 5 r W. Henrietta

pJoaOSSfff a t m o s p h e r e

Ofta

smart entertainment. Jo* Cody's

7 piece orchestra playing nHery 9:30 p.m. ' i l l 1:30
a.m. and feature entertainment I n our loungo. 4733191.
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NORMANDIE INN
I Old Ridge Rd., Route 104, Sodas, N.Y.
315-483-9524
Serving tvory day except Tuesday, from noon fo
10:00 p.m. Catering to weddings and pariits. Corn
' tinsntal mtnu with a French accent. 315-413-9524.
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; Royal Scot Steak House
657 Ridge Road East, Corntr Hudson
Routo 104
Rochester's nowsst, most diillnctivo dining spot featuring. Scottish atmosphere, dtlkfout food. Luncheons
served Tuts, thru Frl,, 11:30.2 P.M. Dinners served
Tuts, thru Thurs. 5. to 1 0 P.M. Frl. ft Sot. 'till 11
P.M. Sundays 4:30 to 9 . Closed Monday. Reservations: 342-4220. Ken Purtell entertaining in Scotts '
Pub.

Where to go? Don't miss the
fabulous Buccaneer. The atmes1384 Empire Blvd. p n t r t i i elegant, prices, reasonable, ami the food is |ust right. Daily luncheon
specials, a complete dinner menu, serving 'til 1 AM.
Closed Mondays. Party facilities. 211-3065.

Buccanneer
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Cinelli's Country House

UNCLE JOHN'S FAMILY RESTAURANT

Unusual d e c o r
4 mi|es east of PuftneyvIIle, on
excellent cocktail*
Rt. 18 (Lake Rd.) Overlooking
s u p e r b steaks,
Lake Ontario.
seafoods ft prime
ribs of beef, luncheon 1 2 to 2 P.M. Dinners 5 to
9. Sat. 'til 10. Sundays 1 PJA,to 8 P.M. Closed
Mondays. Accommodate private parties. Your hosts,
Margaret and Frank Cinelli. 315-483-9508.

3420 MONROE AVE.
*
Complete line of pancakes and waffles. Steaks,
salads, omellettes, sandwiches, Sundays and
milkshakes. Childrens birthday parties. Where
everyone meets after church. 381-2B50.
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FOR WEIGHT WATCHERS
Gourmet Chicken
twice. Serves four:
4 chicken breasts, skinless
1 4 oz. can mushrooms
4 -tomato slices
2 scallions
2 packets bouillon powder
1 cup tomato juice
1 crushed garlic clove
(optional)
Place on double square of
aluminum foil 1 chicken breast,
Vi can of mushrooms, 1 slice of
tomato, cut up scallion, % teaspoon bouillon powder, % cup
of tomato juice. Fold aluminum
to seal tightly. Place on barbecue grill until done, turning

Waldorf Salad
4 stalks celery
1 banana
1 apple
2 tablespoons diet sour cream
1 teaspoon lemon juice
Cut celery and apple in bite
size pieces. Mash banana into
sour cream and lemon juice.
Add to celery and apple. Marinate for an hour or more, stirring occasionally. Serve on lettuce leaves and sprinkle with'
parsley.

NATIONAL HOTEL

Host to travelers
since 1937. Enjoy
Routes 20A and 3 9
a meal in this
Cuylerville, N.Y.
colorful e d i ft c e
famous for its cuisine, located In historical Genesee Valley, two miles Southwest of Geneseo. Steaks,
chops, broiled on the open pit. Prime ribs, seafoods,
large entree selection. Open weekdays 5 to 11
P.M. Sun. 12 to 9 P.M.

Kar-Mac Manor

Roast turkey. Ham and
Chicken dinners $2.85
plus all you can eat
from Mr. Mac's Pk-nlc
table. Char broiler flam! ing steaks, lobster tails, seafood—banquets to 500.
Daily 5 'til Midnight—Sun. 12:30 'HI 1 0 PJW. 315789-1305 or 539-8044.
Routes 5 ft 20
Between Geneva *
Waterloo
Thruway Exit 42
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THE VIKING
1485 Mt. Read Blvd.
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Jack Bdyliss Intimate Lounge, Restaurant. Prime Ribs,
Surf ft Turf, Lobster Talk every day. Luncheon specials. Entertainment nightly. Serving from 11 A . M .
lunch and dinner. 458-0420 f a r reservations. Closed
Sunday.

Just a few minutes
from downtown Recti*
the Mapleis one of your
3 5 0 0 EAST AVE.
favorite family dining snots. Luncheon and dinner specials every week.
Orchestra Friday and Saturday evenings 586-9997.

MAPLEWOOD INN,

Father Arthur Finn, CSSR.,
retreat director, said the pro-
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Renewal Weekend Scheduled
gram will begin at 11 a.m. Saturday and close at 1 p.m. Sunday. I t will include group conferences, discussion periods,
spiritual exercises, liturgy, and
private interviews. Information
may be obtained by calling the
Retreat House at 315/394-5700.
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THE
Near Lexington

K

Canandaigua — A renewal
weekend for married couples is
scheduled at Notre Dame Retreat House here on Saturday
and Sunday, Nov. 14-15;

m

ADVERTISE HERE
AT LOW COST
CALL 454-7050

American atmostraditionally
good food. Luncheon 12-2.
Route 540
Dinners 5:30 to 8:30 P.M.
East Bloomfleld, N.Y.
Sundays 12 noon to 7:30
P.M. FeOluring Homemade
Pastries, telephone Holcomb 657-7120. Air "conditioned. Closed Mondays. Weddings and Banquets.

Holloway House

K
ere serving
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