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Much of aur American holiday foud heritage was brought to us
. from the country hearths of England and Evrope. Recipes, passed
by teavelers from country inns 1o village homes and the kitchens
of Lavish estates, journeyed to America. An inheritance of Amer-
icas cooking is reflected in the rewarding menu that follows,

Roasted Capon With Apple-Raisin 8.
Browned Bunermilk Gravy
Poached Golden Appley With Citrus
inter Vegetables With Ranch Dressing and Walnuts
Spatted Dog With Rum Raisin Cranberry Sauce

Swmabler (amilies are the norm today. And with both wlults in
nilics now working outside the home, time and ease of
ation are critical. That's why cooks are using convenience
products whenever it is possible 1o do so without saerificing tra-
ditional flavars, A technology, in the form of new and time-
saving equipment, is heaven sent.

A capon. 7 1o 8 pautxds, which wilk serve six to cight, seems
ieally suited for today*s smaller Gimilies. Osder one early Trom
your grocer or specially poultry marke you ¢an’t get one,
Targe rousting chicken or small fugkey will do ais well, Whichever
Bird you use. it'will roast t i pertect savory golden brown when
you firush the susface with o browsing and seasoning sauce.

- The stuffing combines bread scasoned with mild ftaliun sawsage
and spinach, accented with California raisins and the slight sweet-
ness of Washingtan Golden Deliciows apples., the ver: s caoking

and eating apple. Small whole Goldens are also used for the
puached srnish hecuuse they hold theie shape when cooked
and maintain color when peeled.

Tying the clements of the entree together is i well-seasoned

Ming the carly American trlition of smoothing thy
vors with the tmg of buttermilk. Yon can guarantee favor and
cator with browning and seasoning sauce.

e the buttermilk used for the gravy with the wopping fus the
Tes., You'll enjoy the delightful herb favors in Hidden
Vil Ranch® Butiermiilk Recipe Original Ranch™ salad dress- Y T H

ing nede with buteermilk, opped with bread crumhs and crushed " - ' . . 1
walnuts. [©s cremmy. smeoth and easy (© prepare.

cup orange juice

. (Microwave Method*) 172 cup cream sherry ‘
: erving perfect vegetables is i anap when yau select swinter vari- 1 stick cinnamon HE
eries b s broccali L‘-'rr nlx'-u‘«T s :"I\[) 3 .lL ":\Luk th .:‘ ) 2 pounds prepared vegetables (see note) 6 smalt Golden Deliclous apples, pared Y
Lirols anu syuusts wno © ¢ : 1-172 cups prepared Buttermilk : Shredded arange peel o
microwave oven, It takes but minute d you can cook and Resipe Orlpinal Rauch salad dressing ! i
st i th s Gt when s e Wl RAid 1 aispoon four Combineorange s, shery and camamon n e e 5
microwave ¢ are., Freeser- o shwasier-safe, the newt 3 sely ¢l ed W G ere bring to boil. Reduce heat: add apples and simsuer, covered, 40 :
couhwire cim be used in microwave ovens as well as convection U3 eup cach coursely chopped walnuts und buttered 1 (i . N

N a3e bread o 5 to 45 ainutes or until tender. Buste and tarn freyuently, Remove
entional ovens up to J00° £, hread crumbs y P

&

from pouching liquid: garnish with orange peel. Makes 6 servings, .

Amange vegetables in microwave-sife dishy caver with plastic
wrap and vent. Cook a1 HIGH (100%) 6 minutes: drain, Combine
sabind dressing und flour; pour over vegetables. Cambiine walnuts
and bread crumbs: mix well, Sprinkle over vegetables. Cover,
vent and cook on HIGH 5 minutes. Let stand 2 minutes before E—
serving. Makes 4 to 6 servings. N

v Teast is appropriutely crowned with a grand finule
recills the warmest of English country inn traditions, Spotted
Dog with Rum Raisin Cranberry Satice. The rich, steamed pudding
teatueing moist and delicious California mising was @ welcome
treat Tar weary holiday travelers, The raisinstudded pudding was
once likened to o Daltmatian wnd has been known ever sil
“spulted dog™ pudding.

