B2 ©or

Observer & Eccentric | Sunday, December 22,2002

| CONTINUED FROM B1 |

wwwobserversndeccenlticcom

RECIPES

of cookie to form a wreath.
Cut green gum drops into
thin slices and arrange
three slices cach to make
“holly leaves™ and use the
red candy far the berries,
To serve cut into wedges
with sharp knife.

Optional: Although it's
the ice cream scoops placed
around the cake that gives
the appearance of the
wrentlt, you can also cutn
round cirele in the center of
the cooked dough to make
the wreath appearunce.
Decorate the center with a
candle or other item.

Source: Egy's Ice Cleam

CINNAMON SPICE BUTTER
COOKIES

1¢up butter, softened

1cup sugar

legg

2 tablespoons orange
Julee

1tablespoon vanilla

1teaspoon ground cinna:

2112 cups ail-purpose

11easpoon biaking powder

GLAZE INGREDIENTS?

2112 cups powdered
suQar
2 tablespoons water
11ablespoon butler, soft

ene

11atlespoon light corn
Syp

172 teaspoan vanilla o
almond extract

Red or green food color, if
desired

Decoralor candies, sugars.
elc, If desired

Combine one cup butter,
sugar nnd egg in large
mixer bowl, Beat at medi-
um speed, until creamy
(one to wo minutes). Add
orange juice and one table-
spoon vanilla. Continue
beating, seraping Lowl
often, until well mixed {one
10 two minutes). Reduce
speed tolow, Add flour,
baking powder and cinna-
mon; beat, scraping bowl
often, until well mixed (one
to lwo minutes).

Divide dough in thirds,
Shape each third into a hall
on plastic food wrap. Wrap
in plastic food wrap; flatten
10 i/) inch. Refrigernte
until firm (two to three
hours).

Heat oven to 400°F. Rell
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FRENGH

out dough on lightly
floured surface, one-third
at atime (keeping rennin-
ing dough rated), to
1/8 to 1/4-inch thickness,
Cut with cookie cutters,
Place one inch npart on
ungmlscd cookic sheets.
Bake for six to 10 minutes
or until edges are lightly
browned. Cool completely.

To make glaze. Combine
powdered sugar, water, one
tablespoon butter, corn
syrup and 1/2 teaspoon
vanilla in stall mixer bowl;
mix until powdered sugar is
moistened, Beat at medinm
speed until smooth, adding
additianal water if neces-
sary, to reach desired glaze
ing consistency.

Tint with food eolor, if
desited, Glaze cooled cook-
ies. Add decorator candics,
ifdesired. Let stand until
hardenced (6 hours or
overnight).

Quick MINIATURE
GngerereAp HOUSE

7 graham crackers

Frosling for glue (recipe
below)

Assorted small candies for
decoraling

Ribbon

_FROSTING FOR THE HousE
1/2 pound conlectioner's

sugar

3 tablespoons bulterfmar-
qarine

12 teaspoon vanilla

112 + 2 tablespoans milk

Mix all the Ingrediemts
together until smooth and
spreadable, not thin, Add
more sugar iftoo thin, I
you have a pastry bag, place
frosting in bag and use a
small tip.

If nat you can use azip
lock bag cutting a small
whole in the corncr. Pluce
one graham cracker flat on
the table, squecze a litthe
frosting around all cdges.
Know you may need an
extra pair of hands.

Place one cracker on
cach side standing up, now
looks like a box with no
top, Carefully squeeze more
frosting on all outside cor-
nur top to bottom and
around the battom of the
Tox.

Let stand for n short
while to let frasting harden
alittle,

"Ihis will muke working
with the roof a little easier.
Now squeeze frosting an
two af the top edges of the

box and place the last two
graham cruckers ina*V*®
shape on as the reof. It
Jooks like a triangle on a
lox now from the side, May
aver hang if you can get the
frosting 1o hold for you.

Squeeze frosting along
the top of the roof where
crackers join, Let stand
again until frosting hardens
alittle, Now eames the fun
part - with left over frost-
ing cover the roof'to look
like snow. (o sides are
Ieft open) Then squeezing
smull amounts on cundy
plece candy on the lmuw to
decorate.

You can use the frosting
to add things like deors and
windows. After project is
wtally dry, string ribbon
through to open side of the
roof and hang on Christ-
mas tree, If you want to do
this project with young
children, you might want to
nunke the base house ahead
of time, gluing the comers
from the inside - undlnlll
harden.

Special Nate: This craft
is safee to eat, but i you
would like to save your
treasure for years to come
you can use a spray varnish
in a well ventilated aren (2

- 3 coats of varnish)

Here's a flavorful way

totieup a

_.RocHer GIFy Box Rieson
16 wrapped Ferrero Rocher
chocolates
110am ball, 4-inch diameter
Hon-toxic eralt glue
Toolhpicks
1gift box
10 feel sibbon, 11/2-inches
wide, divided
Sescated knile
Wrapping paper (optional)
Note: It's essential to lhz:
l.lLsI);ll to keep the cf

holiday gift

drics, insert two toothipicks
beneath it into foam ball.
Continue with the rest of the
cliocolutes, covering foam
ball completely, but leaving a
Tittle space between each
chocolate,

Cut six to elght pleces of
ribban measuring 6 [nches

cach, Fold one in half, apply a

small amotint of gluc to the
ends and insert it inte an
cmpty space between chaco-
Intes sv it adheres to foam.

in their gold wrappers and
brown cups.

