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- CREATE A KEEPSAKE WEDDING

Many couples today are choosing the warmth and intimacy of a small wedding
and at-home reception shared with close friends and family. Since it’s an occasion
to be cherished for a lifetime, everything must be just right. And it can be, even

when time and budget are limited.

Created especially for this type of personalized wedding celebration is the
symphony of food and drink offered here. The faods are festive and flavorful,
vet the preparations are nat complicated and most can be done in advance soonly
a minimum of last-day effort is required.

Guests will delight in sampling a bountiful array of fanciful hors d'ceuvres.
The variety and versatility of processed meats —ham, corned beef, sausages and
luncheon meats —make it possible to create an appetizing spread that offers

pleasing contra

in color, texture and flavor. When assembled, the appetite-

teasers make an impr
prepare.

collection, yet individ

lly each is quick and easy to

All eyes will be on the bride and groom as they cut the beautiful wedding
cake made especially for them. While the cake looks like the work of a professional
baker, it can be made conveniently at home with frozen vanilla layer cakes. Four
of the delicious three-layer cakes form a large base for the double-tiered center.
The cake is then prettily decorated with additional tinted frosting and fresh flowers.

Wedding Cake

o {17 vunces cach)
frozen vanilla laver cakes
1 can (lo-1°2 vunces) vanilla frosting
I teaspoon rum Flavering
1to2 tablespoons milk or cream
Fuod coloring
Fresh flowers

Thaw cakes partially at room temperature
orin refrigerator. On a lo inch square serv-
iny platter ur other flat surface, place 4 of
the cakes to form a n‘u;\l‘u Place remaining

2 vakes, 1 on top of the uther in the center

ot the cake square. Combine frosting with
rum flavoring and just enough milk toattain
a pood spreading consistency, similar to the
frosting on the cakes. With aspatula, smooth
alk seams vf cake to conceal them, using
additional frosting as necessary. Tint re-
maihing frasting with yellow food coloring
Using a pastry bag titted with a star tip,
press rosettes ot frosting to form a contin-
uous row alung the edge of cake layers and
make a border around the bottom of the
cahe. With leaf tip, make ribbon designs
around sides of cake and tier. Decorate the
lavers with real flowers, as desired. o0 servings.

Bacon-Cheese Ball

2 pounds bacon
package 18 ounces) cream cheese,
softened
cup shredded Cheddar cheese
cup milk
tablespoons prepared horseradish
package fo-1'3 ounges?
Thin Crackers

=

Cut strips of bacun crosswise into 112-
inch picces. Cook in frying pan, or micro-
wave aven. until crisp: remove to absorbent
paper. Cambine cream cheese, Cheddar
cheese, milk and horseradish. Add bacon,
mining thoroughly: shape into a ball. Wrap
i plastic wrap and retrigerate 2 hours or
overnight * Serve Butter Thin crackers
with Bacon-C! o Ball Yield: 2-172 cups

“Mav be frozen tor 2 weeks

Corned Beef Sticks

12 ounces thinly slced conked corned beef
ish sauce

12 cunges

ichel o Sesame

Sk Stks

Cut slices of corned beef in half length-
wise Spread appravimately 1.2 teaspoun
horseradish sauce on vne side of each strip
at corned beef Diagonally wrap each strip
af corned beef around a Snack Stk Cover
loasely and refegerate. Yield: about oo

s @KY

In anticipation of sunny days, plan a shower for the bride featuring a

Saucy Franks

2 packages (16 ounces each} frankfurters

1 jar (18 ounces) apricot preserves
2 tablespoons lemon juice

114 teaspoon ground ginger

14 teaspoon dry mustard

Cut each frankfurter into five I-inch
picces. Place apricot preserves in blender
container and blend until smooth. Combine
apricot preserves, lemon juice, ginger and
dry mustard; cook slowly 5 minutes. Add
pieces of frankfurter and continue couking
8 to 10 minutes or until meat is heated
through. Yield: 100 appetizers

Layered Sausage Wedges

10 slices bolagna

10 slices New England sausage

3 packages (3 ounces each) cream cheese,
softene

2 tablespaons Dijon mustard

2 tablespaons chapped chives
Parsley sprigs. Fllesired

Combine cream cheese, mustard and
chives, mixing thoroughly. Spread approx-
imately 2 teaspoons of cream cheese mix-
ture on each of 8 slices bologna and 8 slices
of New England sausage. Stack four slices,
alternating bologna and New England to
form a cylinder; top each stack with fifth
slice of sausage. Wrap and refrigerate.”
When ready to serve'cut each stack into 12
wedges. Garpish each wedge with a small
amount of cream cheese and a sprig of pars-
ley, if desired. Yield: 48 appetizers.

