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WARMING,
WINTER SOUP

5 Simple, Savory Recipes
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14 Unique Recipes ~ Warm Memories From the Farm -
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Christmases Pasi
Holiday storics from the Depression Era.

Whole-Grain Baking
Try these great-tasting and nutritious rocipes for

bread, biscuits, mufTins and cookies made with whole-
grain flours,

What the Best-Dressed Beds
Are Wearing This Winter
Draane bee E.ud.rmrl!.; |.u:l:|'- L] |F.-IL'.".I I||11=I=g|i the cold

Wil r|'|:' T SES500,

: AR
Wintering Chickens

Foul weacher lics ahead; Follow a few casy steps, and
:,'-:|1|.r i:.'l'u"a'l '\'-'l:I'II..l I."I: 'I-'I:III'II.'I'II"I“.'.

Over-the-Top Cookie Swap

Ihis haliday sexson, deck your kitchen mble with
these tasty herbal cookie recipes your family and fricnds
will love.

Matural Moisturizers for Winter Skin Care
I‘-:l_'l_'ll Mo -.F,qn Hl-l;l.h i“H I1|||‘|1|I{!I II!u.' L‘II:|' winter l!J:|'l
with these DY formouolas.

Cooking Fish & Wild Game
=rom -a:r.;lppi-; o venisan, we ll |1q'|p s make the most
of this year’s wild bounty,

Childhood Memaries of the Family Farm
An Oregonian recalls her childhood memorics of
hearing systems on her family farm, incleding wood
hl]rl’l.ini: SEOWES.

Warming Winler Soups
Learn the essence of soup making with chess simple,

R UEITRY I:i.'h.i]:‘th.

Homemade Holidays
Thwvelve gil'l.'. VUL Can :u.-.i|:,' cralt for VML lowwed onves this

holiday scason.

Winter Cinnamon-Stick Wreath

Make this festive wreath for the holidays,

Extraordinary Christmas Fare

srare some new raditions this holiday season with
these interesting dishes — from the main course o the
MIOENing after,

Women! Help America's Sons Win the War

“u}' 1_:.'1 ': ;11n.'|_'||!|;|'||_':|| “rllnli :nl_‘l | :I'n,'! r:. [.I:I-\J.l:l nf'l*?lT.




Over-the-Top Cookie

Wap

This holiday season,
deck your kitchen
table with these tasty
herbal cookie recipes
your family and friends
will love.

]'i!r'_lllli.l M. Lisher

of mest of s, the ||.|:l|||J:|}"| are

all aboue ].:,i'l-'IFIF_ Back. alsout

1|1.|||:|]', tlie I||h||'_'. wie lave ta

do, o1 |1|.|l.l:. with those who
have supported us throughous the
VAL, As a frasiry o hel and event de-
signer, my favorite gilis 1o give are
parties thar put a high priority on de-
licious food.

Whether youre throwing an clibo
rate holiday pet-rogether or simply
baking up tins of cookics for friends
and peighbors, | hope these recipes
in-:pin- you Far oaur livile Hlth{'!iﬂg.
the centerpiece was a completely ed-
ible composition of Anise-S5cented
Sugar Cookic trees = star-shaped
cookics stacked up rall on cut-plass
candlesticks
bandscape of contectioners sugar, rock

surrousded by a frosty

candy and peppermint-infused trub-
fles swathed in white chocolare: We
threaded frasred pingerbread angels
and stars with satin ribbon and hung
them om the crystal chandelier for a
hint o heaven abave the boress. Pastnye
blenders with recipe cards and real
gingerbread boxes filled with cookics
were the iciog on this lascious gneat

I these parey crappings seem (oo
elaborare for the hostess in the usual
holiday rush, hesc's my aclvice: First,
keep the guest lise to 3 minimam, A
tight-knir group always cultivares a
fecling of intimacy, bur v also frees
fl:li.' I:I‘L'!b“.'}b (i} '.ﬂlL s ik |1l.'rH=-||.-||
REHIL JII.'!- |h:l1 'r'.l". Iran: I.'JL]I HIJE"-‘I il.'i.']'
ing !-T\ll.'-l.'i.ll. Second, join forces whicn
:l'\"IJ L= 1115 J. J!.k.-l.'lj | |.IH.'I'IIII “IH' 1t &n
IRTETIOT |.1lfl-l.|-:II||.'l .IJtI.i [hi.' awnhRer of a

|'|ur1'||_--|:||r|||-\.||i||.|_l|a |:u|-||i;|_||.-|.' i handle
the decorating deails ar my party, ths
allowing me o scay focused on what
I know best, And talk abaose haoliday
cheer — there's no beter way o share
the joy of the season than parry plan-
||i||!'_1.~ ith a l.',.ll.l-i.llii iricnd

ANISE-SCENTED
Sucar LooKIES

In bicu of evergroons or nsd, dock
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2 weeks ahead. They will stay their
crispest if stored ar room temperature
i aiecight containers, IF you plan o
dip and decorate them, do it juss be
fore serving. Silver drapées should not
be refrigeratcd or they will lose their
sheen and possibly dissolve.

LAVENDER SHORTBREAD

Theie cookics have Ereat staving
power, which iz why [ love to have
them on hand for the |‘:u||-|h_1.1. Ie
seoeod props rt_r im aircieht containeds
i TO0AT TCI PETATUNG — :hr_n will a3y
freh for 1 oo 2 weeks, Yields about
2% |.|Jl|.|!|..i-d.'"'..

