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N Cooking for pals

Need recipes for good food
for all seasons? Then this
recipe brochure is for you.
~Cooking for Friends” features
four fabulous. easy to prepare
beef recipes. To get your ¢opy,
send a sell-addressed,
stamped, Ho. 10 buslness size
envelope (one brochure per
envelope) 1o: National
Caitlemen’s Beef Assaciation,
Dept. FC-CFF, PO, Box 610,
Bloomingdale, iL 60108-0670.
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Bl Cheese please

- You can't gowrong with
cheese, one of America’s
favorite comfort foods. Easy,
cheesy gilts are simple to cre-
ate and ideal for almost
everyone on your list.

Present someone special
with a cheese board with
wedges of tangy cheddar,
zesty Monterey Jack and
savory Parmesanand attach
cards for your favorite cheese
recipes. Visit
wywllovecheese.com for a
variety of “grate” recipes
from baked brie to mascar-
pons fondue.

82 Hanukkah pairings

For tips on pairing hollday
toods with wine check out
wwyineanswers.com. For
‘Hanukkah, Louise Fiszer, 2
Calitornia-based cooking
teacher and aulhor of “Jewish
Hollday Feasts.” suggests that
a ¢risp Calitornla Chardonnay
pariners well wilh lalkes
topped with tart apple sauce
or sour cream and a Cabernet
Sauvignon or a Merfot are
qreat match for the brisket.

B Turkey time

Don't panic if you're cook
{ng Yhanksgiving dinner for
the first time. Click and go to
viw.oceanspray.com fos
recipes, tips and advice.
Here's a recipe for leltover
tuskey and eranberry sauce.

TURKEY SALAD WITH
Cransrry FETA DRESSING

1head red feat lettuce

126 slices cooked
turkey

172 cup Ocean Sprayd
Craisins® Original
Sweetened Oried -
Cranberties

172 cup chopped pecans

1cup whole berzy cran:
berry sauce

2tablespoons vinegar

1Hablespoon sugar

1cup crumbled feta
cheese

Y2eupoll

Uine 4 salad plates with et
fuce. Arrange 3 of 4 Slices of
turkey on plates. Sprinkle with
2 tablespoans each of syreet-
ened dried cranberries and
pecans. Set aside. Put ¢ran-
berry sauce, vinegar, sugar
and half of the feta cheese [
ablender. Blend for a few sec:
onds on high speed. Remove
Ihe cap in the center of the
blender lid; place Ild back oa
blender. With the blender run-
ning, slowly add ofl theough
Ihe hote [n the id. Stir in
temalning feta cheese, Serve
salad with dressing drizzled
ontop or on the side. Makes 4
salads.

the cooldes will not be right”

‘Tis the season to bake

BY LANA WIXI
STAFF WRITER

Dolores Padgett and her crew
at Baker'’s Rack in Plymouth are
Inying out cookie cutters, stack-

- ing up on chocolate, and getting

out the red and green sprinkles
in anticipation of cookic orders
that will start pouring in after
’I'hnl;\ksgivl{:g.

“During Thanksgivin; ple
sant pies,” she sald, % lgpm
Christmas, we scll a lot of cook-
ies”

Mary Denning is also prepar-
ing for the hnh'dal;' oooldn;‘ rush at
Mary Denning’s Pastry Sho
in Westland, Even though rﬁﬁy
cookies aren't too difficuit to
make at home - like chocolate
chip or thumbprint — many peo-
ple are just too busy to bake.

“People have bought cookies
from me for their cookie
cexchange,” Denning said with o
Isugh. “They don't tell anyone
that they were purchased... our
cookies are baked fresh with
homemade dough.”

Good cookies can still be made
quickly.

Gudgets like the cookic press
will shape sugar cookic dovgh
easily. Denning says simple
recipes like butter cookies that
have limited ingredients are dif-
ficult to ruin.

“A good basic butter cookic is
casy. And once you master the
recipe, it can be built on”

The most common cookic
error is over-mixing, Denning

smd.

Cream and butter are the
cockie “cement” that is creamed
first. Eggs give the lightness, and
the dry ingredients are the
“brick;” she said.

*“There is a reason why we mix
things in the order listed by the
recipe. Some ingredients need
only alittle bit of mixing. If not,

Over-mixing can add too
much air to dense doughs like
chocolate chip and ruin the con-
sistency, said Jeff Pavlik, owner
of Farmington Bakery in
Farmington. Over-whipping can
cause the dough to spread to
thin or thick, he said.

« Chocolate
Cookle Bears
were
developed for
kids who are
fearning thelr
way around
the kitchen.
Of course, 3
qrown-up
shoutd
supervisein
the baking
task but even
young kids
can handle
the decorating
process,

=~ chocolate chilp, gingerbread,”

WINE w RECIPES w SPECIALTIES

The second big ervor is over-
baking, ]
“Cookies bake on the sheet for
at least one minute after they are
removed from the oven,”
Denning said.

Her baking tip - always use
real butter for the best flavor,

Keeping butter at room tem-
perature is also crucial, sai
Pavlik. Heating cold butter ina
microwave {s not a good idea
beeause it results in uneven
dough texture.

FEDIOUS COOKIES ARE POPULAR

The most popular types of
cookies are ulsg the most tedious
to bake, Pavlik said. For example,
cutout cookies are time-consum-
ing because the dough is con-
stantly being rolled and rerolled.
Farmington Bakery sclls many
hand-cut holiday cookies to cus-
tomers looking to save time, he
said.
Gingerbread cookies arc
tedious to bake and therefore are
big-scllers for Pavlik. For fami-
lies who like to decorate ginger-
bread cookies, Farmington
Bakery also sells them undeco-
rated.

