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Hanukkah from page 1B
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miracle at the Temple, and helping
others whoare less fortunate than
thoy are. '
In provious years, Robinson’s
childron exchanged gifts with
thelr fricnds at a Hanukkah par-
ty. Every child brought a $5 gifte
that went into a grab bag. Each
child got to pick something from
tho bag.
“This year, instead of having
the grab bag we will take the gifts

to an ogency that helps Jewish
Russtan familiecs who recently
moved here,” said Robinson,
“This gift-glving business geta
out of control. We want the kids
to feel like they're helping others
gha don’t have ag much as thoy

0.

Besldes exchanging gifts, Jews
light candles, one for each night of
the celobration, to symbolize the
oll that burned miraculously in

Q“iCk from p.uge iB

charitable organizations in the
etro Detroit arca. -

If you would like more Informa-
tion sbout this organization,
please call-this year's president,
Halka Gay at 426-1749. She ad-
vises those who do not live In

If you would like to purchase
the cookbook, please send $5.50
plus B0 cents postage to Haika
Gay, 31038 West Chicago, Livo.
nia, MI 48150,

Submit recipes to be considered

Livonia, but are intcrested ins for publication in this column, or

N,

Letoh

joining a group to
contact their Jocal Chamber of
o] as most it
have groups that meet on a regu-
lar basts, -

, to: Winner Dinner, P-0-
Box 3503, Birmingham, MI 48012,
To leave a message for Betsy
Brethn, dial 953-2047 on a touch
tone phone, mailbox number 1851.

- .
WInneI’ from page 1B .

Placo in the oven and bake at 400
degrees for 26 minutes or until gold-
en brown. Loosen muffins with a
spatula and serve while piping hot.

SriNACH SALAD WiTs SWEET
AND SOUR DRESSING SALAD
1 package fresh spinach
leaves, washed and tom
into blte-sized pieces
| head [ettuce
3 hard-boiled eggs, sliced
8-12 strips bacon, fried ¢risp

and crumbled {optional)
1 handlul fresh bean sprouts
or 1 can bean sprouts
DRESSING:
1 cup satad oll
1 medium onlan, chopped
% cup sugar
¥ cup ketchup
Y4 cup vinegar

the reclaimed Temple for eight
days. The candles aro placed in a
helder called a menorah.

“The candle lighting and bleas-
inga that arc sung always touch
me,” sald Wendy Wagenheim of
Birmingham.

Every year, Wagenhelm's fami-'
ly and friends bring their meno-
rahs with them to e big party at

Celebrate Jewish Festival of Lights

Sce related story on Taste front.

You'll find Wendy Wagen-
heim's reclpo for Latkes in “Still
Fiddling In The Kitchen," a cook-
book published Sept. 156 by the
National Council of Jewish Wom-
en, Greater Detroit Section, hased
in Southfield. In addition to fa-
vorite Jewish dishes, the hook of
400 kitchen-tested recipcs con-
taine lots of healthy ways to make
pasta, salad, chicken and fish.

“It's not a health cookbaok, but
it reflects the way a lot of people
are enting today,” eaid Wagen-
heim who chaired the cookbook
committee with Laurel Portner,

The book {s available for $16,
plus $3 for postage and handling.
Make checks payable to the No-
tional Council of Jewish Women,
“Still Fiddling In The Kitchen,”
NCJW-Greater Detroit Scction,
30233 Southficld Road, South-
field MI 48076, For information,
call 258-6000.

All procecds will be used to
support the many community
projects of the National Council
of Jewish Women. Not all of the

ipi of this ald arc Jewish,

1
sauce
Combine salad ingredlents and
toss with dressing.

Dairy Association offers tips

‘The American Dalry Associe-
tion offers these holiday. enter-
taining tips.

Add an extra touch to holiday
mienus with flavored butter, For
several savory to sweet butter
blends, simply combine softened
butter with fresh herbs, jems or
jellies, cinnamon and sugar,
maple syrup, or honey. Stir in a

small amount at a time until but-
ter is flavored as desired.

To atore butter cookies, place
cach variety in a different con-
tainor to preserve its apecial tex-
ture and flavor.

Don’t package soft cookics and
crisp cookies together. The soft
cookies will cause the crisp cook-
ies to soften.

The council elso contributes to
non-Jewish services like Baldwin
Avenue Humon Scrvices Project
which offers apecial programs for
the homeless.

POTATO LATKES
5 pounds potatoes
6 oggEs
3 tablespoons flour
Jteaspoons salt
pepper to taste
3 mediem onlons, grated
% teaspoon baking powder
oll
Finely grate the potatoes In a food
processor. If desired, use the steel
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Wagenhelm's recipe is for 60
latkes, with good reason. “In out'...
famlly the problem is tho latkes*'
don't moke it to the table, Wq,
have four pans going at once in*
tho kitchen, but someone fe ale
ways going in the oven to take
one.” i

Sce more Hanukkah recipes and
tips inside. :

the Robinson house, but they will
be fried in as.a little oil as possi-
ble beeause Davida, a member of
the health club at the Jewish
Community Center in West
Bloomfield, Is always looking for
pancakes, and ather foods fried in  ways to reduce the amount of fat
oil — to symbolize the miracle at in her family's favorite foods.
the Temple. . They are traditionally served with
There will bo lota of latkes at  sour cream and epplesauce..

her home. Everyone gets to light
their own menorah which makes
the occaslon moro memorable.
While the holiday requlires no
dictary changes, during Hanuk-
kaoh, Jows cat Jatkes — potato

utes. Remove cookies from cook- ﬁ‘_
Ie sheet and place on cooling
rack,

1 teaspoen vanlila
¥ cup nonfat vanlila yogurt
3 cups all-purpose flour
| teaspoan baking powder
Y2 teaspoon baking soda
Cream sugar and margarino
until fluffy. Add cgg whites and
continue beating, Add vanilla
and yogurt — mix well,
Gradunlly add flour, baking
powder and baking soda to sugar
mixture. Mix well. Divide dough
Into three equal parts, Shape
into dlac, cover with Saran wrap
and chil! for threc hours,
Preheat oven to 375 degrees at
“baking time, Spray cookie sheets
with vegetable oil spray. Roll
dough out on floured surface and

blade In addition to the grater.
Drain well to remove as much of the
1lquid aa possible. Add remalnlng
ingredlents and mix well, Drop by
tablespoons into hot oil. Brown on
both sides. Drain on poper towels or
brown poper bogs to remove excess
oll. Freezes well, Yield about 60

Recipe from Wendy Wogenheim
— “Still Fiddling In The Kitchen,"
{Nationat Council of Jewish Wom-
en, Greater Detroit Section).

If you want to frost cookics,

when cookles are campletely
caoled.

Icing RECIPE

1% cups powdered sugar
2 tablespoons (or more) milk or

water
1-2 drops food coloring

Place sugar in a bowl, stirin
milk or water. Add more liquid if
icing is too thick. Mix [n food
coloring. You may spread icing

Davido Robinson's healthy Holi-
day Sugar Cookles contaln lesa fat
than traditional sugar cookics.

Houpay SUGAR COOKIES

Cookie dough h 1 with knife or usc in pastry bags .. .
34 cup sugar cut with cookie cutter. with tips to decorate. e
¥ cup soft tub margarine (reg- .~ *  Decorate cookies with aprin- Kids do better decorating with . .,
ular or light} klea or colored sugar at this tlme. sprinkles and colored sugar, s
2 egg whites Buke at 376 degrecs for 8 min- rather than icing! e
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