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WOOF'! Hilarious book for kids
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Celebrate spring

with strawberries
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TAKE cdvantage of spring strawberries 1o make tempting muflins.

By Alleen Clalre

Spring is in the air. What. better
way to begin o day ihan with home-
made fresh strawberry muffins?
Serve these for breakfast with soft-
encd cream cheese, apricot preserves
or your own strawberry-apple bulter,
Send these along with the driver who
enacks on the way Lo work or tuck into
a school Junch.

FREBH
STRAWBERRY
MUFFING

cups coarsely chopped
strawberriea :

cup sugar, divided

cups sll-purpoea flour
{unsifted)

texspoan baking soda
tsaapoon ground nutmeg
tsaspoon salt

Qg bastan

cup butter or margarine,
metted

teaspoon pure vanidla extract

In 2 small bow] combine strawber-
ries and Vs cup sugar. Set aside for 1
hour. Drain abd reserve liquld and
strawberries separately. Preheat
oven to 425 degrees. Grease 12 cupsin
& muffin pan; set aside,

Combine foyr, baking soda, nut-
meg and salt; set aside. In 2 medium
bowl, mix eggs, butter, vanilla ex-
tract, remaining % cup sugar and lig-
uld from strawberries. Add flour mix-
ture; stir just untll comblned. Fald in
reserved sirawberries. Spoon Into
- prepared muffin cupa Bnﬂgauntﬂ a
cake lester inserted into the center
comes cut clean, dbout 20 minutes.
Serve warm. This kitchen-tested reci-
pe makes 12 muffins.

STRAWBERRY-APPLE
BUTTER

1 pint strawberties

8 cups pesled and sliced lart
cooking spples {about 1'%
pounds)

1 CUup sugsr

Water
1 isaspoon grated orenge pasl
Yy taaspoon ground nutmeg

Hull strawberrics. Place in the con-
talner of an electric blender or food
Err fitted with a metal wing

lade. Whirl at high speed until pu-
reed, scraplng down sldes of contain-
er if needed (makes about 1% cups).
Hemove and set aside.

In a medium-size enamel or stain-
less-steel zavcepan combine apples,
sugar and jusl enough water {about ¥
cup) to keep apples from sticking to
pan. Bring to a boll. Reduce heat and
slmmer, covered, stirring occaslonal-
ly. until softened, about 15 minutes,

In food processor whirl half of the

apples at a time until pureed. Return
apples to saucepan along with orange
peel, nutmeg and reserved sirawber-
Ty gum. Bring to a boll. Reduce heat
and simmer, covered, stirring fre-
u:nlt;-r unti! thickened, about 1 hour.
( ure s thick when a spoonful
placed on a cold saucer has no mois-
iure seeping from the edges)

Immedlately pour into hot “&-pint
canning jars leaving Vi-inch head
space. Adjust caps. Process in boillng
water bath according to manufactur-
er's directions for 10 minutes. Cool.
Check seal. Remove rings before stor-
ing. Or relrigerate without procesaing
in a tightly covered coniainer for
about 3 weeks. This kltchen-tested
recipe makes 2 (¥4-pint) jars.
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WOOF1 by Allan Ahlberg
(Viking, 1986; 155 pages)

Allan Ahlberg is
knownt for piclures boo
colleboration with his wife, Janet.
Each Peach Pear Plum (1978} in-

corporales n rhyme and fairy
tale drmntu. a cumulative
rhyme. Janet is the Hlustrator and
her husband writes the text, Their
other books Include Peekabool
{1981}, In which the game of
Ieckaboo can be played throu

sirategically ploced holes In  the
page, and e Baby's Calalogue
(1982) which followed the discovery
that their own baby's first reading
material was mail-order catalogues.

In WOOF! Allan Ahlberg has
struck out on his own, creating an
hilarious story sboul o ten-year-old
boy who uncxpectedly tums Into a
Norfolk terrier. The first time this
transformation oecurs, Eric Banks
15 in bed lrying to aleep. He feels an
itchy prickliness around the collar of

ps besat
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rrealed in .

many of Lhe character trails of Erie -
(the dog) - he I8 timid but dignified,
kind to his littie slster, and always
ioyal to his chum Roy. In short, Eric

" makes a very believable dog.

Eric views the world around him
In a methodical, seemingly deadpan
way. He |4 curious and Interested to
discover he has become a dog, but
never resoris to hysterics. Using thls
calm, unflinchingly raticnal ap-
proach, IMI} adroitly tokes l:
swipe al nearly every Rspect ©
Hritish domestic Jife. Schools,
teachers, libraries, parents, iood,
bullies - the author's wry observa-
tions make falr game of thern all.

This clever romp is easy enou
for a child in Grade 3 or 4 to read by o,
himself. 1 would heartlly recom-
mend WOOF! to TJDM looking for
o story 1o read aloud, as the humour
is within the reach of a child, ‘and
developed enough fo sustain  an

adult's Inlerest,
of Halton Ellls Public
Libraries

Library
book review

his pylama jackel, then his nose
grows cold and wet, and his ears
tun flappy. One lock ot his paws,
andhe whal has happened.
Eric ﬂdﬂ the nmihgewinm?n n:ug
mp, cha cals, begging for i
and trm::llinn% scenis. He is mildly
alarmed at what has happened to his
body, but before panic sirikes, he
feels himself returning to his former
hoimao uﬁicn state. This metamor-
phosiz takes place rather frequently
throughout the book. Erle is never
given any wamming that it is occurr-
lrﬁ. nor does he know Il or when he
will retum Lo belng o bay.

Allan Ahlberg ma{{ well hove been
o dog in an earller llfe, for he clearly
understands their hablts ond
behavieur. Eric (the boy) shares
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