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HOLIDAY ENTERTAINING FOR TODAY'S LIFE STYLE

The joy and enchantment of the helidays are here. While traditions of celebration have 7 . L% ) " W sty e

changed through the years, the events we celebrate remain unchanged. The joy of a bountiful : . xA R

harvest, the warmth of rghgious observances, and the renewed spirit of the new year are anticipated

and enjoyed in our country and around the world.

T[uis may be the one time each year we relax our calorie-counting. However, good nutrition
and calorie control needn’t be sacrificed. These menus for a gala meal and a light fare of snacks and
hors d'oeuvres are all festive, delicious and healthy. Take note of these important nutritional facts
and make your holiday entertaining both delicious and nutritious:

« FLAVORFUL DUCKLING that is low in chalesterol and sodium and refatively low in fat and calories.
The production of this tasty entree has doubled over the past 10 years, a lribute to its increasing
popularity.

« RICE. also low in calories, fat and sodium, is an excellent source of complex carbohydrates and is
probably served with more holiday meals wortdwide than any other food. Plain or seasoned, rice
goes well with any meal,

 IDAHO-OREGON SWEET SPANISH ONIONS, another star in the low calorie department, also
contain a goodly amount of calcium and vitamins A and C, plus significant amounts of iron and
8 vitamins. These Gentle Giants with golden bronze skins and a light sweet taste are available
nationwide September through March.

» ELEGANT PECANS, once used mainly in desserts, now add their special flavor and crunch to
casseroles, salads, vegetables and hors d'oeuvras. They are high in fiber and are a good source
of protein, iron, calcium and the B vitamins. Pecans are also rich in potassium and phospherous.

SWEET SPANISH ONION WRAPS

medwm (daho-Qregon Sweet Spanish onions
cup cooked nce
cup ground or hinely chopped cooked duckling
fomato, diced
clove garhc, minced
1/4 1easpoon ground cmnanmon
1/4 teaspoon ground alispice
SPICED PECANS 1/4 1easpoon geound black pepper
172 teaspoon salt
1 tablespoon chopped [resh mint, OR | teaspoon dry
mint leaves
1 1ablespaon olive ot
172 cup heef broth
Juice of 1/2 temon
Yogurt, fresh nunt and lemon wedges lor garnish
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MENU |
Spiced Pecans
Sweet Spanish Onion Wraps
Ham & Cheese Pinwheels
Steamed Spinach Rotis
Duckling Empanadas

)

2 epg vibiles
2 tablespoons Viorcestershire savce
3 cups pecan halves

1/3 cup hirmly packed brovin sugas

173 cup sugat

1-1/2 teaspoons curry powder
172 teaspoon ground ginger
174 to 1/2 teaspoon ground red pepper

| twaspocn sait, optional Pee! omions ang cook m beling water 10 cover for 20

minutes, Dram and cool. Stash one side ol each onon,
lenglhvase, and carelully remove layers ol onen to fosm
“wraps' lor duckhng mxiure, For Lilling, combme nce,
duckling, tomate and seasonings. Place a spoontul of
fhmg in each enion shell and soll 10 hold filling. Pour oive
oil. brolls and lemon quice into Jarge skitlel. Add onon
wraps, arranging in single layer. Simmer 15to 20 mimules.
10 mnutes: stie; bake anofher 10 minutes. Coal and Serve with yogust, fresh mint and Yemon wedges, i
separate nuts. Store in artight container. Yields 3 cups. desired. Makes about 2 dozen,

HAM & CHEESE PINWHEELS

2 cups cuoked nce
2 packages (3 ounces each)
cream cheese
(reom temperature)
174 cup crumbled bley cheese
174 cup sout cream .
1/2 teaspoon seasoned sail
1/2 teaspoon seasoned pepper

Prebeat oven to 3257 In nuxing bowl beat ey whites
with Worcestershire savce. Add pecans and stir to
thoroughly coat. Combme cemaming mgredients n farge
mxnyg; bowl Add pecans: stir untl 3l are evenly coated
with sugar mixture. Spread, sepatating nuts as much as
possible, m lazge, lghtly geeased baking sheet. Bake

STEAMED SPINACH ROLLS

3/410 1 cup hinely chopped cookerd 2 epps. shghtly heaten
ducklng meat {piblels, 210 3 tablespuons soy saute
neck, ec.) 1/2 teaspuon each powdered ginger
174 cup each chopped and seasoned pepper
(tdaho-Oregon Sweet Sparush 1744 teaspoon ground Mack pepper
onen and celery 1 clove gachc, nunced
1 cup bean sprouls; nmsed. 1 package (10 ounces) tresh
dramed, and chopped spinach
2 cups cooked nce

DUCKLING EMPANADAS

3/410 1 cup hinely chopped cooked
duckling meat (piblets,
nech, etc)

1/2 cup each chopped onons,
celery, and pieen pepper
I medmim tomato, peeled and
chopped
174 cup rasns, plusped

1 cup cooked nce
1/2 teaspoon ground cumin
1 clove gadic. minced
1 egg. shghtly beaten
1/8 teaspoon ground red pepper
Salt to taste
2 cans (10 count each)
refrigerated biscuts

1/8 teaspoon garhc powder
Jor 4 drops hot pepper sauce
1/2 cup tinely chopped pecans
2 tablespoons chopped chives
8 baked or boited ham shees
(6x4x1/16 tnch) or
12 slices {4<ax1/16 inch)

Combme all ingredicats except uscuts. Mix thoroughly. Cover and va!ngumle'

Combine rice, cream cheese, bleu cheese, sour cream, and seasommgs,
Blend until smooth and luty {use foad processor, blender, o electric mixer).
Add remang gredients excepl ham. Mix thoroughly. Divide mixluze
evenly and spread on ham shees. Rell up, forming 6-inch or d-inch rolls.
Cover cach ham rolt ughtly with plastic weap. Relrigerate untit dirm, Unvirap
and slice in f-mch peces Makes 48 pieces.

