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Foodfor Thought
by Jenny Majesky

Kolaches for Beginnes

1t@& funnyhow so many bakers are intimidated by yeast. They seeit listed as an
ingredient in arecipe and quickly flip the page There@ no need to fear this version.

This particular doughis quite forgiving. [t@ elastic, resilient and will make youfeel like a
pro. As my grandnother, Helen Majesky, used to say, Or ou know more than you think you
know.O

BASIC KOLACHES

1 tablespoonsuga

2 packets of active dry yeast, which iskind of apan, since yeast is sold in packages of three
1/2 cup warm water

2 cupsmilk

6 tablespoonspure unsated butter
2 teaspoonssalt

2 eggyolks, lightly beaten

1/2 cup suga

6-1/4 cupsflour

1- 1/2 sticks melted butter

Put theyeast in ameasuring cup and sprinkle 1 tablespoonsuga over it. Addthewarm
water. How warm? Mog cookbookssay 105to 115 degrees. Experienced cookscan tell by
sprinkling afew dropsontheindde of thewrist. Beginne's should use athermometer. Too hot,
and it@ kill the active ingredients.

Warm themilk in asmall saucepan; add the butter and stir until melted. Cool to
lukewarm and pourinto a big mixing bowl. Add the salt and suga, then pourin the beaten egg
yolksin athin stream, whisking briskly to keep theeggsfrom curdling. Then whisk in the yeast
mixture.

Roll up your deeves and add flour a cup at atime. When the doughgets too heavy to stir,
mix with your hands Y ou want thedoughto be glossy and sticky. Keep adding flour and knead
until the doughacquires a sheen. Put thedoughbadl in an oiled mixing bowl, tumingit to coat.
Cove with adamp teatowel and set in awarm place where theair is very till. In aboutan hour,
thedoughshould doubkin size. My grandmother used to push two floured fingetipsinto thetop
of the soft mound,and if thedimples made by her finge's remained, then shewould declare the
doughrisen. Andthen, of course, you give it a purch to deflate it. A soft sighing sound,fragrant
with yeast, indicates the dough3 surrender.

Pinch off egg-sized portionsand work these into balls. Place on oiled baking sheets,
several inches apart. Let them rise agan for fifteen minutes and then use your thunmb to make a
deep dimple in each bdl for thefruit filling. The exact filling to use is a source of endless debae
among Polish bakers. My grandmother never entered into such a debae. Do what tastes goodO



was her motto. A spooniul of raspbery jam, peach pie filling, fig preserves, prunefilling or
sweet cheese will do.

Create apopskaby mixing! cup of melted butter togeher with a cup of suga, ! cup of
flour and ateaspoonof cinnanon. Sprinkle the popska over each kolache Now place the pansin
awarm placeBlike abovethefridgeband allow to double in bulk agan, about45 minutes to an
hour. Meanwhile preheat theoven to 375 degrees. Bake 20B40 minutes, until golden brown. Pay
paticular attentionto the bottoms, which tend to burn if too close to the heat source.

Take the kolaches out of theoven, brush with melted butter and remove from pansto
cool. This recipe makes aboutthree dozen.

My grandnother used to tell me notto worry abou how longthis whole process takes.
Bakingisan act of love, and who cares howlonglove takes?

Foodfor Thought
by Jenny Majesky

PineBox Traditions

1t@& a Polish wedding tradition to give a new bridea supply of starter for sourdoughrye
bread. | sugpect it@ a combination of tradition and desperation on the part of thebride. It just
doesn®seem fair to add the pressure of making a good bread right out of the gate to everything
else thepoorgirl isjugding.

My grandnother told me that the day before her wedding, when shewas jug a scared girl
of eighteen, ha mother gave her acarved pinebox, jud like theonetha had sat on a shdf above
thekitchen stoveall her life. 1t@ kind of nice, redly, thinking of that chan of women, spanning
the decades and centuries.

Now, thereality of today@ world is tha new brides don®give a hootaboutmaking
bread. However, if the breadmaking moodstrikes you, here@® arecipe with a starter that only
takes onenightto set up. The process begins somewha mysterioudy. Flour, buttermilk and
onion meld togeher in the beginningsof a hearty bread.

