Brunch  ∫   Champagne    ∫     Cookies 

December 7, 2008

RECIPE BOOK

Sandi  Szulkowski

MENU

Champagne

Eggs 

Champagne

Hashbrowns

Champagne

Broccoli

Champagne

Fruit

Dessert

Champagne

Champagne

Champagne

Champagne

Broccoli and Cheese

1 brick velveta cheese

3 bags frozen broccoli

2 stacks Ritz crackers crumbled

1/2 cup butter

Boil broccoli and drain

in a large pot melt butter and cheese

add broccoli and crackers and mix well

bake 350 about 45 minutes until browning

Egg Casserole

12 eggs slightly beaten

2 c milk

1tsp salt

1 tsp mustard

3 T dried onion

1 lb. breakfast sausage cooked and crumbled (or ham cubed)

1 c grated cheese

12 slices white bread crust removed

Tear bread and place on bottom of baking dish

sprinkle with meat, vegetables and cheese

whisk eggs, milk, mustard and seasons and pour over vegetables

cover and refrigerate overnight

next day bring dish to room temperature and preheat oven to 350

bake uncovered 60 to 70 minutes or until the center is set

Potluck Potato Casserole

2 pound bag frozen has brown potatoes, partially thawed

1 can cream of chicken soup

1/2 cup butter, melted

1 t salt

1/4 t pepper

1/2 cup onion, chopped

1 pint sour cream

2 cups grated Cheddar cheese

2 cups crushed cornflakes

1/4 cup melted butter

Mix all except last 2 ingredients.  Put in a buttered 9 by 13 dish.  Mix cornflakes and melted butter and sprinkle on top.  Bake at 350 degrees for 45 minutes.  For smaller servings, place in 2 or more casserole dishes and freeze.  Can use O’Brien hash brown potatoes
WHITE CHOCOLATE CHIP COOKIES WITH DRIED CHERRIES

2 ½ CUPS UNCOOKED OLD-FASHIONED ROLLED OATS 

2 CUPS FLOUR

1 TEASPOON EACH: BAKING SODA, BAKING POWDER

12 TEASPOON SALT

2 STICKS (1CUP) BUTTER

1 CUP EACH; GRANULATED SUGAR, PACKED LIGHT BROWN SUGAR

2 EGGS

1 TEASPOON VANILLA EXTRACT

1 PACKAGE (12 OUNCES) WHITE CHOCOLATE CHIPS

1 ½ CUPS CHOPPED WALNUTS

1 CUP DRIED CHERRIES OR CRANBERRIES
1. Beat together butter and sugars in bowl of an electric mixer on medium speed until combined; beat in eggs and vanilla until fluffy.  Reduce speed to low; add dry ingredients, about ½ cup at a time.  Stir in chips, walnuts and dried cherries.

2. Drop by tablespoons on greased baking sheets.  Bake in batches until golden, about 10-12 minutes, rotating baking sheet after 5 minutes.  Remove to wire racks; cool.

3.  Heat oven to 375 degrees; process oats in food processor to a fine powder.  Combine oatmeal, flour; baking soda, baking powder and salt in medium bowl; set aside.

Our tradition is to drink vino and be merry

DELPHINE KOVSNOVSKI

5 DOZEN!  
 

 

My recipe:  Bakery

Family Tradition:  Lots of Drinking.

 

 

PAM SHULTZ

My family started this tradition after hearing about it from Judy Nash.  Although, I am German & Irish as kids we never had this tradition.  Since having my grandkids we have had a pickle on our tree every year and each year the kids love to find search out the pickle.  We even had to have two pickles on the tree; one for the bigger kids and one for the smaller ones.  They love it so much they have "practice pickle" runs.  It is a fun time.

The Christmas Pickle

“Imagine a Christmas tree straight out of a storybook – towering over tots and gloriously adorned with gleaming glass balls, twinkling white lights and generously strewn tinsel.  And there, among the heavily laden branches, you spot a pickle.  A pickle?  Well, an ornament in the shape of a pickle.  To many of us, such an addition to this idyllic arrangement might seem out of place.  Not so for anyone familiar with his nostalgic holiday tradition that is part decoration and part fun activity.”

The origins of the  glass pickle date back to the 19th century Germany.  Parents waited until Christmas Eve to decorate the tree and among the decorations was a glass pickle.  The first to find the pickle was given a small gift.  