‘Wrap box with decorative
paper if desiced. Then, cut
twao pieces of ribbon long

. enough to wrap around box

to form a four-square grid.

Cut the ribbon 50 the ends of
each picce just mect on top of

box. Thpe ends to box.

Cut foam ball in half with
serrated kaife and glue flat
side of one halfon the spot
whene ribbon cids meet.

One at n tlme, apply small
amount of glue lu‘;ouom of
each Rocher brown cup and
affix it to foam ball. To sup-

Repeat with
pivees. )

Cuta*y”intheendsoftwo
to four additional ribbon
picces (these pieces should be
about 10 (012 inches long).
Apply glue to end of one rib-
bon and attach it at the buse
of the chocolates {where foam
meets box).

Repeat with reniaining
picees as desired. Fluffand
adjust ribbons accordingly,

Special Note: Actuat length *
and width of ribbon will vary
depending on box size and
personal taste,

Yicld: One Rocher Gift
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Roasted salted Pick-A-Nut

Reg

PISTACHIOS
$@99..

OINSETTIAS

tive pear-citrus aromas with
nurrorcd Navors and n erisp fin-

ish.

At the table, pair it with pork -
or chicken and heavier fish
such as bass or swordfish. It's
great with vegetarian dishes
based on Nupa cabbage, egg-
plant, potatoes or cheese,

W 1996 Blanc de Blancs
($24) pleases with toasty bread
aromas, vanilla, lemon custard
and ripe peach Navors. Pair it
with scallops, prawns, fillet of
sole or a mixed greens salad
with citrus or mirin-based
vinaigrette.

M 1995 Brut Private Reserve
(531) sports aromas portending
richuess.

A solid fruit flavor core offers
integrity between the aromas
and finish. Match it with the
same foods recommended with
the NV Bruot,

#1997 Brut Rose (524) high-
Yights raspberry-like fruit with
delightful notes of toasted
almonds.

Tt will pair with any foods
that complement pinot noir,
such as lamb, posk, beef, veni-
son or other game meats, turkey,
tuna or red snapper.

M NV Cremant (819) is a great
bubbly to serve if you're not sure
of the preferences in a mixed
group of guests,

‘Tropical fruit salnd aromas
and pear-apple flavors make a
natural with southeast Asinn
and Pacific Rim fusion cuisines,
as well as Cajun.

l’cn.o lize
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HEALDS NEW WORLD BUBBLES
FROMPAGE B1 W Another California .
sparkler that has impressed
PACIFIC ECHO SPARKLERS us is the new Chandon
W NV Brut (519 has attme-  RiChe (§15), @ versatile bub-

bly that enhances rich and
spicy foods and well as
fruit-based desserts.
M We remain fans of Pacific
Echo's neighbor Roederer
Estate in Anderson Valley
and recommend the Brut
(522), Brut Rose ($26) and,
at the top of the line, the

- exceptionally well-balanced
and complex 1997
L'Ermitage ($46).
88 The 2000 Seaview Brut
from Australia is this year's
bargain bubbly at $9. It's
fruity with a fresh, soft and
detightful finish.
All wines mentioned are
available in the metro
Detroit area. If a retailer
does not stock a specific
wine, ask thal it be ordered
from the distributor. ’

—

The natural fruit sweetness
pairs it to any spicy dish.

The Healds are Troy residents who
write about wine, spirits, foed, and
restaurants for the Observer &
fecentcic Newspapers. To Jeave thema *
voice mail message, dial (734) 953-
2047, mailbo 18644,

WwWine Labels in...

csom Gift Baskets!

¢ whag varictics,

SUTEIEYRE

Choose trom suamerous
wling toa labwl

T oM

www.winecreations.com,

31049 Dequindre
Mnd!sonl ts., MI -lso?l
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...ond help mabe dreams come true with
grectings hom the Make AWish Foundation®.
To ordor your Mobe AW holiday greetings,
call 1-800-622WISH (9474) o log oo
wwwwishmich.org

Share the Power of o Wish*

o Wreaths o Arrangements
e Cedar Roping ;
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Moat G Cheesa Trays « Champagne 8 Wias » + Bread-Rolls-Pies

Alole A W.sh foundaton of Mchs e wihes of
Elqggﬁﬂ}glﬂ" l“"lllmﬂl . Chbbon w Ll e Tosies v eevch o hanon
EAR 3-274-8 ; expevence w hope. ey ond joy
27689 WOODWARDAVE. Make-AWith Foundetion of Michigan
. BERKLEY . 248-547-1000 o 37727 Polesvorct Cones Dowe, S 134D
. D Lo, WY 48154
14m Hlnnbnm j
+ 734-624-1000 L oo |'

Just snul nlrh-mu «(on hwmm-) P
www.wastbo. arket.’ cor :

Wl resarve tha right 1o imk MMIII.I . Pvm- Dobd through Dec. ﬁllh 2002

s




