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Eastern European cockies are holiday treats

See related story on Taste
front,

ANNA RATICA'S KOLACKY

Dough -

3 1/2 packeges {1/4-ounce
slze) yeast (sbout 3 1/8
1easpoons)

1/2 cup warm milk (110 to
120 degrees)

Pinch of suger

610 5 1/2 cups all-purpose
flour

1/4 cup suger *

1 teaspoon salt

1 cup (2 sticks) margerine
(shortening may be substi-
tuted)

1/2 cup (1 stick} unsaited

+ butter

3 eggs, lightly beaten
1 teaspoon vanllla
Fllting

1 Jasge egg whits

Nutritious dishes will help you keep diet promises

See related Living Better Sen-
8ibly story on Taste front.

BLUEBERRY LEMON
STREUSEL CAKE

2/3 cup soy mitk

2 tablespoons lemon Julce

1 1/4 cups whole wheat flour

1/2 cup oat flour

1/2 cup brown fice syrup

4 teaspoons baking powder

1 teaspoon dried grated
lemon ring (or 1 table-
spoon fresh)

1 egg white

1 1/2 cups fresh or frozen
blueberrles

Topplng:

1/4 cup quick-cooking oats

1 tablespoon toasted wheet
germ

1/8 teaspoon ground nutmeg

2 teaspoons brown rlce syrup

‘To muke topping, combine oats,
wheat germ, and nutmeg. Stir in

1 teaspoon plus 1/2 cup
suger, divided

3 cups finely ground walnuts

2 tablespoons honey .

Warm milk {about 2-3 table-
8poons)

1/2 teespoon shortening for
@ach baking sheet

Assembly

1/2 cup suger

1/2 cup flour

. Powered sugar

To prepare the dough: Dissolve
the yeast and warm milk jn a
small bow).

Sprinkle in a pinch of sugar.
Cover with plastic wrap and set
aside in a draft-free place. It will
become bubbly in 10-15 minutes.

Meanwhile, in a Jarge bowl, com-
bine 6 cups of the flour, sugar und
salt. Cut in the margarine or
shortening and butter using & pas-

the honey until the mixture is
moist and crumbly. Set aside.

Combine the milk and lemon

try blender or two kaives until the
mixture becomes crumbly. Stir in
the beaten ogge and vanilla, Add
the yeust mixture and blend thor-
oughly unti) mixture forms & ball.
If mixture is too wet or sticky, add
more flour, 1-2 tablespoons ot a
time. Dough should be slightly
stiff, Cover with plastic wrap and
place in the refrigerator for at
least 3 hours or overnight. Dough
will rise slightly.

‘To prepare the filling: Using &
mixer, beat the egg white until
foary.

Sprinkle in 1/2 teaspoon of the
sugarand continue beating until
pealks start to form, Sprinkle in
enother 1/2 teaspoon of sugar and
continue benting unti) stiff peaks
form. Bet aside.

In a medium bowl, combine the
walnuts, remaining * cup sugar
and honey. Add enough werm

has been dried and
smoked)

_ 4 large tomatoes, cored and

juice, and set aside for 2 minutes, diced
Combine the flours, brown rice 11/2 tablespoons peprika
syrup, baking powder, and lemon 1 tablespoon dried oregano
rind, and stir to mix well. Stir in Salt and pepper to teste
the lemn juice mixture and the 2 cups peeled and diced but-
egg white. Fold in the bluch squash
Coat an 8-inch square pan with+ 2¢ups peeled and diced
nonstick cooking spray. Spresd the parsnips {about 2 large)
batter evenly in the pan, and 12-16 peart onlons, pecled
sprinkle with the topping. 1 cup diced cariots
Bake at 360°F for 3540 min- 21/2 cups water
utes, or until a toothpick inserted 4 1/2 cups cooked or canned

in the center comes out clean.
Reclpe yields 9 servings.

BUTTERCUP SQUASH, PARSNIP
AND CRANBERRY BEAN STEW
1 tablespoon canols oll
1 cup sliced celery {about 2
medium stalks)
2 or 3 garllc tloves, minced
1 chipatle pepper, minced
tlarge Jalapeno pepper thet

cranberry beans, dralned

4 cup fresh or frozen corn ker-
nels

8 broccoll florets

In a saucepan, heat oil; add cel-
ery, garlic, and chipolte. Sauté 3-4
minutes. Add tomatoes, paprika,
oregano, and salt and pepper; cook
about 8 minutes more over low
heat, stirring frequently until

B

ThlS hohdaﬁ: segson when you ‘re at Best Buy“’

help make dreams‘ eome true by picking up

‘o

something extra and donating
° g to oToys for Tots” You'l find
2 drop-snte in every store as
" once again Best Buy will be

;iarticipating as 'a'xg-ofﬁpig!

sp:msor. Share the excitement

milk to moisten the mixture. Fold
in the stiffly beaten egg white,

At baking time, remove the
dough from the refrigerator. Let
stand at room temperature about
10 minutes.

