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Make eight varieties of cookies with magic dough

See Chef Larry's column, Taste
Buds on Taste front.

Numeer ONE Basic CookiE
DouGH

Usoe as a baso for alt 8 cookles

¥ cup shortening

% cup butter or margaring, sof-
toned

1 cup sugar

2

eggs
1 teaspoon vanilla extract
2¥4 cups flour
2 teaspoons double acting
baking powdor
1 teaspoon sait
In alarge bowl] with the mixer at
medium speed, cream the shorten.
ing end buttar and sugar until light
and fluffy. Beat in eggs, vanilla un.
t1l well mixed. Add flour, baking
pawder and galt and continue beat-
ing at Jow speed until well mixed,
scraplng bowl occaslonally, Wrap
and refrigerate untit well chitled,
rbout 3 houra,

Sprivz COOKIES FROM

NumBER ORE CoOKIE DOUGH

+1 recipe basic cookle dough

Preheat oven to 350 degrees,
Lightly grease 2 largo cookle sheets,
Set aside. Preparo basle dough as
directed but do not chill, Attach
deaired tip to a cookle press, Place
% of the dough at a timo in the
cookle press and press dough onte
cookle sheets.

Bake 10-12 minutes or until edg-
o3 ore lightly browned, Repeat with
remaining dough. Makes 6 dozen.

ViENEESE BATONS
-1 recipe baslc cooklo dough

4 squares (1 oz. cach) semi-
swoot chocolate, melted
3 cup chopped nuts
Prepare basic cookie dough as di.
rected. Proheat ovon to 350 degrees,
Grease 2 largo cookie sheots. Dlvide
dough Into 8 pieces, Roll each plece
on a lightly floured surface into n
rope % inch wide. Cut Into 2 Inch
pleces. Place on a cookie sheet %
inch apart and bake for 12-16 min-
utes or until lightly browned. Re-
peat with remalning dough. Cool on
wire rack. Melt chocolate on tap of
double beiler, Dip one end of the
cookie baten into chocolate, then
nuta. Place on waxed paper to hard-
en. Makes about 6 dozen.

PinwHEEL COOKIES FROM
Basic CooKIE DougH

1 recipe baslc cookia dough

1 teaspoon grated orange rind

2 squares (1 oz, cach) semi-
swoot chocolate, melted
and cooled

Prepare basle cookle dough as di-
rected but stlr in erange peel with
vanilla. Do not refrigerate. Cut
dough in half. Stir chocolate into
one half until well blended, Wrap
and chill both dougha about 2
hours. On sheets of waxed paper,
7ol out vanilla dough {nto a 14 by
§-Inch rectangle, Set anide.

On another sheet of waxed poper,
roll out chocolate dough to same
size. Invert chocolute dough ento
vanilla dough end peel off waxed
paper. Lightly presa together, Roll
jelly roll fashioned from 14-inch
aide, pecling off waxed paper a8 you
roll, Wrap and chill till firm, about
3 hours, Preheat oven to 350 de-

grees,
Greaso 2 large cookle aheeta. Cut

dough Into % Inch slices, Bako 8.10
minutes or until lightly browned.
Cool on wire racke, Makes about &
dozen,

WaLnut Bars
1 recipe baslc cookle dough
topplng:
24¢ .
1 cup packed light brown sugar
1 cup chopped walnuts
. ¥ cup flaked coconut
2 tablespoons flour
1 teaspoon vanilla extract
Prepare basic cookie dough as di-
rected, Preheat oven to 350 degrees.
Grense 2 (8-fnch) square pans. Cut.
dough In hall. Pat each half into
each pan. Bake 16 minutes or until
light brown around tho edges.
Meanwhile, In a mixer bow], beat
eggs and sugar 2 minutes, scraping
the bowl occaslonnlly. Add remain-
ing [ngredients and beat untll well
mixed, about 1 minute. Pour half
tho mixture over each pan of par-
tially baked dough, Retern to oven
and continue baking for 156 minutes
or untll topping Is set. Cool. Cut
inta bars, Makes 84 two inch bars.

Dave Raisin Ros FrRom
Basic CooklE DougH

1 recpe basic cookie dough

date ralsin filing:

8 oz, chopped datos

V4 cup seadless ralsing

¥4 cup sugar

¥ cup water

% cup lemon Juice

V2 cup chopped walnuts

1 egg white, lightly beaten

1 tablespoan sugar

Prepare basic cookio dough as di-

Make elegant, easy holiday hors

See related story about holiday
hors'd'ocuvres on Taste front.

Here aro some holiday party
tips. Always provide plenty of
cocktail napkine — a minimum of
threo per person.

Make your kfe casier by supple-
menting individual hors d'ocuvres
with pates, mousses, nuts, olives
and cheese.

Guests like to know what
they're eating. Label buffet foods
wi%h place carde with the recipe
title. .

Provide plenty of obvious re-
ceptacles  for toothpicks and
crumpled cocktail napkins.

There's the doorbell! Put on a
clean apron, get the cat off the
table, and relax. Everybody, in-
cluding you, will have a great

* time!

