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monicnt
coom, and for tid
ride, as well,
With the ever ristug ¢sts of cate:
un old-fashioned tradftion whe
ugain,
Everyone hasa specinlty which canbe preparedahead
at home and carried to the reception tn alr-tight plas-
tie contalners,

pens r‘mllulcd futher of the

ing, this may just be
ie time has come once

A pale green, spring-like vegetable sulad of grated
zucching, celery and grapefrult scetions is chilled ina
plastic mold with n senl snapped over it, Carried to the
rccci)llon in an insulated fce chest, 1t castly un-
molded right at serving time. The salad’s freshness
picks up the entire meal. :

The family bors d'ocuvres chelcan prepare tasty little
deviled ham or tuna tarts the night before and trans-
port them to the feast in their own unbreakable serv-
Ing teay. Or illings cun be stuffed into cherry tomatoes
or spread on diamond-shaped breud eanapes as an
alternative.

The bakers will impress the wedding guests with
apricot-glazed petits fours baked and decornted the
day before, kept fresh and delivered to the festivities
In a sealed and handled cake server, | '
Alively punch of deticious Florida orunge juice, grupe-
fruit Juice, honey and sparkling water adds a special
touch to this special event.

TIPS FOR THE SELF-CATERED WEDDING
1, Start planning carly, Drw up u prospective mienun
to serve and contact Hkely cooks tousk thelr partic-
fpation. A good estimate ol the number of guests is
portant,
. I the wedding is lurge, ask scveml different cooks
to moke equal amounts of the maln dish,
Peaple can be asked to volunteer “chopplog and
cutting” help the day before the wedding. To keep
food fresh until reception time, store i alr-tght
scated contuiners,
. Plan food that nmude uhicad, earricd und
warnied up suce Aliy. You may need to borrow
extru portable ovens or microwaves and use o
nelghbor's refrigerator for exton storuge.
Salad-type mixtures of fod are more cconomtcul
than nicat or chicesc truys, .
Lacal church groups may have lurge supplics of
Tinen, stiver und glassware they might be willlng o
lend, If nat, renting I8 18 8 oy ¢l
than buying paper goods for a lurge crowd.
Set buffet table where lines can move from the
licad of the table down cach side, with duplicate
dishes on cach side,
I yous Intend to get your sealed storge containers
back after giving out Ieftovers (o speclal guests,
writc your name on musking tupe or use lubels
pluced on the outstde Dottom of the contuiness.
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GRAPEFRUIT GARDEN SALAD

2/3 cup sugar
3 3 envelopes unflavared gelatine
R 1 teaspoon salt
3 cups grapefrult julce, divided
1/8 cup tarragon or while wine vinegar
1 1/8 cupa ahiredded rucching (unpecled)
3/A4 cup chopped, aceded green pepper
1 cup grapefrult sections .
1/8 cup finely allced green onfona

an

Creamy aalad dressing

In a large sauccpan combine sugur, gelatne and salt. Add 1 3/8 cups
grapefrultjulee;letstand 1 minute, Stirover medium leat inttl gelatine
s complctely dissol ed, about 1 nunute, Stir In remuining 1 172 cups
#gropefniltJuioe and vincgar. Chlll, stirring accantonally, until mixuire In
the conalstency of unbeaten cgg whites. Fold in remnintug ingredicats,
-t ‘Tumn Intoa 8-cup plastic mold with a heart design, Seal, Chill inti] firm;
, To unmold, leave at mom tempemturc. 10 to 15 minutes, Immenic In

7 warm water 18 to £0 scconds, taking cure not tn melt gelatine. Renove

. from water and take off large seal, Place werving plate over mold and

o Intert. Carefully Rt off mold. Fil heart denign with creamy salud

siices, for gaminh

+ tressing, : .
YIEL2): B cups; approximately 10 servingw.

