Youngsters Can Make
. These Christmas Sweets

|

Watch Wattage,
|Experts Caution
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THE BIRMNGHAU ECCENTRIC  Page 5, FILBERT MACAROONS

At this time of year many fam- |

ilies in today's smaller homes are |

using the Hving room for such in- |
formal entertaining as  buffet
meals, waffle parties or television
|dinners. For such occasions port-
|able cooking equipment is conve-
nient and often is plugged into liv- |
ing room outlets. But if the party |
is to be a success, it pays to con
sider wattage as carefully as the |
menu_ or ‘the entertainment, say
specialists of the Rural Elc&tnﬂcn»
tion Administration, U. S.

| Otherwise, wires may be overtasd: |
ed and a blown fuse may spoil the
[ party.

H ]

MOST L. l\’l\(‘. mm S have.on- |
g ghting circuit and this |
carries less current than the henvr‘
ier nuphume circuits of the kitch-
en. Appliances with heating ele- |
ments, such as waffle-bakers, cof-
fee-makers, grills, toasters and hot |

H AL, of the fun of the holl- | spatula and wet fingers, into 4 |Plates, call Jor much more_elee-(
days is in the making as well | very thin sheet. Whm cool, break | tricity than Tights or motor-driven |
as the ecating of those Christmas | inta pieces. Yield: 1 pound, appliances.

sweets. Turn the youngsters
loose in the kitchen, and in one
evemng they can turn out goodies

Christmad Sq'nm |

5 cups puffed rice or puffed |
wheat |1

The heaviest load an ordinary | -
hvuu: is |
750 en

v gifts, or for family enjoy- appliance 00 |
Toent Hare ars e recipes for ;f:"“ roantel candied watts. This is & point to remember
zonticfﬂv{l! made with thrifty 2 herries pped can |in moving cooking equipment . to
reakfast cereals. the living room,

: eup green colored |
Cereal Crunch Brittle y’,..d.,‘ ,'."“’ e I Many of the newer cooking ap- |
1 cup sugar cup chopped muts pliances, especially the automatics,
A4 eup light corn syrup ll. cups light corn syrup are higher in wattage than the
13 o watee 1ténspoon vinegar older, slow-heating models. An au-
tablespoon butter 2 tablespoons butter or tomatic double toaster, for exam-
1 teaspoon vanilla \ margarine ple, may need as much as.1170
14 teaspoon soda 1 teaspoon vanilla’ watts, while some of the non-au-
1 cup oven-popped rice cereal Heat puffed cereal in moderate |tomatic only 500 to |

or wheat .nd barley kernels | oven (350°F.) 10, 10 minutes. (600 watts. A grill may take 660
Combine sugar; syrup, and | Place inwarge bowl and | watts, and electric plate from 770

reased
wix with chopped fruits and nuts.
mbine syrup and vinegar in
saucepan and cook until a few
drops in cold yter form a hard

ball (255°F.). Remove from heat;
add butter and vanilla, stirring
only enough to mix. Pour slowly
over cereal, fruits, and nuts, mix-
| ing well. Pack info greased shal-
low pan, 8 X 8 x 2 inches; cool.
Cut into squares, Yield: 16 pieces.

water in heavy saucepan. Stir
Gntil sugar dissolves. Heat slowly
to the boiling point, stirring con-
stantly. Cook to hard track stage
(290°F.) ar until a small amount
of syrup becomes very brittle in
cold” water. R

and add butter

cereal. Stir. F
poreelain

table

metal i
Stretch and pull by means of a |

or top.

GLADYS HEALTH cmd REDUCING

to 1200 watts nml a coffee-maker
up to 1000 wa

If, in mmmrn to these cooking
appliances, the et is
fdrawing on electri city—at the rate

and the room

an overload i
fuse will be the
up the watts

result .
| when you plan the appliances u

add

 Christmas Cooklng Cenfers 2 i STy

- sweet ¢

Fast Fudgc Fot Holly Days

th-(ormrlm l’nnd tch
m-h' & hu .
Km-: nin.:m
%mpnnr

1 ege, well

1 cup prped nn*m
% teaspoon vanilla
4 teaspoon sal
2% cnlpiu ready-to-serve flake ce-

Add sugar

Cream shortening.
md Ly,

Beat In egg and add chopped
Mix
into

flberts, vanilla and_cereal.
thoroughly; press_ mixture
rounded bowl 'f txblespaon.
on greased baking, sheet.
moderate oven 850°F,
utes,

Society deadline is 3 p.m. each|
Tuesday. |

SCREENS and STORM SASH |
FLUSH DOORS |
tion Door

® Combi, indows |
u Drawers
® Plywood—Kiln Dried Lumber
r WOODCRAFT CO. {
Q1184 Grant M1 4-0424
|

Mrs. Santa will share wx'.h )ﬂu the secret of personalized Christmas

A Brand New Smne

" RUGS 9RAPES BEDSPREADS
. And Similar Heb&vy Itemns

WASHED & DYED

In Our New 25 Ib. Washer

. . ¥
Birmingham Laundromat
Free Parking ® Open 88, Sat. 3 p.m.