Combme all ngredrents except spimach. Cover and refrgerate 1 hour or more. Place
spinach in a colander; blanch with bailng waler. Drain and patdey. Place a spoonful
ol duckling mixture on targe spuach leal, or on 2 simaller ones and overlap. Roll,
tucking m sides. Place seam-side down in hghtly buttered shallow baking pan.
Repeat untit all mixture 1s used. Cover and bake at 375° for 10 minutes, ot unlit
steaming. Serve warm or at room temperature with adipping sauce of yours choice, 1t

1 or more haurs. Separate biscuits and ol each one nio a rectangle os oval
about 7 inches long and 3 inches wide. Cut m hall crosswise. Place a spoontul
ol hiling on one-hall o each piece ol dough. Wel the edges wilh water and (ol
the olher hall over, pressing edges hemly to seal filing. Make a small sht in
each pastey to allow steam to escape Bake at 400° about 15 minutes, or unbt
polden brown, Makes 40 empanadas

desired. Makes about 3 dozen ralls

FESTIVE FILLED
SWEET SPANISH ONIONS

3 medium Idaho-Oregon Sweet Spamsh onions
2-1/2 tablespoons multed butter of marganne, dwided
1 chicken bowlton cube
172 cup bolling water
1 package (10 0z} trozen green peas
1 can (2 o7) sliced mushrooms, draned
2 tablespoons chopped pimento
14 leaspoon marjoram leaves

MENU II
Relish Tray
Buckling Imperiat
Fluffy White Rice
Festive Filled Sweet Spanish Gnions
Pecan Apple Cake

DUCKLING IMPERIAL

1 frozen duckling, defrosted
Salt and seasoned pepper
2to 3 shees tdako-Oregon Sweet
Spanish onion
1-1/2 cups duckhng broth
1-1/2 tablespoons cornstarch
1 teaspoon curry powder
1 clove gaslic, minced
174 cup diy white wine
1 can (15 ounces) shced peaches
[dramn; reserve sytup)
2 fablespoons snppest fresh parsley
3 cups hot cooked nce

Peel and hatve onons Place o Targe shallet with £-1/2 nches
boihing salted water. Return to boik; cover and snnmer 20 10 25
mmutes or until onions are fender. Dram Remove center sections
ol omions and chop 174 cup for filing. (Refngerale or freeze
femaining cenlers to seasn gravy, stews of soups.) Brush onien
shells with 11172 tablespoons butter and keep warne. Missalve
chicken boudlon m 1/2 cup boihng water. Add peas. cook
S minutes Add mosheooms, pimento, remaming 1 tadlespoon
butter, marjoram, and teserved 1/4 cup chopped omon. Heat
well, Spoon vegetables into onton shells. Secve tmmediately or
heap warm until serving tune, basting with cooking iquid from
peas. Makes 6 halves.

PECAN APPLE CAKE

{Tius cecipe should be prepared abead of time)

4 cups peeled. cated and chopped apples
1 cup raising
Brandy
2 cups sugat
172 cup vegetadle o
ogys (room temperatore)
cups all-purpose Hour
teaspoons pround cinamon
teaspouns haking snda
teaspoon sall
172 teaspoon pround allspice
174 teaspoon ground mace
Dash ground nutmey,
cup chopped pecans .
Whipped cream and chopped pecans, for garnish

In 2 Targe bowl, mux apples and raisins; cover fruit with brandy,

and soak overmpht. Bram apples and raisims and sel aside,.
(Reserve brandy lor another use) Pre-heat oven 1o 325° tn a”
large moung bowl, combne sugar, oif and egys, Siff fogether dry.
ngredients and add to egg mixture. Stir i apples, pecans and
raisins; owx well. Pour inta preased 9 x 13-inch baking dish. Bakes
for one hour. Cool. To serve, cul into squates and lop with=
whipped cream and chopped pecans. Makes 12 to 15, -

Cut along both sules ol ducklmg’s backbone. Remove
and reserve backbane. Cut each remaiming portion
of duckhng m hall to make quarters. Remove wing
tips. feserve. Wash, draim, and dry duckiing uar-
ters. Pock skin all over with sharp fork or knife.
Spreakle hghtly with salt and seasoned pepper
Arrange skin side up on a rack in roasting pan. Bake
at 325° for | hour. Meanwhle, place backbone,
wing s, neck. and pblets in saucepan. Add 2 cups
wates, omon, sall and seasoned pepper 10 tasie,
Cover and cook until giblets are tender. Dram; resetve
hqurl and meat. Freeze meal for later use. Combine
comstarch, curry powder, parlic, 1/2 teaspoon salt,
and 172 {easpoon seasoned pepper. Adil wine and
blend. Bnog, duckhing broth and syeup from peaches
to a boil. Add cornstarch mixture. Cook, stirng,
unlil ctear and thickened. Brush duckling quariers
vaith broth nuxture. Turn duckiing skin side down and
Brush with miclure. Bake t5 minules, Turn skin sute
up, brush with modure, and bake 15 muinules longet,
or unbl drumsticks are lender. Add peaches to broth
mixture. Heat pently. Stir 1n parstey. Serve duckhng
wilh beds of fully rice. Spoon sauce over duckhng
Makes 4 servings.
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