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WIFE SAVERS
Pudding
Holiday

By LOUISE WATKINS,
| Home Economist, Southern
California Fdlmn Co.
Christmas foods are as im-

|variety,

PRESS-HIRALD E-5

s Make
Treat

The Persimmon Pudding

and two Cranberry Puddings,

while not exactly of the plum
are nonetheless

;portant a part of the tradi-| ChrMmas fare and fit into
|tion and trappings of lhe any holiday menu.

Holidays as the gayly lighted|
tree, the hospitable Yule log|
and the saucy sprig of mistle-|
toe

Plum pudding is one of the|
many traditional foods serv-|
ed at the Christmas Feast.|
Plum pudding has had a|
rather interesting career. In|
early days it was merely
soft, squishy mash extncud‘
from fresh plum and mixed |
with butter, rice, and barley. |
The whole graing were ln!
cluded to inspire a good har-|
vest for the coming year, !

The next step produced 8l
pudding made from meat
broth, spices, and dried
raisins. By the early 18th
century there were plum pud-
dings similar to the ones
made today; however, they
|were boiled in a cloth in-
|stead of being steamed.

Each year the pudding
comes into its own—remain-|
ing ‘he piece de resistance
of Christmas year after year.

This Holiday Steamed Fruit
Pudding is a modern version
of the Old English Plum
Pudding and was given to me

a good friend living in the
Pacific Northwest,

HOLIDAY STEAMED
FRUIT PUDDING
cup butter or mar-

PERSIMMON PUDDING
1 tablespoon melted
butter
cup sugar
cup flour
1% teaspoon soda

1 teaspoon cinnamon

12 teaspoon mace

pinch of salt

Y2 cup nuts, chopped

‘2 cup raising

12 cup milk

1 egg, beaten

1 cup persimmon pulp

Melt the butter on SIM-

MER or WARM heat, Com-
|bine dry ingredients with
raisins and nut meats. Beat
the egg and add the milk;
pour over and mix well into
the dry ingredients. Add the
persimmon pulp and melted
butter, Mix well. Pour into a
greased 3 cup pudding mold,
leaving 1'% inches head room
space, Cover with aluminum
foil or two thicknesses of
wax paper tied over top of
mold, To steam pudding, use
a Jarge covered Kkettle or
sauce pan with a shallow rack
or trivet placed on bottom.
Place covered mold on trivet
and add hot water to kettle
till water level is approxi-
mately half way upon mold.
Brin};{ to steaming point on
HIGH then turn switch to

——

garine
| cup brown sugar
| (firmly packed)

1 egg
2 tablespoons wine
1 cup flour
teaspoon soda
teaspoon salt
teaspoon cinnamon
teaspoon ground
allspice

teaspoon ginger

cup dates
cup chopped candied
pineay
cup ¢
cherries
cup chopped pecans

14 cup chopped citron

Grease molds or contain-
ers; sprinkle with granulated
sugar, We have found empty
1 1b, or % 1b, coffee cans are
fine to use, A double fold of
aluminum foil pressed down
over the top of the fiiled can
provides a suitable cover dur-

d candied

LOW and steam 45 minutes

{to 1 hour till done, Serve

|with your favorite sauce.
| CRANBERRY PUDDING
cup fresh cranberries
cup sugar
cup chopped walnuts
or pecans
1 egg
| % cup sugar
| %% cup flour
Y cup butter or mar-
garine, melted
2 tablespoons shortening,
| melted
Grease well an 8" pie
plate. Spread cranberries
over the bottom of the plate.
Sprinkle with % cup sugar
and nuts. Beat egg well. Add
% cup sugar gradually and
beat until thoroughly mixed.
Add flour, melted butter or
shortening to egg-sugar mix-
ture, Beat well, Pour batter
over top of cranberries, Bake
in a slow oven (325°) for 48
minutes or until crust is
golden brown,
Cut like pie, Serve either

-
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