Just like any other category of gift, food
should be chosen with the personality of the
recipient in mind.

To night owl friends who undoubtedly hate
the idea of moking breakfast, give a Cranberry

and cooked

1 teaspoon grated oraonge peel
% cup Oceen Spray CranOvange®
Cranberry Oronge Sauvce
Vs cup confectioners’ suger
Vs teaspoon grated orange peel
1 teaspoons orange |uice (about)
in lorge bowl, place water and yeast.
Sprinkle in dbout a tablespoon of the sugar:
stir to dissolve yeast. Let stand a few minutes.
Meanwhile, grease and Hour an 8-inch

springform pan. Add remaining sugor, salt and
1% cups flour fo yeast mixture. Stir until well

mixed. Stir in egg, butter, orange peel and re-

maining flour. Pour dough into pan. Cover.
Let rise in warm place 1% hours. Spoon '4

cupdﬂnauhrrymmlndollops
on top of coffeecoke and press lightly into
dough. Bake coffeecake in preheated 375° F
oven for 35 minutes or until golden brown.
Remove side of pan; cool cake completely on
wire rock. Spoon dollops of remaining
cranberry orange sauce on fop. Combine con-
fectioners’ sugar, orange peel and juice until
smocth; drizzle over top of coffeecoke.

TURKEY PATE WITH CRANBERRY
1% cups Ocean Spray fresh

cronbervies
1 cup water

Ya cup suger
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Ve cup diced cooked hem

Ve cup shelled pistachio nuts,

blanched and skimed

3 bay leaves

in saucepan, heat berries, water and s
to boiling. Boil 15 minutes; drain and chill pu.
until cold. In food processor, process bread In-
to crumbs. Pour crumbs into large bowl. To
processor, add half of the turkey; process un-
til ground and add fo crumbs. Repeat to grind
other half of turkey. Grind veal and shallots,
haolf ot a time. Toss ground turkey, veal
crumbs with cream, brondy, eggs, solt, tor-
ragon and thyme. Butter one large (4 cups) ter-
rine and one small (1% cups) terrine. Put o
half-inch layer of ground meat mixture in bot-
tom of terrine.

Sprinkle with some of the ham and
pistachios. Add more ground meat mixture to
half fill each terrine. Make a lengthwise in-
dentation in center of meat mixture; fill with
cranberry pulp. Cover with a bit of meat mix-
ture; sprinkle with some hom and pistachio.
Repeat layering, ending with ground meat
mixture. Place 2 bay leaves on fop of large ter-
rine, | bay leaf on simall terrine. Place ferrines
in preheated 350° F oven.

Bake small terrine 45 minutes and large ter-
rine 1 hour. Cover top with foil if it browns oo
quickly. Cool pate on wire racks; pour off all
jvices. Refrigerate until ready to serve or use

for gift giving. Makes 1 large and 1 small
terrine.

New captivating color!
Glamourous new pack!




