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Wednesday, November 24,1976

antto give
a used qift?

yould you consider using a gift
belore giving 1t to a fnend? Prob-
ably not, buthere 1s a gift sugges-
ton that requires using the gift
before you give t away

The suggeston s for a holiday
frutcake given 1nts baking dish
The decorated Chnstmas fruit-
cake 15 something extra when giv-
en with a piece of versaule glass-
ceramic cookware 11 suggests
that special thought was given tor
this partcular gift

Once the cake 15 baked, re-
move it irom the pan to ¢cod and
then wrap in plashc wrap

Return the wrapped cake 1o the
pan and you have a gift to be
en;oyed now and a handsome
addsion 10 SOMeone’s Cookware
colecton You might include the
recipe, too

HOLIDAY FRUITCAKE
1 package Betty Crocker Sna-

ckn’ Cake Applesauce Rasin
Cake Mix

1 cup muxed candied fruat
e cupchopped pocans
Glaze (below)

Candicd chernes

Heat oven to 325 degrees F
Grease and tiour two-quart glass-
ceramic pan Prepare cake muxn
bowi as drected on package, €x-
cept str v candied fruit and pe-
cans with the water. Pour into
pan Bake unlil wooden pick In-
serted in center comes out clean,
about 55 minutes. Immeagiately
remove trom saucepan. coo
Spread glaze over top of cake,
allowing some to dnzzie down
siges Decorate top of cake with
candied chernes After glaze has
cet. wrap cake in plastic wrap.
rcturn o pan

Glaze 1s made by blending "2
cupsugar and 1 tablespocen water
untismooth



