C/m.s z‘mas Bz.sca#.c For f/w Dag

N | 2 Cups Whole Wheat Flour
% 1/2 Cup Wheat Germ
“ QW2 Cup Dried Mint
1/4 Cup Canola Oif
K2

; / 71:5; Molasses
3/4 Cu/u Chuicken or B.eﬁf Stock ov Water

Preheat oven to 350 ﬂ@mfﬁ Farenheit

na /arﬂe bowl combine f?’aur with wheat germ and mint. Add stock

! ‘ or water, molasses, oil, and beaten egq. Gently knead the dough a
“ few times on lightly floured surface, then voll out to 1/4 or 1/2 inch
W\ thick. Cut desived Slrapﬁ.s with a cookie cutter. Bake fﬂr about 20
“ minultes, ﬂ/ﬁf?ﬁm{t}?j on size and thickness ﬂf cookies.
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A 8 Roasting Tips for Dinner Success

(MS) — An accomplished chef has many tricks of the
trade in his or her meal-creation arsenal. Years of study
have taught the chef key techniques which have been
honed through years of real-life application.

Even an amateur chef or family cook should have a
cursory knowledge of some of the cooking basics. One
piece of know-how that comes in particularly handy this
time of year is roasting.

Roasting involves cooking food in an open pan, allow-
ing the heat to penetrate all areas of the food’s surface.
Meat, poultry or vegetables can all be roasted success-
fully. Basting is often an integral part of the process,
where the cooking food’s natural drippings or added lig-
uid in the form of stock or juice are used to moisten the
meat or vegetables during the roasting process.

When roasting, there are some key tips to follow for
success and succulent meals.

. Use a sturdy roasting pan, but don’t use a ld.
Remember, you want the heat to circulate all the way
around the food.

2. Insert a rack into the bottom of the roasting pan so
that the food being cooked will not rest directly in the fat
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Sotﬁar & Sﬁz}:e Cookies

A mildl 5;:;.:?# {/11‘!149’ cookie 5pﬂrfmq a mné{y fﬂp and /nwmj a 5urprﬁfh9 secret”
mjf‘fﬂﬂf -black pepper!

3/4 cup .5/1:?#&1:#{:}

f{up brown suqar

leqq

/4 cup molasses

2-1/4 cup all purpose flour

/ ts/o éfﬂhhj soda

1-1/2 Lsp ﬂraum’ CIMMAmon

! tsp each: gr'ﬁumf q jf'r & nutmeq

1/4 tsp each: ground allspice Esr’!:'fafé pepper
5mnu/af£¢{ suqay

*In /m:qf bowl with electric mixer, cveam 5fmrffm}{g and brown sugar unti/ /ﬂ:ﬁj/ bea
" eqq and molasses.

"In .St',;Dﬂr'Hff bow(, mix fﬂjﬂf/mr ﬁﬂm; éahhﬂ soda and 5;71}’5'5. Beat about ﬁa/f frf ﬂaur

mixture into cveamed mixture using mediam speed. stiv tn vemainder.

5/1:1',0: ;a’::ruqlr into 1-inch balls; voll in qmnn/afm’ sugar. Place 2-inches apart on
unqrm.‘im/ !mfmﬂ sheet

*Bake in 375 F oven /%’r 8-10 minutes ov until tops are cracked. Cool on wive vack.

Makes about 55 cookies.
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A Tasty and Spl

Each year, during the Christmas season, families bake
cookies and other treats from flavorful gingerbread batter.
Have you ever wondered why? The reason 1s rooted 1In
European history.

Nearly a thousand years ago, European crusaders
returned to their homelands after war, bringing with them
exotic fruits, nuts and spices. Ginger was among their
booty. Soon after, it was learned thai ginger had a preser-
vative effect and could be stored without getting hard or
moldy. As such, it was added to many popular foods and
baked goods - hence, gingerbread was created. As time
progressed, gingerbread became such a popular treat that
many cities and towns in Europe began holding ginger-
bread fairs. Bakers made and sold gingerbread in all shapes
and sizes including cookies, houses and the like.

By the 1600s, gingerbread making was viewed as a spe-
cial skill, and laws were enacted to restrict gingerbread
making to professional bakers. However, during the
Christmas and Easter seasons, the general public was

allowed. dabble

once again, to in ¢ingerbread making,

BRI

Today, however, gingerbread baking i1s mainly reserved for
Christmas, with delicious aromas filling homes all
December long.

To get into the holiday season, whip up a pungent and
savory "Cranberry Christmas Gingerbread,” courtesy of
www.cdkitchen.com.
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and other drippings that are being produced.

3. Always cook meat with the fat side up. This will
allow the melting fat to drip down and effortlessly mois-
ten the meat.

4. Baste the food regularly, every 20 or 30 minutes, to
infuse it with flavor and keep it moist.

5. If the food 1s browning too quickly and the inside 1s
not yet cooked, cover the pan with tented aluminum foil
to deter additional browning. Similarly, roasting often
works better if you set the oven for a low temperature
(350 F) and cook the food gradually over time to avoid
searing or sealing in the fat.

6. A food thermometer i1s the the most accurate gauge
for food’s doneness. Digital models are quick and very
reliable.

7. Remember that a roast will continue to cook once it
1s removed from the oven. This i1s known as “carry-over
cooking.” So be sure to take the roast out slightly before
it’s finished so it will not be overdone come serving
time. |

8. Let any meat or poultry rest betore cutting and serv-
ing so the juices have time to redistribute through the

roast.

One of the most popular foods to roast during the
entertaining season 1s, of course, turkey. However, mas-
tering the right cook times to yield a succulent bird is
not always an easy feat. The aforementioned roasting
tips will help to ensure a moist meal, but also keep in
mind these roasting times based on the size of the
turkey:

2

Bird Size Roasting Time (325 F, 160 C)
S5to121bs. (2.5 to 5 k.) 2 to 3 hours
12 to 18 Ibs. (5 to ¥Kk.) 3 to 4 hours
[8to251bs. (8to 11 k.) 4 to 5 hours

low some easy roasting tips to ensure your holiday bird —
any meal — Is a winner.

cy Holiday Treat

CRANBERRY CHRISTMAS GINGERBREAD

Makes 10

| 1/2 cup sifted all-purpose flour

| teaspoon baking soda

| teaspoon ground ginger

1/4 teaspoon salt

1/2 cup butter, softened

[/2 cup sugar

1/3 cup whole-berry cranberry sauce

I egg

/2 cup unsultured molasses

1/2 cup boiling water

Grease and flour an 8- by 8- by 2-inch baking pan.
Preheat oven to 350 F. Sift together flour, baking soda, gin-
ger and salt. Set aside. Using an electric mixer in a large
bowl, cream butter and sugar until light and flufty.

Beat in cranberry sauce and egg, blend in molasses.
Stir

ingredients and beat thoroughly.

Gradually stir in dry

Bake gingerbread for 45 minutes, or until toothpick
inserted comes out clean. Cool in pan for 20 minutes.
Remove and cool on rack. Decorate cake, if desired, by
sifting confectioners' sugar over a paper doily placed on the
gingerbread.




