48(T,Ro.S.F)

0&¥F Monday, January 28, 1991

Sweet moments:

cookies, pastry

AP — "Gingerbread cookies and
Danish pastry puff are speclal
aweels,

GINGERBREAD
PUZZLE COOKIE
Y2 cup light molasses

... % cup butter or margarine

% cup packed dark brown sugar

2 % cups all-purpase flour

1 teaspoon baking sodn

1 %5 teaspoons ground allsplee

% teaspoon ground ginger

% teaspoon salt

1 cup (8 ounces) glace whole red
cherries, finely chopped

Decorating Ieing (reclpe follows)
Glace whale red and green cherries,
cot into halves (for garnish)

Heat molasses just to boiling in
medium saucepan, remove from
heat and stir in butler and sugar.
Cool. Stir in combined flour, baking
soda, allspice, ginger and salt. Mix in
chopped glace cherries, Wrap dough
In- plastic "wrap; refrigerate until
well-chilled, 4 to 6 hours.

Divide dough into four equal piec-
es. Roll each plece on lightly floured
surface to %-inch thickness; trim to
a 6-by-9-inch rectangle. Carefully
transfer to lightly greased cockic
sheets. Bake In a preheated 350-de-
gree oven until dough Is set and be-
glaning to brown, about 10 to 12 min-
utes,

Cul simple hollday design In cen-
ter of each warm cookie with a large
cookie cutter or a sharp knife {bell,
snowman, star, and so on). Cut out-
side of cookie into picces to com-
plete puzzle, Cool on wire racks. De-
corate cookies with Decerating leing
and glace cherries, Makes 4 cookies,

Note: Wrapped dough can be refri-
gerated up to I week before baking.

DECORATING ICING
3 tablespoous butter, softencd
2 % cups powdered sugar. B
% 1o 1 tablespoon mifk

.. 1 terspoan vanilln extract

Beat butter in small mixer bow!
until fluffy; beat in sugar gradually,
addtng alternately with milk and va:
nilla. Ielng must be firm cnough te
hold a shape when piped through a
pastry tube. If icing is too thin, beat

in a little more powdered sugnr‘. 1
icing s 100 thick, beat in milk, add-
ing a few drops at a time. Makes 1

cup. . .
(Recipe from: The Glace Fruit
Processors)

DANISH BREAKFAST PUFF
1 ple crust stick (5 % ounces)
3 tnblespooos hot water
* cup water
Y cup hutter or margariae, softened
% cup flour
2 egigs
43 cup (4 ounces) dleed glace orange
peel, finety chopped
Orange Glaze (reclpe follows)
% cup.(4 ounces) glace whole red
and green cherrles

Make pastry according to package
directions, using ple. stick and 3
tablespoons hot water. Roll pastry
on flovred surface; cut into 10-inch
circle, using inverted bowl. as a
guide. Carefully transfer pastry to
ungreased cookie sheet.

Heat % cup water and butter to
boiléng in small saucepan, stirring (0
melt butter. Add flour. all at once;
stir over low heat until mixture
forms a ball of dough, Remove from
heat; add eggs one a{ a time, beatlng
well after cach additlon. Stir in glace
orange pecl. Spread dough nvenly
over pasiry.

Bake in preheated 350-degree
oven until 1op of puff is crisp and
golden, about 1 hour. Place cookie
sheet on a wire rack to cool; top of
puff-will deflate.

Drizzle top of breakfast puff with
Orange Glaze and decorate with
glace cherries or pincapple. Makes 8
to 10 servings.

ORANGE GLAZE
4% cup powdcered sugar
2 teaspoons. butter or margarine,
softened
2 to 4 teaspoons frozen nmngc Juice
eoncentrate, thawed

Mix powdered sugar and butter,
adding enough orange juice concen-
trate to make smoath glaze consist-
ency.

(Recipe from: The Giace Fruit
Processors)

ary. IU's time to settle back into
the old routine. Over the holldays,
we all stuffed ourselves with
<enough fancy, rich food te last for
a while and we need something a
little kinder to our stomachs. But
it’s cold outside, so make it hot
and hearty,

Good home coaking makes the
house smel) war:n and Inviting. It
says, “ley, come In from the
cold, forget your worries and re-
tax by the fire.”

1 have an old free-standing fire-
place I bought at a yard sale for
$300. My son-in-law spent anoth-
cr $20-330 on extra chimney pipe
to bring it up to code.

tt was some of the best meney I
ever spent. In the winter at our
house, activity centers around the
tire, not the TV, When I'm home
alone, I read and write by the
fire. When 1 have company, or
family members are there, we
play Scrabble, cards or other
games in front .of the fire, And
most satisfying of all, we cat by

. the fire.

IF YQU ARE fortunate enough
to have a real fireplace, don't put
plants In It. Use it for good,
crackling, old-fashioned fires. Re-
laxing and dreaming in front of it
will save you dollars you might
otherwise have to spend on coun-
seling to case your tense nerves.

I'know a number of people whe
have fireplaces and never build a
fire because they think It's too
much {rouble or too messy.

Homes are to be lived in and
enjoyed. I, for one, can’t think of
a more uncom{ortable place to e

Well, here It s the end of Janu.’

It’s tlme for hot, hearty meals

‘, kitchen witch

Gundella

than in a house where people are
afraid te mess it up a little by en-
Joying themsclves. 1 don't mind if
my guests put their feet on my
{furniture {of course, I do apprecl-
ate It if they take their boots ofi}.
But when my kids were growlng
up, I used to upholster all the fur-
niture with various shades of
brown so the chocolate and
peanut  butter stalns wouldn't
show, Big pillows on the floor are
a great place to have supper oc-
caslonally — cven if you don't
have a roaring fire beside you.

