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Crystal Makes a Tinkly Christmas! '
‘ : With The Holidays In Mind

BY EDNA MILES

’I‘Hl holidays always mean more parties, more dinners, more hos-
pitable gatherings for everyone. 4nd this, in turn, means more
work. for the housewife. It's the season of the year in which she gets
out her best glassware, her fine linens and polishes up her good silver.
If you're doing a great deal of entertaining this year, you might
prefer to leave your cristal packed away and depend upon modern,
moderately priced glassware. The latter will need only reasonable
care {o keep jt intact and sparkling . This means less work for you.
1t also means that you can relax and enjoy your own parties,

To keep your inexpensive glassware shiny and bright during the
holidays, try these tips for its car '

‘Wash it in hot, not boiling, water. And nevey put glasses that have
just contained jice straight into hot water. Warm them gradually,
then give theny 4 quick rinse under the cold water faucet. They'll
sparkle anew.

Try adding a small amount of ammonia or detergent to the water
for a high shine. Then rinse the glasses in water of equal tempera-
ture and air-dry with the rims down. 1f you do use soap, you should
towel the glasses dry, -

It’s best to place a’ rubber mat or towel in the bottom of the sink,
particularly if you're washing stemware. Never crowd either the
sink or the drying rack. The rack should be rubber-covered. If you

Delicious holiday delicacies . . . a beauteous
collection of formals, hea;]lng for the

whirl of festivities ahead, Choose from
our happy holidaying tulles, crepes,
taffetas, velvets .., in short

or long, semi or super formal styles.

22.95 to 5

haven't a rack, place the, glasses rim-down on a towel o dry. Informal fable setting is very modern, Is achieved with dime-store |
ou can clean sticky milk glasses by rinsing them in Jukewarm| siassware, Inexpensive place mats and seeking Fremer eriore 3
water before you wash them: Then use more lukewarm water softened | © iy suryedcflesgad g oo .ty o | Shown, a halter neck nylon tulle

with soda to remove stubborn stains. .
Qften, glass dishes are stacked out in the kitchen during the rush| When you put glassiare away, place the different sized pieces in

of the holidays. 11 this happens and if the dishes stick together, don't | rqws ffom front to back of the shelf. This way you need not bother
jry lo pry them apart. Instead put cold water in the inner glass and | to reach over a low piece for a tall one. And never crowd glassware

- 'hold the outer one in warm water. They'll separate easily, when putting it away. Crowding can cause chipping or breakage.

short formal with a sequin-frosted

bodice. Peacock over green.

sauce or a sweet-sour sauce.

. . . [ ‘s
Frulf Cake Favorlfe Offen | Food T|p5 | Try these different sandwich - |
\

ler combinations: bacon and turkey

O F f. H I-d M liver, cheese and carrot, raisin and
| nut, chegse. and walnut, bacon and
n restive roliday Menus rolftoer turkey nesds only & L er, alie s and raioh. |
dium-sized muflin pans; set aside. | and appetizing. Michigan State | {} WSOIPrAe” o the dunch pail|
Into a large bowl or flat pan sift | College home economists suggest | ¢ your family,
- prepared | heating turkey slices in the oven | .
v and covering with a highly sea- |

Now is a good time to take stock |
soned tomato sauce, a_barbecue |, oW 18 8 Rood time to take stock |

With poultry prices reasonable at |
pieces and coat them with part of |margarine with lemon rind and  store in a tightly covered container | this time of year it may be a good |
the flour mixture. As a measuring | juice; add sugar gradually; con- in a cool place. Yields: One 2% lb. time to add a few birds to your |

Beet or cane suga
carefully with the sho;
light fluffiness, makeés the

dry ingredients over

fine-
textured tender background for the fruits and almonds. |
candied (glace) fruits in this In a second large mixing bowl|
cake. Cut the fruits in good-sized |eream shortening and butter or

guide, ‘approximately % pound | tinue cremming until mass is light | ring cake and 12 cupcakes, freezer supply. | DRESS SALON
candied (glace) fruit or rind will |and fluffy. s 0. e | STREET L,
make 1% cups cut-up. Add exgs, one ut a time, beat-| HOW TO CUT UP CANDIED_. || The stainless steel flatware on TREET LEVEL
3 cups sifted all-purpose flour | ing well after each addition. FRUITS AND ALMONDS ™ fthe market now is a combination

al Stir_in dry ingredients, mixed | For cherries: with a sharp knife | 4f ifon, nickel and chromium mak. |

