The theme for December is
“‘parties’'—either giving or

. .golng! If you're hosting one,

some tips:on the fine points
may help. With invitations
majled and a basic theme
(menu, “‘atmosphere’’) plan-
ned, now is the time for the
details. :

Begin by deciding if your
?arty will be small enough
or you to handle alone. Will
you need help? How depend-
able are family or friends as
bartenders or tray-passers?

If,-by -party's end, you'd be--

exhausted and your budget
can handle it, consider hir-
ing a professional to help
prepare or serve, %

Next, count your guests,
study the menu and list all
tableware, serving equip-
ment, chairs, hangers and
coat racks needed. (Allow a
few extras in each cate-
gory.) Compare the
what is on hand . well
in advance of the party, bor-
row or rent those items you
cannot supply yourself.
Keep this checklist after-
wards, update as necessary
and use it again next time
you're a host.

Now is also the time to

experiment with new holiday

dishes. Since recipes com-
plement the occasion, 1 sug-
gest ‘‘Gelatin Jewels,'' a-
limmer with the speclal

vors of Leroux cordials.
Soak 3 envelopes unflavored
gelatin in % cup cold water
in a deep, heavy saucepan.
Stir 2 tbls. comstarch into
2 tbls. cold water and add
to saucepan. Add 1/3 cup
Leroux Creme de Menthe,

3 s

ist to-

. Y k. . 4 .
Assamblywomen Maxine
Waters

Leroux Amaretto or Leroux
Chocolate Amaretto and 2
cups sugar. Stir in 1/3 cup
bolling water.

Cook, stirring constantly

over medium heat until lig-
uid boils. Boil 5 minutes
without stirring. Remove
from heat. Cool in saucepan

for about 15 minutes. Scrape

foam to side of pan and pour
liguid into a loaf pan. Cool
ovemight. Loosen mixture
from sides of pan and pull
out onto waxed paper dusted
with - confectioners - -sugar.
Allow to dry for seveml
hours or ovemnight. Cut
into triangles with a hot,
wet knife. Dust with addi-
tional confectioners sugar.
Allow to air dry for several
days.

What would the ho 5
be like without eggnog? Try
‘““Eggnog Ex al
with Ronrico Gold and
Leroux Deluxe F
ply beat yolks of 6 e and
Y% cup sugar in an electric
mixer until light and smooth.
Add % cup rum, % cup bran-
dy and 1 tsp. vanilla. Beat
until smooth and refrigerate.
Beat egg whites stiff, but

not dry. Fold in 2 pints

heavy cream,  whipped
smooth, and egg whites,
Refrigerate 2  hours ‘until

well chilled. If desired, thin
with 1% cups cé6ld milk and
sprinkle lightly with grated
nutmeg. is . will make
about 16 punch<cup serv-
ings. .
One final tip. On ‘party
day, plan for a nap and a
restful. soak in the tub.
You’ll feel wonderful.
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