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Lovers of dessorts agree — you can
never have too many Christmas cookices,
For, the cookie is a culinary arf form
which is at-once sophisticaicd amd com?-
forting.

The ingredients which can be inco
ratedd into the cookie are virtually unlim-
ited. Favorites include chocolaie, nuts, a

- myriad of dried fruits, and fragrant spices
whose aroma epitomizes the entire happy
bustle af the holiday season. -

The Christmas cookie jar includes
cookies which have been iced, decorated
with colored sugars, even with gilt or sil-
ver foil. . '

They are formed by dropping, by rull-
ing and cutling into efabosale shapew, by
baking in a jelly-rotl pan and cutfing into
bars, by shaping into delicate crescents,
by twisting inlo pretizels — whatever, in
fact, an enthusiastic imagination dictates,

While cookics are cerainly a kid's de-
light, they are equally certain 10 appeal to
grown-ups, too, bringiag out the lurking
child inside every otherwise staid adult
And the cookie recipes included below,
traditional or otherwise, are certzinly no

cxceplion!

Pepper Nuts, rcpmducc& from Celebra-

fions (Jeremy P. Tarcher, Ine,) by Diana

end Paul von Welanciz, are holiday favor-
ites which hail from Germany, Sweden

and Denmark, ,
Fragrant with cloves, cinnemon, all-
spice and cardamom, they take their name
- from the inclusion of freshly ground black

pepper, the ingredient that gives them their

ﬂﬁ:}iﬂ bite. They travel well, and can and
Id be made in advance, as aging im-
proves their flavor and teature,

FOR ABOUT 4 DOZEN COOKIES

o b egg ~
}ftupﬂnn!ypackrddnrkb:mn_-

% Cup sugar
- 2 lablespoons ground almonds
A teaspoon cinnamon
- % teaspoon ground cloves
. Y tesspoon ground allspice
- ¥ teaspoon ground cardamom

" .. Va teaspoon freshly ground black

per
- 1% E';:“m:d afk-purpose flour
" X Plaoe o 8ppis ta e in the
- ol appie ta pince In |
*  tin while the cookies age .
. Powdered sugar (garnish)

. In the large bow! of an electric mixer’
beat the cpp with the brown and white

_sugar until thick and (luffy. Add the al-

-momds and spices and mix well.

Sift flour with baking soda and add (o
the flour mixtuere — the dough will be stilT:

~ .Form into a fog about I-inth in diameter,

wmp in plastic wrap or foil, and refriger-
ate for 2 to 3 days so the flavors will fully
develop, . ' - |

“. - Preheat oven to 300°F and place rack in

wenter.position, Butier # large baking

~ sheet, Cut crosswise slices of dough abou

%-inch thick and place, cut side Mat; on -

- baking cheet, Bake for 20 minutes or so
~ until lighdy browned, Remove from bek-

HERMITS
Makes 45 to 50 cookies

2% cups all-pu flour
4 temspoon hmwda E

Ve teaspoon salt
1 teaspoon graied nutmeg
1'% leaspoons ground cinnamon
6 nunces (1% sticks) buiter
1%2 cups packed light brown sugar
Z egys, lightly beaten
14 cups chopped walnuls
1 cup dark ralsing
k cup golden ralsing or currunts

1. Preheat the oven to 375°F, Butter
coukic sheets, ; ,

2. §ilt the Mour, baking soda, salt, nut-
meg and cinnamon 1ogether,

3. Cream the butter and sugar until Tight
and smooth; beat in the eggs until well
biended, . :

4. Stir the dry ingredients into the
creamed mixture until thoroughly com-
bincd; mix in the walmits and misins,

3. Using 2 teaspoons, drop the bater by
round spoonfuls, 2 inches epart, ‘onto the-
buttered cookie sheets, Bake for 10 10 12
minutes, or until the cockies are golden
brown. Cool on racks, :

Also [rom Cookies is the following rec-
ipc for Almond Pretzeis, which can he
vatied by dipping in melied chocolate fora
taste scpsation that's sure to please,

The pretzel shape, because it |5 relaged
to pagan symbaols of the winter solstice
which scholars speculate were metamor-
phosed into the Cross, is pasticularly ap-
propriale during the holiday season. |

e
- Give a

Certificate this
Christmas.

Golden | Giftr

70 MAIN ST. S. GEORGETOWN
FOR THAT SPECIAL
CHRISTMAS PARTY
WE OFFER A WIDE
SELECTION OF
STYLES IN SILKS,

~SATINS, BEADED
AND  VELVET
DRESSES  |IN
BEAUTIFUL STYLES.

ALSO A GREAT
SELECTION OF JymP
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-ing sheet and cool complecly, Roll in -
powdered sugsr before serving, N
.- 10 Prepare in Advance: These are best - A B P %
. when aped forat least a week in an airtight B ' | ' - e futh i T S
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- tin with & slice of gpple,

" Another spicy holiday cookic is the | mme = 3
_Hezmit, which is also cxcefient for ship- 120 MI.I. STHEET
ping. The recipe for Hermina here is repro- T 2 ms B L
.Mfrmhfﬂu{ilnmyﬂmh by - & 877 9766 1
: 1 _ - . . a

THE BRIDAL BOUTIQUE =
" - BY APPOINTMENT | ;
- 'EVENINGS "~~~

" Diane Rozas & Rosalec Hgris, & cornu-
copia of cookic recipes thal can be enjoyed
all year round. A G A
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