BT DTSR D90 .

Glit Guide Il Thursday, December 11, 1986

Vean T e v ee”

Page 12
M A
N A
St A
‘Aerobic Dance and
Activewear for
Everyone including
children, full figure, |
| maternity
Specialty lines include:
: ING IN the holiday season and
’G”berf Cear the New Year with a resolu-
« Danskin tion to entertain clegantly but
. with ease,
* Flexatard “You don't have to be a gourmet
. Bare]y Legal cook or a social register hostess,” says
»Duvé Isabelle von Boch, spokeswoman and
N family member of Villeroy & Boch
» Cabriole Tableware, a china manufacturer.
“The key ingredicnts to casy, clegant
AndMore entertaining are organization, imagina-
tion and self-confidence.”
. The beauty of holiday entertaining
HON';IDA:: H%lﬂ;ls is that there are no rules, You can host
an,-rri. an event as formal as black-tie only
Sat. 10-5:30 complete with caviar and champagne,
: or simple come-as-you-are get-together
with cookics and eggnog, Here are a
6 5 6— 1 33 1 few party ideas to consider,
205 Main St. COOPERATIVE BUFFETS: Coop-
SuiteC erative Christmns buffets Jimit the
Rochester, M148063 amount of time the hostess has to
- spend in the kitchen. Instead of one
L person being responsible for the many

e/ courses of the annual yuletide repast,

assorted friends and relatives can con-
stitute to the menu. The ground rules
are simple: the hostess sets and de-

corates the table, ronsts the turkey .

and provides the Scoteh. The guests
contribute hors d'otuvres like Seotch
pate, vegetables, relishes and desserts.

TREE TRIMMING: Another tradi-
tion that benefits from a modern twist
is Christmas tree trimming. Instead of
trying to {it this activity into a hectic
weekday schedule or Christmas Eve,
many familics put up the tree on a
weckend prior to Christmas, They are
also using the tree-trimming as o rea-
son for a separate party — one to
which they can invite neighbors and
friends to decorate, carol and make
merry, The tree can be decorated at
leisure and guests can enjoy fruitcake,
assorted cookies and hand-warming
heverages like Scotch coffec.

Even simple refreshments, like port
winc and cheese, make a get-together
festive.

“'Nothing could be simpler, more ap-
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Gervals custiomoers have been buying
with confidence for 52 years al our
tactory-to-wearer prices.

DARK RANCH MINK COATS
Full Longth from 32795 CAN.

SILVER FOX COATS
Full Length trom 6500 CAN.

CANADIAN RED FOX COATS
Full Length from 3500 CAN.
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. Insizes 810 24, In stock,
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pealing or warming than a glass of
ruby port and slices of good cheese,”
says David Sandeman, chairman of
House of Sandeman, producers and
shippers of port, sherry and madeirn
wines, “Pour the wine into a cut glass
decanter, grace it with a holiday bow
and you have o Christmas treat as sat-
isfying as it is pretty.”

GRAZING PARTY: Long before
there were yuppices, many cultures en-
joyed grazing. The Russians, for exam-
ple, enjoyed grozing treats, which they
call zakuska, or “ittle bites.” The holi-
day table would include sticed beet vi-
naigrette, button mushrooms in spicy
marinede, piroshki (pastries filled
with meat, cheese or vegetables), pel-
meni (a meat dumpling), smoked fish,
stuffed cabbage, pickled herring, cavi-
ar with vodka and Russion dark
bread, according to Stolichnaya vodka
experts. Try a smorgasbord of your
own, fi’ ed your favorite foreign cui-
sine.

No matter what the party, Von
Boch contends that presentation also
is a vital element.

“Dining is entertainment, and it
should be approached with a touch of
drama and art," von Bock says. "Even
the most basic, seemingly ordinary
meal can be made more glamorous and
appealing when it's beautifully pre-
scnted. A creative table setting, there-

fore, scts the entire stage for a tour de

foree meal,”

For the novice or most sensoned
hostess, von Boch offers a number of
tips that can help to keep entertaining
elegant but easy this holiday season.

Good company

Small and large parties for friends, families

@ Start planning the menu as much
in ndvance ns possible, at least two
weeks. Write down ingredients you'll
need for recipes, plus serving picces
you'll use for dishes. Shop for groceries
and supplies ahead of time to avoid
last minute crowds,

© Select recipes that can beé pre-
pared ahead of time.

® Prepare recipes in advance and
have them ready to use in pretty oven.
to-table casseroles or cookware.

@ Sct the table as carly as possible

* — the night before or even up to two

days nhead.

® Experiment with the tableset-
tings. Mix and match china and erys.
tal patterns using colors and shopes as
unifying themes.

Here are some recipes to try for your
holiday party. .

QUICK SCOTCH PATE

1 pound liverwurst, at room tempera-
ture

1 packoge (8 cunces) cream cheese, at
room temperature

%4 cup Scotch

1 clove garlic, finely chopped

Combine liverwurst, crenm cheese,
Scotch and garlic in a mixing bowl or
food processor; mix until well blended.
Transfer mixture to a small bowl; cov-
er and refrigerate at least four hours to
blend flavors. To serve, pile mixture
into a serving bowl or shape it into a
loal. Serve with an assortment of
crackers or toast.

SCOTCH COFFEE

Warm heat-tempered glasses = toll,
tapered glnsses that hold about 6
ounces to create an attractive effect,
Pour in about 1 ounce of Scotch whis-
ky and 2 teaspoons of sugar. Fill glass
to within 1 inch of the top with strong
hot black coffec and stir to dissolve
the sugar,

Then trickle double, not whipped,
eream over the back of a spoon onto
the top of the coffee. This must be
done carefully so that eream floats on
the surface of coffee and just reaches
the brim of the glass,

ORNAMENT COOKIES

V4 cup butter or margarine

¥4 cup sugar

legg

¥4 teaspoon peppermint extract

1 tablespoon milk

1 ¥4 cups unsifted all-purpose flour
one-third cup unsweetened cocon
V% teaspoon baking powder

A teaspoon salt

Decorations: red cinnamon candies
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