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__TASTE

INSIDE:
Hanukkah recipes

TASTE BUDS

Readers in a rush for
easier holidays

can tell it's getting clase to the holidays! From
I your calls it's becoming very evident that

you're heating up those stoves, and looking
for ways to mnke things a little healthicr, and
definitely easier during the holidays.

W Marni Balog, a home cconomics teacher at
Riley Middle Schoo! in Livonin, is teaching her
class how to make homemade pretzels. Balog
wanted a fat-free pretzel recipe.

Like bngels, pretzels should be parboiled
before baking, Here's my recipe:

BREAD PRETZELS
1 cup water {105-115 degrees F.)
1 package active dry yenst (1 tablespoon}
2 374 cups sifted all-purpose flour (divided}
1/2 teaspoon salt
1 tablespoon sugar
4 cups water
5 teaspoons baking soda
Coarse salt

In a mixer bowl, combinc water and yeast. Beat
in ¥ 1/2 cups flour, 1/2 teaspoon salt and sugar.
‘When combined, slowly mix in remaining 1 1/4 cups
flour, 1/4 cup at a time and knead until dough Joses
its atickiness.

Allow to rise in a covered greased bowl until dou-
bled in bulk. Punch down and divide into 12 picces.
Roll the 12 picces into 18 inch lengths and loop into
a twisted oval. Place on a greased baking sheet,
cover and allow to rise until doubled, about 40 min-
utes.

Preheat aven to 475 degrees F. In a large non-
aluminum pan, bring 4 cups of water to a boil. Stir
in baking soda. With.a slotted spoon, carcfully
lower the protzels into the water for about 1 minute
or until they Moat, Remove and return them to the
greased baking sheet. Sprinkle with coarse salt and
bake for abaut 12 minutes. Makes 12 pretzels.

W Mrs. Roy of Troy called, and wanted to know
if there was anything than can be done to recov-
er a custard that was scorched or burnt. If I
could, I would but unfortunately, you can’t.

. She nlso wanted to know the proper technique
for freczing cookie dough. For optimum freezing,
I recommend that the dough be placed in an air-

stight (burpable) container or placed in a freezer

‘bag with all the air pushed out. The dough can
be frozen whole or shaped into individual serv-
inga before freezing. If shaped, frecze dough on
parchment paper lined baking pans individually
and then combine when frozen in a container or
freezer bag.

. M Joyce Crenger of Novi called with a great
idea for health conscious, busy, stressed holiday
shoppers, Wo have both discovered the fat-free
pizzas at Picasso Pizza, 245456 West 12 Mile
Road, Southfield (810) 350-3131. If you're look-
ing for a fat-free way to enjoy a grent meal you

‘won't be disappointed.

B Mrs. Wilson of Canton called and wanted to
‘know more nbout juniper berries. Sho has a
recipe, and wanted to know where to get them,
Juniper berries are best known for their flavor in
gin and other spirits and cordials, The berries
come from prickly evergreen shrubs. In France,
the berries are crushed with salt and garlic and
rubbed onto poultry, Combined with allspice,
juniper berries carrbe used for apicing up beef,
The are available via mail order or over the
counter at Rafal Spice, 2621 Russell in Dotroit's
Eastern Market, (313) 259-6373. Here's an inter-
esting recipe: .

SPICED SCOTCH LIQUEUER
1 1/2 cups good Scotch whiskey
Y. 1/2cup vodka
. 172 cuplight com syrup
1/4 cup honey
1/4 teaspoon fennel sced
1 tablespoon whale juniper beries
2 dime slzed pleces lemon 265t

‘Warm liquor lightly. Add corn syrup and honey
‘aind stir to dissolve. Add fennel, juniper berries
*dnd lemon zest. Cover and allow to steep for 12
"hours. Pour through a fine merh strainer or cheese-

cloth and bottle. Makes about 2 172 cups. '
I

Chef Larry Janes is o free-lance writer, He wel-
comes your calle and comments. To leave a mes-
soge for him, dial (313) 9563-2047 onr a touch-tone
phone, maitbox 1886, Sce more reader-requested
‘recipes inside.

