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Where do holidays begin? Maost often in the home, but
maore specifically in the wanth of the family kitchen.
.uukm;. Jhu.l(l—umkllu. ahead —that's the sign of the
: seleet from your roster of tradi-
e that can be made in advance and
serving thme —or, giving thne, Glance at your
gift list: carmark a few hiomemade goodies to be wrapped
with Toving care and given with delicious best wishes,

Simple, yet sophisticated glistening glass cont. uiners are

a ghmorons umlp]('nwul toth sweet suceesses.” Nov-

ice or expert, vou'll find inspiration in this small !rcmur)

of recipes seleeted fron the Baker's chocolate and coco- P
nut heritage collection. Among them is a contemporary &
granola snack recipe to appeal to people “on the go.”

Be direct. Get to the heart of holiday gr
r«.h chocolute, Bake batehes of irre:
azed llrm\nu ul\l(lu‘\ bm\\mL w

rotings with duu])

rt'llt'd on Ihv I)u,\iu hm\\'niv recipe th
ages ol bars of imswectened chocolate. Then, along came
a variation in the s —a hudter eream glaze topped
with a fancied np "design™ of chocolate drizzle.

Pack a lmmtalizing assortiment of coconut waearoons in it =
spar] ¢ hass container to use long after contents ¢

been savored. Coconul macaroons eujoy a heritage dating

back 1o the ¢ I'hirties when “just plain™ macaraons 3

and achocolate variation appeared in Baker's coconut and

chucolate recipe books, Most recent of variations —

Fraited Macaroons developed in 1980 — combines chop- y;

ped mised candied frait in a flaked cocomit misture. -

“Tote tea bread in abasket to Grandmothier's house! Wrap
it ou a serving dish or eolorful Hreadboard for a gift that
woes beyvond cating enjoyment. Toasted Coconut-Banana
Bread. arecipe developed in 1954, continues totbe o favor-

ite, boasting a delicate batter with moist, erewmy flaked gyl
cocotut. Bake several loaves: swrap and store, because the s

bread grows inore mellow over @ day or two.

To hakance these herituge recipes, 2 contemporary Coco- : R ;]
ot Gramoli Snack will appeal to those who tove healthful o 13 1ig

onteaf-hand snacks. You'll work like @ w preparing * 3
this one-bowl mixtare which inehdes 1 cocomt,

dried fruit, honey and sesame seed. Packed in glass jars, ey
the snack will add excitement ln your bevy of gifts, .

Of the thne-honored heritage chocolate rvupc\ speeifying
Geran's sweet choeolate, two deserice to he in this eache
of holiday specials. Toffee Squares (not shown), a rich %
couokie dongh glazed with sweet cooking chacol
Brownie Drops (not shown), cookies with fudge:
and glossy tops, hail from the Sisties gronp of recipes.

Yesterday meets today in a collection of jewel-box recipes
designed for celebrating. A wentle reminder: it begins e
with o in the warntl of the family kitehen. oL ST

Left to Right: Top: Chocolnte Macaroons; Coconul Gramola Snnck. Center: Mint-
Glazed Brownies: Fraited Macaromms, Bottony: Toasted Coconut-Bunana Bread,

