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he holiday sciason is a very
special time of the v
family and friends gathering

to share in the fi 5. While
good cheer and merriment abound,
for the one who's in charge of the
maal, it's peaerally o hectic time
with numerous last-minute dishes
1o prepare and senve,

This challenge can be easier, how-
ever if you do e lintle planning and
a tot of pre-preparation. Serving
buftet style can also case the pres-
sure of this year's holiday meal. Let
people serve themselves and piteh
in to help the very young and old.

Turkey gravy, always stirredtup in
last minwte rush, can be made e
ier \\uh .\Ll\.ll)LL |>rq).|r‘umn l’rc

the possibilities of lumps,
ssures a4 smooth, light gravy
without a floury taste,

The source of yet another trauma,
that of mashing the potittoes, ¢in
be completely eliminated by serv-
ing stufted potatoes instead, By
using @ quality potato like Wash-
ington Russcts, th n be baked,
whipped up and restutfed in ad-
and refrigerated. Washing.
t potttoes are excellent
for buking becaunse they are highin
solids, which means that during
the haking less water needs to be
evaporated, resulting in a fluffier
baked potato. As the turkey rests,
to nuke carving casien, the pota-
toes can be returned to the ovento
pull up and take on a pokden tinge,

Think ahead for the vegetable dish
sembling the ingredients tor
the lemon sauce, Mix corn starch
and seasonings in asaucepan, cover

Dessert is the pidee de
of many a holiday meal

AT s ()nc that

kiwifruit slices and maraschino

cherries. The base for the tart is  the can.

pecled and ready to use r;;,h[ from

country. Serve fluffy baked Wash-
ington Russets topped withasauce

and put it aside ready and waiting,
Squeeze the lemow; rinse, trimand
divide the broceoli. You can even
parboil it a minute and chill inice
witter, to reduce last-minute cook-
ing time,

cious Holiday Pear
is certiin to impress your guests.
Shimmering under a clear glaze
prepared with pear liquid and corn
stareh, juicy canned Bartlett pear
hatves are adorned with colorful

made with a rich shortbread pastey
which is baked in a decorative flan
pan. There is no guesswork to con-
front the cook when using con-
venient canned Bartlett pears as
they are always perfectly ripened,

The best part of any holiday meal,
some say, are the leftovers. One
idea, offered here, is a take-off on
the popular catree potatoes so
popular in restaurants around the

made with the leftover turkey and
gravy. All that's needed to round
out the menu is a salad of canned
Bartlett pears filled with cranberry
sauce accented with crunchy
wialnuts.

TURKEY

ey is frozen, thaw, following time and directions given. Remove thawed
turkey from plastic wrap and neck and giblets from body cavities and prepare
turkey broth. At roasting time, rinse terkey with cold waterand pat dey, tuek fegs
to hoek tock or under skin band, turn wing tips “akimbo™ under back and
akewer neck skin to back. Place wurkey breast-side up on rack in shallow open
roasting pan. Blace 2 “tent” of foil loosely aver turkey to peevent overbrowning,
Foil may he removed during the List half hour foe 2 final rowning,

MAKE-AHEAD STUFFED POTATOES

8 {about 10 oz each)
‘Washington Russct

1/2 to 1 cup milk
1/4 cup chopped chives
potatocs 1/3 cup minced parslcy, divided
1/2 to 3/4 cup butter or Salt and pepper to taste
margarine, softened

Scrub potatoes, picrce with fork, Bake in §00° F. oven 50 to 60 minutes or unti)
tender. Remove tep of each potato, Scoop outinside; remove skin from wop pece,

Approximate Roasting Time in 325° F. Oven

Stuffed
3% to -i% houry
% to S¥% hours
S% 10 6% hours
6% 10 7 hours

Unstuffed
3 10+ hours
3¥: 1o % hours
- 16 5 hours
4% o % hours

Weight
8o 12 Ibs,
12 1o 16 lhs.
16 to 20 Ihs.
20 to 24 [bs,

Turkey is done when meat thermometer inserted inta the thickest part of thigh,
next 1o bexly, registers 180° F to 185° F. Thermometer should not tauch bone,
Other tests for doneness: Turkey is ready if the ey joiat moves freely when the
drumstick is pressed, or if juices run clear when a long thén fork is inserted into
thickest acca and pressed. For casier canving, tet turkey stand at room temperss
ture for 20 to 30 minutes.

Tip: If turkey is stuffed and there is some Jeftover, remove stuffing from wrkey
and refeigerate separately.

HERB TURKEY GRAVY

Turkey giblcts and neck 3 chicken-flavored bouillon
10 cups water cubes
3 onlons, peeled, quartered 3 bay leaves
3 ribs cclery, cut into sticks  1/3 cup corn starch
3 carrots, peeled, cutinto 1 teaspoon dricd tarmgon leaves,
sticks crushed
110 2 teaspoons salt

1 cup dry.white winc or water

Prepace broth up to one day ahead: In large saucepot, stis together turkey giblets
and neck, water, onloas, celery, cierots, salt, bouillon cubes and bay leaves. Bring
to boll; reduce heat, Remove liver after 20 to 25 minutes; resenve for use as
desiced. Simmer broth 1 hour or untit liquid is reduced by half, Dgain broth; cover
and chill, Reserve giblets and neck to use as desired. To make gravy, pour pan
drippings lcft from roasted turkey into kzrge measuring cup leaving only brown
partictes in pan. Allow to stand several minutes until fat depplngs scparate from
turkey fuices. Spoon off fat drppings; discard. Remove any congealed fat from
refrigerated broth; discard. Add broth to juices to equal 4 cups, Return to roast-

“Ing pan. In small bowl, stir together corn starch, tarragon and winc until smooth;
add 1o roasting pan. Stirding constantly, bring to bail over medlum heat, scraplag
up browa bits from bottam of par; boil 1 minute, Makes about 5 cups.