For more information Google Holiday collectibles Country Living Holidays 2003

Patti Sullivan

WORLD’S BEST SUGAR COOKIES

1 c powdered sugar

1 c white sugar

1 c oleo or butter

1 c cooking oil

2 eggs

2 tsp vanilla

1 tsp salt

1 tsp soda

5 c flour

1 tsp cream of tartar

Cream sugar, oleo or butter and oil until light and fluffy.  Beat in eggs and vanilla.  Sift dry ingredients together.  Add first mixture to second and mix well.  Roll into balls.  Press with a glass bottom dipped in sugar.  Bake at 350 degrees for 15 to 20 minutes on an ungreased cookie sheet.  Makes about 9 dozen.

SARA CARCIONE
TRADITION


We have so many I don’t know where to start.  To name a few we always have advent calendars (even though the kids are now adults) which are given at Thanksgiving.  Joe and I hand out tiny Jack Daniels bottles and McDonald gift certificates to the street people the month of December.  At the dinner table we always have lottery tickets and chocolate gold coins among the favors.  Fairy dust to ensure everyone has an enchanted time.  We’ve adopted red velvet cake to accommodate Auntie Evie, Chris and Anthony which no one eats I might add.  


Recent and is MOM’s MOONSHINE.  This started a few years ago in Arizona.  Evie and I were cooking and I was going to make a spiced hot lemonade which I purchased at William Sonoma.  Too lazy to do that I wanted the aroma in the house so I just started it in a pan on the stove.  As I poured the juice into the sink to add more water – Auntie Evie grabbed a bowl and yelled we can drink that!  So she added red wine and I added Captain Morgan Spiced Rum and she added oranges and I added lemons and she added cinnamon sticks and we’re not quite sure what we added after that but “yummy” and each year we make it and add to it and now that’s the first thing the kids ask for is Mom’s Moonshine.


The Szulkowski’s, Gabrys and Carcioni’s always took the kids to see Zoo Lights at Brookfield and haven’t done so in years.  This year we decided to do it again after many years of not.  Hopefully this will renew a great tradition of LINCOLN PARK ZOO LIGHTS – it was magnificent and we added friends to join us and we had 21 friends and family go to the zoo and for pizza.  Sorry Ryan and Chrissy were in San Diego and hopefully will be here next year or maybe we will all have to fly to San Diego and go to zoo lights there!!!!  Come and join us next year – we would love to have you – Sandi, Mary,  and Sara

Sandra Szulkowski

 CHOCOLATE MINT COOKIES


3/4 cup butter
11/2 cup brown sugar
2 TBSP water
12 oz semi-sweet morsels
2 eggs
1/2 TSP salt
11/4 TSP baking soda
21/2 cup flour
2 boxes Andes mints

Over medium heat, cook butter, sugar and water until butter melts.  Add morsels, stir until completely melted.  Pour into bowl and let stand for ten minutes to cool slightly.  Put into mixer.
Next, at low speed beat in eggs one at a time.  At medium speed add all dry ingredients, beat just until blended. Do not over mix.  Refrigerate for one hour.  Then, preheat oven to 350 degrees.
Roll dough into balls (about the size of a walnut), and place about 2 inches apart.  Bake for 12 minutes, no longer (cookies will crisp as they cool).  As soon as they come out of the oven, place 
one Andes mint on top of each cookie.  Let sit for a minute or so for the mint to melt slightly.  Then swirl with a spoon until you can’t see the white part of the mint.  Let cool and wait for the mint to dry.



One holiday tradition we have is to drive around Lincolnwood to see all the Christmas decorations then of course stop for pizza at Lou Malnati's.  Another is that Laura and I go to the Walnut Room with Claudia and the Angelo girls - we've been doing that since the girls were pretty young - I'll have to check with Claudie to see when we started that!

 

KarenPagliari

Cherry Chocolate Kisses
 

1 Cup butter (no substitutes), softened
1 Cup Sifted Powder Sugar
1/8 teaspoon salt
2 teaspoons maraschino cherry liquid 

1/4 teaspoon almond extract
2-1/4 Cups All-Purpose flour
1/2 Cup chopped maraschino cherries
Granulated Sugar
48 Milk Chocolate kisses (We have substituted smaller chocolates or drizzled chocolate)
 

Heat over to 325.  Beat butter in a mixing bowl with an electric mixer on medium to high speed for 30 seconds.  Add powdered sugar and salt; beat till combined.  Beat in cherry liquid and almond extract till combined.  Beat in as much flour s you can with the mixer.  Stir in remaining flour and the cherries with a wooden spoon.
 

