DOROTHY JOHNSON

'HOLIDAY SPIRITS

‘‘Hail 'and be Merry!"”” ““To your Health,

Wealth and Happiness!’® -- Toasts of friend- §

ship and good will have always been a part
of festive holiday gatherings. Holiday cheer is
spoken in many languages. From Japan we
have Sake, of many varitdes. From Mexico

the world-popular Margarita, The most versadle $

served are Eggnog, Hot Buttered Rum and Tom
and Jerry. _ '

HOT MULLED CHRISTMAS SAKE

6 fifth-size bottles of sake
Peels of three oranges

Peels of three lemons

1 crushed nut meg, (not grated)
3 cinnamon sticks

8 cloves (whole)

1/2 tsp. allspice

3 cups fine granulated sugar

1 qt. boiling water

Boil all ingredients together 10 minutes,

except .the Sake.- Strain through fine sieve §

or fine cheese cloth. Add the Sake, which

has been heated almost to boiling point. Serve §

in preheated mugs with handles. Makes 20
servings.

HOLIDAY PUNCH NO, 1

Juice of 6 lemons

2 jiggers Curacao
. 2 quarts club soda or iced tea
2 Thbsp. granulated sugar

1 1/2 fifths bourbon
+ fruit for garnish

Mix together over ice in large bowl.
HOLIDAY RUM PUNCH . v

1/2 cup (4 oz.) lemon juice

1/4 cup (2 oz.) sugar

1 cup (8 oz,) cranberry juice .

1 cup (8 0z.) orange juice .

1 cup (8 oz.) strong tea

1 fifth (25.6 o0z.) White Puerto Rican Rum

Mix in punch bowl lemon juice, sugar, orange
cranberry juice and tea. Add rum and .dozen
cloves. Introduce ice cubes to chill.

MAUI MILK PUNCH

40z. hc:tl milk
1 egg yolk

3 Tbsp. butter ;&‘
1/2 tsp. vanilla

1 pinch powdered sugar
1 pinch nutmeg

2 oz, Hawaiian rum

Combine all ingredients but the Hawaiian
rum and shake. Add the rum and serve.

RUM PUNCH

Eqﬁal parts of orange and pineapple juiceé
and rum. Makes a tasty and easily prepared
punch, = *

TOPAZ PUNCH

1/2 cup red maraschino cherries

1 gt. lemon sherbert :

1/2 cup green maraschino cherries

1 - 6 oz. can frozen lemonade concentrate
thawed

1 - 6 oz. can frozen orange juice concentrate
thawed

1 quart water

1/4 cup sugar

2 bottles (1 pt. 9 oz. each) sparkling Cat-
awba juice

Arrange red and green cherries in bottom
of a 5 cup ring mold. Stir lemen sherbert to
soften; spoon into mold over cherries, pres-
sing to make a firm ring. Freeze. In large
bowl or pitcher combine lemonade concentrate,
' orange concentrate, and water, Stir till blended.
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' THE ROTISSERIE

1/4 tsp. salt

1/2 tsp. dry mustard

1/3 cup molasses

2 1-1b, cans pork and beans

Rub cavity of chicken with salt and insert margarine. Place chicken

§ on rotisserie with skewers. Tie wings and legs securely. Add re-

) maining ingredients to pork and beans and place in bottom of broiler
pan, Sdr beans occasionally. Cook for 1 hour,

Yield: 4 servings.

*Any roast that will cook in 1 hour may be used in place of chicken,

To clean: Disconnect applicance. Allow removable parts to cool ¢
\ and 'soak immediately in warm water, Wash in warm soapy water, §
rinse and dry. Never run cold water over hot parts. Wipe inside of
8 enclosed rotisserie with warm soapy water. Use mild abrasive pad
 t0 remove burn-on spatter. Do not immerse in water unless your
3y instruction book so states.
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Add sugar and sdr until disolved. Chill to
serve, dip sherbert mold in hot water; ,
unmold ring into empty punch bowl. Pour in
chilled juice mixture, Slowly add Catawba juice
and mix until blended.
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MANOR HOUSE

» What to drink after you've been drinking

Coffee, Brandy, Cordial, Flaming drinks or NO.1IN SOUTHERN NEVADA
a frappe. Here are a few good ones., ' ; :
EXPRESSO Largest Selections

Two level tablespoons dark coffee for every La rgest service Dept.

3 oz, of water. A wtwist of lemon peel, a cin=
namon stick as a stirrer and a drop ‘of An=-
gostura bitters or Anisette. To sweeten, use
crystalized rock sugar. '

COMPLETE HOME
FURNISHINGS

CARPETS-DRAPES & APPLIANCES
BEST TERMS ANYWHERE

Weekdays 9 "til 9 ==  Saturday 8 "til 6
Sunday Noon 'dl 6

Phone 642-0993

1310 & 1616 E. Lake Mead Bl
North Las Vegas

Within 1Block Of Each Other

CAFE COINTREAU

Place 1 tap. freshly grated lemon peel in a
large cup, add coffee until cup is 2/3 full,
add 1 1/2 oz. Cointreau and stir.

CAFE CACAO \

To one large cup of freshly brewed coffee,
add 1 1/2 oz. Creme de Cacao and top with
whipped cream.

CAFE ROYALE

Place a lump of sugar into a demi-tais
cup half-full of very strong doffee, and slowl;
fill cup with a good brandy. If this is done
carefully, off the back of a spoon, the brandy
g:&gtayi I:(I)‘ln Lth?pb Light it and when you are quite

w e beauty of the b
with spooned c'offee.tjy_ S