LOOKING AHEAD

‘What to watch for in Taste next week:

d Mortan's pays attention to wino details.
1 Recipes for holiday entertaining.
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il is an important
B part of Hanukkah, a
B Jewish holiday that
refors to the rededi-

. cation of the ancient
temple after it was desecrated by
the Syrians. According to the
Hebrew story, when a second
temple was desecrated and the
etornal light burning in it was
extinguished, the Maccabees (a
family of Jewish patriots) wern
able to save ono small container
of oil that was supposed to last
for one night.

An amazing thing happened.
The oil burned for cight days and
nights until more oil could be pre-
pared,

To commemorate this apecial
event, Jewish familics prepare
and serve foods cooked in oil,
such ns latkes (potato pancakes)
and jelly doughnuts. But for some
Jowish individuals, especially
those who are watching their fat
intake, this custom has been
medified to adjust to their
healthy lifestyles.

Sue Miller of Novi is one of
these individuals. She, along with
her husband, Jay, and two daugh-
ters, Rebecea, 10, and Elyse,
seven, are active membars of the
growing Temple Bet Chaverim in
Canton.

“We participate in all the feativ-
itica and activities of our temple,
especially becouse my husband is
vice president of the congrega-
tion, but I always.try to bring
foods that are lower in fat and
more nutritious, including
latkes,” soid Sue. She has created
a recipe that ealls for a little oit in
the potato mixture (“following
tradition”), but instead of frying
these potate pancakes in oil, she
bakes thom. .

According to Sue, her latkes
may not bo as crispy as the fried
variety, but they are good and,
moro importantly, they are leas
fattening and healthier.

Cooking healthy is an every day
part of this dental hygienist's lifc,

pureos in recipea that call for
heavy creams and oils, and she
uses egg whites for whole egga.

I make must taste good. If it
doesn't, the family won't cat it
and this defeats the purpose of
cooking/baking nutritious foods,”
she said.

One thing that has no substi-
tute during the Hanukkah cele-
bration are the jelly-filled dough-
nuts called *Sufganiyot.” Accord-
ing to Sue, “there's no way to
make low-fat doughnuta, So the
sccret to these ia to just eat onel™

SANDRA

She uses no-fat yogurts and fruit-

“My only goal is that whatever

O
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FAMILIES FUEL
HANUKKAH CELEBRATION
—  WITH LESS OIL——— |

DALKA-PRYS
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Festlval of Ught: (Top photo) Joey Paulisin (left to right),

Dave, Karen, Michael and Kelly celebrate Hanukkah
with special foods, and by lighting candles on the meno-

rah. (Above) Candlelight flickers across the Paulisin’s

table set for a very special Hanukkah meal.

In nddition to cooking food in
bil, this particular Jewish holi-
day, often called “the Festival of
Lights,” is marked by the custom
of lighting candles for ecight
nights in 8 menorah that holds
nino candles (one if‘ used for

Bloomficld Hills has lots of meno-
rahs. Each of the three Paulisin
children, Michael, 14, Joey, 11,
and Kelly, 7, take joy in lighting
their own menorah during this
festive scason, that begins this
year at sundawn Dec. 5, It enda
at di , Dee, 12. They also

lighting the other
The Paulisin houschold in

take joy is receiving a small gift
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cach night of Hanukkah
(“although this year the children
are receiving one large gift," said
their mother Karen Blum-
Paulisin), Like her friend Sue,
Karen also marks the holiday,
and every day, with nutritious
low-fat and healthful foods. .

“I like to cut the fat in my cook-
ing,” she said. “That's why I use
fat-free Italinn dressing when I
maoko the beef brisket, and low-
fat chicken broth for my mush-
roam barley soup for the family’s
Hanukkah celebration. Just
because it’s a heliday doesn’t
mcan that you have to discard
good enting habits. You can cele-
brate with healthy foods and still
enjoy the occasion.” .

