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SWEET TREAT. Peppermint Bark Spritz Cookies, a recipe by Elizabeth Karmel, are seen at the Institute of
Culinary Education in New York. (AP Photo/Richard Drew)

A new way and improved
way to eat peppermint bark

By Elizabeth Karmel
The Associated Press

have always loved peppermint and
Ichocolate together and peppermint
bark is my favorite way to eat it.

Or it was — wuntil I created this
peppermint bark variation of my favorite
childhood Christmas cookie.

My mother made Spritz cookies every
Christmas for as long as I can remember.
She always made the simple butter cookies
in both chocolate and vanilla and we
decorated them with sugar
sprinkles. My favorite shape was the
poinsettia, because you could eat the
cookie, one petal at a time.

The hardest thing about making this
recipe is using the cookie press. There is no
way around it — you need a cookie press.
My mother used her mother’s cookie press
until it stopped working and since then, we
have both purchased many cookie presses
trying to find one that was smooth and
easy to work.

A cookie press looks like the culinary

colored

version of a caulking gun and deposits only
enough dough to make one cookie. I tried
quite a few presses, and the best one that I
have found so far is the OXO cookie press. [
also love that it comes with all the
traditional patterns like the Christmas
tree, wreath, and several flowers, but also
has an elegant fleur de lis and a heart. You
can also buy extra seasonal discs and make
spritz cookies year round. The extra
Christmas discs also have a great bow
design that would be perfect for baby and
bridal shower parties.

Once you have a good press, all you need
to make the cookie dough is a bowl and a
blending fork, or your hands. I've taken the
basic chocolate spritz cookie recipe and
instead of decorating with sugar, I
decorate with melted chocolate, sprinkling
with crushed peppermint candies and
drizzling with white chocolate to create my
Peppermint Bark Spritz Cookie.

Editor’s note: Elizabeth Karmel is a barbecue and
Southern foods expert. She is the chef and pit master
at online retailer CarolinaCueToGo.com and the
author of three books, including Taming the Flame.

By Melissa d’Arabian

The Associated Press

heese fondue is the
C ultimate winter
comfort food. Living

in France in my early 30s, I
fell in love with the classic
recipe made with crisp
white wine and nutty
gruyere cheese.

One of my favorite spots
in Paris was a restaurant
whose named translated
literally into “Bread, Wine,
and Cheese” that was hid-
den away in a cozy under-
ground cave with low ceil-
ings. Stepping inside from
invariably chilly rainy Par-
is nights, we’d be hit with
an appealingly musty aro-
ma, like a freshly-popped
wine cork combined with
heady, fatty, aged cheeses.

French fondue is life
changing. And I've found a
way to capture all that
flavor for a fraction of the
calories. Just kidding.
Truth is, I can’t completely
mimic my beloved wine-
cave version of melted
bliss. But, I can get close
enough to scratch the
cheese-fondue itch in a dip
while staying reasonably
healthy, thanks to a sneaky
ingredient: white beans.

Cooked white beans add
lush body to the dip, so I
can swap out a bunch of the
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HEALTHY TWIST. A bowl of Cheese Fondue Dip is seen in Coro-
nado, California. Adding cooked white beans to the fondue makes it a
slightly healthier dish. (Melissa d’Arabian via AP)

cheese and heavy cream,
bringing the calories and
fat way down. Low-fat
cream cheese, or Neufcha-
tel, boosts the cheesy fac-
tor, so a mere half cup of
high-quality grated gru-
yére goes a long way to
keeping the dip squarely in
the cheese-fondue flavor
profile, helped by dry mus-
tard and a dash of ground
nutmeg.

The beans are also a wise
way to boost the nutrient
profile — one cup of white
beans adds 19 grams of pro-
tein and 13 grams of fiber.
If you are entertaining on a
budget, including frugal-
friendly beans in your
menu to stretch more ex-
pensive ingredients (like
gruyere) is a smart move —

The staff at

guests will be satisfied with
the extra fiber and protein.
Since this is a dip, it pairs
beautifully with veggies to
create a stellar winter
crudité — steam up cubes
of butternut squash if you
really want to winterize.
The beans offer a final
benefit, and I've saved the
best for last. Blended beans
stabilize the cheesy dip, so
you can serve it warm,
room temperature, or
chilled — a relief if you are
entertaining this holiday
and don’t want to worry
about cheese congealing.
This dip will stay perfectly
creamy all party long.
Food Network star Melissa
d"Arabian is an expert on healthy
eating on a budget and the
author of Supermarket Healthy.
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wish you and your family
a safe and happy holiday!




