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Why hot let your-. freezer heln eooklng tlme. 19 to 2% lb.,., allow
| 'ou avold the Oh,rlrtmas rusn 4% to. 6% hours, : |
| this hollday season? For the final- 45 minqtes or
|+ Long ‘hefore' the holldoy dln- cooking time, fold back’ the foil] §:
| er you ‘can prepare your turkey and allow the. turkey o brown. |
- end store 1t In the freezer, Pour the accumulated: Julees into | G2 e igl,
Layge tom- turkeys: (over 10 the roaster and make gravy in | @i aNEma o7 g
' | pounds) usually sell. for elght to your usual way SN
|ten cents less per pound than .
| ﬂmallL l};en Iturkeys. They. are a |
smart buy for small families {oo. G f W
because left-overs may be safely I t r ap p ’”g
frozen for later use,

~You may freeze your 'tulrkey S0 | HIS t 0’ y

lgmt it ILs “ovt;:n -ready, or- you
1 1 Mmay roas efore freezin If l Ob
i | turkey s frozen uncooked, gtake l’ tt e Scu’ e

it. out of your freezer two or
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The interchange of Chulstmias| (0 8

. three days before Christmas, dl- , . ANy e s
hlowlng about 5 hours per pound | glfts between family and friends| &7 e . %ﬁ . i n | ;‘
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. | hos a long history. and many, g7 7% Lot * " i - Wi 2 | m F 80': Ih :
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'w:"ﬁ% ;1-; . "f L g . uj k] 3 usuai,, ¢00l thc turkey the earllest donor of Chrlstmas Every TIOW and then a, ]e(;lpe comgb up fOl' ICftOVOI'S thﬂt ]3 L8 eam ron .. {;! ; i '..1f‘ 16 .

o | ' — ? o pereep Ughtly in foll and gifts. ‘He i certainly the most .-'-'almost glamorous ‘and. taste-tempting as the orlglnel dlsh. Sueh .f C R G g fl
tine finale for Clu'lstmos dlnner I18.a [re. rant ﬂ {Arecze, To thaw and rcheat, place famous, 1" Is the-case. with Turkey Turnovers." h & N o
fitting | . g g pud- foll-wrapped -frozen turkey in - These.envelopes of flaky ‘crust; bmstin wlth" te d bt f eC "C e er % ? P RO |V iedt

fieh i the flavor of frult and splee yet llehtesepuff this 1325°F, gven, and ollow abd‘ut 10 Not much has been recorded g nder. bits o

o cakr is the perfect note - . ﬂmkﬂgmn or Christmas tu l'kOY. chopped ripe 011Vea and’ bl Ls A S “ £ R L L R

we're talking abou sy _--_:0 lon, apnch of Ina,rjoram season the mixture bea,utifull Then l!\ \ - i Rl

) Colsse T o alkl Ein 0 b Lhelrcafly prepared EIE l)lm- I you wish to serve Si-ufﬁng Sweden . still ~ practises. the - thick, full-flavored cream of chilcken soup s added as'a glnder f L "?'r s RS A R

fhat comes your local grocery. We'd neyer or dress! { quaint custom of the “Julklapp.”|{ - .go often’ the problem | h ﬂ !’H & L B ot B i
J (hal vou make your own when. you can buy. sueh 2 |3 ssing with the . turkey, This is a small but preclqus gift m ken is. t problem in working with " leftover ‘turkey or ec r |c erco a 0" YA LA

s cake all ready to heat and.serve, {1recze and bake in . a cagscrole | c cken is.the lack of gravy, The SOup. eompensates for. thcse,'* "m: e L LA W R

W - separately from the turke A 1/ lends all the richness of flavor usually attributed. to turks t f * PR B o e
four house, we serve our spiey, warm fig puddln rin ed Y. Alage which takes much time an ur ey stock 'I' B R L
nsprent slices of fresh orange and topped. Wlt]%l slivgers medium-sized casserole of pre- 8 time-and |- plus the added goodness of double-thick country cream.” { % s lce H oma lc :frf‘rrei;?af
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nds. Over the top, we our K a1
1 with nutmeg. o p 3 thln glisbenlng sauee |quire about 1 hour in the same | covering: the gift hidden, within turnovers just before selvin