Rhoda Kutzen of Beverly Hills
also belicves that a healthy
lifestyle can be part of the holi-
days. She and her husband,
Robert, who are poarents of two
grown children, enjoy filling their
home with guests during the holi-
days, eapecially children,

“I'm a retired elementary school
teacher, and I love being areund
children. Luckily, we have loads
of nieces and nephews who have
small children. So we're always
around kida,”

One of Rhodn’s favorite activi-
ties during the Hanukkah scason
is to make sugar cookics cut out
in the shapes of menornhs and
dreidels (four-cornered tops with
Hebrew letters that children use
to play a game of chance) and dec-
orated with blue (to represent
Israel) and yellow icing (to repre-
sent gelt — money or gold covered
chocolate coina given as prizes for
the dreidel game).

“I make the cookies with my
niece, Eve Avadenka, and her
three smalt children. We usually
make the traditional recipo that
calls for butter, However, we have
made a lower faot variety (using
light margarine, sugar substitute
and egg whiteas) for those, like
myself, who are concerned about
fat content.”

She also makes sure that there
are somo healthful choices on her
Hanukkah table, such as fruit
compote, She naes cans of fruit
packed in light syrup, droins the
fruit, rinses it in water, drains it
again, and adds a sugar substi-
tute.

According to Rhoda, one way to
cat healthy during the holidays is
to make botter sclections and to
keop portions reasonable.

“One sugar cookic is a much
better choice than a jelly dough-
nut. And half a jelly doughnut ia
better than a whole onc.”

See recipes inaide.
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Swap sweets to multiply holiday treats

Is your holiday treat table filled
with Orange Spiced Gingerbread
people and Best Ever Butter Cook-
ica? If not, bronden your cookie hori-
zons and host a cookie exchange.

By baking one batch to trade, you
and your guests will taste all kinds
of holiday flavors.

“Cookie exchanges bring out the
best elements of the holidays —
baking and sharing,” said Lydia
Botham, director of the Land
O'Lakes Test Ktichens & Consumer
Affairs. “And, what better way to
explore a variety of flavors, than to
exchange nnd taste different types
of cookies.”

A cookie exchange i a gathering
designed for the trading of holiday
cookies. Friends bake several batch-
es of their favorite cookio recipe «—
concentrating on the perfection of
their one variety. The dny of the
exchange, everyone meets fora
party and swaps batch-for-bateh to
create an assortment. Each partici-
pant brings home n feast of holiday
trents. '

Hero are some tips for planning o
successful cookio party:

A Ask guests to bring ono kind of
specinl homemade holiday cookic
with copies of the recipe to share.

B Specify the number of cookics
each person must bring {typically
thireo dozen or more),

® Romind everyone to bring extra
containers or plastic boge (to keep
the delicate flavors of cockies from
mixing together) for tho return trip
home. :

B Bring the cookiea to tho party
plated and divided for easy awap-

ping.

& If you don't plan to eat or serve
your treats immediately, store them
in a sturdy container and freczo
them. .

K Serve other refreshments to
keep everyone from eating alt of the
inventory during the cookie
exchange. Serve a light meal or
brunch. Plan a candlelight bufTet of
holidny desserts and drinks, or
make it potluck to save timo and
money.

Twice means Tradition

Cookic exchangea all over the
world have many traditions. Ask
around, barrow ideas or create your
own. Here are some ideas to get you
atarted:

WTurn your annual cookie
exchange into n fund-raiser for your
favorite charity. Ask guesta to bring
a gift for a sponsored family or have
a charity bake sale.

R Include winter activitics like
caroling, sledding, ice-skating or
cross-country skiing. .

W Combino a tree-trimming party
with your cookio swap.

B Give each guest a country or
region. Have your guests bring a
holiday fact or tradition to share
and an entree for an international
potluck from his/her assigned coun-

try.

nl’l Invite a local chef, baker or
home cconomist to share holiday
baking and eooking tips with your
guests.

Sec recipes inside.

Hollday tradition: Orange
Spiced Gingerbread People
are fun to make and decorate.