Coconut Macaroons Toasted Coconut-Banana Bread
1173 cups {about) ilaked coconut 178 teaspoon salt 2:3/4 cups unsilted all-purpose flour 1 tablespoon grated orange rind
1/3 cup sugar 2 egg whites 1 cup sugar 1 egg, well beaten ,
3 tablespoons all-purpose flour 172 teaspoon almond extract 3 teaspoons double-acting baking  1-1/2 cups mashed ripe bananas
Combine coconut, sugar, tlour and salt in mixing bawl. Stir in egg whites and almond powder {3 or 4 bananas)
exiracl; mix well. Drop from leaspoon onto lightly greased baking sheets, Garnish with 1 teaspoon sait 173 cup milk
candied cherry halves, maraschine cherries or whole almonds, if desired. Bake at 1-1/3 cups (about) ilaked coconut, toasted i
325° for 20 to 25 minules, or uatil edges of cockies are gelden brown. Remove from ) . X - .
baking sheets immediately. Makes about 1-1/2 dozen cookies, (5:'" 1.1)01" with I?ll[g-'!r. baklgg pﬁ(wd‘gr _al:d lslalt stir l|n taz;;lnd clobconlt;l:ud pr‘ang:zegsnedd.
i ; ombine egg, bananas and milk; stir into tour mixture. (Da not beat.) Pour into g
fehr:ic-:\lr«aeleet h:::‘:;?;gs'm:'ﬁg;'%5272“#;%2“'“"3 as directed, folding in 1 square 9x5-inch loaf pan. Bake at 350° for 1 hour and 10 minules, or until cake tester
C . S . " . insested in center comes out clean, Cool in pan 10 minutes; remove from pan and
oconut Fruited Macaroons. Prepare Coconut Macareons as direcled, adding 1/3 cup chopped finish cocling on rack.
Gr: Ia S k mixed candied fruit before baking. . .
ranoia snac Note; For easier slicing and meliowing of flavors, store bread avernight, wrapped in
22/3 cups flaked coconut Toffee Squares waxed paper, plastic wrap or atuminum foil.
M]‘ cup ?uic]k cuul;in;; ;)olled oats * (NOT SHOWN) Alternate Baking Pans: Two 8x4-inch loal pans; bake about 1 hour,
cup lirmly packed brown Sugar 1 cup butter or margatine 1/4 teaspoon salt
1/4 cup chopped pitted dried prunes 1 cup firmly packed brown sugar 1 package (4 oz.) sweet cooking Toasted Coconut
174 cup chopped dried apricots 1 egg yolk® chocotate, broken inta squares Spread flaked coconut thinly in shallow baking pan, Teast at 350° for 7 to 12 minutes,
1/121 'cam“ﬁ“““s sesame seed 1 teaspeon vanilla 1/2 cup flaked coconut, lightly toatted or until lightly browned. Stir coconut or shake pan often to toast evenly. !
up 0 2¢ sifted all-purpose tour :
}/2 cup hondely °0(u:sseulnv:ho[c eg:u ° .
/4 cup seedless raisins J k-
’ Combine buttes, brown sugar, egg yolk and vanila; blend in fious and salt. Press into Mlnt Clazed Browmes
In a latge bowl, mix coconut with cereal, botlom of greased 13x3-inch pan. Bake at 350° for 30 minutes, or until edges are 2 squares unsweetened chocolate 2 epps .
brown sugar, prunes, apricots and sesame golden brown. Remove from oven and immediately ptace chocolate pieces on top. 1/3 cup soft bulter or other shortening 1 cup sugar i
seed. Combine oil and honey in saucepan; Let stand § minutes, or untit chocolate is soitencd. Spread evenly aver entire surface; 2/3 cup unsifted all-purpose flour 1 teaspoon vanilla |
tiring to a boil over medium heat. Pour owI:r sprinkle with coconut. Cut into squares while still warm; cool. Makes 32 sguares. 172 teaspoon double-acting baking 172 ﬂ"ptcfhw:"gd nuts® |
cergal mixture; mix o coat well, Spread evenly . pawder int Frosting |
in 13x9-inch pan. Bake at 325° for 20 min- Brownie Drops 174 teaspoon sall Chocolale Drizzle 1
lSJlES‘ syﬁm‘ng several limes éo lolasl evcln!y. {NOT SHOWN) °0r use 3/4 cup flaked coconut. !
prinkle with raisins; spread out on a tray - 0 " i
to cool. Break into small pieces and slore in 2 ”zgz:ﬁlﬂ; géﬁ,‘l:&nm sweet 1 '?::gz? double-acting baking Meil chocolate and butter in saucepan over very low heat, stirring gonslanlly. Mix ,
airtight container. Makes 7 cups. 1 tablespoon butter or margarine 1/8 teaspoon salt flour with baking powder and salt. Beat eggs well; then gradually beat in sugar. Blend !
2 eggs o 1/4 teaspoon cinnamon in chocolate mixture and vanill2. Add flour mixture and mix well. Stir in nuts, Spread B
3/4 cE% sugar 3/4 cup finely chopped pecans® in greased 8-inch square pan. Bake al 350° for 25 minutes {for moist chewy brownies} I
1/4 cup all-purpose flour 172 teaspoon vanilla or aboul 30 minutes ot until cake tester inserled in center comes out clean (for cake- ;
up 2 purp like brownies). Cool in pan; then spread Mint Frosting thinly over brownies; then add |
a 5 *0r use 2/3 cup flaked coconut. Chocolate Drazle. Cul into squares o rectangles. Makes about 20 brownies. :
Melt chocofate and butter in saucepan over vesy low heal, stiising constantly. Remove o
from heat. Meanwhite, beal eggs until foamy. Gradually beal in sugar. Continue beat- Mint Fmslmg Cleam 2 tablespoons butter or masgarine. Blend in 3/4 cup sitted T
' ' s ing until very thick, about 5 minutes. Blend in chocolate mixture. Add flour, baking VA gar i exnazc:oaakes abou:‘%’}‘;'ﬂ?’" beating untitsmooth. . |
powder, salt and cinnamen; blend well. Stir in nuts and vanilla. Bzop from leaspoon Add 1/ leaspaon peppe p. R
o onte greased baking sheels. Bake at 350° for 10 to 12 minutes, or untit firm when Chocolate Drizzle. Melt 172 square unsweelened or semi-sweet chocolate and 172
lightly touched. Store in tighlly covered container. Makes about 3 dozen cookies. teaspoon butter or margarine in saucepan over tow heat, stirring canstantly. Cool
Note: Pecan half may be placed on each cookie before baking. slightly and drizzle from teaspoon aver frosting.




