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2 P When entertalning this holiday season,

spend more time with your guests and less
time in the kitchen.

Whether it's a late-morning party with
visiting relatives, a daytime feast for footbali
fans or a New Year's Day get-together with
friends, you'll dazzle your guests with an
easy to prepare brunch that fits the holiday
occasion. And with the help of these make-
ahead recipes you'll be able to relax and en-
joy your party, too.

. Start by delighting your company with a
Brunch Strata that's as elegant as a souffie
but infinitely more reliable. To save time and  §

money, Tupperware® Educational Services
suggests chopping leftover holiday ham or :
turkey In advance and freezing it in an air- |4
tight container. The day before the garty, ;
defrost the meat, prepare your Brunch Strata (&
in minutes and refrigerate it for 24 hours. To i
finish this hearty dish, just pop it into your - i
oven, bake and serve. I

To complement your Brunch Strata, serve
savory Herb-Onlon Crescents. The delicate
herb-onion flavor is sure to be a hit, and
these fragrant morsels take just a few |3
minutes to make.

Andrea’s Broccoli Salad adds color and
interest with a unique flavor combination
and deliciously different dressing. And you
can prepare your salad in advance,
refrigerate It in an airtight sealed container
and add the dressing right before serving.

Dessert is Fruit Jubilee. it is easily
Frepared using a variety of canned fruit

ayered with crumbled macaroon cookies
and almonds. Served hot, this delightful
dessert can bake while ”you enjoy the meal
with your guests. A perfect compiement to
dessert is a speclally-flavored mint coffee
that you mix at home, with ingredients you
probably already have on your kitchen shelf.

To complete your holiday festivities, flat-
ter your guests with Christmas tree Cookie
Ornaments that bear the names of each per-
son attending. You can make a batch of
cookies ahead of time and freeze them in an
alrtight container. Then, when our guest list
Is set, just decorate each cookie with a name l
and hang them on your tree. Your guests will . |
have fun hunting for their ornaments as they
admire your thoughtfulness and beautiful
decoratigns.

And you'll be able to relax and have fun
throughout the holidays as you discover the
easly way to entertain friends and family in
style. .
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Andrea’s Broccoll Salad Herb-Onion Crescents Cookie Ornaments
. 34 cup margarine QUICK ROYAL FROSTING
23 bunchos Irash broccoll, cut Into bite-size plecos 1 8-0z can refrigerated crescent rolls 1 cup sugar 24114 cup powdered sugar
4 strips cooked bacon, crumblad 112 cup melted butior or margarina 2 oeggs - beaten egg white
I 112 modium rod onlon, cut in rings 1 tsp. crushed basil 12 tsp. vanllta 112 tsp. lemon Juice
1 <up goldan ralsins 1 tsp. crushed cregano 3  cups flour food coloring
u DRESSING: 3/4  cup cannod french frlod onlons, crushod } ::p. ::Il;lng powder
A 1 cup mayonnalse , Soparate dough Into trlangtes. Cut each triangle In half lengthwiso, GI?AZE
‘ﬂ 12 cup ﬂ‘ai" Brush with moltad butter, sprinkle wilh herbs and onfons. Rall up llght
I5] 23 tbs. cider vinogar from wido end to form crescent shape. Place an ungroased cooklo 1 :°54dﬂ S aynn
E4 10 bawl assemblo first 4 ingredionts. Sot asida, In small mixing bowl ~ Sh00L; brush taps of crescents with butter. Boke at 375° for 10 to 12 low drops food coloring
combina mayonnaise, sugar and vinegar; mix well, Add 1o broccall Minutes. Makes 16 rolls, In mixing bowl, beat margarlne and sugar untlt light and flutty, Blond
mixture and toss. Serve Immedlately or rofrigorate In an alrtight, seal- in egps and vanllla. Add comblned dry ingredlents; mix well. ChIll In
ed contalner for lator. Makes 6 to 8 sarvings, sealad contalner for several hours or ovamlfht. On pastry sheat, roll
dough lo 178" Lhickness; cut with cookle cutfors, Place on ungreased

cookie sheet. Bake at 400° for § to 7 minutas or until adges are lightly
browned. Cool slightly; ramove from cooklo sheat, Cool, Makes 4
dozen cooklea,

?‘4 Brunch Strata Fruit Jubllee To mako cookie arnamants, use a drlnkmalmw to cut a small hole
4] noar edge of cookle. Bake as dirocled, When cooled, decorate with
& o Jaze or frosting and thread ribbon or yarn through hole and hang on
&1 12 slicos white broad 1 160z can of poach alicos ghrlstmus lree.
B ; ::::C= b:x!:u‘r‘lm;rnad?'o.d %of!agad 1 16-0z can of pear slices For snowtlake paltem glazed cookles, combino corn syrup and food
i 1472 c..ﬁ. .‘,-,."n,’n.fk".’,‘ oddar cheoso 1 8oz can Olr neapple chunks colering. Paint coolod cookles using small brush.
i 3 cup diced red ball r 1 16.ox can of pitted black charries For frosted cookles, combine powderod sugar and beaten ogg white
2 i Peppo 2  medlum size bananas
% 2 scallions thinly slice cun siivorod toastod almond In small mixing bowl. Boat for 1 minute with mixer. Add fomon julce
o 3 cupsmilk 2 fa‘:gn‘r!li’:{:. toasted almonds while boating for 1 to 2 minutes longer unlll stiff. Add food coloring
é b ?&9'& '",‘,',T,';}':;;"“" 2 dozen medium slze almond or coconut macaroon cookles and docorate cooled cookles.
53 3 brown sugar . '
R v VRSN ek Mocha Deluxe Coffee
paprika gamish Dml;l gl: cugned fruit anld ff" fr‘z;'l: [Julca a]slldn. Ph;coll:ullnlt?'Tlﬁll:p 1 hgapltng :.p. IIn.(m: cuﬂ.'. ned x
bowl, Slice bananas, sprinkle with lemon fuice and mix w! ult. In 2 heaplng tsp. nt sweotened cocoa m!
T & oot broad, sproad ‘{,‘;’,?,,§‘°'éf,“,‘,“;,?‘;“,‘§y’é?,‘,‘,'“‘§,“ﬁglf','ﬁg anothar bow, crumble macaroons. Using a 2t. baking diah, lavar 1 honhing 1ah. crohed ety "
broad strips, ham of turkay, cheese, red peppor and Scatlony, Ropeat  haif of the fruit mixture th botiom of baking oish. Cover with half of 1 heaping tsp. non-dairy coflee creamer

kles, dot with half Blick of margarine,
layars. Beat eggs, add soasonlngs and milk; pour ovor broad, chease  the crumbled macaroon cookles, - { Inago: bine all Ingredients. Add bolling water and silr.
; sprinkle with brown sugar and 1/4 cup of slivered almonds. lepoat n a 8.0z, mug, comblne all Ingredients. Wi nd sile,
g{‘g‘??‘?‘cgggr‘% 'F;g'f::u'g?\:?%fmruidbt?g'r:’b::r:m(gbo‘glorhsﬁ"oz'l‘ lﬂpyors. Pour 172 cup of dralnad frult julce over layers. Bake at 325° for ?alnl?: with whipped cream and chocolate sﬁuvrnqa. Makes
o rotngorator) Bakke A e minutes, of unt Puttedand slight. 40 minutos. Makos & to 8 snr\tlnos. H;::Suat':sllluw 1/8tsp. of cinnamon in place of the butter mints, and
ly browned. Sprinkle with paprika and servo. Makos 8 lo 8 nowlnu.s. garnish with a cinnaman stick,
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