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Studded with plistening bits of can-
died orange pecel and glacced cherries,
desserts like {ruitcake and stollen arc
traditionat Yuletide treats, Colorful
and intensely flavored, their distinctive
sweet, yet slightly bittcr sroma and
taste—a resull of the candied fruits
and pecls that are added —are as much
a part of the holiday seasen as the
Christmas tree.

Often storcbought, desserts made
with candicd fruits are ideal for the
home bakcr, particularly around the
hectic holiday season, because many of
them can be prepared in advance, and
actually improve —their flavors mcl-
owing and Elc nding neatly together—
as Lthey age.

Even if they've not been a part of
your rcgular holiday dessert repentoire,
they deserve cunsideration because ot
the festive air they impant, and because
they bring (o conlemporary Christmas
ceclebrations the flavor of the past, tra-
dition at its most appealing.

The recipes betow range from classic
candicd fruit recipes to ones that sre
more unusual The simple, clegunt
Fruitcake, Hedelmakakk, is a Scan-
dinavian variation, the recipe for which
is reproduced from The Great Scan-
dinavian Haking Book (Little, Brown}
by Beatrice Qjakangas,

FRUITCAKE
{Hedelmakakku)

Makes one 10-inch coke

VYaailla waler crumbs Tor
coating pan
cup uynsalled butter, room
lemperature
cup sugar
CRES
cups all-purpose flour
teaspoons baking powder
if, teaspoon salt
14, cups golden raisins
3 tablespoons finely chopped
candicd orange peel
2 tablespoons finely chopped
candled frult-cake fruits
tf, cup finely chopped blanched
almonds

Butter a 1(-inch fAuted twbe-cake
mold and dust lightly with vanilla wafer
crumbs. Preheat oven to 350°F.

In a large mixing bowl, ¢ream the
butter and sugar unui blended; add the
cgps and beat until light and fluffy.

Mix the flour, baking powder, and

salt. In a small bowl, combine the rai-
sins, orange pecl, cake fruits, and al-
monds. Add 1 tablespoon of the flour
mixture to the fruits and toss to coat
cach picce well.

Blend the flour into the creamed
mixture, then add the raisin mixture,
blending well. Turmn into the preparcd
cake pan and smooth out the batter.

Bake for 50 to 60 minutes or until a
wooden skewer inserted in the center
comes out clean. Ceool 5 minutes
before removing from the pan.

Also reproduced from The Grear
Scandinavign Baking Book is the recipe
for Danish Rocks, chewy drop cookics
redolent with spices and filled with a
myriad of good things — three kinds of
nuts plus candied pineapple and cher-
Ttes OF Taisias.

DANISH ROCKS
(Rokkekager)

Makes about 8 dozen cookles

1 cup butter, room temperature
cups light or dark brown sugar,
packed
EREs
cups all-purpase flour
teaspoan salt
teaspoon bakiog soda
teaspoon cinnamon
teaspoon nuimeg
teaspoon cloves
teaspoon vanilla
cups mixed candled pineapple
and cherries or ralsins
pounds pitted dates, cut up
cup whole [lberts
cup whole pecans
cup coarsely chopped walnuts

Cover baking sheets with parchment
paper or “&:h“? grease them. Preheat
oven to 35(0°F

In alarge bowl, cream the butter and
sugar. Add eggs and vamitla and beal
well, Combine the flour, sall. baking
soda, cinnamon, nutmeg, and cloves.
Add to the creamed mixture 10 make a
smooth dough. Mix n the [ruits and
nuts. Drop by teaspoonfuls onto the
prepared baking sheets about 2 inches
apart. Bake # to 10 minutes until
lightly browned. Remove fram baking
sheets and cool on racks. Store in an
airtight tin. These cookies keep well.

The recipe for the yeasty, fOlled
Fruited Braid, a dessert as decarative
as it is delicious, is culled from Tnm a
Trear: Edible Christrnas  Decorations
(Irena  Chalmers  Cookhooks), by

. Sylvia Schur.

