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& ox. demerars of granulited supar, Grated find snd juice of | kemoa.
tablesposatuli ln‘ﬂnf whitky or num.

Chep the mﬂm"uufulyanmmmrmuf‘NMmM Mix in the dry
ingredmsas, chopped appie, lemos juice and spina.  Leave overnight in a covered
mixisg bowl. Boiile in three one pound jam jars. Cover and siore in a cool
place for iwo ce three weeks

CHRISTMAS PUDDING

& or. curTanls. 6 OF. ssltana . dages, 3 ar, chopped candied peel
4 or. plain fMour, 1 hﬂ 1=mhnn|'|| aed stmeg. | luuml:b peangecmiul
mninved spice, | kvl easpoonfial hakiog mdcr.

§ oz, Breadcrumbs, 4 or. grated st o dripping.

jeiee of 1 arange and | keenan, m;

trescle, 2 cpg (abell or dricd, opticnal), H::‘wn

Chop the fruil.  Add the siftied ﬂclul. baking powder, :pia:s and
sall. Mix in the chopped apple, breadcrumbs, sugar, suel o dripping
and grated fruit rind, Moke a hollow in the centre. Pour in
the strained Froit juice, treacle and beaten egg. Mix gradually,
adding the ale a Hide a1 a time.  If eggs are omitted, add o little
extra ake or milk 1w give the corrocl consistency. Leave over-
night in @ covered bowl. Tarm into iwo well greased | pint
pudding basing. Cover with preased, greaseproof paper amd
pudding cloths. Boil for four hours. When the puddings are

cool, re-cover with fresh greased paper and clean dry cloths and
store in a cool place,

CHRISTMAS CAKE

L w curranis and sshasas, 2 o, dates. ) ox candied poeel.  Sor place
cherries. | or. cob n. iu.m'l L 6 qw, plain flour, | bevel teaspooalsl
baking powder. | level | mived spsce, | a bevel teaspooniul graled
mwimeg. 3 epps t-lml o ,ugm vicd rind of haif 2n ornge and Ealf &
lemon {opsiomal). 4 or, margariar, ar, sugar, | tabkspoonful black

u-\pm..r..l. brasddy, whitky, rum or sherry doptssal). 1.2

rgarine and sugar 1o a soft cream_  Mix in ibe treacle.
Sift 1ogether the flowr, baking powder and spices. Mix in the
cheaned curranis 51 . chopped dates and nuts, and the
quantered chire d grated Frait rind,  Siir the dry mizure
into the creamed st .m-j sugar a littde at a time alicruatcly with
e beatcn cggs. Add the spirit or wine and the milk., Mix
thoroughly. Turn into a seven inch, lined cake tin. Tie a thick
piece of brows paper round the outside of the tin. Bake in the
centre of the oven for one hour at 345°F. (approx.) ; one hour ai
315°F. {approx.) snd =bout ome and a half hours a1 300°F.
{approx.). Leave o cool in the tin for a few minutes before trming
oul on to a cake wire 1o cool.  When cold wrap in greseprool
paper and store in o covered tin in a cood place.

RECIPES FOR PARTY SUPPERS AND BUFFET
CHOCOLATE WHIP
IFWNL\:(. inl water, o Ens, 2 whibes,
flllh!:mdn!,\.-:n lh:u:“‘ i . e
Mix together the powdered gelatine, cocea, grated lemon rind and
sugar in a small sawcspan.  Stir in the water.  Heat gently, stirring
continuously, until the sugar and tine arc dissolved.  Simmer for
2 minutes. Cool slightly, Add the lemon juice. Term into a
bowl and leave until cold and beginning to set. Whip the cgg
whites stiffty. Whisk in the chocolate mixture a speonfil at a
time. Tum quickly into glasses and bave to set. Serve with a
sprinkling of grated or shredded chocolate over each.

LEMON OR ORANGE SQUASH JELLY

§ox pelatine. T gl wator. 1§ gills keenon or orange sguash.  Sugar to lasie.
Pul the gelaiine in 2 saucepan with the sugar and half the water.
Heat gently, stirning continuon: until the sugar and pelatine are
dissolved. ~ Strain mto a bas Add the remaining cold water,
orange or lemon squash and pour into wet moulds. When set
turn out by dipping quickly in amd out of hot water,

CIDER CUP
| gmart af cider. | pint soda water. | pint orange squash. 1 or I wine
glatses g, Thinly pocied cocumber and lemon nd, il svallabie,
Mix together the cider, squash and gin. Add slices of rind and
chill thoroughly. Add the soda just before serving.

CHEESE TWISTS

4 o, pilads Bowr, 1} 0. cooking fal. 12 o grated cheese. | level teaspoon-
R Tl i A e of cayenne pepper,

Sift the flour and seasonings |og<1!|¢r Rub in the far Add
I-Iﬁ or. grated cheese. Mix 1o o firm paste with cold water,
Roll out thinly., Cut into finger strips.  Brush with milk, Sprinkle
with remaining cheese and salt. Twist cach strip neatly. Bake
ot YHFF. on greased trays. until lightly brovs,

GAME OR TURKEY MOULD

6 oz cold surkey. game or Lol Nt adge
S Seasoning.  Gambh. of chopped | 1 Ll g yf‘nb.i ml %"‘""“"

Shred the meat fincly, Add 1o it lhr thick cokl sauce and the
liquid jelly. Season well and if liked add a lttle red wine. Turn
into a fancy metal mould and leave 1o s, Tum out.  Decorate,
and serve with Russian Salad.

