 Glenda's Xitchen Xapers

BY GLENDA BENTON

It wouldn't be Christmas if | didn't spend time checking recipe books for something new or
different for Christmas baking. It seems that | have been baking squares for something or other for
weeks. These two recipes were new ones | tried and so | thought I'd share them.

CHOCOLATE-
DRIZZLED CHERRY BARS
2 cups all purpose flour
2 cups quick cooking oats
12 cups sugar
1% cups margarine or softened
butter
| can cherry pie filling
| teaspoon almond extract
2 cup sweetened chocolate
chips
¥4 teaspoon shortening

Combine flour, oats, sugar and
butter until crumbly. I did it in
the food processor. Set aside 1%
cups for topping. Press remain-
ing crumb mixture into a 13” X
9" X 2" baking dish. Bake at
350°F for 15-18 minutes or until
the edges begin to brown. In a
bowl combine pie filling and

MY

SISTER'S CLOSET

Yo ford doice /c{w MZ et Javhion/

extract. Carefully spread over crust.
Sprinkle with remaining crumbs.
Bake for another 20-25 minutes or
until edges and topping are lightly
browned. In the microwave, melt
chocolate chips and shortening.
Stir until smooth. Drizzle over
warm bars. Cool completely on a

wire rack.
NOTE: The first time I made these
I thought I had a can of cherry pie
filling. When I discovered I didn't,
[ substituted a can of crushed
pineapple. They were equally as

tasty.

RASPBERRY SHORTBREAD

1 %4 cups all purpose flour

12 cup sugar

Y2 cup cold butter or margarine
Combine until crumbly and press

Sedsons Gree’mng@ & Best Wishes
for a Happy New Year

.
4 o '-'-_ |

into a greased 9” square pan.
Bake at 350°F for 20-25 minutes
or until edges are lightly
browned. Place on a wire rack
and spread %2 cup raspberry jam
over hot crust. Spoon the follow-
ing over the jam: Beat 2 eggs, 12
cup packed brown sugar, 1 tea-
spoon vanilla. Combine 1/8 tea-
spoon baking soda and 2 table-
spoons all-purpose flour and stir
into the egg mixture just until
moistened. Fold in 1 cup finely
chopped walnuts. Spoon over the
jam and spread evenly. Bake for
17-20 minutes or until golden
brown and set. Cool before cut-
ting.

NOTE: I made this with straw-

berry janmr and it was great too.

""Come in and see our Fall & Winter fashions including our

beautiful selectlon of Holiday & Formal wear.
26B Ma"rn Sfréet East, Milton (905) 875-023

HQURS Tues -Wed. 10-5, Thurs.-Fri. 10-6, Sat. 11-5

STEELES AvE
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A Conservative

Christmas Celebration

Sponsored by the Halton Federal
Riding Association

December 13, 2003

Cocktails 7 p.m., Dinner 8 p.m.
Silent Auction and Door Prizes
Halton Country Inn,

9196 Sixth Line, Milton
Further info www.haltonpc.ca

Come and worship with us in the
historic country church on the hill

Sean James N.P.D.

Wellington Stove Sales
& Leisure Centre

extends therr thanks
and a Merry Christmas
to all their customers.

Fraser Fir

Scotch -Pin'éq

Wh._it”e Spruce

Balsam Fir

e man mmmeme s

a Presbyterian Church

3097 15th Sideroad (just east of Guelph Line)
Associate Pastor: Sean Howard 905-854-1055

www.dandeecanada.com/nassagaweya ¢ 24 Chrisimas Eve Service, 7pm

Consult
Design, Install, Maintain

Fern Ridge Landscaping
(905) 876-4852

email - sdjames@on.aibn.com

138 Main St. North, Rockwood
tel: 519-856-0498 fax: 519-856-9344

" KARENS
FLOWER SHOP )

478 Laurier Ave. Milton
Tel: 905-878-2881
Toll Free: 1-888-878-2881
www, karensflowershop.com

e, — e
. e

Dec 6: Youth Group Christmas Party
Dec 14: Pot Luck Lunch after church

Dec 21: Sunday School Christmas
Pageant, 9:30 am

Chris Denich

with a minimum
$20 purchase