2 blocks south of Lincoln
MI 4-8225 i

1287 8. Woodward

presents, Send candy fros r kitchen, and don't behieve it's difficult
ese pm!pnmnll ookin bealities were all home-made from
one simple, basic recipe. No candy thermomeéter nee st melt semi-
gocuhu ‘morsels, stir in evaporated milk and vanilla and your
candy mixture is re for Pralines, Pllhu. Choeolate Squares, or
any of the dther deliclous things !hov\n above,
Short Cut Fudge
2 packages semi-sweet
chocolate morsels
1 teaspoon vanilla
Melt chocolate in top of double boiler, Remove from heat. Stir in milk®
and vanilla and mix until mixture is well blended. Turn into pan or
shape in dr«xre\l form. Allow to stand several hours. YIELD:. Approxi-
mately 1%
Chocolate FqluxynfTurn mixture into an §
with chopped nuts, press lightly. Cut into squar
Coconut Balls—Shape into %-inch balls, then m'. shredded coconut,
Walnut Patties—Shape into %-inch balls, and press-wh walnut or
pecan in center.
Pralines—Measure 1 standard tablespoon of mixture. Place on a piece
of waxed paper. Use another piece of waxed paper to place on top of
oralines, Press with bottom of a water glass to make a 2-inch circle.
Bress mecans in- surface
(/.nmlule Nut Pm]—ft\l] 12 cup coarsely chopped nuts to mixture.
ixture in half. Make two Tolls ulmu\ 12 inches in diameter.
Lightly press roll into chopyml nuts so that all area is cu\tred Allow
s several hours; slice each roll in approximately 16

