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Make cookies for Dad’s Day dessert

Relinforcing children's self ea-
teem through an exploration of
family heritage can make this Pa.
ther’s Day go beyond the funny
card snd new necktia, And when
the concept s carrled out In the
form of delicious dessest cookles
to top off a meal of his favorite
;:il-hn, tho result is suro to be a

t.
An American holiday, Father's
Day is traditlonally vbaerved on
the third Sunday of June. The
cuntom was wiarted on June 10,
1018, by Mra. Jehn Bruce Dodd,
who wanted to honor her own fa-
ther. The Ministerial Association
of Washington, D.C., sponsored
the arigina! cetebratlon, and the
participants wero asked Lo wear a
red zoso to hanor thelr living fa-
thers or a white rose to com-
memorate a deceased (ather.

The hodge-podge of cultural
heritages in America makes the
celebration of Father's Day an
ideal time to examine the family's
background, snd tracing family
history will create a celebration
that is fun for the whole famlly.

Here are somo recipea from the
Crisco Kitchens to try.

FamiLy TREE COOMIES

1% cups fimnly packed light

beown sugar

5 Cnsco Stick of % cup Crsco

ali-vegetadle shoriening
1 tobiespoon woter
1 teaspoon vanitla
2eggs
12 cups all-purpose flour
¥ cup unsweetened baking

cocon

% teaspoeon baking soda

\3 teaspoon salt

2 cups (12 ounce packape)
miniature semi-sweet choc:
olats chips

keing

2 cups confoctioners’ sugar

3.5 tablespoons water

Decoration

Spearmint leaf-shoped gum
¢drops {optional)

Heat oven to 375 degrees F.
Line cookie sheet with foil.

Combine brown augar, short-
ening, water and vanilla In large
Low), Beat at medium speed of
electric mizture until well blend-
ed. Beot eggs into creamed mix-
ture.

Combine flour, cocos, baking
sod= and ealt Miz into creamed
mixture at low speed just until
blended. Stir in chocolate chips.

Refrigeeate dough at least ane

hour. Keep refrigerated untll
ready ta use, Roll dough into
ropes 5-inch in dlameter, Joln 2
or 3 ropes to form tree trunk at
bottom of cookle sheet. Shape re-
maining dough on foll-lined bak-
Ing sheets into treo branchea,

B t 376 degroes P, for 9-11
minutes, or untll cooklo Is set.
Da not overbake. Cool 2 minuten
on baking sheet. Remove cookle
with foll from baking sheet and
cool completely. Pecl foll from
back of cookle,

For {cing. combine confection.
ers’ sugar and 3 tablespoons wa-
ter. Mix to blend well. Add addl-
tional water, a littlo at a time, if
paste is too stllf, Add additional
confectloners’ sugar if icing is
too thin. Place iclng in pastry
bag fitted with amall No. 3 writ.
ingtip. Alternately, place In
small resealable plastic bag.
Snip very amall hole off ane cor-
ner of bag. Pipe names onto
branches of tree.

Attach spearmint leaves to
branches with leing. (optienal).
Makes 2 tree cookien,

_Suaan SHELD COOKIES

1% cups granutated sugar

1 Butter Flovor Crisco Stick of
1 cup Butter Flavor Crisco.
all-yagetable shortening

20288

% cup light cofm Syrup or regu-
lar pancako syrup

1 tablespoon vanita

3 cup3 all-purpose flout (plus 4
toblespoons divided)

3% teaspoon baking powder

V4 teaspoon baking soda

¥4 teaspoon salt

feing

2 cups confectioners’ sugar

3.5 tablespoons water

Food colorng

Combine sugar and shorteningin

1arge bowl. Beat at medlum speed of
olectrle mixer untll well blended.
Add eggs, ayrup and vanilla. Beat
until well blended and fuffy.

Combine 3 cups flour, baklng
powder, beking soda snd salt. Add
gradurlly to creamed mixture at low
speed. Mix until well blended.

Divide dough Into 4 quariers.
Wrap each quarter with plastlc
weap. Relrigerate at [east 1 hour.
Keep refrigerated until ready Lo use.

Heat oven to 375 degrees F. Place
sheets of foil on countertop for cool-
ing cookles. Cut pattern for ahield
from heavy paper as follows: Fold &
3-Inch square paper in helf to form
a rectangle. Cut bottom comer off
unfolded side to forin rounded edge.
Cut shallow sre from top of paper.
Unfold.

Spread | tablespoon of flour en
targe sheet of waxed paper. Place
one quarter of dough on floured pa-
per. Flatten slightly with hands,
‘Turn dough aver and cover with an-
ather large sheet of wazed paper.
Roll dough to %-Inch thickness.
Remove top sheet of waxed paper.
Cut out cookles using pattem.
Transfer to ungreased baking aheet
with large pancake turner. Place 2
inches apart on ungreased baking
sheet. Roll out snd repent with re-
malning dough.

Boke one haking aheet st 8 time
at 375 degreea F. for 5-7 minuten.
Do not overbake. Cool 2 minutes on
baking ahect. Remove cookles to
foil to cool completely.

