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Treasured Hanukkah recipes are family favorites

See related story on Taste

front.
TRADITIONAL SUGAR COOKIES

2 sticks butter, room temper-
ature

2 cups sugar

2egrs

1 teaspoon vanilla

1/2 teaspoen almond flavor-
ing

4 cups flour

2 teaspoons baking powder

1/2 teospoon salt

Cream hutter and sugar. Add
epgs, vanilla, almand flnvoring
and beat well. Beat in Qour, bak-
ing powder nnd salt until just
blended,

Form into 6-8 balls und refriger-
ate about 45 minutes.

Rall dough out on floured sur-
face and cut into shapes with cook-
i cutters. .

Buoke on ungrensed cookic sheets
far 10-12 minutes in 375 degree F.
oven, Wisen cool, decornte.

Recipe compliments of Rhoda
Kutzen

POTATO LATKES
4 egez whites (or 122 cup Egg
Benters)
173 cup Matze meal
1/4 to 172 cup grated onion
Salt and pepper to toste
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4 cups peeled and finely shred-
ded potatoes (squeeze aut water)

2 tnblespoons vegetable oil

Non-atick cooking spray

Mix together cpgs, matzo meal,
onion, salt and pepper. Add pota-
tacs, then oil and mix well.

Place eight circles of npproxi-
mutely 2 tablespoons of mixture on
cookie sheet prepared with cooking
spray. Flatten and bake in 375 to
400 degree F. even for 10 minutes
on one side. Flip, then bake 10
minutes on the other side. For
crispier latkes, place under broiler
for a few scconds.

Serve with light or no-fat sour
crenm, no-sugar npplesauce, jam,
Jjelly ar syrup.

Recipe compliments of Suc
Mitler.

AUNT RUTHIE'S BEEF BRISKET

5-6 pound special-cut beef
brisket

1 packet Lipton Recipe
Secrets Onlon Soup Mix

2 tablespoons Worcestershire
sauce

16 ounce bottle Wishbone fat-
iree ltalian satad dressing

1 teaspoon paprika

2 cloves garlic, smashed

1 (15 ounce) can Seaslde
butter beans, rinsed and

White popcorn balls, and other reader requests’

Sce related Taste Buds column
on Taste front.

| Jamie Wetzel of Birming-
ham called requesting a recipe
for popcorn balls that she can
make with her family this holi-
day season. Glad to oblige.

WHITE POPCORN BALLS

6 cups popped corn

2/3 cup sugar

1/2 cup water

2 1/2 tablespoons light corn

syrup

1/8 teaspoon salt

1/3 teaspoon vinegor

Popcorn can be popped and
pressed into well oiled or buttered
molds ( i.e. lamb, Christmas tree,
cte.) Cambine sugar, water, cormn
syrup, salt and vinegar in o heavy
snucepan. Stir until sugar dis-
solves. Bring to a boil and beil,
covered for 3 minutes or until
steam washes down the sides of

Bake some

Scc related story on Taste

front..
‘ORANGE SPICED GINGERBREAD
PEQOPLE
Cookies: :
1/3 cup firmly packed brown
sugar
1/3 cup butter, softened
2/3 cup light molasses
1egg
2 teaspoons grated orange
peel
2 374 cups al-purpose flour
1 teaspoon ground ginger

drolned
8 whola carrots, peeled
8 whole potatoes, peeled
1 large onion, sliced

Preheat oven to 325 degrees F.
Coat inside of a large gize
Reynolds oven bag with 1 table-
spoon of flour. Put brisket in bag
with fat side up. Pour soup mix,
Warcestershire sauce, Italinn
dressing, paprika and garlic an top
of brisket in bag.

Hold bng closed, and mix ingre-
dients together to cover ment.
Place other ingredients in bag,
Closc bag, tie, and place in shallow
roasting pon. Cut six slits on top.