Shape dough into 1"balls.  Place balls 2 inches apart on an ungreased cookie sheet.  Flatten to 1/2 inch thickness with the bottom of a glass dipped in granular sugar.  Bake about 14 minutes or till bottoms are lightly browned.  Remove from oven; press an unwrapped candy kiss into each cookie.  Transfer to wire racks; cool.  Makes 48.
 

To store:   Place in layers separated by waxed paper in an airtight container; cover.  Store at room temperature up to 1 week or freeze up to 3 months.  

 

Jo Anne Zielke
For my family story:

My mom loved Christmas and would not only decorate the house the day after Thanksgiving, but she would also play Christmas music non-stop from the day after Thanksgiving through Christmas day.  My mom even had my dad wire speakers outside the house so we could listen to Christmas music while we played in the snow. The only time we didn't hear music was when we were asleep!  She had an amazing collection that included Johnny Mathis, Andy Williams, Tony Bennett, Jackie Gleason Orchestra, Judy Garland, etc.  I guess you could say that she was the WLIT-FM of her day!

Here's my Sugar Cookie recipe:

1 cup soft margarine

1 cup vegetable oil

3/4 cup sugar

1 cup powdered sugar

Cream these 4 ingredients thoroughly

Add 2 eggs and

1 teaspoon vanilla to the above ingredients and mix

Add 4 cups flour

1 teaspoon baking soda

1 teaspoon cream of tartar

Mix together

Roll batter by teaspoon into balls

Place ingredients onto baking sheet

Flatten each cookie with glass dipped in sugar

Can sprinkle each cookie with colored sugar, too

Bake at 375 degrees - 8 minutes or less

Denise Werner

NEW YEAR’S EVE TRADITIONS

FROM 

AROUND THE WORLD

PORTUGAL

Eat 12 grapes – one for each strike of the clock at midnight – for a year of good luck

NEATHERLANDS

Eat a ring-shaped food (doughnuts will do) to “come full circle”

PERU

Walk around the block with an empty suitcase and you’ll travel in the upcoming year

ITALY

Pretend you’re in the Mediterranean, where both men and woman wear RED UNDERWEAR for good luck

JAPAN

Shake some BELLS.  Buddhist temples ring theirs 108 times to dispel the 108 worldly temptations.

[by next Cookie Exchange we need to experience those 108 temptations]
Sad News...

[image: image1.jpg]


Please join me in remembering a great icon of the entertainment community. The Pillsbury Doughboy died yesterday of a yeast infection and trauma complications from repeated pokes in the belly. He was 71. 

Doughboy was buried in a lightly greased coffin. Dozens of celebrities turned out to pay their respects, including Mrs. Butterworth, Hungry Jack, the California Raisins, Betty Crocker, the Hostess Twinkies, and Captain Crunch. The grave site was piled high with flours. 

Aunt Jemima delivered the eulogy and lovingly described Doughboy as a man who never knew how much he was kneaded. Doughboy rose quickly in show business, but his later life was filled with turnovers. 

He was not considered a very smart cookie, wasting much of his dough on half-baked schemes. Despite being a little flaky at times, he still was a crusty old man and was considered a positive roll model for millions. 

Doughboy is survived by his wife Play Dough, three children: John Dough,
Jane Dough and Dosey Dough, plus they had one in the oven. He is also survived by his elderly father, Pop Tart. The funeral was held at 3:50 for 
about 20 minutes.  (Thanks to Suzie!)
THANK  YOU ALL SO MUCH FOR CONTRIBUTING TO THIS BOOKLET

HAPPY AND SAFE HOLIDAYS

TO ALL OF YOU AND

YOUR FAMILIES

WITH MUCH LOVE

SANDI

MERRY CHRISTMAS

WESOLYCH SWIAT BOZEGO NARODZENIA

FELIZ NAVIDAD

CHRISTMAS ALEGRE

GOD JULL

JOYEUX NOEL

MALIGAYANG PASKO

JOYEUX NOËL

HAUSKAA JOULUA

BOAS FESTAS

VROLIJK KERSTFEEST

GLAEELIG JULL

KWANZAA