FRUITED BRAID
Makes [ long loaf

Preheat oven to 350 degrees

1 package active dry yeast or one
cake (*/; ounce) fresh yeast
1 cop warm milk
if, cup granulated sugar
i/, cap {Y, pound) botter or
margarine, meited
2 teaspoons ground cardamom
4 tablespoons very finely ground
blsnched almonds
J eggs, beaten
3 v/, cupsa all-purposc fMlour
Fllling

2 tablespoons butter, melted
I/, cup apricol preserves
1/, cup sliced blanched almonds
3/, cup diced candied orange peel
i/, cup glaceed cherries, halved
3/, cap yellow raisins, plumped in ho

sherry or liguer
Y/, cop quartered plited proncs

Dissolve the veast in Lthe warm mil}

(105 degrees if fresh, about 120 de
grees il dried) in & howl. Add the

sugar, butter, salt, cardamom and al
monds; combine.

Sci aside 2 tablespoons of the egg
Add the remaining egg and 2 cups o
the flowr to the ycast mixture; beal
until smooth. Add the remaining flows
gridually, beating until a soft, pliabl
dough has formed. Beat until the
dough is smooth and not sticky.

Sprinkle the dough with a little flour:
cover and let it rise in awarm place unbii
it has doubled in volume (sbout 1 /.
hours), or cover and refrigerate it 1o lei
It rise overmighit.

When the dough has doubled in vol.
ume, punch it down, then turn it onta @
lightly Boured board; kncad it until
smoath.

Roll out the duugh wia a rectan
gular strip abour 10 inches by I8 in-
ches. Spread the melted butler, then
the apricot prescrves, over the rolled-
aut dough; sprinklc the nuts and fruits
ta within tinch of the long edge. Rall
pp the dough lengthwise,

Place the roll, scam down, on a
greascd 1 2-by-18-inch cookie sheet,
HLH]IIF, it diageaally (1o accimmmodate
its length) and tucking the ends under
Wake incisions with sharp scissors
ihout L inch apast, going almost — b
nat contpletely —  thmugh to the
wittom. Pull the shices alternately defr
and right, then pinch the top outside of
cach slice to a point. Let the roll stand
EL & WAL E]EI[‘LT for about 30 minutes to
rise. Brush the top with the reserved
beaten cgp.

Bake at 350 degrecs for about 25

BARBARA GLENN

Milton - B76-1156
fles.: 1-519-853-0923

$131,900

2 bedroom semi with spacious
LR & DR combo Kitchen has
walkou! to beauliful patio. Lot is

131 1t deep Sesit today!

"Rockwood 3 Plex
$189.000

Man Streat ivcathon

JA00 sq. 1. of elagance awalls
yout Inspection. Selwell back on
its 2 acre jot and roady for your
landscaping !nal Iouches.
Ashing $499.900. Call Afex of

Barh Glonn at 87 7-5296 loday!
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We waork together for you

For appointment call Alax
Glann or Barbars Glenn.
Royal City Realty - B46-0800

minutes, until it is golden. Cool.

Wrap the bread in transparent wrap cup water

1
1

on a base of foil-wrapped cardboard 3 epe whiles, beaten stiff
i

. ? teaspoon vanitla
from Candies & Goodies v, cup chopped nuts

3¢ cup candled fruit

or wood.

Finally,
(Allen D. Bragdon Publishers, Inc.), a
tiny jewel of a book filled with ap-

aling recipes for a wide range of can-
cctions, come two candy recipes:
Orange Poppy Sced Candies and Frun
and Nut Divinity.

ORANGE POPPY SEED
CANDIES
e COp EURAT
3 cups honcy
| '/, pounds poppy sceds
1 cup candicd orange peel, diced
2 cups walnuts, finely chopped
Conlectionera sugar

In 2-quart saucepan couk honey and
sugar over moderate heat until sugar
dissolves. Add poppy sceds and bl
udil mixture reaches hard-crack stage
(INPF), about M minutes. Add orange
pecl amd nots and stir until mixture
boils. Turm out vnto o large planter
that has been maoistenced with cold
witter. Flaten with a spatula dipped in
hut witer. Sprimkle with confectioness
supar. Allow (o conl 8 1o 10 miinutes,
Cut mnto small squares.

