Sweets for the Holiday Season

Years ago they might have
come by horse-drawn sleigh,
complete with jingling bells and
lap robe. Today, iy members
from far-away places may travel
by jet, but the special excitement
of their arrival hasn’t changed a
bit.
When they arrive, laden with
gifts and good cheer—and
probably hungry—greet them
with a very special wekome-homé
treat. Here are make-ahead
desserts that are unusually
tempting.

Bxquisite frozen eggnog loaf is
rich and creamy, a delicate blend
of flavors and stunning enough to
serve on New Year’'s Bve, as well.
Magnificent macaroons, gar-
nished with candied cherries and
nuts, are as decorative as they are
delicious. And chocolate sundae
cheesecake s a luscious com-
bination of complementary
in gr edients.

Home for che holidays means
joyous reunions, warmth, gaiety—

Ouce it was “over the river and through the woods” but
however they travel, they get there for the holidays, and
here is the perfect way 10 have “sweets for the sweet.”

and good things to eat. These

superb desserts can help make the

holidays merrier than ever!
FROZEN EGGNOG LOAF
[Makes 8 servings)

1 (14-cunce) can Bagle Brand
Sweetened Condensed Milk
(not evaporated mik)

4 egg yoks

Y4 teaspoon nutmeg

1 |[14-ounce] can Bagle Breand
Sweetened Condensed Milk
INOT evaporatd milk)

{ egg yolks

One-quarter teaspoon nutmeg

¢ egg whites, stiffly beaten

I cup | omne-half pint] whipping
cream, whipped |

Whipped cream, glazed fruit, and
sliced almonds for garnish,

In large bowl, combine

sweetened condensed mik, egg
yoks, and nutmeg; fold in egg
whites and whipped cream. Turn
into waxed paper-lined 9 x S-inch
loaf pan. Freeze 6 hours or until
fiem. Unmold; serve in slices or
scoops on chilled serving dishes.
Garnish as desired. Return lef-
tovers to freezer.
MAGNIFICENT MACAROONS
[Makes about 4 dozen)

¢ [N ounce] cans flaked

coconut*
I {14-ounce] can Bagle Brand

Sweetened Condensed Milk
INOT evaporated milk)
2 teaspoons almond extract
1 teaspoon vanillla extract
Candied fruit or nuts for garnish,
optional
Preheat oven to 350 degrees. In

sweetened condensed mik, and
extracts; mix well. Drop by

rounded cteaspoonfuls onto
generously greased baking
sheets; garnish as desired. Bake 8
0 10 minutes or until lighdy
browned. Immediately remove
from baking sheets (macaroons
will stick if allowed to cool on
baking sheets.) Store in ' loosely
covered container.

GRAHAM MACAROONS: Add
V2 cup graham cracker crumbs to
above recipe. Proceed as directed.

TIP® In this recipe, use only
flaked coconut; shredded or
Southemm style may cause the
ingredients to separate.

CHOCOLATE SUNDAE
CHEESECAKE
(Makes one 9-inch cheesecake)

Y cup butter or margarine

e cups graham cracker crumbs

Yo cup sugar

2 [8-ounce] packages cream
cheese, softened

1 (14 le Brand
|14-ounce] can Bag%“q an

Sweetened Condensed Milk
INOT evaporated milk)

J egg yolks

Yo cup reconstituted lemon h&i -

J egg whites

Y4 reaspoon salt
Y cup chocolate syrup

Whipped cream and chocolate
syrup for garnish, optional

Preheat oven to 300 degrees. In
small saucepan, melt butter; stir
in crumbs and sugar. Pat evesly
on bottom of 9-inch spring-form
pan or 9 x 9-inch baking pan; set
aside. In large bowl, beat cream
cheese untl light and fluffy.
Gradually add sweetened con-
densed milk, egg yoks, and lemon
juice, beating untid smooth.

Beat egg whites with salt uncil
stiff but not dry; fold into
sweetened condensed milk
mixture. Blend 1 cup filling
mixture with chocolate syrup;
pour remainder into prepared
pan.

Top evenly with heaping
tablespoonfuls of chocolate
mixture. Cut through filing (not
crust) o marble. Bake 55 to 60
minutes or until toothpick inserted
1 inch from edge comes out clean.
Cool thoroughly. Chill before
serving. Garnish as desired.
Refrigerate any leftovers.

optional large bowl combine coconwt,
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Little ones share their re. 50 can you.
KRAFT Natural Cheese. .. versatile, easy to use.

Natural flavor and consistency to maotch your menu
'gms every day. KRAFT Natural Cheddar adds robust
vor to any meal. And KRAFT Natural Colby brings the
mild across anytime. |
sharing the caring is easier with good things
made with KRAFT Natural Cheese.

...rrmnmd\anmdmg.




