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L buffet style “party, and the -

s

Chnstmas rs a joyous
- ‘mixture. of . old> world
- traditions -apd. contemporary -
" “habits, of regional and: ethnic
. ‘customs. enriched by favorite.

-recrprs Tovingly . carried- -over -
~from one place: or. country fo
" -another, from one generatron
. toanother.

"« -

. celebrates Christmas * with--a.
-~ strong link 10 the past.and an
_ awarenessS'of- the présent day .
-. . husile - and. ‘bustle. "Most.:
‘" families would: like t0 seé less

" 7. of the hustle and-more of the -

~ traditional, eaceful
" celebrations. But Jeb's face. it,
- inorderto achieve a: peaeeful

:Chnstmars one thats ﬁlled

) tertaining, that- arg: fmcreasmg
in populanty are the veriing

) .'mld-mormng ta noonday
.. brunch: The recipes presented:
heré- are. ‘adaptable o both -

"% meals. as a holiday-table laden

‘with™ a4 clove- studded” ham

‘ S huge punchbowls filled wrth

» < Orange-Eggnog, Punch- ©
“Bishop’s. Wines ;md _bubblin

- The buffet style of' seerg wrll
give " the. busy hostéss  an’

ite: ’he} hohday table

eggand‘”' ] le

opportumtyn 1o set. up, and

Many good cooké ‘save. a
special bread . recipe: for: the
- holiday - season only, in ord_er
10 giveita specral positionata -

- festive time of year. Several

"bead- Tecipes are . yrovided ‘in’.
“this. section, -inc udmg the
,traditional. Julekage, some _

o : ,,"--qurck madefrom -mix recipes,
R Todays ,Chnsuarr fmrl . e

:and. ‘even a -last- mibute -

 fruitcake for.those-of you who:

" procrastinated - bakmg a
month. ago. - Yes, ‘tis “the
“season to be jolly, and jolly is

‘akitchen filled with. ‘thé'aroma -

of hohday foods

BRUNCH OR :
LATE NIGHT BUFFET

' *Bishop’sze Punch

.:,.-'

2 frrm tartapples AN

whole cloves: .
3a stick: crnammon
Peel of-T orange, cutin

Wash appfe but do not peel

_ Stud * with. 20 1624 'whole.
Combine " apple.
. cmnamon, orarnige. peel and
wine ‘in saucepan. | Heat~ very
slowly, _about~ 3072 *minutes. -
-sure - wine . does not.
,move apple orange.~

’cioves.
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‘cloves and float on hot wine..

Serveé -in punch bowl <im.’

medrately MakesSservmgs
Orange-Eggnog Punch

16 -0Z."can.-frozen orange. .
juice concentrate

~carbonated beverage
~ chilled -~

‘Slowly ~ add.
carbonatéd. ‘beverage. .

Cranberry Punch

1 can 20. ozs) pmeapple
- rings

4<%, C. )vhole cranberrres .

T gt cranberry jurce
l qu. applejulce N
juice of two temons

: T qt. bourbon or blended'

; whiskey .

l qt clubsoda T .
Drarn pmeapple, reservmg

jurce Arrange. pmeapple'rmgs

‘and cranberries in a_1}2:qt.-

-and: freeze solid. Add -just

, Combme
pmeapple jurce with

remaining -juices : -and liqhof

“-and. chill ‘until ready. to serve. -
Just ‘before serving turp out:
" ige ring into \punch bowl and
. pour in’ juice mixture. - Add.

‘club soda’ and’ strr gently
;Makes\about 33 4oz ‘Ser-

4 c. darry eggnog, chrlled N

ln punch bowl combme :
eggnog -and’ -orange- juice”

- Top .
* | with - scoops” of . vanilla:- ice -
.| cream. Sprinkle With' nutmeg.
- 4'Makes about’ 20 ¢oz ser :
(vmgs ‘. oo

g res:e;r.v'ed‘

1 28-0z. bottle lemon- hme _

'l 'pmt vamlla ice cream -

ring mold. Add' Y- inch-water -

xenough water ‘to:€over fruxts -
©vand, fréeze--again, then add:

| waiei:to fill mold and freeze
- unul ready toserve

2 sncks precrust mrx ]