1 t. each baking powd
h

1 cup halved candied cherries | with fruit and nuts, alternately |cut each cherry in halves from |ing it tough and tarnish-proof say
1 cup cubed citron | with water. | stem to bottom. | Michigan State College home econ- |
% cup eack cut-up candied orange | son  heavy er into pre-| For citron: with a sharp knife | dmists. |
and lemon rinds X | pared pans, “pushing” down slight- |cut each half into 4 lengthwise | 0
58 raising |y to even batter. strips; cut across these to make | As a general rule, leftovers do |

ched al- PR about 6 cubes, not freeze successfully, according |

BAKE IN A slow oven (300°F.) | For orange or lemon rind: use to Michigan State College home |
% cup shorte til top is firm to light touch. |sharp kitchen scissors to cut halves aconomists. This is especially true
% cup butter or margarine NOTE: Pl hallow pan of hot [into 4 triangles; then cut each one if the left-aver is a vegetable or
1 T, finely grated lemon rind | water on the rack under the cakes |of these into 4 smaller triangles. | contains vegetables.
2 T. lemon ju | during baking period. The steam| For unblanched almonds: with
1 cup beet or cane sugar helps to keep the cakes moist and | sharp knife cut crosswise into  Society deadline is 3 p.m. each
4 eggs plymps the fruit. thirds. Tuesday.
% cup water Baking times: cupeakes, 1% |- — T S — — —amae -

REPAKE B hour; 1% quart ring mold, 2 hours.
PREPARE BAKING pans. Cool out of pans on cake racke: - FOUR S IC CONVENTENG
Grease o 1% qt..ring mold; line | peel down paper on ring mold cake PARKING AREA FOR YOUR SHOPPING CONVENIENCE

with heavy paper (easier if a| When thoroughly  cold,  wrap | |
shaped pattern is cut); grease cakes in several thicknesses of
again. Place paper ramekins in me- | waxed paper or aluminom. fol

Quick Topping For

Fruit Cake

ter by Chevette . . .

glowing pearls ‘and fiery

thinestoneson nylon

Q%

2 Jewels to glisten under her tree . . .
2 .

% A. Nylon sheer pantie, scattered

with colored sequins. White, pink or

AT
With a fruit cake in the house
Tight at your finger tips, to

3ou have perfect haliday dessert faro
serve as is, or witl i p]
ments its mellow richness, « Hh 8 quick topping that |

Favorite toppings for fruit cake are whipped cream and whipped

Sream cheese. Spoon gencrously over hearty wedges of fruit cupy oo

after dinner dessert and guest entertaihment 5
' ert and te nt. To vary the toppings
tavor w .u.krm;l iuices, add chopped fruit or chopped nuts. - 7 "%

ruit cakes fhat take best to toppings are the old English type. This
Sakes, made with butter from a pound cake batter, ure rieh with e [

red; sizes small, medium or

You'll find themin holiday tins at your grocer’s ready-to-eat

. B. Nylon satin gown
tment.

large. 5.

with pearl and rhinestone bodice.

Pink gr blue; sizes 32 to 38. 19.95.

with rhinestone yoke

C. Nylon sheer c

i
and puffy sléeves. White or black;

sizes small or medium. $25. |

D. Nylon tricot gown with rhinestone

bodice and red velvet sash. |

White or black; sizes 32 to 36. 29.95 i

E. Nylon satin slip with

Your Jamily will love this Magic Frult Cake. It has such excelient keep-
ing les, you might want 10 send some 10 Jolks away from home, 100,
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1 Break ooe 9-ounce package con- |
densed. mincemeat into a 3quart |
i

1

1

rhinestone and pearl bodice. Pink.

Sizes 32 to 38. 16.95.

INTIMATE APPAREL
; PARKING LEVEL
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3 Stir in 3 cup flour and 14 tea- | ane wekg) JOUDIE sheels of alumi 0N \ v
spoon bal soda until just blend- 1
£d. Do nol over-mix. Grease 934x3- | Mggic Fruls Cake is (
inch oaf pan, line with waxed-pa- | rhrifry 2 ways! Saver [ A pasidy >
Bt e Pourin mixture, | rime and money. An
X I;i’lg; "?‘V:n.lbh 'k'o““h:‘ L} ir's 50-0-0 GOOD!
A . AM
. lightly touched with Sager. " l iy