Bake for 1 1/2 ta 2 hours. Sepa-
rate roast and vegetables. Reserve
Jjuices for au jus gravy. Serves 8.

Recipe compliments of Karen
Blum-Paulisin

__MuSHROOM BARLEY SOUP__
1 tablespoon garlic powder
1 pound boneless, skinless
chicken brepst, cut in
small cubes

2 cups celery, diced

1 large onlon, diced

2 cups carrots, diced

24 ounces fresh mushrooms,
diced

2(39.5 ounce) cans low-fat
chicken brath

the pan. Uncover and cook, with-
aut stirring, till a candy ther-
mometer reachea about 286
degrees

(hard ball stage ), Pour hot
syrup slowly over popped corn.
Stir gently with a wooden spoon
until well conted. Butter your
handa and fingers and when syrup
has cooled slightly, , press into
balls. Makes abaut 12 large balls.

Variation: You can make
caramel balls by melting 1 172
tablespoons butter with 1 1/2 cups
brown sugar and 6 tablespoons
water. Stir to dissolve, then bring
to a bail. Cover and cock 3 min-
utes. Uncover and cook until a
candy thermometer reads 234
degrees { soft ball stage). Proceed
as directed above.

B Margo Fricdling of West
Bloomtficld cnlled requesting a
recipe that sho had tasted at a
party many years ago that the

memorable cookies to enjoy, share

1/2 teaspoon boking soda

1/2 teaspoon salt

Frosting:

4 cups powdgred sugar

1/2 cup butter, softened

2 teaspoons vanilla

3 to 4 tablespoons milk

Food colorIng, if desired

Decorator candies, if deslred

In large mixer bowl combine
brown sugar, 173 cup butter,
molasaes, ¢gg and orange peel.
Beat at medium speed, scraping

favorite holiday activitics,

1 cup quick barley

Salt and pepper to taste

In an 8.quart stock pot, cook
chicken aprinkled with garlic pow-
der until chicken is no tonger pink.
Add vegetables and saute until
tender. Add broth, salt and pep-

hostess called n savory cheesccake.
Well Margo, it doesn't get nny bet-
ter than this. I'm making this and
baking it in a new apring form pan
and using it as n host/hostess gift
for my next holiday party, You
waon't find anything better, believe

SAVORY CRAB
CHEESECAKE
1 cup fresh grated Parmesan
cheese
1/4 cup seasoned bread
crumbs
1/4 cup melted butter
1 tablespoon olive oll
1 cup chopped onlans
salt and fresh ground pepper
10 taste
2 pounds cream cheese, room
temperature
4 targe eggs
1/2 cup heavy cream
1 cup imported Swiss cheese,
grated

bowi often, until creamy (1 to 2
minutes). Divide dough into 2
cqual portions; wrap in plustic
food wrap. Refrigerate until firm
{at least 2 hours).

Heat oven to 375 degrees F. On
well floured surface roll out dough,
one portion at a time (keeping
remaining dough refrigerated), to
1/8-inch thickness. Cut with 4 to 5-
inch cookie cutters, Place 1 inch
apart on greased cookie sheots.
Bake for 6 to 8 minutes ar until no
indentation remains when
touched. Coal completely.
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In smatt mixer bow] combine
powdered sugar, butter andvanil-
la. Beat ot low apeed, gradually
adding milk and scraping baw!
often, untit desived ding con-

Treats; Making sugar cookies cut out in the s’la’pcs of ;'
menorahs and dreidels is one of Rhoda Kutzen's N
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per. Cook on medium-low heat for ¢
30 minutes. Add barley ond cook’
at law heat an additional 30 min-
utes. Serves 8,

 Recipe compliments of Karen :

Bium-Paulisin .

1 pound (2 cups) crab meat, %
fiaked .