FRUIT AND NUT DIVINITY

J cups sugar

Halton Hills
- Mliton Areas

ALEX GLENN

Georgelown - B77-5296
Res.: 1-519-853-0923

Georgetown — $210.000

Spactous in-law suite. 223 (L. Jot.
Call lor details.
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cup light corn syrup

OIL SPRAYING

TRUCKS & VANS *5.00 Extra

In a 2-quart saucepan combine sugar,
carn syrup, and water, Couk, stirring,
wntil sugar dissolves. Then cook to
fard-ball stage (260°F). Pour syrup ina
thin sircam into beaten ecgg w ﬁ
beating av medium s
begins to thicken.

SECTION B, THE HERALD, Saturdzy, Decetnber 24, 1988- Plgg T

Hl.':!,
cd until mixture
d vamlla, candied

AND COMPLELTE CAR CLEANING

$45.00
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Colorful and flavorful, sweets with candied fruit have seasonal flair s
trust, ang nuts. Then beat with wooeden
spoon, lifting high to incorporate air
until candy is very stiff. Pour into but-
ered square pan to cool. Cut into
uares. Let dry until firtn and wrap in-
dividually in waxed paper or store in 8
tightly covercd tin.

b

]
&
L 3

-
L]
"

SRR AR I TRk LA
L SRR TR P

g o
BT EE

LI |

r-r"-.-r ]

L] -_i oW N W
l:‘:‘l..:.l'.. 1-.:.!-. - I'l

LT e
LI 2

%.; SUPER LUBE

'T
Iu. 4

§ROYAL CITY

EA

$389,900.

Beautilul executive 4 yr. old custom
ouilt home on 1 3cre, 3 bediooms
ppstarrs.  master  bedroom  with
walk n closet and ensulle, 2 soun
dpoofed bedrooms downstars ofler
polential 45 & nanny Sudg. The
recteAlion towm leatures an oak bar
andd o hight hireplace. Call for your
personal mspection Manvyn Morgan
450 9344

4 Armstrong Ava | Uil 4 Gedigalown

877-8304

MARVYN MORGAN
Res. B73-2862
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Holiday Greetings

1o One And All!

EORGETOWN

$158,900.

This immacutala 3 badroom, ¢ yeat
pld raised bungalow oilers lhe large
bedrooms you'va been lookng for, a
neat ktchen that his n ALL 1he
famaly. dinng room, living room and
3 gorgeous fec room wikth brick
fueplace for cosy winlers around
Ihe Gra - PLUS 3 mud room large
angd boight enough for your 10 home
othce and with separale enbance
Call Marvyn Moigan al 450 9344

l BRAMPTON COUNTRY G
2212 WANLESS DRIVE DON'T MISS THIS! LOVE ANTIQUES?

WANT AN ""ANN OF
GREEN GABLES"’
HOME? — $2689,900.

Do you ke an “interesting'” houie?
This 2 year old house has been built
with many features that would
enhance youwr antiques Arch win
dow s, sloping cethngs Backs on {o
prashigious  “"Wildwood™ afes
houses ' acre  Call Marvyn
Motgan at 450 9344

WANTED — TOWNHOUSE OR SEMI IN ACTON!

MARKET EVALUATIONS GIVEN WITHOUT COST OR OBLIGATION
+ MEMBER OF BOTH BRAMPTON AND OAKVILLE BOARDS +

=

CALL MARVYN MORGAN FOR YOUR MOVE THIS YEAR!

DILIGENT SERVICE AND COMPREHENSIVE MARKET PLAN

450-9344 B53-2074
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Christmas is that wonderful time of year filled with the laughter
of children and the warmth of friendship. We look for forward to
a wonderful holiday and we hope that all our loyal friends and
patrons will have a great holiday, too. We enjoy working with

you and we take great pleasure in wishing you the best of the season.
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ANDY KING

Gnles Representalive

873-1056
457-9788

BILL McKEOWN

Sales Reprusaniative

873-2437
457-8788

RE/STAR

MARLATT REALTY GROUP INC. (REALTOR)
NETWORK OF THE STARS
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