Mash p Add butter, beat in enough mitk until light and Alufly. Add chives
and 2 (.vhluponns parsiey; mix well. Season to taste with salt and pepper. Pipe
mixture into potato shells using pastry bag and star tip, or spoon mixtuse into
shells, If ande ahead cover and refrigerate. Remove from refrigerttor and lee
stand at coom temperature at least 1 hour Place on lightly greased baking sheet,
Bake in -§25°E oven 20 to 25 minutes or until lightly browned. Sprinkle with
pacsley before senving. Makes 8 servings.

BROCCOLI WITH LEMON SAUCE
1 tablespoon corn starch
1/4 teaspoon salg
‘1/8 teaspoon pepper

2 tablespoons lemon juice
1 tablespoon chopped parsley
2 pounds broccoll spears,

1 cup milk cooked tender-crisp,

2 tablespoons butter or margarine draincd
In i-quart saucepan, stie together corn starch, salt and pepper. Gradually stir In
milk until smooth, Add butter or margarine. Sticring constantly, bring to boil over
medlum heat and boil 1 milnute, Remove from heat. Stie in lemon juice and
parstey. Armange broccolt In shaltaw serving dish, Pour sauce over broceoli.
Makes 8 seevings.,

HOLIDAY PEAR TART .

Shortbread Pastry (rcclpc
follows)

1/2 cup water
2 tablespoons lemon julce
1 can (29 oz.) Bastlett pear 1/4 teaspoon grated lemon rind
halves In heavy syrup 1 kiwifrult, pceled, thinty sticed
1/3 cup sugar and hatved
1 ublespoon cora starch 4 maraschino cherries, hatved

Prepare Shortbread Pastry. Draln pears; straln and reserve 1/2 cup liquid. In
I-quart saucepan, stir together siigar and corn starch, Gradually stir {n reserved
pear liquld and water until blended. Stirring constantly, bring to boil over

' medium heat and boll 1 minute. Stir in lemon julce and rnd. Cool. Spread 1 cup
of pear glaze on bottom of cooled pastry shell. Arrange pear halves on glaze;
gamish with kiwifrult and cherrics. Brush with remalning glaze. Refrigerate.
Makes 8 to 10 servings.

Shoy ad Pastry: In large bowl, stir together 1 cup unsifted flour, 3 lab[c-
spno’;snggn starch and 2 tablespoons sugar, With hands, work in 172 cup butter
or margatine until dough holds together and forms 2 ball. Press pastry into
bottom and sides of 9-inch fluted tart pan with removable bottom ar 9-Inch pic.
plate. Picrce with fork. Bake in 325°F oven 20 to 25 minutes or until lghtly
browned. Cool before filling. Makes 1 {9-inch) crust.

S

BAKED POTATOES
WITH TURKEY
TOPPING |

{not plctured)

‘4 {about 10 oz, cach) Washington Russct
potatocs
2 tablespoons com oil
1/2 cup chopped green onlons
1/2 cup sliced mushrooms
2 cups shredded cooked mrkc-y
1 cup leftover turkey gravy®
1/4 tcaspoon salt
1/8 teaspoon pepper
2 wmblespoons chopped parstey.

Scrub pottoes; pierce with fork. Bake In 400°E
oven 50 10 60 minutes or untd teader. Meanwhile,
in ltege skillet, heat corn oll over medium heat.
Add green onions and mushrooms. Stircing
frequently, cook 2 minutes or untll tender. Add
turkey, gravy, salt and pepper. Sticring gently, cook
until heated thraugh. Stirin parstey. Plicrce tops of
potatoes with fork; squeeze open. Spoon 1/2 cup
wrkey mixture onto cach potato, Makes 4 servings.

‘To make a quick, casy poultry gravy: In large
saucepan, mix 1 tablespoon corn starch, 3/4 cup
water, 174 cup dry white wine and 174 teaspoon
crushed dried tarragon leaves until smooth. Add
1 tablespoon butter or margarine and 1 chicken-
flavored bouitlon cube. Stirring constantly, bring
to boil over medium heat and boil 1 minute,
Makes 1 cup.

PEAR-CRANBERRY
SALAD
(not plctured)

1 can {16 oz.) Bartlett pear halves
Lettuce .
1/4 cup cranberry sau ,
2 tablespoons bmk:n walnut pleces
2 tablespoons’ corn oll
1 tablespoon Iemon julce

Drain pears; rescrve 3 tablespoons pear llquid.
Arrange pear halves on lettuce-lined plates. Flli

centers of pear halyes with cranberry sauce; sprin-

klc with walnuts. Stir together pear lquld, oil and
lemon julce. Serve with salads. Makes 4 scrvings.
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