Preheat the oven to 360°F.
Grease severs) baking shoeta
wsing about 1/2 teaspoon shorten-
ing for each.

‘To roll out the dough: In & emeil
bowl, combine the flour and sugar.
Lightly sprinkle the work surface
with a few tablespoons of the
flourfeugar mixture.

Cut a small piece of dough and
roll-out into a roctangle 1/8 to 1/4
inch thick. Cutdough into 3-by-3-
inch squares or smaller if desired.
Place about 1 teaspoon of the fill-
ing mixture in the center of the
square,

‘To make a pinwhael shape, cut 8
1/2- inch slit disgonally on each

thickens,

Add squash, parsnips, onions,
carrots, and water; cook, stirring
occasfonally, unti) squash and
parsnipe are tender, about 30 min-
utes, Stir in beans, corn, and broc-
coli. Cover and cook 5-10 minutes,
Recipe yields 4-6 scrvings.

. MUSHROOM STROGANOFF

1 oz. Dried shiltake mush-
100ms

1 1/2 cups bolling water

8 oz, Medlum or firm tofu

1/2 tesspoon salt

2 teblespoons lemon Juice

2 tablespoons canola ol of
saftiower oll

1 tablespoon plus 1 teaspoon
tehinl (sesame seed
paste)

2 teblespoons weter or
sesame ofl

2 medium onions, finely
chopped

1 1b. Domestic white mush-

benefits of broadb
in Me'mpol!un Detroit. This is a massive

construction project that has caused some
customer disruption and heavy call volume.

Just as we are committed to pmvtdmg our
s the most i i '

corner of the squere. Bring every

Mix the sugsr in water and :

other corner to the center and heat to 110°F. Add the yeast and
press jnto the filling. mix. Set aside until it rises.

Place oo sheet and bake Beparately cut the butter into -,
12-14 midutos or unti] the edges the flour and moke s well. Bepa-
are just starting to brown, rately again mix the egg yoliu .
Remove from the oven and trans-  withthesourcream.
fer cookies Lo a wire rack to cool. Add the egg yolk and sour -
When cool, store in an airtight cream mixture to the butter snd
container. Just before serving, flour well. Add yeast misturc
sprinkle lightly with powdered and fold in Jike a pie crust.
sugar. Make 24 bails. Boll esch ball

Makunbout’ldauns—by-su-;d: out into a circle and cut each cir-
Kolacky, 1 cookie per serving. cle into eight wedges. Add filling

on the widest part and roll it like
WIERE l {Bake on parch.
g cups of 1k{‘l'om- per)
egg yol o
b“g"u“mmmumu B:.k:‘al 376°F for 10 to 12
utter

1 cup plus 3 Tablespoons of - When you're resdy to serve .
S0ur cream, sprinkle with powdered sugsr. *

‘Two packages of dry yeast Maokes 192 cookies,

172 cup of water Recipe compliments of Anne

1 Tablespoon of sugar Hyrila

rooms, thickly sliced
{about 3 cups)

freshly ground black pepper
to teste

1/2 teaspoon pepriks

1/4 cup plus 2 tablespoons
tamarl sauce

1 teaspoon fresh thyme
leaves or 1/4 teaspoons
dried thyme leaves

2 tablespoons minced fresh
dill weed or 1 teaspoon
drled dilt weed

3 cups cooked buckwheat
groats, brown rice or buck-
wheat noodies

2 teblespoons minced fresh
parsley

In a bow), combine shiitake
mushrooms und boiling water.
Cover and soak for 1 hour.

Squeeze liquid out of mush-
rooms; cut off stems and discard.
Slice caps as thinly ns poesible.
Reserve mushroom-soaking liquid.

Combine tofu, salt, lemon juice,

We've boen busy.
MediaQne is investing more than $350°million to
expand the cap::uy of our network to provide the

0il, sad tahini in » food processor.
Process until smooth; set aside.

heat 5 minutes.

Btir in tofu mixture, thyme, snd
dil} weed. Cook until slightly
thickened. Berve over hot groats,

Recipe ywldl‘l!%

logy to our

also continue to hire more people in our
community to meet your needs. To answer our

gy, we will

phones more quickly, we recently added more than
40% to our call center capacity. In addition, more
ﬁeld techniclans have been brought aboard to

the scheduling of technlcal app

pi

Thank you for being a MediaOne cusiomer.

MediaOne would like to thank our customers for

your patience during this construction project and

pledge that we will continue to make every eflort
. to serve you.
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