2 “eggs

Y& c. light cream )
~dash'pepper .. ..
/2 of a.43/1-oz can chlc en

pans

y Hash and'j:',ggs Casselrole ,_
6 cfrozen Hash browi

potatoes, thawed
- V4 ¢: butter.or margarile =~ -

4 beef bouilion-cube | N
1 8-oz.can tomato.salice’ .~

Yac. catsup

4 tsp. instant mrnced

Ol’llOﬂ

:- . mrxture Bake, at 400"
Tl golden, 18to 20im
Cool l mmute -FEMOVeE from

I Thsp. prepared- mus
1::tsp. prepared horser

4~ C. coarsely.chopped e

cooked roast bee

12 eggs

- mustard and horseradrsh Add\

lndmdual Chrcken Qu \ hes

: f

rd
dish

LI

"l 3-0z can sliced . -

.

Cook potatoes m butter trll
browned; sprmkle with salt.’

Arbchokeand
' CrabCasserole ‘

[omato sauce, catsup, Omon 36 frozen: artrchoke hear

- Dissolve ‘bouillon” in . % c. ~Layer m. buttered, sh. ow O
- -boiling water; combine with.. casserole” -

) Y. chopped onion E

to. potatoes along. with beef.
Spread 1 13%9x2-inch baking
-_pan. ‘With large spoon, make '
. 12-depressions in. hash. Break
‘an egg into each: Bake at 375"
degrces till ‘eges set, 30 to '35
mrnutes Serves 12 “

o y‘
8 -

Chrcken-Cranberry
. meheel Bake

Y4 ¢.-chopped. marganne L

“‘/3 ¢. flour,

13 Y%-oz. can chrcken'..: ’
‘broth.. - ’ ’
 lhe. ‘milk - o
3 C.. chopped chrcken or. -

turkey . - .
) mushrooms dramed
*»2 ¢ biscuit mix.

‘/zc milk . .
/2 c cranberry-orange RN

. relish -
‘2 tsp sugar

In saucepan cook omon il

dcgrees marganne until tender. Blend
tnutes.

“in flour, add chicken -broth
arid 1% c. milk: Cook and stir:

- until thick and bubbly Stirin

" chicken and  mushrooms.

Keep warm. Combirie biscuit
-.mix and Y c. milk. Turn out_

- - -onto lightly . floured - -surface *
and knead 5 or'.6 times. Roll

. out to’a lO-mch ‘square.
Combine cranberry rehsh and
- sugar;. spread -over ‘dough,
leaving a ¥2-inchr edge Rollup.”
~jelly-roli fashion. = Moisten

. --edge with water. 1o seal; cut

inito - 8 slices, Tum chicken
mixture . into”  12x7x2-inch .
bakmg “dish- “Arrange.” pin-

-wheels; cut_ side down,-on top -

of . chicken - mixure; . Bake at -

"425 . degrees for - 25 mmutts -

Makes 8 servmgs

. Add gradua]ly, ‘
" _constantly:

cooked - -.\._A_-
Combme and saute

1 ‘/z Tbs. mushrooms

‘6 Tbsp. butler\ e

Melt:- ... : e
.5 . Tbsp. butter S
Stirdn: -~ . . - oo
6Tbspﬂour SR

3" c. milk . o
Cook slowly untrl threkened :

‘and 'smooth. - Add and blend;'_

thoroughly

“1 " ¢, heavy cream
‘3 . Thsp.

Worcestershrre
-Sauce

» %cshcrry

“$altand pepper

" Topartichokes with:

2% lbs flaked crabmeat‘

e '.'Top crabrrmt wrth sa,utee,d '
I mushrooms. -

Pour. cream-*-
sauceover mushrooms '
Sprmkle over top
% -c. grated Parmesan
cheese -
Papnka

Bake at 375 \degrea for 40 R

minutes. Serves 12. .
. Alniond: BuﬁetCasseroIe
4. Yy.c.owater |
2 -envelopes chrcken noodle

soup:, - o
1. Ib, bulk pork sausage

I ve chopped celery:

1 ‘medium onion, chopped

e chopped green pepper -
% c.” whole, " blanched ’
almonds T,

Contmued on 2A

" Stirring - .
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