- | -|.'I.'I|.'\I I'-IJJI.{I!L'l‘I th.l:Il: .qr|'||-;|-|;|j\.

§ tablespoons dried lavender flowers

2 cups bleached all-purpose Aour,
LIi'.']l.‘Il.'l.‘I

% veaspoon saly

¥ sricks unzalved buteer, softened

A cup plias 2 1o 3 tablespoons
granulated sugar, divided

i
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“ In a lisimd roCesaT ficred wich a
metal blade, 1:l'ill.|.‘| the almonds, lav
ender Howers and 2 |_'II'II<'!|E|I_II_I""| |||;,|-1J|
until che mus are ﬁu-fl].' rexoared, b
not pasty.

B Into a bowl, sift h=|.'.l.1hcr the
remaining flour and sale. Sir into
ground nut mixoure; scr aside,

B In the bowl of 3 stand mizer fit-
el with a paddle amachment. crcam
the butter, ¥ cup granulated sugar
and confectioncr’s sugar until light
and fluffy, Turn mixer ro bow spocd,
and gradually add flour-nut mizare,
blending until just combined. Stir in
vanilla cxrract,

@ Turn dough out and flatten inte 2
ddisk; wrap tightly in plastic wazp and
refrigerate for at least 3 hours, or unril
very firm,

B Place a rack in center of oven and
prehear oven co 300 E Ling rwo 15-by-

Lavander Shortbresd

10-inch cookic sheets with parchoen:
pagrer and set aside,
D On s lighely Mowred surface, roll

W imch thickness. Cur

out assorted shapes wilng cookic cut-

doupl st 1o

rers. Carclully transier cookles o
prejpared cookbe sheers, spacing them
about | inch apare. Sprinkle tops
evenly with remaining sugar.

B Bake for shour 30 minutes, or
until shorthecad s Hem to the touch
and lightly browned on the bottom.
Immediately transfer to conling racks
and cool completcly before storing.

MOTE: If desired, vou can add 2
cparkly border by painting cookic edg-
s with Royal Icing (you'll neod sbowur
Y ocups see recipe on Page 55) using
a small craft brush, then immediare-
|:|.' |nr|i||.|; :lll_' 1_'|_‘|5|_'1| iJI. 1.i||.'|_'1 I,Il,]Hﬁ"«
(you'll need berween 5 and ¥ cup),
which have been placed in a shallow
Il See cookies on parchment-lined
cookic sheets v dry icing before mov-
ing anil starinp them, ?‘



RoseMary-ALMOND
Biscorm

Drvesa thise bisgotti by dipping them
in chasodate and cromming thom with
a dusinty sprig of rosomary of 3 uh-!:k
sabver drapde. I youl e shait of T,
don't free. These cookics aee porfectly
dielicious in cheir original aetine a5 well.
Yichds abouwn 2% bescotth (455 inche by
1 imch).

55 oup (1 srick) wnsaleed buatner,
ufvemed

I cuipe gramulaned suggr

2 large egpa

24 cups bleached all-purpose Hour

1% reaspoons baking powder

1 leakpoan wall

¥ cup blanched dliverod almonds (1%
oances), tomted, lindy chopged

? rabloapoons mincod (ieik roscmarny
keaven

1 trapssn pare vanills corso

2 poundy promiam srmwedt of
whitc chocolsir, iompenod, oponsl

Silver dragbes (sugar beads) or viny
IACHATY S, ofaione

i Face rack in conter of oven and
prcheat oven 1o 325 F Line reo 1 5-by-
10inch coolde shoots with parchonent
p;p:-r.]ni st aniade.

B = che bowl of 3 wand miver Fir-
rod with a paddle artachamont, cream
bastrer woril smooth. Gradwally add
HRgAr, ard Bear uneld mixeure is lighe
and fluffy, about | 0 2 minwees. Add
cgp one ac a time, beating well afeer
ech addiion,

& lnwo another bowl, sift wgether
Hor, baking powider and sale; stir inmo
butter-sugar mksture, Mending only
until dry ingredicats are just incorpo-
rated. Seir in chopped almonds; rose-
mary and vanilla.

8 On 2 lightly floured surface,
shape dough into 2 roectangular logs,
&-by-3-by-Yeinch. Mace | log in the
center of cach cookic abeer and bake
watil logs are dightly polden around
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the edges, abour 50 10 35 minuics,
Immedisicly slide logs ono 2 cui-
thng bpard and alice fnre Heinch-thick
oo sectione s :iJ'r.lpr.'I-.rHﬂF thust (L
do pot ket bogs cool more than a few
FranRE e oF lliq.' will boomaaes daffindt
to cut without cracking.

B Plsce dices, oot snde down, on
cokbe sheeti and retorn (o oven o
buake wail light brown and crinp, an-
other 10 to 15 minmres. Immediandy
yranafer bisooei oo i:n-ulirll.-,, rackt and
allow o cool completely before dip-
ping in chocolsre or storing.

ﬂ Ir L]nill.‘_"'l,l. ﬂEvl.'l,::'I e r|'||: Eiliﬁkln
I":r' I:III:IFl]lII-'_ oie l:'nlJ I.'I'- EU.L'I'I I.'II!';."’litil
into tempered chocolare, Place dipped
biscoti on parchment-lined cookic
sheess and place in the sefrigeratar
1o guickly =r1 the chooolare. Remaove
biscotti from reltigerator and affic &
Ly FOSCTRATY SIS ©F 3 sngk dragle
to each cookic wing a small drop of
msclied chsoscolate.

MOTE: Bisconi can be made 1 10
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