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THE DAWN OF TOMORROW

THE
CHRISTMAS
STORY

And she brought forth her first-born son, and wrapped him
in swaddling clothes, and laid him in a manger; because
there was no room for them in the inn.
And there were in the same country shepherds abiding in
the field, keeping watch over their flock by night. And, lo,
the angel of the Lord came upon them, and the glory of the
Lord shone round about them . . .
And suddenly there was with the angel a multitude of the
heavenly host praising God, and saying, Glory to God in the
highest, and on earth peace, good will toward men.

Luke 2:7-9, 13, 14

Now when Jesus was born in Bethlehem of Judea in the
days of Herod the king, behold, there came wise men from
the east to Jerusalem, saying, Where is he that is King of
the Jews? For we have seen his star in the east, and are
came to worship him . . .

And when they were come into the house, they saw the
young child with Mary his mother, and fell down, and worsh-
opped him: and when they had opened their treasurers,
they presented unto him gifts; gold, and frankincense, and

myrrh. Matt. 2:1,.2, 11
MERRY CHRISTMAS

and a
HAPPY NEW YEAR

MERCURY CLEANERS and TAILORS

796 Hamilton Road 455-4640

| light holiday desert, combine

The aromas that permeate
kitchen at this season of the
year deserve special thought
for it is the wonderful spices
and herbs we have at our fin-
ger tips that make them.

So often, we take these fla-
vor enhancers — the dried
leaves, the shrivelled seeds,
the curled bark—for granted
but can you imagine a world
without them?

Would you derive much
pleasure from eating a roast
turkey stuffing with no sage
or thyme, a fruit cake with-
out spices, an oyster stew
without celery salt and pip-
rika, mince pie without all-
spice, a citrus toddy without
cloves, a roast goose without
marjoram and mustard, gin-
gerbread without ginge, apple
pie without cinnamon or nut-
meg, roast pork without gar-
lic and a pumpkin pie with
no ginger, cinnamon, nutmeg
or cloves? The answer is ob-
viously “no.”

In fact, much of the joy of
cooking as well as eating,
would disappear if spices,
herbs and seeds were lost to
us. So don’t just take them for
granted. Instead, make par-

appealing flavor to family
holiday meals. Here are a few
ideas to help you cook imag-
inatively with spices and
herbs.

Stuffing: Add a pinch of
nutmeg as well as the usual
sage or thyme to stuffing for
turkey, chicken or goose. If
the stuffing is a rice one, then
add one-third cup toasted se-
same seeds to each 4 cups
cooked rice, for crunchiness.

Applesauce Treat: For a
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;| spoons tarragon vinegar or

{well in a covered container
| in the refrigerator.

2 cups of fresh or canned ap-
plesaauce with 1 cup fine gin-
gersnap crumbs, ¥: teaspoon
ground ginger, 1 teaspoon
dried lemon rind and % cup
heavy cream whipped. Chill,
then spoon into dessert dishes
and sprinkle with toasted se-
same seeds.
Chive Butter:
easy canape spread or topping
for baked potatoes, hot vege-
tables or steaks. Add 2 tea-

lemon juice to 2 teaspoons
dried minced chives, parsley
or mint. Then blend into %
cup soft butter. This keeps

Seafood Spread. Finely
shred 1 cup cooked shrimp,
lobster or crabmeat. Then
blend with % cup soft butter
and season to taste with salt,
cayennne pepper and papri-
ka.
Cheese Straws: After roll-
ing out dough and covering it
with grated cheese, sprinkle
with paprika. Fold over, roll
out, cut into strips, twist and
bake. The paprika helps them
bake to a golden brown.

Sour Cream Dressing: A de-
licious dressing for tossed sal-
ads or sliced cucumbers —
whip or shake together in a
jar, % cup dairy sour cream.
freshly ground pepper, 1 tab-
lespoon sugar, % teaspoon
each of paprika and dry mus-
tard, and 2 tablespoons vine-
gar.

Oyster Stew: This spells
traditional New Year’s hospi-
tality. For about 6 servings,
heat in a large saucepan 1
quart oysters with their li-

ticular use of them to bring|

edges of oysters curl. Add 1
quart of milk and % teaspoon
tabasco sauce. Heat to serv-
ing. Place a tablespoon of but-
ter in each of the warm soup
plates and then laddle in the
hot oyster stew. Serve with
oyster crackers.

Tangy Rice: Gixe extra fla-
vor and color to the rice you
serve with poultry, by mea-
suring into cooking water a
teaspoon each of instant min-
ced onion, dried parsley and
dried lemon peel.

Curried Green Beans: A
pinch of curry added to the
seasoned butter served over
fresh or frozen beans will give
them a flavor fillip. Try the
added touch of curry in tur-
key or chicken a la king.
Devilled Eggs: Dry mustard
is just the thing to give par-
ty eggs an interesting flavor.
Using 12 hard cooked eggs,
combine 1 teaspoon dry mus-
tard, % cup mayonnaise, salt,
pepper and 1% oz. can devill-
ed ham to the mashed yolks.

OF SPICES AND KINGS

with paprika.

Sesame Seeds: Browned un-
der the broiler, sesame seeds
tast like almonds and substi-
tute nicely for them in cook-
ies or sprinkled on tossed sal-
ads and hot cream vegetab-
les.

BONE WARMING TODDY

(about 10 servings of 6 0zs.)
cup brown sugar, packed
cup white sugar

cup brown sugare, packed
whole cloves

quart apple cider

cups fresh orange juice
cups fresh lemon juice
Lemon slices, cinnamon
sticks

In large saucepan, combine
sugars, cloves tied in a small
cheesecloth bag, and cidar.
Stir over medium heat until
sugar is dissolved, then sim-
mer for 5 minutes. Add juic-
es and heat to serving tem-
perature but do not boil. Pour
into warm mugs with a cin-
namon stick stirrer and lemon
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Refill whites then sprinkle

Holiday Crab and Mushrooms
1/3 ¢ butter or margarine
% c¢ chopped celery
Ya ¢ chopped onion
% pound mushrooms
thinly sliced
Ya c flour
1 tsp. salt
2 ¢ milk
1 ¢ grated cheddar cheese
2-6%2 oz. can crabmeat OR
2-5 oz. can lobster
drained and flaked
1 tbsp. lemon juice
2 tbsp. cooking sherry
(optional)
1 c toasted bread crumbs
In a large skillet over med-
ium heat, melt fat, cook cel-
ery and onions until tender,
about ten minutes. Add mush-
rooms and cook over low heat
about 3 minutes or until just
tender. Blend in flour and
salt. Gradually add milk, stir
until thickened. Add cheese,

Here’s an | Stir until melted. Add flaked

fish, lemon juice and sherry,
(optional). Cover and cook
over low heat until bubbly,
about 5 minutes, stirring oc-

slice in each.

Mushrooms Fun for Cooks

casionally. Top with toasted
bread cubes. 6 servings.
NOTE: More mushrooms
and fish may be used than
recipe calls for.

“I'm Mr. Brown’s wife,”
said the brunette, introduc-
ing herself to a blonde at the
party.

“I'm his secretary,” said the
blonde.

“Oh,” said the brunette,
arching her eyebrows slight-
ly, “were you?”
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quid, 1 teaspoon celery salt

for 50 years of service to the community.

Congratulations to the Dawn of Tomorrow
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