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Have you ever started your hol-
iday baking and ended up eating
more than you glve?

1 pre-holiday dieting has con-
trol of your destiny, be
forewarned, Thls column s not
for the weak-willed. As a matter
of fact, It's guaranteed to add a
few pounds to both the maker and
the reclpient.

I'll be the first to admit that
when I make cookies, the need to
sample each batch bas been writ-
ten in stone. Never mind the
cookies. Here's a boliday primer
on the things to make In your
kitchen that are loaded with sug-
ar, chocolate and all those other
things diet mavens have warned
us about. I'm talking about pop-
corn bals, turtles, truffles, sug-
arcd nuts and mouth-watering
hallday mints that have us jolning
dict groups and health clubs for
our New Year's resolutlons. Just
about anyone can make cooklies
but it takes a strong-witled cull-
nary aficionado with a cupboard
fliled with candy thermometers,
marble slaba and asbestos finger-
tips to make succulent holiday
tecats. It also takes a gulltleas
conscience and a certaln amount
of willpower to put oul bowls of
popeorn balls, trays of truffles
and finger-lickin® good batches of
fudge without flrst having it go
lterally to your walst, thighs,
hips and chin,

WHEN IT COMES to cquip-
ment, you can purchase anything
and everything at most local
gourmet shoppes and houseware
departments in major stores. But
is a $10 candy thermometer real-

i ly necessary to turn out a $6

! batch of hollday candy? Can you
justify its purchase when you
know it will be used for only 20
minutes out of the year?

Momma explained the differ-
ence belween a hardball candy
stage and a softball stage by
showing how the baillng sugar
{clt when dropped Into lce water.
If it sank immedlately taking no
known strecture, It wasn't boiled
long enough. If it felt “soft” and
squishy In the Jce water, it was
considered to be in Its softball
stage {approximately 235 de-

). If it landed in the water
and immedlately turned into
teeth-crunching hardness, it was
in its hardball stage (approxi-
mately 300 degrees).

Uafortunatcly, for too many of
us novlee candy makers, an addl-
tional 30 seconds on the stove was
all it took to transform somethlng
sweet and gooey into a rock-solld
ball of hard candy. To answer the
above question, yes, Rely on a
candy thermometer for optimum
results,

Even more importent when
preparing holiday candles, how-
ever, is the need to use Jong-han-
dled wooden spoons that don't
reck of garlic from last night’s
stir fry and, more importantly, to
have measuring cups and spoons.
Always use cookware that Is at
least four times the volume of the
ingredlents or a 3-quart capacity
for each 1% pounds of candy
belng made,

ANYONE WHO has ever made
stovetop candy can attest to this
reasoning, cspeclally alter the
first pot boils over and you spend
the remainder of the botldays
scraping caramellzed sugar from
the refiector pans and stovetops.
the home

lylng In following the recipe
closely, using the correct equip-
ment, measuring carefully and
accurslely and making accurate
tests for the “doneness” of holl-
day candies, No “fingerfols” or
“handfuls” are allowed.

Take it from a pro, If you're lo-
terested In pursuing the recipes
pravided for Lho best holiday can-
dics, farm the kids out for a few
hours, turn on the answerlng ma-
chine and get ready to do nothlng
more than e candy,

You won't be disappointed in
the results, but then agaln, your
stick-skinny friends and relatives
who are concerned about thelr
avoirdupols might be. Bon Appet-
U] :

lots of
presents

Phatagraph by Jim Jagdfcld shows closc-up of
cl.w{cics made by Larry Janes for holiday gift-
giving.

By Larry Jonos
spacial writar

RYING TO SQUEEZE your hollday baking
somewherc between a major houscclean-

ing and Christmas shopplng?

Sometimes there arc just not cnough
hours in the day to accomplish all we need. An aiter-
noon in the kitchen preparing a no-nonsense assort-
ment of hollday confectlons can be a rewarding and
low-cost way to tie up those last-minute gift deas for |f
everyone from the preschool teacher to the mallman.

If you are frantic and searching for a hollday cook-
ic recipe versatlle enough to work many different
ways, we have the solution. Our No. 1 basic cookle
dough that needs a little advanced preparation can
transform ltsell from a spritz cookle to a walnut bar
with the flick of a measuring cup.

This magleal conlection also can whip up a multl-
tude of Santas, trees and stars and still be versatile
enough to stuff with dates, raisins and nuts, and
transfer Into a roll cookle that will surely have the
mallman requesting the reclpe.

Anyone with kids can appreclate “for kids only”
recipes to please the palates of any kid from kinder-
garten to college, Better yet, these kld-tested rectpes
are slmple enough to Include junior helping with the
preparation.

1 TRINK IU's written somewhere In the educator’s
bible that each teacher receive his or hes weight in
holiday cookles. So why should you buck tradition?
This ycar, though, you're going to do semething that
\\"lll make little Johnny's teacher sit up and take no-
tice.
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By Arlons Funke and quallty, she began making baby  ucts through supcrmaket freezers.
stait writer food In her homce blender. *I was  But she scrapped the plan because of
concerned about nutrition and  requlrements for prolonglng the

Fresh Start Foods are packed with  taste,” she sajd, Sipple explalned she  shelf life of the baby foods. “Home

love — not preservatives —~ and de-
lvered to the homes of hungry ba-
bles.

Kyle Sipple, a 32-year-old Bir-
mingham native, launched Fresh
Start *) sell fresh-Irozen baby foods
without salt, sugar or preservatlves.
She dolivers her products to her cus-
tomers' homes at the samo cost as
supermarket baby food.

“A lot of people are looking for
this kind of food,” sald Sipple, a 1975
gradeate of Detrolt Country Day
High School.

The secds for her company wera
planted some 15 months ago, when
she gave blrth to her daughter,
Claire. Sippla had spent the last sev.
eral years working as a televislon

“ producer-dlrector in several cltles,
most recently Grand Raplds,

CONCERNED ABOUT [reshness

had been picking frults and vegeta-
bles at the Eastern Market. Fricnds
began asking her to make baby food
for them because they wanted the
kinds of food Clalre was cating.

Slpple, now living tn Dearborn, be-
came convineed there was a market
for addltlve-free baby foods. She and
many of her [rlends were concerned
about pesticides, particularly Alar.
“It was what I wanted and what my
friends wanted,” she safd. “I felt
there must be other people who feel
the same way.”

Fresh Start Foods has been in op-
eration for about six months, and
Sipple_has been making dellveries
since September. She has consulted
with nulritlonlsts and home econo-
mists, She has read books and baby
manuals to obtaln information about
Tood preparation,

Sipple had hoped to soll her prod-

delivery isn't 2 convenient system
for me,” she sald. "The way I'm
doing It now I can be pretty sure It
wilt be used quickly.”

An admittedly fussy onc-woman
operatlon, she personally cooks,
packages and dellvers each food or-
der In her Westland preparation fa-
cility.

IF SHE IS fixing applesauce, Slp-
ple peels, steam-cooks and mashes
the fruit in smail balches so she
won't have to add lemon juice to
keep the mixture from turning
‘brown before It can bo packaged. No
salt, sugar or preservallves ~ cven
lemon julce — are added.

Sipple also demands that her sup-
plicr show affidavits Indlcating the
apples are Alar-free.
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baby foods.




