12 12016 Home for the Holidays | Siuslaw News | November 23, 2016

.

®
~ [ toubpst ¥ AVORITE® This reC"Pf, y: ¢ @
— prought ©©¥° T ® ®
. h ALL AB OU Ingredients:
t ® 2 cups all purpose flour
S alad Wl 0L1VES 2 1/2 teaspoons ground ginger ¢
reen et | 2 teaspoons baking soda This recipe
. e Stre ® : @
Vi n al gre 1 411 Bay 1 teaspoon ground cinnamon brought to you by:
(2 1 teaspoon ground cl
e Grov easpoon gro oves
Cranb erry Cottag 3174 ®) 34 teaspoon salt BACKSTREET @
54] —997' 3/4 cup chopped crystallized ginger
— ¢ frozen — z ® ) 1 cup (packed) dark brown sugar GALLERY @
1ngtedleﬂ . €5, tha Wed if tr % 1/2 cup vegetal?le shortening, room temperature 1421 B ay Street
nberr a ® 1/4 cup (1/2 stick) unsalted butter, room
2/3Ccr? ¢ as neede g ®
p\uS mor temperature Florence, OR
@) ! large egg _ _
S . 1/4 cup mild-flavored (light) molasses 541-997-8980 g
live p 8
. S
palsamic Vinegd” ) e @
n d peppe
\\ oW PREPARATION
h ga ge eaves torn ® Combine first 6 ingredients in medium bowl; whisk @
1ettuce, a and forn to blend. Mix in crystallized ginger. Using electric
Cresss 1M @® ) mixer, beat brown sugar, shortening and butter in @
t ﬁesh parS\eY large bowl until fluffy. Add egg and molasses and
hi hopP 4 fresh tarragoﬂ o ® bea.t until blended. Add flour ‘mixture and mix just (Y
hoppe and 1/3 cup Water until blended. Cover and refrigerate 1 hour.
an; add the h‘f“e‘] canberries POP ® Preheat oven to 350°F. Lightly butter 2 baking
Cﬁ?,m:raﬂberries inasmall ?j\;c:fca {onally, u“t‘g\‘:‘:\ the heat and et cool sheets. Spoon sugar in thick layer onto small plate. @
1. Put the € . eat, Stirt 5. RemO ) Using wet hands, form dough into 1 1/4-inch balls;
Cook over ¢ hickens, a0€ pout 5 MInutes- ®) | Jllin sugar to coat completely. Place balls on @
d the liquid th¥ edium heat 2 Stir the & pletely.
a 1 {llet over ™ roughly chop- >+ a prepared sheets, spacing 2 inches apart.
completely: i a small dry 1 slighth then ey if desired: ® X > .
st the walnuts i dand cool shig! Add more honey Bake cookies until cracked on top but still soft to @
2 Tr;)aansfe‘ toa cumngboi; e cold nberries- ' ¢ & pepper touch, about 12 minutes. Cool on sheets 1 minute.
o‘;'we ol 4 vinegar ‘e“P - bowl, season with ::an dherbs. Tos! @® ) Carefully transfer to racks and cool. (Can be made C ]
Season With Sa“a& g vfatercress ina seer‘;; dg top with the walnu! 5 days ahead. Store airtight at room temperature.)
lettuce the lettuc ®
3. Toss the {naigrette OV€T @
Spoon the V1
@® (]




