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(4 Great
Gitt To Trim
A TreeWith

MINI MAC 35A

Reg. $179.04

ONLY $161.88

Other models ond sizes
Parts and Accessories

KING BROS.

2391 PONTIAC ROAD AT 1-75
(Oakland University Exit)

lable ot comparable prices.

373-0736

CHRISTMAS SPECIAL FROM 3«/‘

SAVE $15.00 ON ¢
SKIL MODEL 599
3/8” XTRA-TOOL *

SAVE
@ $10.00*
$29.99

SRVL  Model 374

L

SAVE $7.00°

ot plbhivpig g
4 ne & gt - ity 4t e e

" Comen o vty mritmd pipata eyt
terage ase

Reguiary pried @ b8 W o o et et b

J. FAWCETY

908 S. Adams Birmingham 642-RH60

Opan 9 to 9 Mon. thru Fre.
9.6, Sat ond Sun. to 3 p.m.

Rum-flavored version of four-layver torte can be baked dhead, chilled at least eight
hours or overnight

{Continued from Page 99)
4 large bunches curly endive
1 styrofoam cone, 2': feet high
1 styrofoam square,
12 by 12 by l-inch
1 small box round toothpicks
Cocktail Sauce

Thaw froz Ahrimp. place
shrimp in boiling salted water.
(‘over and simmer about 5 minutes
ar until shrimp are pink or tender.
Drain. Peel shrimp, leaving the
last section of the shell on. Remove
sand veins and wash; chill. Sepa-
rate and wash endive; chill.

Place cone in center of atyro-
foam square and draw a circle ar-
ound the hase of the cone. Cut out
circle and insert cone. Cover base
and cone with overlapping leaves
of endive. Fasten endive to styro-
foam with toothpick halves. Start
at the outside edgze of base and
work up. Cover fully with greens to
resemble Christmas tree. Attach
shrimp to tree with toothpicks.
Provide cocktail sauce for dunking
shrimp. Makes 12 servings.

A huffet of holiday foods is espe-
cially canvenient for Christmas
Eve, or Christmas Day, if that's
when vour family opens presents.
A buffet-style meal lends itself to
the informality of gift opening fes-
tivities.

Baked boneless ham is decked
out for the season with a glistening
cranberry glaze that is quick to
make. A sweet potato casserole
complements the entree.

The buffet dinner menu can also

include asparagus spears, red and
green salad, relish ribhon teay,
crescent rolls, butter, assorted .
Christmas cm).kicx. coffee and tea.

To make the Christmas Ribbon
SNalad, on the buffet dinner menu,
simply comhine red and green gel-
atin layers separated by a lemony
cream cheese laver

A classic meal of baked ham
along with potato salad, jellied
<alad and favorite cake is ideal for
an easy Yule reunion menu
Cherry Fruit Salad adds sparkle
with ity sweet dark cherries,
crushed pincapple, chopped pecans
and celery in cherry flavor gelatin

CHERRY FRUIT SALAD
1 can (17 oz.) pitted
sweet dark cherries
2 packages 13 oz cachyor
1 packaye (6 0z 2 cherry
flavor yelatin
2 cups bojling water
2 canx (R4 0z each)
crushed pineapple
'+ cup chapped celery
'+ cup chopped pecans
Drain  cherries, measuring

syrup. Add water to svrup to make
1 cup. Dissolve gelatin in boiling
water. Add measured ligquid and
undrained pineapple. Chill until
thickened. Stir in cherries, celery,
and nuts. Pour into individual
molds or an 8-cup mold. Chill until
firm, at least 4 hours. Unmold.
Serve with lettuce or garnish with
celery leaves, if desired. Makes 7
cups or 14 servings.