Here {s some information about
the restaurant supply stores men-
tioned in the article, Gordon Food
Service in Waterford Township is
at 4721 Highland, 674-4139. Gor-
don Food Service in Weatland {s
at 38150 Ford Road between Hix
and Newburgh, 721.8700. Leono
& Sons, Inc. is at 30660 Plymouth
Road, Livonia, 427-7650. Boking
by the Auers is at 29207 South-
field Road, Southficld, 424-8660.

Also, check your faverite meat
market or specialty store, Many
offer frozen chicken wings, meat-
balls and other appetizers,

The following recipes are from
“365 Snacks, Hors d'ocuvres
A izers," by Lonnic Ganad:

& Peggy Fallon. HarperCollins
Publishers.

PoTTED PECAN SHRIMP
Prep. timo 5 minutes. Cook:
None
1 8-ounce package cream
cheese, soflencd
2 tablespoons minced celery
2 tablespaons beer
2 teaspoons grated sweet
onion
% teaspoon Worcestershire
sauce
Vs teaspoon dry mustard
% cup chopped caoked
shelled shimp {about %
pound)
% cup chopped toasted pe-
cans
In o medium bowl, combline
cream cheese, celery, beer, onfon,
Worcestorshire sauce and mustard,
Blend well.
Stir in shrimp and pecans, Pack
into a crock or other aerving con-

tainer, cover and refrigerate 1 hour
or a8 long as 2 days.

ELEGANT ARTICHOKE SPREAD

Prep. time: 10 minutes, Cook:
none, Chlll: 1 hour

1 cup sour cream

1 8-ounce package cream
cheese, softened

1 8%-ounce can artichoke bot-
toms, drained and finely
diced

1 2-ounce Jor lumpfish caviar

In 2 small bowl, combine sour
cream and cream cheese, Mix until
well blended. Stir in diced arti-
choke, .

Draln caviar into a fine sicve and
rinse under cold running water;
drain well. Fold caviar into arti-
choke mixture. Cover and refri-
gerate 1 hour or o8 long as 8 hours,

KieLBASA PUFFS
Prep time: 10 minutes, Cook:
25 minutes
1 17%-ounce package frozen
putf pastry, thawed as dl-
rected on packoge
2 pounds klelbasa

assisted

The Henry Ford IVF America Program will
provide infertile couples wigh advanced,

Range of treatments will include: In Vitro
Fertilization (IVF); Microinsemination; Natural,
N dCycles; Cryoprescrvation; Non-

Programs and Staff’ arc available for patient care:
24 hoursaday: 7 days a week: 365 daysa year,

Surgical Tubal Embryo Transfer; and Donor
Services.

Join us for a series of free presentation$ exploring topics concerning
Assisted Reproductive Technologies

Tuesday, December 8, 1992

Financing Your IVFCycle = 7:00-9:00pm
Kelly Meyers, Fil i 'Man_agcr.wi" our quest d present helpfut
hints for imizing i for IVF cycles.

Tuesday, December 15, 1992

B K

Coping with the Holidays 7:00 - 9:00 pm
A Program Counselor, specializing inth i i
inferntility will lead thi on rying
Wednesday, Janvary 13, 1993
Open House £ 7:00 - 8:30 pm
Aninformal setting in which weinvite you tomeet with members of our treatment
team and tour the Program,  ~
f: . All presentations will be held at the Program.
For more information and registration call:.
: Ferry Toral NF America Program
1500 West Big Beaver Road, Sulte 100, Troy, Michigan, 48084-3518

(313) 637-4000

rected, Set asido, In 2 amall sauce-
pan, heat dates, rajeins, sugar, wa-
ter and lemon julce to boiling. Cool

5 minutes until thickened. Stirln
nuts. Allow to cool. Divide dough in
half. On waxed paper, roll one half
into largo rectangle ¥ inch thick,
Place half the date-raisln filling
down the eonter af the dough
lengthwise, Using waxed poper,
carefully fold sldes of dough up and
aver fliling.

Pinch edges of dough to seal.
‘Wrap and chill. Repeat with re-
mainino dough and filling. Preheat
oven to 350 degrees, With dough
seam slde down, brush top with cgg
whito and sprinkle with 1% tea-
spoona sugar. Cut into % Inch
slices. Placo on a lightly grensed
cookio shect, sugared sido up and
bake 10-12 minutes or until lightly
brawned, Makes 8 dozen.

Matreo Mitk Batt Cookics
1 recipe basic cookle dough
60-70 malted milk balls
2 cups Naked coconut
Preparc bagle cookle dough na di-
rected. Preheat oven to 350 degrees.
For each caokie, roll 1 teaspoon of
dough around a malted milk ball
until smooth. Roll in coconut. Place
on a cookio sheet. Repeat with rem-
ining dough, candy and coconut.
Bake for 12 minutes or until lightly
browned, Makes 5 dozen.