“May be frozen for 2 weeks.

Ham Stuffed Vegetables

3 cups (approximately T pound) ground
cooked smoked ham
3:4 cup shredded Swiss cheese
314 cup mayonnaise
113 cup pickle relish
314 teaspoon dry mustard
1 pint cherry tomatoes
4 cucumbers feach about 7 inches long),
unpared

Place ham and cheese in bowl; add ma
onnaise, pickle relish and dry mustard,
ring to combine. Cover and refrigerate. Cut
a very thin slice off top of each tomato;
Scoap out. Drain un absorbent paper. Score
each cucumber with tines of fork; trim ends
and cut each intu 5,x picces. Scoup out
center of une end of cucumber pieces to
form cups. (Use sharp spoon or melon ball
cutter. being careful not to cut through
shin or bottom.) Fill vegetables wi am
calad. Cover and refrigerate. Yield: 48
appetizers.

Celebrate a special at-home wedding with premium champagne, delicious hors d'ocuvres and a picture-pretty wedding cake.

Salami Cornucopia

24 slices salami (approximately 2 tablespoons finely
To ounces) snipped parsley
1 package (8 ounces) cream 24 sml’n sweet pickles,
cheese, softene: cut in half crosswise
2 teaspoons prepared mustard

Combine cream cheese, mustard and parsley. Spread 2
teaspaons cheese mixture on each slice of salami; cut cach slice
in half. Roll each half slice of salami to form a cornucopia
Insert pickle half inta center of each cornucopia, securing with
pick, it desired. Cover and refrigerate. Yiefd: 48 appetizers.

G

ge salad, an imp puff pastry torte and Light Chablis wine.

Honor Bride with Festive Foods

For the traditional shower before the wedding bells ring
good food as well as gifts are the order of the day. For ar
entree that's as special as the occasion, serve Sausage Pasta
Salad, featuring slices of flavorful smoked sausage, corkscrew
pasta and colorful crisp vegetables in acreamy Italian dressing
The convenience of the fully-cooked link sausage makes the
salad easy to prepare well in advance, even the day before.

Bring a ray of sunshine to the shower with a Thousand
Laver Torte made with puff pastry and layered with straw-
berry preserves and creamy vanilla pudding. The light, flaky
pastry for this elegant dessert is easily prepared using frozen
puff pastry sheets that can be thawed, unfolded and ready to
cut and bake in just minutes.

Sausage Pasta Salad

pounds “fully-cooked” 1 large red pepper. cut into
smohed link sausage,
cutinte 1i2-inch slices
Cups corkacrew pasta
funcoaked!
cups broceoh
flowerettes, blanched
ups sheed celery

114 cup mayonnaise
172 cup ltalian dressing
2 tablespoons grated
Parmesan cheese
112 teaspoon salt

“~

Prepare pasta according to package directions. Rinse with cald
water; deain. Combine sausage, pasta, broceoli, celery and red pepper.
Thoroughly blend Italian dressing, mavonnaise. Parmesan cheese
and salt. Pour dressing over salad, mixing lightly to coat all ingre-
dients. Cover and refrigerate 4 to o hours or avernight., if desired.
12 servings.

Thousand Layer Torte

tablespoon brandy flavoring
cup strawberry preserves
cup (112 pint) heavy cream
tablespoons sugar

teaspoon vanilla
Strawberries, halved

1 package 11714 ounces)
Toren
Puft Pastry Sheets
1 package (3-14 ounces)
vanilla pudding
=112 cups milk

e

Thaw puff pastry for 20 minutes and unfold. Cut both sheets
in half making four 51 10 inch rectangles. On a lightly floured board,
roll out cach sheet to 2 x 14 inch rectangle. Pierce tharoughly with
a fork. Bake an cookie sheets in preheated 400°F oven for 15 to 20
minutes or until puffed and brown. Cool. Meanwhile, prepare
pudding according to package directions, using milk and brandy
flavoring. Cool and then chill. To assemble, place i\ycrn! puffpastry
on serving platter. Spread with half of the strawberry preserves.
Top with second layer of pastry and all of the chilled pudding. Top
with third pastry and remaining preserves, Tap with fourth pastry.

«Beat ¢ream with sugar and vanilla until stiff. Spread cream over top

of torte. Decorate top with sliced strawberries. Serve at once. Makes
one tarte, 12 servings