POLISH SOURDOUGH RYE BREAD
2 (.250une) packages active dry yeast
1 teaspoonwhite suga

2 cupswater

1 dice of onion

4 cupsrye flour

1 cup buttermilk, roomtemperature

1 teaspoonbaking soda

1 tablespoonsalt

8 cupsbread flour

1 tablespooncaraway seed (optiond)

Thenight before making thebread, in amedium sized mixing bowl, dissolve one packet
of yeast and the suga in 2 cupsof water. Let stand until creamy, about10 minutes. Stir in therye
flour untl themixture is smooth. Slip theonion dice in. Cover and let stand overnight.

Thenext day, dissolve theremaining package of yeast in the buttermilk. Add therye



flour mixture, baking soda the salt, 4 cupsof the bread flour and stir to combine Addthe
remaining 4 cupsof bread flour, 1/2 cup at atime, stirring well after each addition (you may not
need to add all of theflour). When the doughhas become a smooth and coheent mass, turn it out
onto alightly floured surface and knead until smoath and supple, about8 minutes. Sprinkle the
caraway seedson thedoughand knead them in until they are evenly distributed throughoutthe
dough.

Lightly oil alargemixing bowl. Place the doughin thebowl andturn to coa with theoil.
Cove with adamp cloth andlet rise in awarm place for about1 hou or until thevolume has
doubkd.

Preheat oven to 350degrees F.

Turn thedoughonto alightly floured surface and divideinto three pieces. Form each
piece into aloa and placein 3 lightly greased 9x5 inch bread pans. Cover and let rise until
nearly doubkd, aboutl1 hour.

Bake at 350degrees for about35 minutes or until theloaves soundhollow when tapped.

Foodfor Thought
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Happy Cake

Here® something | bet you never noticed. But once | pointit out, you® never fail to
notice it again. A small, family-owned bakery is a hgppy place. Think aboutit. When was the
last time you walked into a bakery and founda cranky person?It jus doesn®happen. The people
behind the counter are cheerful. The cusomers are cheerful. Even the soundsand the smells of
the place -- totally cheerful.

| bet if astudy was doneontheair qudity of abakery, pheomones would be found.One
of the happiest recipes in my grandnmother@ arsend is this one 1t@ actudly a poundcake, but
Gram called it SzZ €'diwe ciagko. Roughly trandated into English, tha means-- you already
guessed it, didn®you?Happy Cake.OThis is distinguished by its sunnyyellow color and by the
fact that it@ impossible to eat aslice and notfeel happy.

HAPPY CAKE

1 poundcake flour (3 cup9

1 poundeggs(aboutsix)

1 pound(4 sticks) unsated butter, softened (don®subditute)
1 pound(about2-1/4 cupg suga

2 teaspoonsvanilla

1/2 teaspoonsalt

1/2 cup buttermilk

1/2 teaspoonbaking soda

1 teaspoonbaking powder

Preheat the oven to 325degrees. Grease and flour a bundtor tubepan. Beat the buter
until lightand gradudly add the suga, vanillaandthen theeggs oneat atime. With mixer on
low, add thebuttermilk. Sift together al the dry ingredients and add dowly. Pour the batter into
the pan and bake for about1 hou and twenty minutes, until athin blade or toothpick comes out



clean. Allow the cake to cool 15 or 20 minutes in the pan. Then gently removeit, and serve at
roomtemperature with fresh fruit or lemon curd.

Foodfor Thought
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Chess Pie

Nobodyknows the origin of the name GChess Pie.Olt surely doesn®have anythingto do
with the game of chess. My grandmother got her recipe decades ago from atourist visitingfrom
Texas to see theturning leaves. | don®know anything else aboutthe woman except that her
recipeis called Miss |da@ Buttermilk Chess Pie.O

Don®be put off by the buttermilk. This pieis so sweet and intense, you need alarge cup
of coffeeto gowith it.