For icing, cumbine confectioners’
sugar and 3 tablespoons water. Mix
to hlend well. Add additional water,
a little nt a time, if pasto is too atiff.
Add sdditicnal ! sugsr

tips. Altemately, place in emall
resealable plastic bags, Snlp very

. armall hole off ono comer of each

bag. Pipe icing dealgns ento cook-
ies, with flat side on top and peint
an tho bottom. Makes sbout 3-4
dozen cookles.

PEANUT BuTTER HANDPRINT
_____Coowes
1% cups frmiy packed tight

brown sugac
% cup creamy peanul butter
¥ Crisco stick of % cup Crisco
oil-vegotable shortening
3 wblespoons milk
t toblespoon voniila
| egg
1% cups ali-purpose Nour
% teaspoon salt
3% teaspoon baking codn
fcing:
2 cups confectioners’ sguar
3-5 toblespoons woter
Food coloring
Heat oven Lo 375 degrees F. Place
sheeta of foil on countertop for cool-
ing cookies. Combine brown sugar,
peanut butter, shortening, milk and
vanilla in lerge bowl. Beat at medi-
um speed of electric mixer until

welt blendead, Add egg- Beat just un-

til blended.

Combine brown sugar, peanut
butter, shortening, milk and vanills
16 1arge bowl. Beat st medium
apecd of electric mizer until well
Dlended. Add egg. Beat fust until
blended.

Combine flour, salt and baking
10da. Add to ereamed mizture at
tow speed. Mix just until blended.
Refri dough 3-4 hours. Keep

ificing iu too thin. Divide mixture
into small bowls. Add food coloring.
8 few dropa st s time to achieve de-
sired calom. Place Icing in pastry
bags fitted with small No. 3 writing

refrigerated until read to use.
Divide dough into eight balls.
Roll each ball of dough into ¥-inch
thick oval on cookie sheet. Presa
hand with spread fingers evenly

CrscoKITCHERS |

Father's Day: Start a new family tradition by bahing spe-

cial cookies for Father's Day.

into dough. Cut out hand print with
knife. Remove excess dough from
sround hand print. Repeat with re.
maining balls. Combine scraps to
form additional balls. Roll in pame
mannet,

Bake one baking sheet at a time
at 375 degrees F. for 7.9 minutea, or
until set and just beginning to
brown. Do not overbake. Cool 2
minutes on baking sheet. Remove
cockies to foll to cool completely.

For icing: Combine confectioners’

sugar and 3 tablespoans water. Mix
to blend well, Add additionel water,
alittle at o time, [f pasts (s too stiff.
Add additional confectioners’ sugar
if icing is too thin. Divide mirture
Into small bowls. Add food color, a
few drops st » time, to achieve de-
sired colora, Plsce icing in small =
rescalable plastic bags. Snip very
small hole off one corner of each
bag. Pipe icing as desired. Decorate
with ringa and pails, if desired.
Makes nbout 12 hand print cookies.
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CALL 313-321-1273
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<2 CRAFTIQUE
CRAFT & ANTIQUE MALL
Located at 33300 Slocum » Just East of Farmington Rd. In Historic
Downtown * Farmington, Ml « (810) 471-7933
Like a Glant Craft and Antlgue
Show Seven Days a Weck!
Featuring
+ Orver 250 CRAFT & ANTIQUE DEALERS, under one roof,
displaying some of the finest metchandise Ia Michigan

Open: Mon.-Sat. 1010 7+ Sunday 10 5

This Month's
Speclal Event

“ART-THROB”
A Singles Happening

SpCiRnoN

Joln Us

Third Thursday

June 15th

All geliesiea open until § p.m.

Call 1-800-DIAL-FFM

204 WEST FIFTH STREET $10-8444TT0 d k
H 119 SOUTHMAR STREET 9108488810 seven ays awee

514 SOUTH WASHINGTON 2108484020 Why pay rent with nothing to show for it, w hen you can ewn your own home

and make an investment inyour future? How?
3 bl 103418210 Cali First Federal nl‘MlchLomn‘l Telephone Loan Center, and talk with one of our
friendly TLC mortgage speclalists. They can work with you to help you qualify
200 WEST FIFTH STREET 019343-2200 for a home moartgage. You can apply for your mortgage over the phone, or meet
AWESTELEVENMILE  S10343TIT2 inperson. Any time, any placc.
D
i 210 wEST S00H STREET $10-6424028 You're always treated with TLC at the Telephone Loan Center.
~ Call 1-800-DIAL-FFM (1-800-342-5336)

112 WEST FOURTH STREET 108478811 (=)

B 812 SOUTH CENTER STREET 0105444111 Telephone Loan Center Hours: Monday - Friday, 8am-8pm
Saturday & Sunday, 12 pm- 5 pm :
R 405 NORTH MAN STREET 100228404 :

- First Federal of Michigan # 1001 Woodward, Detroit, M1 48226

202 EAST THIRD STREET 108443208




