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Sweeten The Holiday Season
With Desserts a la Francaise

ByTO M hO GE
AP Newsfeatures Writer
NEW YORK (A P )—Regions 

■in America and those in other 
countries have their own way of 
celebrating Christmas, and al
most always there are festivi
ties that revolve around a Yule- 
tide feast.

In America’s southland, 
Christmas for many families 
still means spicy razor-back 
ham, creamy oyster stew and 
rich fruit cake spiked with 
bourbon. In sections of Eng
land, roast goose serves as the ; 
Yuletide centerpiece and the ! 
meal is topped off with a flam-! 
ing plum pudding.

One of the most charming 
holiday spreads I know of takes 
place on Christmas Eve in Pro
vence, the sunny Mediterra
nean province of France. After 
attending Christmas Eve 
church services, a Provencal 
family returns home to a seven- • 
course meal. This is followed, 
to the joy of the small fry, by no 
less than 13 desserts.

Most Americans would find 
a seven-course spread a little 
too arduous to prepare and 
much too filling to eat. But you 
can choose a meal to suit your 
tastes and still delight your 
children and everyone else with 
the traditional Provencal des
serts.

Most of the sweets consist of 
simple items like almonds, 
walnuts, fruits, cookies and 
candies (you can make your 
own substitutions) with several 
fairly elaborate French delica
cies at the end.

If, for authenticity, you want 
to make these desserts from the 
same food products used in 
France, you can find imported 
items in specialty shops, the 
bigger department stores and 
in the gourmet food sections of 
most supermarkets.

Cheese Balls are made from 
soft French process cheese 
which has a subtle walnut fla
vor, and is combined with 
crushed nuts and coconut.

Another French favorite for 
the holidays is Armagnac 
Sweet Log, made from Armag
nac brandy, plus crushed 
champagne wafers, cocoa 
honey and colored sprinkles.

A bite-sized confection tha 
the family will not be able t< 
stop nibbling is chocolate frost 
ed petit beurre or French bis
cuits frosted with chocolate 
that has been laced with an 
orange flavored liquer.

A perfect accompaniment to 
these Christmas treats (for the , 
grownups) is a cool Bijou 
(jewel) punch, a combination 
of vodka, sweet vermouth green 
Chartreuse, chilled mineral 
water and orange slices. If the 
weather is particularly chilly, 
you can substitute a sturdy hot

Beaujolais punch which is 
guaranteed to warm the blood 
and boost the spirit.

I package petit beurre wafers 
M elt chocolate over hot 

water. Stir in butter and Bene
dictine until frosting is 
smooth. With a serrated knife, 
saw each petit beurre wafer 
into three crosswise strips. 
Spread each strip with a thin 
layer of chocolate frosting. 
Makes about 72 cookies.

BIJOU PUNCH 
1 cup vodka 
1 cup green Chartreuse 
1 cup sweet vermouth
1 teaspoon orange bitter
2 quarts mineral water, chilled 
ice cubes, orange slices

In a 3-quart bowl, mix 
vodka, Chartreuse, vermouth 
and bitters. Slowly stir in min
eral water. Add orange slices 
and ice. Makes 12 tall glasses.

HOT BEAUJOLAIS PUNCH 
Heat bottle of French Beau

jolais, adding lemon juice and 
sugar to taste. T ie whole 
cloves, whole allspice, cin
namon sticks and a whole nut
meg in a piece of cheesecloth. 
Drop into wine and simmer 15 
minutes. Remove spice bag 
and serve hot in cups garnished

with orange slices. Makes 
about 4 cups,

CHEESE BALLS
1/2 pound soft cheese, walnut
flavor
2 cup finely chopped nuts 
1 cup candied mixed fruits 
1 can (3 1/2 ounce) flaked coco
nut

M ix cheese, half the nuts, 
fruits and coconut. Shape mix
ture into one-inch balls. Roll 
balls in remaining nuts. Chill 
until ready to serve. Makes 
about 30 one-inch balls.

ARMAGNAC SWEET LOG 
1 package (6 1/2 ounce) cham
pagne wafers crushed 
1 cup finely chopped nuts
1 cup confectioners’ sugar
2 tablespoons cocoa 
1/3 cup Armangnac 
Honey
Colored sprinkles 

M ix wafer crumbs, nuts 
sugar and cocoa. Add enough 
Armagnac to make mixture 
that can be shaped into a loaf, 
2 inches by 8 inches. Brush 
outside of log with honey then 
roll in sprinkles. Let stand at 
room temperature, then slice 
into 1/2-inch slices

CHOCOLATE FROSTED 
PETIT BEURRE 
8 ounces semi-sweet chocolate 
squares
2 tablespoons butter 
2 tablespoons Benedictine 
liqueur

What’s Christmas Without Divinity Fudge?
By CECILY BROWNSTONE  
Associated Press Food Editor

When I was a little girl, no 
one in our family would have 
thought of making Christmas 
candies without running up a 
batch of Divinity Fudge. I can 
still remember the flat whip 
with which my mother beat the 
candy and how vigorously she ■ 
used it.

