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additional meals made from the left-overs.

that go well with a Thanksgiving Feast.

Suggested Menu for Your
Thanksgiving Day Feast
Beef Consomme
Roast Turkey with Stuffing
Mashed Potatoes with Giblet Gravy
Candied Yams
Broccoli with Hollandaise Sauce
Cranberry Sauce - Relish Plate
Hot Rolls & Butter
Pumpkin Pie with Whipped Cream Topping

Baked Sauerkraut with Ham Hocks
1 large jar or can sauerkraut

2 ham hocks

1 onion, finely chopped

1 tart apple, finely chopped

Ys teaspoon crushed red peppers

Ys teaspoon sugar

Ya cup white wine (optional)

6 juniper berries, crushed, if available
Water

Rinse sauerkraut under cold water; drain and
squeeze dry. Place in large baking dish or Duich
oven. Add onion, apple, red peppers, sugar, white
wine and juniper berries. Mix well with sauerkraut.
Place ham hocks on top of sauerkraut mixture. Add
small amount of water to cover bottom of pan. Cover
' tightly and place in preheated 375 degree oven. Bake
) for three hours or until ham falls off the bone. Stir
) occasionally while cooking and add more water
: (small amount), if needed, to prevent sauerkraut
from sticking. As sauerkraut bakes and you stir it, it
will become increasingly brown in color. Be sure to
stir in all the pan juices from the bottom of the pan.
Serves 4.

Baked Acorn Squash

2 large acorn squash

> cup melted butter or margarine
2 cup honey

Juice of 1 lemon

Salt and pepper to taste

1 tablespoon parsley

Wash squash and dry with papertowels. Slice squash
cross-wise into % inch thick slices. Arrange in single
layer in shallow buttered baking pan. Sprinkle spar-
ingly with salt and pepper. Over low heat combine
melted butter, honey and lemon juice. Spoon 2/3cup
of mixture over squash slices. Sprinkle squash with
parsley. Cover dish tightly with lid or aluminum foil

In addition to a basic preparation for vour
turkey, our food page includes a suggested’
menu and several recipes for special dishes

Have a Happy Thanksgiving, Enjoy vour
Dinner, and most importantly, Give Thanks to
God for life and Breath and All of His Blessings.

Turkey remains the best meat buy at Holiday
time. Therefore, if at all possjble, build your
Thanksgiving dinner around the traditional
bird, which will also provide vou with a few
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and place in preheated 350 degree oven. Bake for 1
hour or until squash is tender. During baking time,
baste occasionally with remaining honey mixture.
Serves 6.

Southern Corn Souffle Pudding

3 cans cream-style corn

s cup melted butter or margarine
1 cup cream or half and half

1 tablespoon flour

3 egg yolks

2 tablespoons sugar

s teaspoon salt

s teaspoon pepper

s teaspoon ground mace

3 well-beaten egg whites

In large mixing bowl beat egg yoiks until thick and
lemon colored. Stir in melted butter, cream flour,
sugar, salt, pepper,and mace. Beatwelltoblend. Add

well-greased baking dish and put dish in a shallow
pan of water in preheated moderate oven (375 de-
grees F.). Cook until the mixture just sets, aout 50 to
60 minutes. Serve at once. Do not cook too long.
Makes 6 servings.

Creamed Onions

2 jars small white onions

a cup butter or margarine

Ya cup all purpose flour

1'%z cups light cream

Salt and pepper

Dash of cayenne pepper

2 cup grated sharp cheddar cheese or soft
buttered bread crumbs

Drain onions. Reserve ‘2 cup liquid. Melt butter and
blend in flour. Gradually add reserved liquid and
cream, stirring constantly. Cook, stirring until
smooth and thickened. Add salt and pepper to taste
and cayenne. Add onions and mix lightly. Pour into
shallow baking dish and top with crumbs orcheese.
Cover and bake in preheated moderate oven (350 de-
grees F.) for 45 minutes. Uncover during the last 20
minutes of baking, to brown the top. Makes 6
servings.