MISS IDAG BUTTERMILK CHESS PIE
4 eggs

3/4 cup suga

2 tablespoonsflour

1-1/2 cupsbuttermilk

1/4 cup butter, melted

grated pedl of 1 lemon

3 tablespoonslemon juice

1 teaspoonvanilla

1 9-inch graham cracker pie shdl
fresh berriesfor garnish

Inalargebow beat eggsand suga until lightand lemon-colored. Beat in flour, then
buttermilk, melted butter, lemon pedl, lemonjuice, and vanilla. Pour mixture into pie shel. Bake
in a375j oven for 35 minutes, or until knife inserted near center comes out clean. Garnish with
fresh berries.

Foodfor Thought
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Friendship Bread

At the Sky River Bakery, alot of our breads begin with a sourdoughstarter, and
Friendship Bread is oneof thefavorites. [t(3 called that because the starter can easily beshared
amongfriends who areinvited to create breads of their own. It seems alittle countrintuitive to
let avat of ingredients ferment for days on end, but ultimately, it gives the bread a specia depth
of flavor. This makes enoughstarter to share with your friends alongwith a copy of therecipe

This particular recipeis very flexible. Y ou can add dried fruit, nuts, almond extract or
sweet spices.

FRIENDSHIP BREAD STARTER
3 cupssuga



3 cupsflour
3 cupsmilk

On Day 1:In anormeta bow, combine 1 cup sugar, 1 cup flour and 1 cup milk. Stir
with awooden or plastic spoon(don® use ametal spoonor electric mixer). Cover bowl loosly
with ateatowel. Keep at roomtemperature, notin thefridge

Stir the mixture once each day ondays 2, 3 and 4.

On Day 5: Add 1 cup suga, 1 cupflour and 1 cup milk, and tir.

Stir the mixture once each day ondays 6, 7and 8.

On Day 10: Add 1 cup suga, 1 cup flour and 1 cup milk. Remove 3 cupsof the mixture
and give 1 cup each to three friends Save remaining starter for yourself.

FRIENDSHIP BREAD

1 cup Starter

1 cup oil

1 cupsuga

1/2 cup milk

2 teaspoonscinnamon

1/2 teaspoonbaking soda

2 cupsflour

1-1/2 teaspoonsbaking powder
1/2 teaspoonsalt

1 teaspoonvanilla extract

3 eggs

1 largeboxingant vanilla pudding mix

Combine starter with all the other ingredients, mixing thoroughly. Grease 2 largelod
pansand dug with a mixture of cinnamon and suga. Spoonthe batter into the pans Coat top of
bater with buter and sprinkle with remaining cinnamon/suga mixture. Bake at 325degrees F
for 50- 75 minutes, or until done

Foodfor Thought
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Heaven in a Bottle

1t@ awell-known fact that a nursing mother should drink something alcoholic, every day,
as longas she doesn®have a drinking problem. A dodor wouldn®tell you this, but my
grandmother and her friendsall bdieved it. Give anursng mother aglass of beer to drink every
evening, and it@ goodfor he milk produdion. A very modeate amountdoesn®affect the baby
at all.

My grandnmothe was never much of adrinker, butwe always had liquorin thehous to
usein he bakingbshery for Fanny Farmer cakes, triple sec for thefruitcake, Kahluawith its
variety of uses, rum and of course, Irish cream. Decades ago, Gram founda recipefor a cake on
an lrish cream labd, and Grandpaliked it so much that hefinished off therest of thebattle.
Afterward, they could be seen snugging on theparch swing.



She madethe cake so many times, she never really had to refer to therecipeagan. This
cake freezes well, and makes a nice gift.

IRISH CREAM CAKE

I' cupfindy choppel pecans

I cupfindy shredded coconut

1 (1825 o0une) package yellow cake mix
1 (3.4 oun®) packageingant vanilla pudding mix
4 eggs

1/4 cup water

1/2 cup vegedable oil

3/4 cup Irish cream liqueur

1/2 cup butter

1/4 cup water

1 cup white suga

1/4 cup Irish cream liqueur

Preheat oven to 325degrees F. Grease and floura 10 inch Bundtpan. Sprinkle chopped
nuts and coconutevenly over bottom of pan.

