thursday, december 4, 1980

Special party recipes

christmas supplement to the daily nebraskan

spice up holiday planning

For that special party try these recipes.
guaranteed to add zing and zest to holiday
planning.

Holiday Eggnog

6 eggs

1 cup sugar

Y4 teaspoon salt

I cup golden rum

I quart light cream (20 percent)

Nutmeg

In large bowl, beat eggs until light and
foamy. Add sugar and salt, beating until
thick and lemon colored. Stir in rum and
cream. Chill at least 3 hours. Just before
serving, sprinkle with nutmeg. Makes 12
servings (about % cup each),

Swiss Cheese Fondue
% cup white wine
% cup halt-and-half
I pound processed Swiss cheese, diced
3 tablespoons flour
/2 teaspoon dry mustard
pinch of nutmeg
salt, seasoned to taste
French bread cubes
Heat the liquid to just below boiling
point. Combine cheese, flour, mustard,
nutmeg and salt. Add to hot liquid by

handfuls and stir briskly until thickened
and well blended. Place over flame to keep
cheese simmering but not boiling, adding
more of the warmed half-and-half or other
liquid as needed to keep a good dipping
consistency. Serves 5 or 6. (Double for
party)

Stuffed Mushrooms

20-30 fresh mushrooms (about 1 pound)

2 tablespoons butter

2 tablespoons minced shallots

% teaspoon Worcestershire sauce

I cup soft breadcrumbs

| cup sharp cheddar cheese

salt and pepper to taste

2 tablespoons water

Preheat oven to 350 degrees. Pull stems
from mushrooms and finely chop. Melt
butter in small skillet over medium-low
heat. Add chopped mushroom stems and
shallots, saute until tender and translucent.
Stir in Worestershire sauce, breadcrumbs,
cheese and salt and pepper. Salt insides of
mushroom caps and fill with suateed mix-
ture, mounding over the top. Put 2 table-
spoons water in shallow dish and arrange
stuffed mushrooms in dish. Bake about
20 minutes. Serve hot. Makes 20-30
appetizers.

= Ao
e | P
' - S

4 GREETINgGS

With all

good wishes
for a Very
Merry
Christmas

and Happiest
of New Years.
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Make 1t a

COZY
CHRISTMAS

with

fashions from

Elizabeth’s

Elegant

Famous Name

® Sleepwear
® Bodywear
® Daywear

® Loungewear
® Shapewear
® lecotards

® Alterations

® Giftwear

ELIZABETH’S

FINE LINGERIE

Suste 35
Lower Level Atrium

Purk Shop! Visa/ M. Charge
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Soft Contact Lenses

2 gye

*Examination & care kit
not included.

| 5640 South Street

- 483-2508

'@ Hours Mon Fri, 95
Sat 9 12

OUR HOLIDAY SCHEDULE IS LOADED!
WITH GREAT MUSIC AND TELEVISION
VIEWING FOR YOU, YOUR FAMILY AND
FRIENDS. TUNE US IN NOW AND ALL YEAR
LONG!

Don’t miss...

Christmas at Kimball Hall

with UN-L Orchestra and Chorus

3 p.m. Sunday, Dec. 14

and many, many more music programs
from The Joy of Bach, Christmas
Festival of Harps, Mel Torme and Les
Brown Band, to The Messiah and A
Christmas Special with Luciano Pavar-
ottl.

(Consult your local newspaper listings

for date and time.) o
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NEBRASKA @
ETV NETWORK

Ad made possible by Nebraskans for Public Television and Corp for Public Broadcasting

éarden CNafe Dining

t
ATIS-I!:]VI

1200 N St.

475-1407

7-am -9 pm Mon.-Fri.
7 am - 6 pm Sat,

While shopping in the Atrium,
enjoy a leisurely lunch with us.

Wine & imported beers.
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Annual Storewide

Christmas Sale
Save 10-30%

on everything in both stores!
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Jewelers

The Atrium East Park

1200 N St. Plaza
4759115 467-5402