CHRISTMAS STARS FROM
Basic Cookie DouaH
1 recipe baslc cookie dough
% cup sliced simonds
6 oz. candied cherigs, halved
Prepare basic cookle dough as di-

d’oeuvres

Preheat oven to 426 degrees. Cut
sausage into 2 pieces, coch about 10
Inches long and peel off casing.
Placo each picce of sausageon a
sheet of puif pastry and wrap tight-
1y to enclose sausages completely.
Press edges together to seal,

Placo sausoge rolls, seam side
down, on an ungreased baking
sheet, Bake 20 to 25 minutes, until
golden hrown. Let cool slightly,
then slice inte %-inch pleces. Serve
with a flaverful coarse-grained mua-
tard for dipping.

rected, refrlgerate. Preheat oven to
350 degrecs. Dlvide dough In half,
On a lightly Noured surface, rotl out
half to a ¥ inch thickness, Cut out
dough with star shaped cookie
cutter, (any cutter wlil do) place
cookiea on an ungreased cookie
sheet. Garnish with almonda and
cherrles, Bake for 10 minutes ar un-
til lightly browned. Repeat with re-
maining dough, Makes abaut 7 doz-
on.

NurTY THUMBPRINT COOKIES
1 recipe baslc cookle dough
2 ogg whites, lightly beaten
1% cups chopped walnuts or

pecans
about ¥ cup Jam or Jelly

Prepare busic cookie dough as di-
rected. Preheat oven to 350 degrees,
Greane 2 large cookloe shects, Roll
dough into 1-inch balls. Dip in egg
whites, then roll In nuts. Place on
cookio sheet and bake 10 minutes,
Remave from oven and with the end
of a wooden spoon, make a depres-
sion In the center of ench cookle.
Fill with jam, Return to oven for &
minutes, Cool. Makes 4 dozen.

MommAS NoEL FRUITCAKE
3% cups sifted flour

1% teaspoons baking powder

1 teaspoon sait

2 teaspoans ground cinnamon
Y% teaspoon ground cloves

1% cups raisins

1 cup chopped nuts

12 oz. dried opricots, chopped

8 oz candled chemes,
chopped

4 0z, candied lemon peol,
chopped

4 0z, candled cltron, chopped

1 tablespoon grated orango
rind

% cup orango julce

1 cup grapoJelly

1% cup shodening

2% cups brown sugar, firmly X
packed i

50885 ;o

Preheat ovon to 300 degrees, Line
2 loaf pans with greased waxed pa-
per. Sct aside. Sift togather flaur,
baking powdcr, salt, clnnamon,
cloves. Sct aside, Combino ralsing
with nuts and all candled fruit, Set
pside, Bent arange rind with orange
juice, Jelly and mix well. Set aside.
Beat shortenng and sugar until
creamy. Add eggs. Mix well. Add
flour mixture alternately with
arange mixture, beginning and end-.
ing with flour, Stir in candied fruit
mix, B 3

'Turn batter inte prepared pans.
Bake 2% to 3 houts for loaf pans
and test with toothpick or tester for s
donenesa,

Cover with paper the last hourto™ ¢
provent aver browning on top, Cool
Remove from pan. Stora [n tightly
covered container for 1 weck to mel- -
law flavors. During thls time, the '
cake can be doused daily with a
brandy or rum mixturo for added
moistness.

COOKING CALENDAR ;

Send items for publication in
Cooking Calendar to Keely Wygo-
nik, Taste editor, the Observer &
Eccentric, 36251 Schoolcraft
Road, Livonia, MI 48160.

@ MADRIGAL DIKNER

Enjoy a traditional old English
yuletide feast at the 16th annual
Madrigal Dinner at School

—t
linary Arts department is having - -+
their annual open house and culi-
nary salon, 6:30-8:30 p.m., Thurs
day, Dec, 10 in J-293 on the cam-  *
pus in Farmington Hills. The N
cvent is free, and open to the pub- .+
lic. The college is at Orchard Lake
Road south of 12 Mile Read, For
information, call 471-7786. The
event will feature tours, cooking

d ions, including ico and

College in Livonia, 7:30 p.m. Dec.
10, 11 and 12. Tickets are $30 per
person, For information, call 462-

O OPEN HOUSE
Qakland Community College Cu-

vegetable carving, pasta making,
bread making, napkin folding,
cake decorating, and hot foods,
Advanced culinary arts students
will display their decorated cakes,
platters, and other items that will
be judged prior to the open house,

R il
Assorted Flavors
Melody Farms

Genuine ldaho

Boneless

Boneless - Skinless

U.S.D.A. Corn-Fed Select
LE

NEW YORK STRIPS

Sliced 52 49
Free ” [ Ib.

POTATOES (10 |b. Bag)

U.5.D.A. Corn-Fed Select Whole

BEEF TENDERLOIN.....

ANNIVERSARY SALE

U.S.D.A. Corn-Fed Select

BO

Ive.
Golden Ripe

BANANAS

195,

FAYGO POP (2 Liter) .. B9 €. .
2% MILK (1 Gallon Plasti) ...* 1.68

.%1.28
54-88 Ib.

ROLLED PORK ROAST....* 1 .49 ..

NELESS ROLLED

ORANGE ROUGHY FILLETS... *@.99 ..



