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’ Lifestyles today are far-removed from those of our grand-

. parents, Familles are scattered across the couritry, oflen across
the world, Hectie sehedules, limited free tirme, and the difficullies
of nssembling even nearby relatives make it diffleull to set nside n
{ime and a place for get-togethers.

“Fhe result Is that many families make the most of those olher
specinl farnily “hoppenings” when clan membera are golng 1o e n
the sane lown on Lhe same day. Graduations, veddings, birthdays
or special anniversary celehrationg are Just u few of the events
(hat enn bring familles together — although birtefly — to exehonge
news and revive happy memories,

Outdoor pienles are suited Lo larger gatherings, bit for fewer
guests a buffet at home ean he the simplesl and most satisfying
form of enterlaining. You can ask the family members 1o bring
thelr own speciatties or favorile dishes, Moye ambitions conks muy
choose to produce the fenst single-bandedly, serving foads which
ara easily prepared In advanee, ~

‘Mie recipes below are designed for adaplubility, vhether yon
! coak for o few or a erowd,

Chattanooga Cheese Spread
A cupn (10 vozm,) ahreddded

G criuplyy cooked bacon slieea,

! sharp natural chedday cheens erumbled
: 2 801, pkew. cream choene 1/4 cup fincly chopped green
1 20-0z. can crushed pepper .

pineapple, drained

Combine cheddar cheese and softencd crenm cheese, mixing until
well blended. Add remai i 1i mix well. Chill, Serve with

. assorted crackers. A]lpmxlmmcl'y; 5cups. .

| Corn Relish

! 3 17-0z. canswhole kernel 1 8-0z. bottle .
corn, drained French dressing

N 1-1/2 cups chopped onon 1/3 cup chopped pimicento

1 cup chopped green pepper
i Combine ingredients; toss lightly. Chill overnight. 7 cups.

; Crunchy Vegetable Mold

8 8-0z. pkes. lemon orlime  1-1/2 cups real meyonnaise
; © flavored gelatin 2-1/2 cups finely chopped
I 1 teaspoon salt cucumber

3eups bolling water 1 eup finely chopped celery

2 cups milk 1/3 cup finely chopped

1/4 cup vinegar ! © green pepper

Dissolve gelatin and salt in hoiling water; cool. Gradually add gelatin
mixture, milk and vinegar 1o mayonmaise, mixing until blended, Chill
wntil partially set, stivring v, Fold in vegetables. Pour into
lightly oiled S-quart ring mold; chill until firm. Unmold on serving
plate, Surromnd with lettuee, if desived. 24 seroings,
Variation: Substitite 3-quart howl for ring molkl. Do not unmeld;
serve from howl.

_ Colonial Pumpkin Bars Oven-Fried Chicken Parmesan

1/2 cup (2 ozs.) grated

2-1/2 10 3-I. brotler-fryer;
parmesan cheese

! teaspoon cinndmon

34 eup margarine o
1/2 teaspoon soda

Vanil]a Frosting ' ’ 2 cups sugar

i . 2 cul up

| 1 3-0z. pkg. ercam cheese 1 teaspoon vanilla 1 18-0z. can pranpki) 1/2 teaspoon salt 1/4 cup flour Tepg, sﬂghlly heaten
| 1/3 eup margarine 3enps sifted confectioners’ 4 2gus 1/ teaspoon uuhnu17' 1 teaspoon paprika - Ltablespoon milk

{ sugar . 2 cups flowr 1 cup chopped walnuts 1/2 teaspoon salt 1/4 enp margarine

Dash of pepper
Combine cheese, flour and sensonings. Dip chicken in combined
egg and milk; coat with cheese mixture. Place in haking digh;
pour margarine over chicken. Bake at 850°, 1 hoyr or until
fender. 3 fo 4 seynings.
Mole: This recipe can easily he donbled or txipled for a eyowd,

\ . r . 2 leas s hoki sder / a
i Combine softened cream cheese, margarine and vanilla, mixing Lemspoons buking powder Vanilla Frosting
until well blended. Gradually add sugar, mixing well afler cach  Cream margarine and sugar until light and fluffy. Blend in
addition. 24 servings. . pumpkin and eggs. Add combined dry lingrf(}lienls; mix well.
‘ s i s Sty in nuts. Spread mixioré into greased and floured 15-1/2 %
Variation; Omit aus, 10-1/2-inch jelly vall pun. Bake at 850°, 80 1035 minutes or
To Malee Aliead; Bavs can he frazen. Thaw at room lemperature  uptil wonden pick inserted in center eomes ont clean., Conl.

hefare serving. IFrasl with:
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e ey dnetely dn o undlve of Siherln and
I el endte ple ‘vlnnl na wrlive planl, YWhnlever
the tmme, n etk ple o pdding I8 8 tee
desenet, Pt heenkinnl, ehubarh nfee with hot
bnitered Lunnl fan fine wny tostoed the day,

HUIUBARD BLUBE PUDDING
milk
1% eupn Nght brovm sugar
3 ey, anpnenied
1 teg, vaniiin extenct
n Qrwul entlched white brend dleed
11, fresh thubarh

50t Into Ya-tneh allces (nhout & cupe)
Wilpped fopping

. ] .
Hlond logather 10dlk, brown sugar, eyg yotks

omdf vanlla I largo pixing howd, Mix In hrood
tirhes nn(’l (ioronghly smolstoned. fitle in rhu-
I

Bl Bead e whits untip sHE bl ol inlj) drey
pcibss PR Il Jngba Vg glstire. Rapr inth
sl hibing dish, Mabs i firshested 30l
s S 10 55 s b il il
cbal: Bnp v st el b g g

FUPANH CGURCARD P1E

| Enips igine
o thep.
1 thipy
falt

d egun arpnented

3 enpudived thihneh

r
tfer

Blecrant fur sligle shell

Comhine sugnr, Hor, bller, ndl to tnale, epy
yolkn aord shinbael, Pl lo prnteg-lined plo tin
and hako al 450 degrees for 10 mlnutes, Redueo
hent o 850 degreen and baka 36 winntes longor,
Mnka mieringus wilh egga whiten, nllrwlfv nebding
threa {nbfenpoony mu(n,-. Pt on kot plo, helng
curolo] to sprend (o celint, nnd hnke |ml|| [
Ingito In golden, 10 to 16 minutes,

FII SHHUDARE PIKG

4 cupy dlced shulinrh
1 cupamugar
8 thep, Slour

bt wlth
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Oiaprebitis it , S el wislh h"mol fulf this
'ft!qllt)t« ) ,-ni:" ikl st Aot efitlet o il
djtinbls u»(m- rlst ol prilelies fder e phiilisphy:

hiilter: Htihy 116wl wnl the ?mm
Eplinly [Fnhy wullfn Vit nbtli: $inbs bt Doty
tehett iof 425 e s vdent for St Lo A mlm(!wv

RUUDARR CONEFRYE

0 cnps Hnely dleed rhatinrh

31h, sngar

1 eup shredded plrienpple, denined
(treak e ennned)

Ya eup orange Julto

1 ihxp, geated orange rind

1 thap, geated lemon rind

Y et fomon Jules

1 eup conraely broken nutments

Corehino nl) Ingrediants excopt nutmonts tha .

Honivy keltlo, Jelng Lo boll, sticelng unlll sugar In
d}lnqlvna. Bofl rapldly, stlrelng frequently vnll)
(hickened, Add nutrenta about five mlnu{en ho-
toro romaving from heat, Pour fmsdialely into
hot slorlllzed Jars and sead st once,

Maken about nix to elght glasaes,
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