Hot soups and stews served
with sandwiches of any Kind are
great fare for this time of year.,

Don't throw out your left-over
meat bones. Bones from ham,
beel, pork, chlcken or other fowl
‘all make great stock for soup.
You don't need a reclpe. Throw in
whatever you like. Potatoes, rice,
pasta, beans, onions, any vegeta-
bles, including greens, frozen or
fresh, can be comblned in the
stew pat, with scasoning to taste,
and simmered into a delightfu]
brew. Some soups are improved
with a dollop of cream, some by a
sprinkle of white wine. Experl-
munt.

I MAKE SOUP often and [ sel-
dom go out and buy anything spe-
cial to do it. If you can't use your

own imagination, call me and tell
me what you have on hand and |
with tell you how to combine It
and make a soup you wlli tove.

Dumplings help too, There are
lots of ways te make dumplings.
Beat up an ¢gg, add a tiny bit of
milk and stir In some flour. Drib-
ble this stiff dough Into your boil-
Ing pot to make liny chewy yel-
1ow dumplings, or make big puffy
ones by simply followlng the re-
cipes on a box of Bisquick or Jiffy
Mix.

You also can make use of the
ready-to-bake Bisquick or rolls of
bread dough found in the dairy
section of .your ‘supermarket.
Break it off in little chunks, drop
it into the bolling soup and allow
it 10 cook until done in the center.

Don't be tmid. Anyone can
make good soup. Experiment a
few times and.you will scon.carn
a reputation as the best cook in
town. Just ask your family.

Here are a couple of simple
soups that are casy and jnexpens
sive 10 make.

’ CREAM OF ANYTHING SOUP

(Suggestions: Corn, brocceli.
spinach, cautiflower, mixed vege-
tables, cabbage, asparagus, dried
beef, hamburger or clams.)

Cook your chosen ingredients

.1 cup canned tomatoes

unlil tender. Drnln. chop, .-md set
aslde,
Mix together:
1 tablespoon minced onlon
4 chicken bouillun cubes (Knorr Is

best)

2 cups milk (or non-dairy substh-
tute)

1 chopped garlle clove

1 cup sour cream {or '4 cup mar-
garlnc or butter)

Salt and pepper to taste

Simmer {do not boll) for 15
minutes, then add your vegetahle,
fish or meal. Simmer to heat
thoroughly. Sprinkle with grated
cheese ~ Parmesan or other.

HAMBURGER OR SA USAGE
soup

1 pound Krnund beel or chopped
Pollsh snusage {if using hamburg-
er, cook toescly unti] bruwn).

Drain off grease.
Place meat [n pot u!(h
1 bay leaf .
| teaspoon salt
14 tenspoon pepper
2 quarts waler
Dash of rosemary

4%’ cup raw carrots, cut up
1 large onlan, chopped
1 cup diced potatloes .

Hring te a boil, cover and slow-
ly simmer until vegetables are,
cooked,

You may call Gunilellu ot
4274072 for any speciat bread
recipe, such’as anton, cheese or
herb, thut you want but cannot
Sand.

cooking calendar

® 'KITCHEN WINDOW"*

Chet Eiwin Greenwald, proprietor
of Elwin's Tu-Go in Royal Oak, will
conduct a short series -of cooking
demonstrations _the last . Tuesday of
January, February, March and

“April. Each sesston begins at 6:30

pa., runs approximately two-and-
onehulf hours and includes light
supper. Sessions are priced at $25
each, or the series of four at $90,

The demonstrations have been ti-
tled “Fram Our Kitchen Window™

because the prominent store win:
dows of Elwin's Tu-Go allow the
chef to be constanily aware of the
changing seasons from his open
kitchen. Each demonstration will re-
volve around ‘a4 semewhat seasonal
theme, For more information cafl

547-TUGO

ANl participants. will receive
packel of recipe

El
and other pertinent |

information as well as an Elwin's
Tu-Go “From Our Kitchen Window™*

apron.
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At the Original
Discount Dinette Specialist

NOBODY EVEN COMES CLOSE!
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SALE!

A Chromocraft beauly! Conlemporary
brass tilt & turn chairs w/lormica top

Contemporary table w/wood split ped.
base. Oak w/almond lop. 37x50x62
square/oval w/one 12"

leal. Fan cane

back wood chairs - chaice of covers.

DINING
FURNITURE

23716 Woodward
at Woodward Hgts. (9% Mi.)

table w/exiension. Choice nl luxurious

fabrics!

CELEBRATING

544-3322

26151 Gratiot

Between |-696 and 10% Mile

775-6310

-Beat-Bulil-$395-5-po—~Raedesial-Ever Madol_

OUR
12th YEAR

OF CONTINUOUS
DEEP DISCOUNTS

Sodd Harvwset

Chalr Foatures:
Arrewhach evign

Lo e g b et e bzt
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TABLE WITH LEAF-4 CHAIRS-POPULAR DAX of MAPLE FINISH

Table Foatures:

[T wmicaTop

Titond pam wiven shter 0y Wartae ol
v,
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B ekt w8 o coutert n wbat

oahe w20 4" 1427 134

= WINTE
PECIAL

RE&B

Lincoln Center
26028 Greenfield Rd.
Oak Park, Michigan
(313) 968-7733
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Pop
Rap -

_ Virhile tiwey fast
i stop in. foE your

"Support Our Troops”

Button’™

NEENEENNRNERONAEENNENENNANE
: COUPON

51.00 off any compact
diisc or casselte

50¢ oﬂ‘ any cassette smge.

coupon

wvith

NOW OPEN |
I.INCOI.N
CENTER

Greenfield & Limcoln

All the Latest

Rock

Jazz

Gospel

at everyday low prices!
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