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This yeor, add elegonce to the traditional holiday feast
without adding o lot of work to yout hoctic cooking schedule Seve o
fruit flavor gelatin salad you can make in odvance. using fresh or
canned cranberries. Battor looking and tasting thon plain cranbarry
souce...and studded with wholesome fruits, vegetables. nuts ond
spices... gelatin molds are also easy 1o propote

While both of the salads oftored horo foatuse cranborrlos,
they are ditforont In taste and appearance. Each makos about
12 sorvings, Splcy Cranborry-Orange mold catls for ground frosh
cranberrlos, colery and otange or lomen ftavar polatin. l1a rollsh-
tiko texiuro makaes It o “*natural’ with turkey.

Laysrod Party Cranborty Salad uses whole borry cranbarry
sauce, wing, walnuts, applo and two packeges of ragpborry fla-
var gelatin and ono package of lemon flavor galatin. Tho creamy
tayor is the rooutlt of and wh topping
with thickenod lemon flavor gelatin. While this nalad [ooka
“"ohowy,” It is casy to prepare, provided you follow the diroc-
Uona carofully, allowing oach layer to chill uniit sot but not firm
~— about 2 hours. Censutt the Proparation Chart for explana-
tions of othar commonly used terme.

Heie ore some additional tips for ensuring the succoss of your
gelatin salads
* Use loss wator in preparing the gelatin mixture if salad is 10 bo
moalded. For @ 3-ounce package of gelotin, use 3/4 cup cold woler;
for o é-ounce packoge. 141/2 cups cold woter. (This decteose has
already been made In the sackpo for Spley Cranbery-Orongo

Mold ) This makes tha mold loss fragilo and makes unmolding

much simplar.

+ Do not use the speod sot when you're molding gelatin.

+ As fot the mold ifsell, aimost any matal form, not necessarily the
traditional mold, will work. Consider using coke pons of loat cake of
bread pons, Metal mixing bowls work well, too, with the nested sals
offering the advaniago of a variety of sizes.

« To dolermino the volume of the mold o¢ containor, first moasure
with water. It mold holds less than the amount of getatin mixtute
callad for on the package or in your tocipe, the surplus might be
poured into a separate dish for serving Iater, If the mold s much too
big for the amount of gelatin mixtute, it wilt be ditficult 1o unmold
and either the recipe should e increosed or a smaller motd used.

+ Now, the unmolding. First. ollow gelatin to sat untit firm, soverol

hours or overnight. Also. chitt serving plate of individual plataes on
which mold will be served

* Make certaln that gelatin is completaly fitm. It should not feel
sticky on top and should not sog toward tho side it mold is tilted.

* Use smali pointed knife dipped in warm water to loosen 1op
odge. Or. moisien tips of fingers ond gontly pull gelatin trom
-edge of mold

« Dip mold in warm, net hot. watar, just to the fim, for about 10
saconds. Lift from water, hold upright ond shake slightly 1o loosan
gelatin. Or, gently pull gelatin from odge of mold.

+ Molsten 1op of gelalin ond the chiliad serving plate with ¢old
watar: this allows gelatin to be moved atter unmolding. Piaco
moistenad plate over mold and invert. Shoke slightly, then lift off
mold carefully. If galatin doosn't telease easily, dip the mold in
waim watat again. If necessary, move gelotin to center of sorv-
ing plate.

Once you perfect thasa simple techniquas, vou will bo able to eqsily
dazzle fomily ond friends with a beautitul, delicious gelotin sciad to
odom your holiday table.

. Splcy Cranberry- Layered Party
Orange Mold Cranberry Salad PREPARATION CHART
2 pockages (3 oz. each) or 1 package
1-4/2 cups ground frash cranbonios (6 oz) taspbeny fiavor golatin tm ottt }muqqu-
12 cup sugor 3 cups bolling water Whenrecipesays:  ahould.... (rogular sof) {spood set) Use it tor...
2 packagos (3 oz. sach) o 3/4 cup cold water : o S oihod
1 package (6 or.) oronge ot 1/2 cup port wino Q01 Tocommended
femon fi gelatin 1 cup whols betry cranbeny sauce “Chill untll syrupy”  bo consistency of 1 hour 3 minutes glaze for ples. trlts
1/4 Yeaspoon sait 1/2 cup chopped applo ) Ihiek syrup
2 cups bolling watar 1/2 cup chopped walnuts “Chill unitl slightly  bo consistancy of 11/4 hours Sloominuies  adding creamy Ingrodionts
1-3/2 cups cold waler 1 package (3 or.) tamon flaver golatin thickened™ unbeaten ogg whiles l\f‘kh B:chlppod m&n&g‘m
1/2 cup mayonnaise °
1/: "::r‘”m‘?“i'“m“ o 1 container (4 oz.) fiozen whipped “Chill until thickenad™ bo thick encugh 5o that 1-)/2 hours Slominues  adding sold Ingredionts ke
spoen cinnomon 1opping. howed ~ spoon drawn through 1 fruits or vegetables
0 /8 teaspoon cloves Ol Nep:neéo ke raspbery flavor gelatin : 3 dotnlo impresion hours mixtures
. ssol ickage oo
5] 1 orongo. soctioned and diced in 1 cup ot the balling water. Add /4 cup of the nol m:;:m set but m":ndm mhwm" 2 30 miswtes layonng gelatin
1/2 cup chopped celary cold water and /4 cup of the wine and chill oF meve 1o ho side when
] until sightly thickened. Fold in cranberry sauce, o meKd Is thod
Q@ Combine cranbarios and sugar anasot  9PRI0 and wainuls. Pour Inla 2.quart sanving ‘CRllunfl T ot siiek fo inger whon - individual moids: 1 hour unmokiing and soring
[} aside. Dissoivo gelatln ond salt In bolliny bowd. Chil until sot but not i, Dissolve ternon touched and noi Mound  at least 3 hours '
wcrm' Add coldgwomv lemon juice, clnhoq‘ flavex golatin In 1 cup of tho balling woter. Chill or meve when mold
@ T ond clovos. Chil an iskenoq fors  untl sightly ihickanod; Than biend In moyon- s tiflod 210 4cup maid: 2 hours
@  inthocranbonies, orango and celor Spoon  Nalsa and whipy opping. Pour ovar gelatin at feast 3 hours
© it bcup mold B o In bow. Chill untl saf but not firm. Dissolve
}:‘035 Um:old Gamish with salad' groans.it remalning taspbeny flavor golatin in remalning 5 or &<up mold:
® e 12 e g bolling woter. Add somaining cold woter and at loast 4 hours o
3] osred. Makos 6 cups or 12 sorvings. wino. Chill untll slightly thickeneod. Pour Into ovornight
bowl ever lemon layer. Chill ustll fim. Garmish
@ with sugared groen grapes, if desiod. Mokes
>3] 6-3/4 cups or 12 sawvings.
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