Nowadays an electric mixer 
does the job of beating, al
though if at the end the candy 
becomes too thick for the mixer 
you finish the beating with a 
wooden spoon.

The follow ing recipe for 
Chocolate Peppermint Divin
ity is brand new. We’ve never 
found a recipe for Divinity that 
included the peppermint and 
so we dreamed it up! 
CH O C O LATE  PEPPER
M IN T  D IV IN ITY 
2 1/2 cups sugar 
1/2 cup light corn syrup 
1/2 cup water 
1/4 teaspoon salt 
2 egg whites
2 ounces (2 squares) unsweet
ened chocolate, melted 
1/2 teaspoon peppermint ex
tract

In a 2-quart saucepan stir to
gether the sugar, corn syrup, 
water and salt. Cook over me
dium heat, stirring constantly, 
until sugar melts and mixture 
comes to a boil. Reduce heat; 
cook without stirring until 
temperature reaches 248 de
grees on a candy thermometer 
or until a small amount of mix
ture dropped into very cold 
water forms a firm ball that 
does not flatten on removal 
from water.

Just before temperature 
reaches 248 degrees, beat egg 
whites in large bowl of electric 
mixer until s tiff but not dry. 
Beating constantly on high 
speed of mixer, slowly pour 
about 1/2 the hot syrup over 
egg whites. Then cook remain
ing syrup to 272 degrees or 
until a small amount separates 
into threads that are hard but 
not brittle when dropped into 
very cold water.

Beating constantly, pour hot

CHOCOLATE PEPPERMINT DIVINi i i < JDOE Oftor tins luscious treat to carolers.

syrup—about 1 tablespoon at . 
time—over first mixture. I»mi 
ing well after each uddit i 
After all the syrup is mliii< 
beat until mixture begins n 
lose its gloss—about T minute-

Iced.

hi

mixer, heat with a wooden 
-pi ion

Drop In teaspoon! uls onto 
wax paper

M a k e s  1 1/4 p o u n d s  o r  14 
pieces

Wine And Nuts For Birds Century Ago

FRENCH FASHION Christmas Eve may be celebrated by 
partaking of no less than 13 desserts.

NEW  YO R K  (A P ) -  
Christmas feasts involving 
much pomp and .circumstance 
date back toancienttimes.

In medieval England, for 
-instance, Ghristmas feasts 
lasted several days and were 
extremely jubi lant affairs.

The feasts began with the 
ceremonial entrance of the 
hunters, musicians, and the 
master cook, the latter 
carrying the head of a boar on

a silver platter A lemon, the 
Norse symbol of plent\. «a? 
wedged in the boar's mouth 
and twines of rosemar;. and 
laurel encircled the massne 
head. ....... ............. "...

In America, bringing in a 
boar’s head did not catch on 
Instead, the turkey soon 
became a favorite and almost 
symbolic Christmas dish

“Here’s a recipe from the 
19th century that reveals the
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mil be deliciously tender and 
have a fine nutty flavor "

Mince pie also dates back to 
ancient days. Some of the 
recipes for it stretched the 
imagination, too.

GAY GARNISH
Poinsettias to garnish 

holiday foods may be made by 
cutting petals from red 
pimento peppers. For the 
center, use a sprig of parsley

A
new 

service 
for our 

depositors...
Blue Shield Medical • Surgical • Hospital Benefits 
Plus Major Medical At Low Group Rates

Now you can apply for Blue Shield worldwide coverage at group rates. Our depositors’ group 
plan provides Blue Shield’s Preferred Coverage, plus $30,000 in Major Medical and addi
tional Outpa'tient Benefits. And forget the usual red tape on claims; because the doctor 
and hospital bill Blue Shield direct.
Among the many plans we considered, Blue Shield stood out as the best value in both 
service and coverage., We are pleased to recommend Blue Shield’s Preferred Group De
positors’ Plan to our customers.
For more information on this new service please stop in or call us.

The Blue Shield Preferred Group 
Depositors’ Plan
Represented locally by

F N I INSURANCE GROUP 
D illon , Montana

STATE BANK
A N D  T R U S T  C O M P A N Y
BOX 1237 •  DILLON, MONTANA 39723
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BIRD FEEDERS 

BIRD SEED
GALAXY

C O O K W A R E  SET

BELL SHAPED 
BIRD SEED

7 -V /’ Skillet

10*Vi" Skillet *4 Qt. Covered Dutch Oven

1 Qt. Saucepan 2 Qt. Covered Saucepan

EXTRA H E A V Y -D U T Y  STEEL

WILLIAMS LAWN & GARDEN CENTER
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