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Thursday, November 28, 1985

rBaldwin Brass . ..

Holiday Savings of 20%
Comen todag & ses Mckigan's lorgust slction o glowsng. polished Batleun Lruss,

Made in the United States 1o the highest standard of excellence.

Classic Interiors

T B Fine Furnirure ... Where Quahey Casts You Less
- ’ T g 5
Mimty- I ey " 2092 Middlcbelt Re. (South of 8 Mie Rd.)

A OPENSUNDAYS 1§

Mon., Thurs. & Fri. Evenings 4l 9 pm, » 47-4~6900J

Sale Eady Dec 3(s¢

ST T T IN T Nas e 1 ) s T I T 1 T N T M T T 1 s o
R R N Y BT Gy A AN N O T R T TR TN TN
o l,,“\)'o \‘..-) o~ gar o~ Ga~ o G oa—" ) N )

Wassail

warms

heart with flavor

from Page 52

one ib, dried figs

four tbsp. amontillado sherry
two sticks butter or margasine
21 cup brown sugar

' cup white supar

4 engs

24 cups flour

Ly tsp. nutmep

'2 tsp. cinnamon

L1 tsp. baking powder

T2 tsp. salt

Steep fruit and nuts in two table-
spoons sherry overnight.

Line nine-inch round tin with two
luyers of waxed paper, extending pa-
per one inch above tin.

Cream butter and sugar. Add un-
beaten egps and mix well. Add balf
of the fruit and remainder of sherry.
Stir.

Sift flour, spices, baking powder
and salt and gradually add to half of
mixture. Add remainder of fruit and
then gradually add remainder of
flour. Mix.

Place mixture in prepared tin on
middle shelf of 325 F oven. Bake
about two hours (test after 134
hours).

NO BAKE FRUIT CAKE
one lb. seedless raisins
one 1b pitted dates
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one 1b. shredded coconut

one {b. shelled walnuts

.3 tsp. saijt

one tsp. vanilla

'+ cup amontillade sherry (option.
al)

Couarsely chop raisins, dates, figs,
coconut and walnuts through food
processor or blender, Do not over-
blend.

Empty mixture into large mixing
bowl and add salt, vanilla and sher-
ry. Blend well.

Spoon and pack mixture into a
mold. Two six-cup loaf pans are suit-
able. Cover and place a weight on
top. Refrigerate three days or keep
in a cold place to "age".

Scrve thinly sliced.

HOT PORT WINE SAUCE
44 cup butter or masgarine
2 cup sugar
one epg
43 cup ruby port
one tsp. grated orange rind

Cream together butter and sugar.
Beat cgg and add to butter mixture.
Stir in port and orange rind.

Just before serving, heat mixture,
stirring unti! warm throughout,
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(), They come in pale and celicate colors s well as deep. vibrant (4:)
e ones. They come in block too! They can combine the intensa, e
es) deep color of a fine colorad stona with the briiance only a =
N diamond con offer. W
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%S A tremendous vatiety in shape. color and texture. They offer a e
i compiment 1o any look. Versatie and easy to waar. Mixes well Gl
& with diamends. The ‘Queen of Gems.' 2
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(a‘), The Hindus called i ratnaraj” which means 'king of precious Q’:‘;
P gems.’ A ruby is g very dromatic stone. Indeed, there’s ncthing -(-'.'.-?.
s qQuite 0s fed s a nice. fine ruby. A ruby is vibrant, passionate, fisry =
o ond it says something about your personalify. R o i L4
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