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CHOICE .RECIPERECIPE., GIVENGIVEN-
CRANBERRY

GIVEN-
CRANBERRYCRANBERRYCRANBERRY MINCEMEAT

MAKE MINCEMEATNCEMEAT NOWNOW-

Bv
NOW-

Bv
NOW-

ByBvBy Miss AgnesAWI0S SunnellSonnellSunnell-
Cooperative

Sonnell-
Cooperative

Sunnell-
CooperativeCooperative ExtensionExtensi ServiceSCI'viceSCIviceService-

University
SCI'vice-

Universi
Service-

Universi 'UniversityUniversi !.);'' of AlaskaAlaska-

IfIf mincemeatm1l1cemeat pies are a tratra-tratra-
ditIOn

tra-
dition

-¬-

dition at your hoisehOlfsehogse) onon-
ThanksgIVing

on-
ThanksgivingThanksgiving andWld ChristmasChljlstmas ,

it'sits' high time to getjetet thethc
'.''. "makings readyreudy . i11-

lIere're
I-

llere'reHere'reHererelIere'relIererellere'rellerere' directions landIWldland aa-
SpeCial

a-
specialpeciolSpeCial recipe . First of allall,,

lakingmaking mincemeat isis1/11p/ goodgood-
way

good-
wayway to use less choice piecespieces-
of

leces
off moose , caribou and otherother-
game

other-
gamegame meatmoat thatt1l8t are on011 thethe-
leWl

the-
leanleanleWl side andwid won'twont' keepkJ{)(' longlong-

Inin thetJle freezer locker . YouYou-
eWI

You-
cancaneWI use leanIelm beef lootoo , ofof-
coursc

of-
coursecoursecoursc .

If you are going to makemake-
mmcemeat

make-
mincemeatmincemeatmmcemeat at all , you mightmIght-

as
might-

nsasns well make quite a quantity .

That'sThats' becauseIx-'CuuseIx'CuuseCuuse-' it'sits' aII. bit of aa-
problem

a-
problemproblem to get all the ingreingre-ingre-
dients

ingre-
dients

-¬-

dients together in the firstfirst-
place

first-
placeplace . So - mokemake that workwork-
worthwhile

work-
worthwhileworthwhile... In addition thethcthc-
flavor

the-
flavorflavor improves with age .

What isn'tisnt' used right away

can either be cannedconnedcunnoooror frozenfroZ'nfroZnfroZ'n-
for

frozen-
for

( '
for the future . The followingfollowlllgfollowlllg-
recipe

following-
reciperecipe is one of the bestbest-

Low

:

Low Bush CranberryCranCranberry-
Mincemeat

berryberry-
MmcemeatMincemeatMmcemeat

6 Ibslbs . moose , caribou ,. reinrem-remrein-reinrem-
deer

rein-
deer

¬-
deer or leanleWl beefbL'CfbLCf' , choppedchopchopped-

I

lIedlIe-
dlib1IlibIblb . suetsuet,, chopped
6 pintsplO1s low bush cranberriescrunbemescranberries-
3lbs333lbs3Ibs . raisinsr81smsr81sms-
21bs221bsIbslbs . currantscUJranta:
3 Ibslbs . brownbrolm sugarsugar-
2

sugar'-
hV4\22'hh\' gal.. sweet ciderelderelder-
I

cider-
I1I taptsp . saltsalt-
I1I Iblb . flicedhlicedllcedeltronhlicedcitronllced citroneltron

:113.:'! oz . candiedcunrned lemon peelpeel-
I

peel-
l1Il lemon : juice andwidmid gratedgtatedgtatedrmdgtatedrindrindrmdrmd-
I

rind-
II tbsptbRp . each ofofcloveRofclovesclovescloveR , allall-allall-
spice

all-
spice

¬-

spice , and cinnamoncinnamon-
I1I tsp . nutmegnutmeg-

Doll

nutmeg-

BoilDollBOllBoilBoilcidercider and sugarsugur toto-
s

to-
syrupsyrupssyruprup . Add other ingredientsIOgredlCntaIOgredlCnta-
mId

ingredients-
andandmId cookcookslowlyslowly for 2 hours .

Keep the portionporbon to be usedused-
right

used-
rightright away inm thetJlC refrigeratorrefngerator .

CanCun or freeze the restresl..
.