* DEVILED DIAMOND SANDWICHES

. Bcans “* 1/8 ounces each) deviled ham
: 1 pq:gdq (8 ounces) cream cheese,

P - “softened at room tempermttire .
ot - 1 tablespoon grated onfon . . .
AP m sliced bread

- 8 dozen'8°1/8 x R-inch dlamonda cut fro

Refrigerate untit

fent:

TUNA TARTS

2 packagen (3 ounccs) cream
cheese, at room temperature
1 tablenpoon icmon julce
1 jer (% ounces) pimientos, N
dralned, chopped
1/3 teaspoon pepper .
2 cans (0 to 7 ounces) tuna, dealned
1/% cup fincly chopped fresh chives
9 doxen I-Inch tastict shetls
Fresh parsicy aprigs

Tn mediim bowl beat ercom chieese untit smooth. Blend In leman

Julee, pintlento and pepper. Add tuna und chives; sty antil well con
bined, Cover, Releigerate uatih ready (o use. Spoon into turt shetls,
Top with parsley sprigs.

YIELD: About 8 l}?i cups; enough to Bl O doxen 1-nch tast sliclts,

49

; aFrRNge-on nerving tray. "
mm‘:d Lg?a,

'ROSY CITRUS PUNCH
3512 gmpei e e
grenading |

2 g}upoomh . .

1 espoon honey ™ ' B oy

2 omunges, thinty silced Coe

1 bottle (83 cunces) sparkling water, chilled B

tn a lat eba;lalmbln:umngc liec.’ 1 ”

. julce.'-m_ zand honey. S J““ qm"fﬂﬂc <

1~ Add orange slices. Bgfd_m'ufmng.ndd sparkiing |

waten s b Sl L))
YIELD: About 3 quasia, 2% (§ cunie) servings..

[(311:3

PARTY PETITS FOURS
: packages (1 pound cach) pound cake mix

2!
omnge juice (about 1 1/3 cupa)
1/2 teaspoon gemted ommnge peal

Candled flowern

Dagees
Circase u 16 1/2x 10 31/2X 1 Inch Jelly-mll pan. Line with waxed puper
nod grense ugatn, Prepare hith pack f ponned cuke mix 4
1o packuge direelinns using 4 cgs und substitnting un cqual nmnont of
ornge Julee for the wates called for, Stir In omnge peel. Tam into
prepared pon, Bake in o 350°F. aven 80 to 38 minutes or until top
springs buck when presscd with flegeett), Cool 10 ntinutes In pon. Tum
atit an wire rmck; cool completcly. Cat Into 1 1/2-inch cibies, To glare
cukes, dip thp of cukes only In Apricat Gluxe? Place cukes, top-stdc-up *
2 Inclics upurt on wise meks placed on cookde shectn, Lol stand untll
Rluze Is set, at Teant 1 hone To fitwt; place glazed cukies on u fork, onc ut
u thne. Spoor Frosting®® over, cuke, 10 nin over top and sldes evenly,
Let cukes dry completely, nbout T hous. Repeat frosting if ncecnsary,
Loy, Decnrute with condicid Mowens und nilver decorettes, ICdestred.
VIELD: Atant 80 peties for .- e T L .

. *Apricot Glaze .

. I | cup'@'iwleol prescrves . '
- J 1/ cup water i Lo

s

1n u saueepan comblne prescrves and waten stle over tow, heat until

smooth, Remove from beat, Poi mixture tirowgh astrdner to remove «

«aprient pieces; Return to hicat ill‘ipL'ﬂn_n:, thickens, " - L.
P A R Tt
’ O **Frosting . W T
} 11 cops (about 8 1/8 pounds) confectioners’ sugar .

. K %g cup water L
. ‘eup com Pt oo

. e mpplgn;y!.l“b! poon * ERNA

" wegetableodl .0 - :

.I/R teaspoons vanilla’t * L .
R ", Red; blue, yellow and green'food coloring -° - - -~ -
In a miedium bow? coinbine sigur, Waler com syrup, oll and saniliagsti;
; wntil smoath, Frosting may be divided and tated with diffeecnt food .

- colons, (Lavender, fronting tn diode with bluc und vod.) Usk to frpt’; "
A : : 4"

Pedits Fourn,