-
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Like Christmas, Turkey or Goose with all its trimmings comss but
once a year, and chicken nowadnys sebdom joins the family party,
=0 1 thought you might like a linle help in proparing and cooking
the Christmas Dinner. 1F the work 1] lly organised
g should go & onding 1o plan ;
there will ke no an TEMES you'll be able 10 join in
ibe party as light heartedly a8 the children,

First a word or twoe aboul the preparations thai can be made
before Christmas Day. The pudding and mincemstat will, of
course, be made two or three weeks nhead and stored in 2 cool
place.  Mince pies can be baked 1wo days in advance and should
be kept in a covered tin, If you hake them lighily they won't
e oven after the s dished.
warlers of a pound of

flour for short pastry will make .J.IwuL fourieen phes,

CHRISTMAS EVE PREPARATIONS

P REFARE the bird, Soak the gibdets for half-an-hour in cold,
salt water, Pui them in a sauccpan with a small onion stuck
with abowt four cloves. Cover with fresh cold water and simmer
slowly for at least an hour,
Prepare the bresdorumbs for stuffings and bread savce. Make
sauces and stuffings. Put Savoury Stuffing in the neck end of
the Turkey or Chicken, sausage meat or Chestnut Stuffing in the
wil end. With Gooss or Dixk serve Sage and Onion Stufling.
Put the bird in the roasting tin with 5 |jube fat spread on the breast.
Cover with greased, greaseproafl r and beave in the larder.
Sauces can also be put ready on Christmas Eve so that they only
necd re-h ng &t dinner time.
Vepetables are best propared at the last minute but we might make
an cxmrlmﬂ. particularly for a big party, and prepare them over-
night. ver patatoes with cold water @ drain green vepetables
\Mshlrg and leave in @ bowl covered with 8 plate,
Have any cold sweels made on Christmas Eve, but don’t turn out
Jellies or decornte trifles uniil the last possible minute, otherwise
they may bock a bit tired and messy,

By HILDA M. WHITLOW
Howeehold and Cookery Editor of Womes & Gardens Mogazine,

CHRISTMAS DAY COOKING

F IRST decide on the time 1o serve dinner and allow plenty of time
for dishing up.  Half an bour is net oo long, when there are

sauces und trimaings 10 dish and i shoeld give time 10 clear some

of the saucepans away to leave room for the dirty china.

Estimate the time needed for the bird, according 1o its weight and

cook it slowly. Remember, overcooking is a geoeral Fault with

Turkey. It makes the meat dry and inclined to crumble, spoils

the flavour and is very wasteful. The slices should be moist,

smocth in texture and Large birds need

shorter time per pound than small ones.

1 give the following rable as & guide, bt it must be varsed acconding

to the ape and quality of the bird.

Turkey

10 b, Bird

L
11-13 B Bird—Al
16200 b, Bird—Allow 3-3} hours sccording &0 thickness of meat in proportion

o sive of carcawe,
Chicken
Allow 1015 minutes 1o heat |heough and 115 npsisstes 10 cach possd accondisg

£:10 b, Bird —Allerw 21-2] bours. (appeon.)

12-14 b, Bind—Akow 3-3} hours (apprax),

15-16 b, Bird—Alllow 33} houss (apponh.

Duck

Allow 10-1% m 1 utes 1o cach pound,

COOKING THE TURKEY OR GOOSE
CAI.'.LL-\'II. the cooking time—add on 30 minutes for

i hmg and 15 minutes for the oven fo heat to 400°F,
Stant cooking at $00°F. then lower the gas 1o keep the fal jusi
sizzling quictly and steadily. Turmn a large bird on each side
altersately 1o cook and brown the legs evenly.  Baste eccasionally
and If necessary remove the paper from the breast, shorily before
dishing, 1o allow the skin 1o brown. 1l goase exactly the same
as furkey but on no account prick the flesh 1 the full cooking
time has been allowed. ind juices quickly ran from a goose
beaving the meat dry and flavourless. The same rule apphies 10
any bird but the fault is particularly fatal with geose.  Serve with
apple smuce or orange salad,

OTHER PREPARATIONS
Allow the pudding 1]-2 hours boiling and remember to have a
kettle of boiling water ready for flling up the pan. Nest, dish

and decorate cold sweers amnd put ready dessert and sweetmeats
i they are being served,

. Sawees can be boiled up whilst the ba
The brown sauce sl
n st cd
I|:r a large party it's n g pl - rved in the
ki # ith sdic covered with
paper or a dish and popped back in the oven for a fow minstes,
Mum. Puﬁ can he heated throwugh ||1 the owven when the meat and

Yuu ilL-: ta dish the padsding 'I|c||:-n: sl
do, leave the piedding basin over il o prevs
Leave the brandy butter in a cool place unti
custard just before serving the pud

QUANTITIES OF SAUCE AND STUFFING
HEAD

HBread Sssce .. . . I il () breadorambs)
Cranberry Siude Ish

Kl\.[-eu for siuffings should be adjusied in peoportion to n.. eatal

quantiiy of breadcrumbs required
Chestnut Steffiag.  To 1] B of \.hf”td inned and sieved coolied ehes
334 & nz bresderumbs, seasoning, grated rm-l nf n.lll' a lemon.  Rub ia <
dr Based to & fiem passs wills milk o
Cranberry Samce.  Stew § Ib. of cranberries to & .|| 5 6 Iablcwpwnru'hnmr
Skeve, Add 2 cor. sagar and, if lked, | oz mangs
Hund Sewce or Braady Botter. Baan 4 o bulter of s bu a malt cream.
Mix in graduaily 3 oe. king sugar, | iblespooalal brasdy
spoonlisd sheavy. Shape neally in the serving dish and kavw Le «hill.

Miscoment. 1012 ox. mixed dried frait. 4 oz chopped eob or hazel nuis.
4 0. candied poel. 8 ox. chopped 11Ne 4 ov. grased suet of multan dripping.
| mounded ieaspoonful mived spece. § level semspooniul prated nutmep