: the mnumereble«eoverings usu- |7 | :
v SEEE " |oven with the turkey; if frozen 8 fBe sure to try thjs recipe with the ”plckhl's" oI your ho]ida |
SUDMEG SAUCE = ~ |unhiaked, allow addilions) 50-45 jg e © - e fun ‘"‘dr "h‘d y

Sy o f LEMON PUDDING ssuce |minutes for baking, .~ . |oushber. .00 TURKLY TURNOVERS e ﬁ Shasd e pipa B
apoons cornstareh 14 cups sifled: confeetioners “If you use aluminum foilwmp T, those who remember ~the . 1 10-0z, can Conderised Cream .'sheet ‘Bake at 425 F. for 20-.. ; an Ie 00 Ix DA
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ce to pour over the piplng hot
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pspoont sall | sugar . |you can eleminate a lot of the|Standard tissue paper with'the| ° of Chicken Soup, undilated | 25. minutes ‘or’ until"_ brown, w h | 'hp

» sales | Desgbeaten - - Jwork-in cooking the turkey,|'ed and green string used for| 1 cup water Heab remaining -soup b
spoon butber | 3 tablespoons butter: . .- | While you enjoy yourself around Christmas’ gift wrapping-aﬂ few|. 2 tabléspoons turkey drlppings ‘below’ boillng gnd lsgrvg 333r
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ool nutmey ' i 3 .tablespoons lemon julee  [the tree with the family, alum- | Fe2rS back, today's varely of | shortening or salad oil turnovers. Mike
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mhine “-.l, ¢t 3 Ingredients Add powdered: sugar to cgg. Inum follwrap will roast and fancy materials is amazing. The 2 tablespoons all-pmpose flom 'NOTE:" Chlcken™ may Slg;wslﬁs-
soepat, | Jowl y add water, beat, untll .Sll'lODtrll Add bllttOI'~ bastc t,hc Lur[sey Lo perfection StOI’CS are OIfcrlng reams of 1/1 teespoon Sﬂ]t R --;stltuted fOI‘ the turkey .

g lo avoid lumps. Slm-— | “and lemon julee; cook in dou- |and, at the same time, will pre- baper covered with .Christmas|. * pash pepper N Ll Allmmﬂ'lc V{jt her S

dile stirring untll clear | bl boller, stirring constantly, [Vent dryness and burned skin, | 9¢5180s, plain or printed sheets; 114 cupsic oked, ¢h Lot i e
ek, Remove from heat, | 8-10 minutes orgunm thipl{' Aluminum' foflwrap seals in all |0 brilliant colors, plastic papers | 1 eug ctfopped ri;epgtlgﬁretsu rkey The blades of parlng knives ' *
uer and nutmeg. Serve ‘| Serve warm over Fig Pudding |the flavour and goodness af. the | WIth ribbons to match and folly . 1 ‘tablespoon. finely chopped have ap uncanny way of ‘working | & EEN0
oy puddings. Makes 1 | Makes about 1 cup. | turkey and reduces shrinkage. which can be pulchased printed pnfon . - - ‘1loose” from ‘the: handles. ‘Push-a| 8% Utomailc ryer pAa 3299‘

| The old standby hatd squco | Here are the dircctions. for|Piain or even quilted, . 1 tablespoon ehopped pi:niento little -plastic wood well“into the | i e
GESTIONS FOR SERV-- | goes well with fig pu dding, too. eooklng the Christmas Turkey ‘The array of ribbons and seals 1 ‘{ablespoon  chopped parsley.creVice of the handle and replace |
wmange orange secllons | IU's especlally deliclous when In foll: available is endless and often; - Dash-powdertd ‘marjoram the blade of the knifé. Let it dry
and around 8 heated flavored With & bit of lemon. Wash, stu[f and bruss the bird, tempts the amateur to overdo aj Pastry using about 2 eups, f?r a few hours and-the knlfe
Pding. Sprinkle isith' +  LEMON NARD. SAUCE -;“”’ with fat and season. ‘I‘hen wrappmg job in their enthusi- Ceflour eill be os erong es new -