The popularity of the cookic
flavor depends on the age group,
said Denning, who lives in
Garden City and is the advanced
pastry instructor at Henty Ford
Community College in
Dearborn,

*“The most popular are defi-
nitely shortbread and sugar .
cutouts” Padgett said. “Candy
cancs, Santa faces and wreath
shapes... we'll sell more than 90
dozen of them.”

At Denning's shop, children
nlmost alwnys choose cookies
with either frosting, M&M's or
sprinkles, Those toppings can be
added to a simple butter cookie.
Adults, she said, request old-
fashioned comfort cookies -

macaroon, ontrmeal and peanut
butter.

Just Jast week, Dennlng took
an order for chocolate chip cook-
ies that will be sent to an
American serviceman in Kuwait
who is missing Christmas in

Michigan this year.

For holiday parties, she recom-
mends heavier fruit cookles, such
as cherry nut, date or orange
walnut. Russian tea cakes topped
with confectioner’s sugar can
add a touch of elegance to cookic
platters, Denning said.

Bar cookies are the easicst to
make at iome for those who still
want home-baked treats, Pavlik
said.

*“Mix the dough, putitina
greased baking dish and bake all
at once;” Pavlik said, “It's o lot
casier than working egg whites
for meringue cookics or prepar-
ing gingerbread dough.”

FAMILY EVENTS

Parents and children can work
together to decorte a ginger-
bread cookie house with frast-

{ ing, candy and other sugary
treats 1-3 p.m. Sunday, Dec. 1, 01
6:30-8:30 p.m. Monday, Dec. 2
at Denning's shop, 8306 N.
Wayne Road, Westland. The cost
is §30. Call (734) 261-3680 for
jnformation. Reservations ree-

ommended.
PHOTOCOURTESY o7 Ouktroats. ~Thic kids love it beeause they

— Pictured clockwlse fraci top 1@ Bottor:

PHOIO COVRTISY OF WILTOR PRODKTS

cuccidati, an Italian fig cookic
that goes nicely with cspresso,
raspberry-linzer cookies, and &
vanilla almond "cigarette™ with
knhlua-chocolate ganache and
brandy whipped ercam. The cost
is $30, call (248) 348-0488.

can take home their creation,”
she said. “Food brings people
together... and isn't that what the
holidays are about?”

‘The Kitchen Witch, 134 E.
Main in Northville, is offering a
holiday cookic baking class 7-9
p.m. Monday, Dec. 2.
Participants will learn to make

Everyone is cut out to
make cute holiday cookies

CocoLATe CooNIE BEARS N vnlurd chm;g e o

Teup granulated sugar ssorled candies like MEW's or

8 tablespoons {one stick) butter Gum rops for decorating
softened

1 cup semi-sweet chocolate In large bowl, bent sugar and
pieces. melied butter until creamy, Add choco-

26955 Inte, eggs and vanilla, Beat well,

Add oats, flour, baking powder
and salt and mix well, Cover
and chill for two hours,

When reedy to bake, heat
oven to 350 degrees. To make
bears, shape dough into one-

PLEASE SEE COOKIES, B2

11easpoon vanilla

2 cups Ouaker oaks {quick of
old-fashion), uncooked

11112 cups all-purpose tlour

teaspoon baking powder

1/4 teaspoon salt, optional

Ready 10 spread frosting of

Choose zinfandel for your Thanksgiving feast

hanksgiving, like the
‘ Fourth of July, is uniquely
American. We give
thanks for all the blessings
bestowed on those of us who
are privileged to call oursclves
Americans,

As onc of few varictics grown
almost exclusively in the United
States, zinfande! is now recog-
nized as a great American tra-
ditlon. Callitatasteof
Americana in its own right. As

to the big tastes of foods in a
traditional Thanksgiving feast.
Yet, over the years,
‘Thanksgiving foods have
evolved {nto a complex collec-
tion of aromas, flavors and tex-
tures that reflect the multi-cul-
tural diversity of America.
Beeause zinfandel is rich, but
not too rich, and also comple-

Ray & Efeanor
Heald 1

such, zinfandel is a great wine
for Thanksgiving. Those we've

foothills, and this continues
today.

For many yenrs, zinfandel's
exact origin was up for academ-
ic debate, Its roats were traced
to southern Italy and castern
Europe. DNA testing fn the
early 19905 indicated that it
was a cousin of the primitivo
grape, Further research ted sei-
entists to Croatin, where

ZINFANDEL'S ROOTS

Although it is one of
Californin’s oldest grape vari-
ctics, zinfandel is not a native
species. We know that carly
zinfande! plantings flourished
in the soils and climate of loca-
tions such as Sonoma County,
Calif,, where the first wave of

i planted it.

recommended in the Wine
Picks that follow have the bal-
ance and richness to stand up

mented by a spley ¢! it
stands up well to ethinic foods.

renowned grapevine gencticist
PEASESEE WINE, 82

‘The grald rush cra saw it flour-
ish in California’s Amador

“Are there cobwebs on your
cultural calendar?

Turn to today's ARTS section. Get insplred
with ideas for some worthwhile things to do.

CliaHoh GFpIE bittét Sprite, Biage Gpriz, AR sowlioNes and thumbprint
cookles. All recipes are simple with no mare than 10 ingredients. In e2ch and require few preparation steps.



