HOLIDAY PIE — Festive French-inspired Mince ’'n Apple Pie com-

bines canned pie-sliced apples and robust mincemeat filling in a Christmas
tree topped treat for this holiday season.

The Herald Kitchen

By MILDRED HUSKINS

Recipes for mincemeat
date back ‘to medieval
_ times when its ingredients
in one surviving English
formula included “a hare,
a pheasant, two partridges,
two pigeons and two
conies.”

English cooks often fash-
ioned mince pies in the
shape of a manger to cele-
brate Christmas. The
French, mincemeat - wise,
Were more ..o tive,
- sticking with a convention-
al pie shape but refining
the filling by tempering
the richness of mincemeat
with a layer of delicate
apple slices. It is to the
French version we owe to-
day’s recipe for delectable
Cince 'n Apple Pie, brought
up to date by the use of
convenient canned pie-slic-
ed apples,

There’s an old supersti-
tion that “for every mince
pie you eat in a different
house you will have a
month’s happiness.” Try
this easy version and con-

tribute happiness.

Mince ‘n Apple Pie

1 can (1 1lb. 6% -oz)
Mincemeat Pie Filling.

1 can pie-sliced apples,
well drained.

1, cup sugar,

12 teaspoon cinnamon.

Y teaspoon nutmeg.

Pastry for double crust
pie.

Spread mincemeat fill-
ing evenly in bottom of
unbaked pie shell. Com-
bine apples, sugar, cinna-
mon and nutmeg and spoon
over mincemeat. Place
cut-out pastry Christmas
trees on top. Bake in a
425 degree oven 25 or 30

minutes or until golden
zrown,
Whether it's Christmas

or the Fourth of July, but-
ter cake is a family favor-
ite. So, this season, bake
a Holiday Butter Cake with
a creamy Eggnog Filling.

Holiday Butter Cake

1 stick butter.

1 cup sugar.

2 eggs.

1, teaspoon rum extract.
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Y% teaspoon vanilla.
2 cups sifted cake flour.
215 teaspoons baking
powder.
% % teaspoon salt.
¥4 teaspoon nutmeg.
1 cup dairy eggnog.
Butter two round nine-

inch cake pans and dust
with flour. In a large

mixing bowl cream butter;
gradually add sugar and
beat until light and fluffy.
Beat in eggs one at a time.
Add rum and vanilla ex-
tract. Sift together flour,
baking powder, salt and
nutmeg; add to creamed
mixture alternately with
eggnog, beginning and end-
ing with dry ingredients.
Divide evenly into pans.
Bake at 350 degrees 25 or
30 minutes. Cool in pans
on wire rack five minutes;
turn out and cool complete.
ly. ¥Fill with Eggnog Fill-
ing. Make it this way: In
a saucepan combine two
tablespoons sugar, two
t.blespoons cornstarch and

one-fourth teaspoon nut-
meg; gradually add one
and one-half cups dairy

eggnog. Cook over medium
heat, stirring constantly,
until thickened. Cook ad-
ditional two minutes. Add
one-half teaspoon each rum
and vanilla extract. Press
a circle of waxed paper
over surface of filling to
prevent drying as it cools;

chill. -Frost the cake with
this frosting. In a sauce-
pan heat one-half cup

semi-sweet chocolate pieces
and two tablespoons milk
over Jlow heat, stirring
constantly, until mixture is
smooth. Remove from heat
and stir in three-fourths
cup confectioners’ sugar
until smooth,

For ' the holiday munch-
ers and crunchers, here is
a marvelous new cookie
called Scotch-Nut Toppers
developed in the Nestle
kitchens, It’s a drop cookie
with a difference. 1It's
topped with a fabulous
butterscotch nut glaze that
is made in a jiffy with
melted Butterscotch Flavor-
ed Morsels.

. Scotch-Nut Toppers

1% cups firmly packed
brown sugar.

% cup shortening.

2 eggs.

2% cups sifted flour,

2 teaspoons baking pow-
der,

13% teaspoon cinnamon.
% teaspoon salt.

% teaspoon nutmeg.
1% cups raisins,

1 can (12% oz) crushed

| pineapple, drained.
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INTERESTING EXHIBIT—An exhibit of 24 Mechanical Coin Banks,
from North Carclina Museum of Arts in Raleigh, is presently being shown at
first National Bank of Eastern North Carclina here.
assistant vice president, here inspects one of the unique banks. The banks are
typical cf the combination foy and savings devices which reached the height of
ity in ihis country in the latter part of the 19th Century. The display, ar-
Chowan Arts Council, will be shown through December 27.
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our
brilliant
new
collection
of watches
with the
Bulova
Seal of

Excellence.

La Petite “LC"—
Exquisitely wrist
flattering. Four
diamonds. 23
jewels. Faceted
crystal. Yellow
or white. $8995

Golden Goddess
i “A" —Flattery in
14K yellow or
+ white gold. 23
jewels. Raised
crystal. Cord.

When you know what makes

ROSS JEWELERS
Edenton, N. C.

Golden Flair “E”
— Gleaming 18K
gold encases a
23 jewel watch.
Yellow or white.

La Petite “EM™
—Ten diamonds.
A tapered 14K
white gold case:
23 jewels. 3

a watch:tick, you'll give a Bulova. _E




