Culinar

Holiday baking is a piece of cake

By Afleen Claire
NEA Food Editor

Halldays are just a [ew “X" marks
away on the calendar. This is the sea-
son when everyone will be eschewing
a diet in Favor of chewing a cookie or
sweet treat. Get a head start on yoyr
baking and whip up some very special
honeyed cookies or a Kentucky bour-
bon-fruit loaf that requires no aging.

GREEK HONREY
COOKIES

cup bultsr or margarine,
poftened

cups sugar

Cup orangs juice

cups all-pyurpose fioyr
leaspoon baking powder
tsaspoon baking soda
temapoon aall

cup {8 cunces) glaca colared
pinsapple, diced or wedges,

finely chopped
cup {2 cunces) glaca diced

orange peal, linely chopped
Honey Byrup {(recipe follows)

Heat butter and sugar in large mix-
ing bow! until fluffy; beat in orange
juice. Combine flour, baking powder,
soda and salt; mix into orange-juice
mixture. Mix in glace fruits. Wrap
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BOURBON-fruit cake can be caten now or stared for the holidays.

HONEY SYRUP

cup haney
¥a cup waler
‘A cup sugar
1 cup finaly chopped walnuts
Ve teaspoon ground clnnamon

In a small saucepan, heat all ingre-
dients to bolling. stirring [requently.
Reduce heat and simmer until syrup
ts thickened a little, 5 to B minutes
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APPLE CRISP
WITH CHEESE

*4 cups sliced apples
=3 Ccup raisins
* 4 1o 8 thsp. sugar

Topping:

¢ s cup all purpose llour
* %z cup brown sugar
=5 Isp. sall

* 2 Cup grated cheese
* 'y cup butter

* 1 cuprolled oats

Place apples and rasins in
baking dish  Sprinkle with
encugh sugar to sweeten. Mix
topping mgraedients  uwntil
crumbly Sprinkle over anples
Bake in moderate oven {375)
fer 30 minutes or Ll apples
are lender. B servings.
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A Tasty Recipe

*2.49/ s

PECAN
PIECES
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1

°3.99’ LB.

Shredded or Dessic,

COCONUT
99/ 1e.

Glazed
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dough In plastic wrap; refrigerate at  Cool 10 minutes.

" least 1 hour

Roll dough inlo l-inch balls;, shape
balls into 2-inch long logs or ovals.
Bake on ungreased coockie sheels in
preheated 350-degree oven until gold-
en, about 20 minutes. Cool on wire
racks.

Place cookies in baking pans, pour
Honey Syrup over cookies. Let stand
15" minutes. Place cookies on wire
racks on wax paper. Spoon Honey
Syrup remaining in pans over cookies.
Let stand 30 minuies; store in alrtight
containers. This kitchen-tested recipe
makes about 6 dozen cookies.
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KENTUCKY BOURBON-
FRUIT LOAF

cupn flour
tablaspoon baking powdar

teaspoon baking soda
tamspoon sall
taaspoon sllspice
tableapoons bulter
eup dark maolassas
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Goodlife May 87 . Professionalism™ is a word that is very dear o me in my work-

tng world. The real estate profession has come o long, long way
over the past 50 years, and 1» still improving daily. Thank goudness
ther are very few of the lupghly aggressive, brow brating types left
- bul there are some. Almost every week, most of us must fight the
old image of the ruthless™” real estate agent image. 1t's a tough
battle, for 1l hns been long imbedded over the generntions, and
passed down Lhrough the vears. Ever since | was old enough to
understand grown-up jargon, I can remember my brother saving
that “*good salespeople are born, not made.” Coming from a {family
that talked sales most of their lives, | guess 1 really came to believe
it for the most part. Now that | tea am in sales, that phrase has
renewed meaning. With cach house that is purchased or sold, we
usunlly deatl with one ather agent to finadtze the transaction. 11 is at
this point that we really gel o see how another apent works. Mast-
ly. it is a greal learning experience, for everyone does things dif-
ferently. and one can learn a lot, by just lislening. Occasionally the
expericnce 1s nol a pleasanl one, ond the “ruthless™ agent nppears
Unfartunately, when this happens, it kind of sneaks wp on us, and
we are left with our moulhs hanging epen - and then it's too late 1o
do very much. T am still having alghimares over a recent transac-
tiop - nal so much for whal effect it had on me, but for the damage il
dicd ta tny chents and worse, the damage it does to the profession.
Huw ean we [ight that old ipuage, when there are unprofessional
apenls aul There i the wirk foree?

[ wan only pray that their time an the industey s short. Hopefuliy
the agent vou have working Tor you 15 of the very professional kind -
honest, ap fronl, knowledgeable, caring and considerate. If you gel
the Teehing that 15 ool whal you are dealing with - there are lots of
clher apteits to choose from
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THIS WEEK'S MORTGAGE RATES
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LUNCH Mon.-Fri.
DINNIR NMon -Sun.

RESERVATIONS RECOMMENDILD
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