* cup sweetened
condensed milk

J

ich square pan. Sprinkle |

=
3-

few grains salt

1 teaspoon vanilla
2 cup chepped filberts

Birmingham’s NEW guxt
CAMERA STORE
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. Combine sugar, corn syrup, wa
STUDIO .On Candied Yule Creations ..« i o e v
heat. Stir until sugar is dissolved
Massage and Steam Baths “Sugar and spice, and_every Food colorings and. fhen cook without' stirring. to
1 Th thing nice” is an important ingredi. or until a very firm ball is
Physical Therapy fl|nt to be mixed inta the overal e in <old water., Just hefore
i Tl i hristmas sce > 2| heat  egg »
Physical Therapy treatments are beneficial to Arthritis, Christ G, but not dry. z
Neuritig, Nervous Disorder and Lower Hack Involvements, kitchen can be aad festive t shredded a damp Cloth wire the cry 2
o as other ‘\olvdm xmm Is throughout coconut amp ¥ Y 4.
BY APPOINTM | the house Gamdied cherries st on pouring edge of the 7
Warren 3583 Warren 6882 For that added Al ip to holiday | Stir sugar and milk and vanilla| P4 '”“‘ Ftherup In & very fine 2
5063 SOUTHLAWN food, fill the larder with cai until mixed. Kead on board, sprin- | ver the egg white, beating 4
N ! while pouri Do not v
|| hat vear @ distinctive Yule Kled with confectioner’s sugar, un 2
Between 11 and 13 Mile Roads, off Mound | e e e til smooth and creamy. Divide mix- ‘lmw the bottom of the pan. Beat ¢
. — S | . wre mes s port the mixture holds it shape A
- - 'S - | 1 package dot chocolate W To one part [ enough red into a buttered shal- A .
| 4 temspoon salt ood coloring d almond extract, 1( i cu o
e | 133 cups comn fukes d to a second part enough green % ‘H'}'Y’" onte SUE o M KODAK
| 1% cup chopped filberts and mintextract, to tint and flavor ”‘, 2 tensnosH o ’
Wonderful Chrlsf as G, CF (ERggcer delcately.” Then knead uncil mix: 15, YU, tesgpon 10 £ ; 7 PONY CAMERA
e Lumps ® Lamp Shades 's cup chopped dates- or dried ;yull]I‘Y_\ :nb: &-inch | 1» 'r b | J ¥ A : I,A,,,X[..,;l“”k
. - b ! » e P ATTE by slides or blac!
e Old Prints e Antiques Ill ~ Melt chocolate over hot but not |other 3%-inch balls in coconit and PARTY PATTE ¥ 2 B vt A ;
N YOUR CONVENIENCE boiling water.  Add the rest of chocolate shot over: the top '-f'-\ white table y 7 overst A 1.9 1
FOR YOUR CONVENIENCE the ingredients. Mix welland d or still others, make a cross h with Freen or blue cellophane Ahow. In attractive 1 v
. N o - nfuls, on wax paper. in top of cherry without cutting red with gumm v S (wo-tone (arrying v
OPEN  Exers Evening Thru Christmas Till § P,M., } den. Yields 2 to 3t dozen. | through.. Press back petals, and il e only § 95 4
. with a Smadl ball of fondant . ] Liberst wadein atoman: 4 2
RUTH HAIGH i HOLIDAY CANDIE Versatile Egg Nog R z 3
= | 5 cups sifted confectione CHRISTM o <1l 4 7 % N
CUSTOM LAMP SHADES | sugar R Makes Pie Filling v
179 Pierce MI 42002 | 1 ¢ u; canned ﬁ:\.(um.n con cuy ) a »
S - - " densed mi cup Ly Who isn’t reminded of AAAALAALARAALANANRANRNNNNLY ’
| 2 teaspoons vanilla extract Y cup wi day festivitios wh 1 4 .
& o it e el b Give AERYTHING
— - — |eaten egg o, yow've misesd A
. one of the holiday treats of g : it fakeg to make
A Let it wdd the final note W g p :“”eg
our to your holiday me ”
. \m)” like to serve it, too, when 7
gt holiday guests drop_in' for coffee | 4 4
. W " and des a ;
. v 4
FIVE \II\YTI’ [“] CRUST & b4
LITTLE MAN argus €3\ ; ?/
\ 1y ..\1 W.,,‘W -1““: % 3
\ alt /\\
\ ¥ . 4
. . : - e
Something Practical — A New Suit Tailored i e flour without siftin c} St
Have lard 05 jew
4 and sift. Have lar A
and Styled Just Like Dad's room temperature, Blend into flour s
with pastry blender or fingers un-
il the mi s size of small peas.
Add water all at once. Press to- ”
gether with knife. Shape into ball
and lay out on lightly floured pas-
try ¢loth or board. ; ;
Roll lightly to %-inch thickness, M
rolling from e Fic M A 2
into tin, trim and . 5
Here's a with a com- 2 A
Prick crust mm..] . 7 /
Bake in 425°F, oven for 15 min- bimation of features any photog- 3 2
| utes or until lig hm " browned rupher would want 4 7
| Fast Cintar £:0.5 conted, 4 A /
I EGG \m. 1||1|\<. color-corrected lens; § 4 £ ?
| 2 teaspoons gelatin trolled shutter mechani D 4
I 2 tablespoons cold water ¥ speeds up to 1 Uuhunml syn- $ 4
Gray and brown in 1009 wool 7 exen, separated g chronized plug-in flash unit A Z
ftannel. There are ray . teaspoon salt coupled ramefinder (o s A
annel, ere are rayon ace . L, sharp-focus pictures! See
o 2 cup s
tate fabrics and rayon-nylon ‘o Iut«pmm rum_flavoring g versatile Arg
SR . e Soft atin in cold water.
blended fabries-in navy and Slightly beat ¢ & yolk and com- ” R ST R R Here's eterythir
brown. Also a brown and blue bine with milk, salt and % cup of 3 d pictu
4 sugar in top of double boiler. Cook .
hound's tegth pattern that over hot, not hoiling water. Stir We Have Our Own Photo s the world amera to
B ' s nstantly unt t begins te ‘ u fus xtra-large
will be very’popular this sea- hicken: Remave from ot “water, Finish Plant Viewdder that icture
S Teay age SUI! ix ||| Add softened gelatin and stir un- H exactly as'yor
son. ,“)fdli these suits mixed til dissolved. Chill in vefrigerator 8 hr.Photo Finishing ing: dutle ot
or matched. {| until mixture begins to thicken. v pre hronized plug-
||| Beat exw whites stiff, but not dry. Double Size Prints in For black-and-whie and
. | y beat in reniaining sugar. | Albums 5
Sizes 8 to 22 Eelatin mixture along FILMS LEFT BEFORE PLUS—batteries, flash Tamps, flm, car-
m "Tv"r):’c'ﬁ' [I;\l:”ll\:znhl!” 230 AM rying case! And everything is yours for
e shel ; o
Size 22is compakable to men's 38 With rim of whipped READY nly
|cream “and sprinkling of grated
seml-sweet chocolate. Leave film in drop box when $23.95
. S —— S store is closed

MULHOLLAN

Men’s and Boys’ Dchmment

D’S

| STERNA[ )

‘: RCA Televmon
1

Radios and
I Record Players

||| ~ Free customer || &

{:Iu W. Maple at Pierce
® MI 4-9010

Open To 9 P.M.
Till Christmas