“To prepire conve y, steam prepared vege unti) tender
and proceed with reeipe directions for sawee. Bake in J00° 1,
oven for £S5 minutes.

Note; Cauliftower, zucchini, broeeoli. leeks and/or cherry to-
matoes can be used.

*Recipe developed for 600 1o 700 wint microwave oveas, 1-1/4 enps su
tablespoon baking powder .
teaspaon salt .

s

Grated peel of 2 temons

1/2 cup melted shortening f

114 cup mitk
Rum Rai:

174 pound bulk itakiun sausage
1 cup diced onion
6 cups bread stulling mix
1 cup cored and diced Golden Delicious apple

Cranherry Suuce L

1 puckage 49 oz.) frozen spinach, thawed and (rectpe follows) .
thoroughly drained 3 cups chicken broth, divided (sve note)
. 1/3 cup raising 1/2 cup Mour In bow!l combine flowr, crumbs, sugar, haking posder .
. I cap chicken hroth 2 tablespoons fat drippings and salt. In another bowl beat cpgs and lemon peel until Mutty, '
1 capon (7 to 8 1.y thawed A4 cup buttermilk Mix eggs. shortening and nailk into flour mixture to blend .
: } spoonh browning und 1 teaspoont brownlng und theroughly. Turn into 2 10 2-1/2-quart pudding mobd or heatproot -

seasoning suuce

easoning suuce bowl coated with vegetable

coaking spray. Cover with fid or

: 172 cup butter or margarine, softened sal N aluminum foil. Place on rack in large pot, Pour in bolling water
i . . . spoon freshly pround black pepper to come two-thirds of the wity up side of mold, Cover and simmer
Brown smisge amd onjon: drain, Mis together stuffing, apple, 2 hours, 15 minutes, Meuwnwhile, prepare Rum Raivin Cranberey

ch. raisins ancl sisage misture, Stir in chicken brath, Retrip- Blend 1 cup cold broth with flowr until smavth. Tle remaining Sauce. Unmold hot pudding onto serving plate. Serve with sauce. -
| completely. Remove giblets, neek and any loose Lroth and drippings in large saucepan. Stir lour mintwre into hot Mukes 12 servings.

Trom hind cavitys rinse sl pat dry. Stofl body and neck £ broth. Cook ad stir over medium heat until mixture boils, Redue
Tightly with apple stufting misture. Close openings with skewers heat. Stir in remaining ingredients: ook 2 to 3 minutes mone, R Raiy

it Cranherry Sance: hn saocepan combine -3/ cups
1

amdl lace with string to seeare the Jegs, tail il wings, Work Serve hot. Makes about 4 cups. crinberry juice cocl 364 cup galden raisiny and 172 cup packed ,
: seasoning sauce into softened butter and rub mixtre all over . . light brown sugar. Bring 1o boil: add 1 cup fresh or frozen cran- s
D3 capon, Place capon on V-l n roasting pan. Roast in Note: Chicken broth—use eanned broth or combine chicken gib- berries, Simmer until berries begin to pop. Mix 173 cup golden
§ 325° F. oven B ning butter mix- lets and neck: | teaspaon each thyme and chopped parsteys | rum with 2 tablespoans cornstarch. Stir into sawcepan. Cook and
4 ture. Cook about 3 hours (25 minutes per pound) or until meat carrot and ) celery rib, chopped: 1/2 onion, quartered: and 172 stie just until thickened, Serve warm. Mikes about 3 cups.
Yy thermometer reads 170° F. or until juices run clear, Transfer capon teaspoon Kitchen Bouquet browning and seasaning sauce, Cover
1o warm serving phitter. Cover lightly and let rest about 10 minutes with water; simmer about 2 hours. Strain. Scason to taste with Pudding may be made alicad aml Trozen up to 2 months. .
N before . Mahes O servings, salt and pepper. steam in mokd, covered, about 45 minutes, <