Dash hot pepper sauce

Preheat oven to 360 degrees F,, .
Combine 174 cup of the Parmesan.
cheese with the seasaned bread |
crumbs. Brush a 10 inch spring
form pan with melted butter ang,
sprinkle cheese/crumb mixture
evenly over bottom and sides, Set
aside. .
Heat of! in a skillet. Add onions -
and saute until golden. Sprinkle ’
with salt and pepper. Set aside. .
Using an electric mixer, beat
cream cheese until smooth. Add-
eggs. Beat in cream. Stir in
remaining Parmesan, Swiss
cheese, crab meat and hot pepper
sauce. Stir in oniona and mix well.
Pour into prepared pan and bake
for 1 hour or until firm. Allaw to
cool for at least 30 minutes helure *
slicing. makes 12-16 appetizer k)
BCIVIngs, v
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medium speed until creamy.
Reduce speed to low; add flour,
baking powder, orange juice and
vanillo. Beat until well mixed. i¢
Caver; refrigerate until firm (253
hours), o

Heat over to 400 dogreea F.On - |
Tightly Noured surface rallout ~
dough, 12 at a time (keeping
remnining dough refrigerated), to
1/4-inch thickness. Cut with 2-idch
cookie cutters. Place 1 inch apart
on cookie shecta, Bake for 6 to 10°
minutes or until edges are tightly
browned. Cool completely. .

In small mixer bowl combine
powdered sugar, 1/3 cup butter |
and vanilla. Beat at low speed,
adding enough milk for desired

di i Hdesired,

sistency, Color frosting with food
calaring. Decorate cookics with
frosting and decorator candies.
Makes 28 cookics.
BEST EVER BUTTER COOKIES
Cookles:
1 cup butter, softened
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1 cup sugar

legy

21/2cups all-purpose flour

1 teaspoon baking powder

2 tablespoons orange juice

1 tablespoon vanilla

Frosting:

3 cups powdered sugar

173 cup butter, softened

1 teaspoon vanilla

110 2 isblespoons mitk

In large mixer bow) combine 1

cup butter, sugar and cgg. Beat at

: 6% Michigan sales tax

Birthday Brea

kfast for Jesusl

tint frosting with food calaring.
Frost nnd decornte cooled cookics.
Makes 6 dozen cookies.
EGG NoG GLAZED SPRITZ
COOKIES

Cookles:

1 cup butter, saftened

2/3 cup sugar

legg

1-tablespoon vanilla

2 1/4 cups all-purpose flour

1 teaspoon ground nutmeg

Glaze:

1 cup powdered sugar

1/4 cup butter, molted

1/4 teaspoon rum extract

1 to 2 tablespoons hot water

Multicolored decorator can-

dies, If deslred

Heat oven to 375 degrees F. In
iarge mixer baw] combine butters
sugar, cgg and vanilln, Beat ot
medium speed, scraping bowl .

often, until creamy (2 to 3 min- 3
utes). Reduce speed to low; add

Saturday, December 7

:Shipping/Handling *3.75 ea.
TOTAL

: SO =T 9 -11amor10 - Noon flour and nutmeg, Beat, scraping
US Gurrancy or children ages 3- 5 accompanled by an adulp | bovlofen unsitwell mxed 00

press; form desired ahapey, place 1
inch apart on cookie pheets. Bake
for 8 to 12 minutea or until cdges
are vary lightly browned.

In small bowl stir together
sugar, butter and rum extract. Stir
in enough hot wnter for desired
glazing consistency. While atill
warm brush top of cach cookie
with glaze. Sprinkle with candies.
Makes 4 dozen cookica.
from Land O'Lake)

¢Select cither the @ AM or 10 AM Starting time

njoy the Continental Breakfast with your child or young friend
#Visit the 4 hands on acthvityfinterest centers

*Puppet Show

#Singing Christmas Carols
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St. John Lutheran Church
call for reservations: 652-8830
1011 W. Unircn[lx Dr. at Helen in Rochester )

Maka check or money ordor payabla to:
é‘ fee gilt to you from
St. John Lutheran Church
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