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Recipes...drinks, desserts and a bit of the old bubbly
a M ..onHioH nlnpannle cut up 1 oz. Kahlua

gether margarine and powdered 1 cup powdered "6, o Tcnna hnkinfl nowder Vi oz. Metaxa
sugar. Add it to the carmel mix-
ture and mix well. Spread over
cooled cookies and sprinkle with
chopped pecans if dired.

Continued fire ra Page 14
Carrael topping
28 vanilla carmels
Vicup half and half
lA cup margarine
1 cup powdered sugar
1 cup chopped pecans

Combine carmel and half and
half in a double boiler. Cook until

in a sauce pan, coo mu&a- -

rine, chocolate chips and half 3 cups sifted Hour SLd
and half on low heat Stir contin- - Cream sugar and butter Add cream

uously until moisture boils. Grad- - beaten eggs. Add dry injwients
ually add the powdered sugar and lemon extract bpisaeecoated
and stir in the vanilla. Spread on Mix in chopped pecans and can- -

Sugu rim

cookie and top with a pecan half, died fruit last, ur into three Kahlua
v oz. 101 uumtirthHv trrenspd and floured loaf

Chocolate topping
2 tablespoons margarine
1 cup chocolate chips
1 teaspoon vanillamelted over simmering water.

In a separate bowl, blend to-- xh cup half and half
pans. Bake one hour at 350. Coffee

Makes three loaves. Whipped cream
Prepare strong coffee in usual

MARY AND TOM WHITE manner. Coat rim of glass .by
Mary, director of commerce at rimming edge of glass with lemon

the Nebraska Bankers Associa- - or lime wedge. Dip into sugar
tion, said she and her husband Rim should be around the glass.

t Ainr nf th Unrnin Star, ror those who wish, add the rum

CRAIG SUNDBERG
The Husker quarterback passes

us his favorite Christmas dessert.
From his mother's kitchen, we

presume, comes:

Chocolate Icebox dessert
Run into some savings

2 SSSVSSteXSS - 3oy to CMfitt cake to the and remove the openJffir that doesnt contain candied fruit: rum bottle from the table. Tip the
fciass unu ugm uie iumes ot the

Fruit cocktail pound cake rum- - Slowly turn at an angle the
1 eight-ounc- e package cream glass to begin cooking the sugar.

cheese (room temperature) When it begins to bubble hold
1 cup margarine (room tempera- - another glass and carefully pour

4 tablespoons sugar
4 tablespoons water
5 beaten egg yolks
IVi teaspoons vanilla
5 egg whites, stiffly beaten

Line a loaf pan with ladyfingers
snvint siy tn eicht of them for

ture)
IVi cup sugar

later. Cook chocolate, sugar and 1 4 teaspoon vanilla
water in a double boiler until 4 eggs
smooth. Stir egg yolks in slowly. 24 cup all purpose flour

VA teaspoon baking powderCool.Do you have a runner on your Christmas list? Sport About is offering
a special $7 savings on all Saucony running shoes until December 31,
1984. We have several styles, including Dixon Trainer, Jazz Plus &

Flite in both men's and women's sizes.

SkxMtkXMjirftxs: m
L

Meanwhile, beat egg whites
until stiff. Add vanilla. Fold in
cooled chocolate mixture.

Pour mixture over ladyfingers
and top with extra ladyfingers.
Chill eight to 10 hours before
serving.

MOE IDA'S
Pecan cake
1 pound butter or margarine

(softened)
2Vz cups sugar
1 lb. chopped pecans
1 2oz. bottle lemon extract
6 eggs, beaten
4 oz. candied cherries

the flaming rum to the next glass.
Use two teaspoons of rum to
practice with until you can do
this and be comfortable about it.
Keep two towels that are damp
near you and a large plate. The
towel will put out the flame if the
rum is spilled and the plate can
be used to put on top of the flam-

ing glass to put out the fire. Be
careful.

CHRIS BUEBACH
Chris, professional columnist,

special to the Daily Nebraskan,
has an interesting way to each
day of the holiday vacation:
Chris holiday breakfast
Two packages instant oatmeal
Red Sprinkhes
Green Sprinklies
Two slices bread
Cheap champagne
An undertermined amount of

boiling water
Pour water into oatmeal Toast

and butter bread. Generously
sprinkle red and green sprinklies
over toast and cereal. Drink
champagne directly from bottle,
laugh when it bubbles into your
nose. Sing the first verse of every
Christmas song you can think of,
then sing Mla la la la la" where you
don't know the words.

1 17oz. can of drained fruit cock
tail
xh cup chopped walnuts

Preheat oven to C25. Line two
9 x 5 x loaf pans with
heavy foil. Coat the foil with mar-

garine. Combine the first four
ingredients in a large bowl. Mix
well. Add eggs one at a time beat-

ing thoroughly after each one.
Slowly add the flour and baking
powder. Fold in fruit cocktail and
nuts. Divide the mixture into the
two pans.

Bake until an inserted tooth-
pick comes out dry, about one
hour. Cool five to 10 minutes.
Remove from pans and dust with
sifted powdered sugar. Serve with
fresh or canned fruit.

EON PUSHCAE
Do you need something to wash

this down? Try one of Ron's hot
beverages. Pushcar is food servi-
ces director at the Nebraska
Union.
Coffee Onasals
Sugar coated rim

Christmas Hours: M-- F 10:00-9:00- , Sat 10:00-6:00- . Sun noon-4.0- 0
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Unusual.
Practical
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The Simulated Fur Fox Paw

Ice Scraper
This beautiful fur forms a
mitten that surrounds
America's favorite ice scraper.
It's a unique gift for that
special someone who seems to
have everything. It's practical
too-kee- ping the hand that
uses it snug, warm, and dry.

mens Buttondowns. 011.SB
Boston Trader Rugby Pants 08.93
Rugby Shirts 012.95
Barracuda Style Jackets 013.95

Best Quality & Best Price Best Selection

The Ram Paw Ice Scraper
This sheepskin-loo- k ice scraper-in-- a

mitten makes a one-of-a-kin- d

gift. It's Western styling
looks great in any vehicle.

I e
lire iuuy:i amiuidicu imi'"-- ' a

outside and fleece-line-d inside

keeps the hand warm and dry.mi in' urn ii in ni mi ii iTTTr'iTn mil m

rrm 4 Free gift-wrappi- available with all ofyour gift selections.
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iATHLETIC East Park Plaza 66th "O" St. 487-444- 3

Van Dorn Plaza 48th & Van Dorn 433-294-11Just above Godfathers Pizza In the Glass menagerie. 1201 "Q" St1 475-224- 1


