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Holiday Appetizers :
Cookies -

Taste Bups

Thanks for memories,
Mr. Gingerbread Man

1 hod to guess, I would guesa that just
i abaut everybody loves gingerbread. Ask

any of your gourmet-type friends, and moro
than likely they will tell you they do. My
guess is that they will also tell you their fa-
vorite kind of gingerbread, who used to bake
it, how it was mado and where thoy ate it

Gingerbread is o holiday faverite that fills the
air with wispa of ginger, molasses and nutmeg.
1t is also a comfort food that warms the soul,
mind and hearts of young and old alike.

In the Janes Gang family tree, different
women made different types of gingerbrend.
Momma would only bako old fashioned ginger-

= bread in her heirloom 8- by 8-inch square pan.

We'd usunlly enjoy it with a big dollop of
Cool Whir immediately following Sunday din-
ner. Any leRavers would be caten by da with
his ritual morning pot of coffee.

Raisin egeu. nut noses

Aunt Phyllis, on the other hand, was the
proverbial gingerbread people creator, Her
enrly-American decorated home would have a
multitude of gingerbread families adorning
the Christmas tree, Plates of gingerbread
men, women nnd children would bo garnished
with raisins {or eyes, nuts for noses and dots
of froating for buttons and dressca.

Aunt Edna was known for a gingerbread
lnyer cake that could have won ugriw for
good looks at the Pillsbury Bake-Off, Momma
aid it was too bad she always overcocked it
because, “Aunt Edna was well past 80 ycars,
sho had o hard time secing the dials on the
stove, but it was still good dreached in a hard
whiskey sauce.” i

Stories, in the end, are the stuff of memo-
rics, and I like to think that when you make
ono of these gingerbread maven's recipes,
you'll bo providing loved ones with a few new
#torics and some delicious memoriea.

Royal pedigree

&nserbmml and its making is steeped in

history. Queen Elizabeth 1 aupposedly invent-

ingerbread man while playing with
her gingerbread. Of course, where would we
be without the story of Hanscl and Gretel and
the gingerbread houso that turned out to bo
the witch's den?

n her first edition of “Tha Boston Cooking
School Cookbock,” Fanny Merril Farmer fea-
tured five difforent recipes for gingerbread. She
wrote: “G vary from the simplest
cggless mixturs made with hot water, to o rich
and buttery sour cream cancoction which
makes no pretense of being inexpensive.”

Surprisingly, Ms. Farmor chose not to ine

i ad peoplo because “that
was a craft item whereas good gingerbread is
best served warm as a Juncheon bread or with

n tea.”
Mwithjmtnbcutunyotbumtmdm
the best ingerbreads aro mado with the best

h rosky sugges
rhrend is made with the freshest spicos.
cinnamon, nutmeg and gin-
g:’m a must, especinlly when most of us

Ground spices loes 10-16
tency every year, espocially when expos
air and humidity.

If you use fresh cinnamon, nutmeg and gin-
ger, the dish will be 50 percent more aromatic
and tasty. S8imply grate thesc fresh, whole
spices on ths finest aide of your hand
graterfahredder.

You can also expect better results when us-.

] ing pastry or cake flcur, rather than all-pur-

pose flour, Cnhﬂmlrhusunllyl.ri?h:
and certainly is not a prerequisits for making
great ﬁkﬁu.;uk:t docg make o difference

‘The fodlk‘.:glt General Mills, makors of tho
cake flour, claim their prod-

and has
Tess.

e iy spoaking, I got it rosulte
excel
wbcnpm;’lu byul‘:ﬁahnm,

commercial; bakewaro or oven:|

glase. Al ting and pie plates haven
tendency the bottom crust and mako
a drier product.

to brown
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- I Haliday gifta for wine aficlonados .

_ Whet to watch for in Taste next week

M Loval chafs reves] what's on their Christmas
wishlists . | T o,
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Seasonal Troats: Ajluni and her son,
guesta, Lemon Pepper Mushrooms with pita chipsarca

BY SANDRA DALEA-PRYSDY

hoats and hostesscs who will be

BPECIAL WRITKR aerving their guests good and
Samar Ajluni haa sevoral  healthy food during the holidays.

good reasons for serving healthy *1 not only feel that I have a

foods when she's entortaining. responaibility to serve my family

She's married to cardiologist
Steve Ajluni. Sho has an 11.
san, Steven, i
child in March.
For yoars sho's boen an active
member of the Amegican Heart
Association’s Michigan affiliato
and ia currently working on the
group's Heart Ball in February.

Ajluni is among the many area

teven, await their

ond guests good, nutritious fare,
but 1 also like low-fat and low-
is  calorie, heart-healthy
fooda,"Ajluni paid. “Nutritious
foods make mo feol bettor and
give mo moro energy. In addi-
tion, with today’s craphnsis on H
being fit, prepared, hoealthy
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* Hodey maghe: A cookls decorating party

£

lots of fun for,hida'ofaqqgeq.-

At 80000800R000REROERBARNARRGANYVTS
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An afternoon of cookio baking and decorating
can be a terrific creativo outlat for kida, It also
has all the markings of a holiday party when
onch child invites a fow frienda to join the fun.

Organization is koy to ensuring peace and
goodwill, espocially if you've invited a mixed-
aygo crowd. Let the older kids tako aver the
kitchen and bake while the youngor ones turn
the family room into Santa’s workshop nd dee
orate cookies baked tho day before. At loast one
grown-up Santa's he}
tion to supervise and lond a hand if nooded.

Little decorators will have lots of fun “dross-
ing” tho "Chocalate Toddy Boar Cookios," o
rocipo created by tho Quaker Onts Company.

Round up kids for jolly afternoon of baking

should bo in cach loca-

The rondy-to-spread frosting you canbuy in

the supermarket is great gluo for small ean-
dies, and it can bo used to make mittens, ties,
shoos, and othar acceasaries.

Give tach child a small piastic knifo for safe
spreading, Muffin tins or small unbreakablo
bowla will keep candics and sprinkloes orga-
nizod and oasy to use.

Put tha bakern to work mixing the dough for
*Kris Kringle Shortbread.” What makos this
eookie such a snap ls the mixing mothod. T:I’
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fork, flatten cookica then decornto with colored . |
sugn, sprinklos or other small holidny candley’ ;.
and bake. T T

Tsod with ribbon and & emall ornament, thoyl)” }
be swoet remembrance of a magical afternoon.

Here are some moroe “Kids in tho Kitchen,”
cookie baking tipe from the folks who make
Sun Maid Baking Ralsins.

B Get ready to bake - select tho recipe you E
want to bake. Discuss the baking projoct with . ¢
mom, dad or an adult helper.

¥ Keop savoral thick potholders handy.

W Road the recipo antirely bofore beginning,
making sure you understand tho instructions. ;°
& Roviow tho list of ingredienta to make cortain;:
you havo everything on hand. Qatherall of tha. -
ingrodients on the Xitchen counter or table. . - lf
 Assemblo all of the kitchen utensils snd any o

omuluww 1l need. .2

BAs ‘oach ingrodient, put it bock in ita core,

rect That way, you won't be confused about %

whether or not the ingredient has been added.

8 Cloan up apills as you go along. B
See recipos inside.
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