Y4 cup butter, sortened wrap the turkey complehely injasn. Expert gifi, wrappers em-] . Mix soup wrth water Melt'- e T

i blanched almonds. | cup confectloners |the foil. - If necessary, join two, phasize the nced for discrimin- shoxtcnlng blend in flour, salt ek
. ! Su ar 0" ! Sa t Ol.le de l’l j S R
W with Nultmeg Sauce. | %, teaspoon grated lemoxgl rind or more sheets of the foilwrap'ation. “Don’t put all those, séals| and pepper. Stir in 1Y% cups of - P rtment sto1e gl[t B TR' LlTE
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F Contra 40 ol - pac age, ﬂiluted SOUD (SQVC rest f01" 3 "‘r

“”q“ “‘f‘:“f"f’t -(:fu] "'“10;? julce/2 leaspoons lemon | ficient size. Do not puricture the: they warn, and."Keep your works | sruce). - Cook, stirring until +tape ds her secret. It is fnvalu-| B - TOR&H ERE
e Sauce against the rich foil. Place turkey, breast, up, on manship neat” . " - | thickencd. Cool. Heat oven to Iable in- fixing the wrapping 3.0 CHRERE R l
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ppudding wedge Ig an in- | % teaspoon lemon flavoring - a rack In an open roaster and, ———— .. | 425°F: (hot),:Add -turkey ai Tt A B S SRR v
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o in itsell to try the !bem?rk lbmtfll lwlt:h spoon’ or | ¢ook in oven pre-heated to 400°. | I‘ AMOU 0 et 9. ingredlents to- thiycken- gagkage she :'1 aSndSlneatllsy to.3 Ey T AND plN_UP MPS
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b Christmas Is fast- np- spoons butler. Bake ln “a_hot |
hine, 1 know how the gven (450° F.) about 15 min-
swill fly from now on. -utes or until bubbly, Serves 4,
$Omany, things to do and: ° ° ¢
ot (e poor housewife CLAM AND CREAM Clll«_‘:ESE
doesn't have (oo mueh SPREAD—wonderful for. an
i housewifely chores — “expected or unexpected crowd.
dlrly cooking, Howevet, Drain the julee {rom .n 7ls-02.
MUl Keep yourselt  Inepny of minced clams and mls
“tding with your famlly the elams with 34 b, of cream
A e some “ten-minute” chc(l.k.c add V5 cup of mik and
rections which - may vy teaspoon of garlle powder (if
o - you prefer fresh garlle, erush 2
AREBIT—LhlS mnkes-or g cloves. and substitute for
Nertally guiek Juneheon ., paplle powder), This spread s
r pper, Place  sardines excellent for crackers or stufl.
oot cquantity nee Ingoerisp eelery stalks.
t o nmber of servings: 6 & @
Ul\ltl‘ |;un heated eheese APPEES ARE SO GOOD oy well
) \“" srdines  and' gy plentiful at this Hine of the
W:I:;"| prefer,  hutler year, Binee buaked apples are
e ol ]np w!lh srdines ysunlly o grent Inmily favourite
il Hheesey Lhen brotl ) py thsvullull(m. Serve them | £ 40 JEEERINS TP S, A
) ‘ warm Lopped with spoonfuls of | RA R o TN (ATl \lylons' Blonds and pum
B o[ hot butlerseotely pudding, v g
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m! Ilrlll)nlr ~ ll-bme  SCRAMBLED BGGN and, tunn , "R/ |
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