In alargebowl, combinecake mix and pudding mix. Mix in eggs 1/4 cup water, 1/2 cup
oil and 3/4 cup Irish cream liqueur. Beat for 5 minutes at high speed. Pour bater over nutsin
pan.

Bake for 60 minutes, or until atoothpick inserted into the cake comes out clean. Cool for
10 minutesin the pan while you prepare the glaze. To make the glaze, combine butter, 1/4 cup
water and 1 cup suga in asmall saucepan. Bringto a boil and continueboiling for 5 minutes,
stirring congantly with a whisk. Removefrom heat and whisk in 1/4 cup Irish cream.

Invert the cooled cake onto a serving platter. Prick top and sides of cake. Spoonglaze
ove top and brush onto sides of cake, until theglaze is absorbed.

Foodfor Thought
by Jenny Majesky

Starting From Scratch

L ots of people use this phrase and undeastand pefectly wha it means althoughfew
know its origin. To start from scratch is to begin from the beginning, from squae one 1t& to
start with nothing, no oddsin your favor, no head start or advantage It is groundzero, whichis
another phrase tha needs explaining, but maybe not here.

In the middle of the eighteenth century, Gtarting from scratchOwas a sporting term. It
referred to astarting line, usudly scratched into the dirt with a sharp stick. In cricket, GeratchO
isthelinein front of each ssump where the basman stands And findly, in bare-knudkle boxing,
alinewas drawn across thering, and the boxa's would come Qup to scratchOto begin their bot.

Nowadays, starting from scratch is synonynmouswith starting from nathing, andin
baking, something madefrom scratch is generally presumed to be excellent. Y ou can add flavor
with apinch of herbs and dor@forgetBlavende isan herb. Make a bach of lavende sugar and
keep it on hand.



SCRATCH BISCUITSWITH LAVENDER SUGAR

2 cupsall-pumose flour

2 teaspoonsbaking powder

" teaspoonbaking soda

" teaspoonsalt

I cup unsted butter, cold and diced into aboutadozen pieces
# cup butermilk

1 tablespoonmelted butter

sprinkle of lavende suga

Heat oven to 450jF. Combinedry ingredients and cut in butter with two knives or a
pastry blende until crumbly. Stir in buttermilk jug until moistened. Turn doughonto lightly
floured surface; knead about 10 times or until smooth. Roll out doughto # -inch thickness. Cut
with a 2- 1/2-inch biscuit cutter, or use ajuice glass. Place 1 inch apart on an ungeased baking
sheet. Brugh biscuits with melted butter and sprinkle with lavende suga. Bake for 10to 14
minutes or untl lighty browned. Serve warm with butter.

#
LAVENDER SUGAR
1 cupsuga
1 vanillabean, hdved and snipped into pieces
1 Ths dried lavende buds

In aspice or coffee grinde, pulse 2 Thp suga with vanillabeans Trander to ajar. Then
pulse thelavende with 1 Thsp of theremaining suga untl findy ground.Combine everything
in thejar, cover tightly and let stand for aboutfive days.

Foodfor Thought
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The Scent of Ginger

Baking cookiesis goad for the soul, on so many levels. Themog basic virtueis smply
thesmel of abach of cookiesin theoven. The scent of ginge and butter floats throughthe
hous, lingaing for afew hous afterward. The addition of a pinch of cayennein gingerbread
might seem unotthodox butit@® subtie and givesit a little extra (hite.O

Gingebread Bars with OrangeCream Cheese Filling

3/4 cup butter, softened

3/4 cup suga

1egg

1 tablespoongroundginge
1 teaspooncinnanon

1/4 teaspooncayennepeppe
1 1/4 cupsflour



1/4 teaspoonbaking soda
1/4 teaspoonsalt
1/3 cup molasses + 3 tablespoonshot water

OrangeCream Cheese Filling

I package (4 ounas) cream cheese, softened

1/3 cup powdered suga

2 tablespoonsorangejuice

1 tablespoonCointreau, Grand Marnier or Triple Sec (optiond)

Preheat oven to 350jF. Line13x9x2inch baking pan with wax paper. Spray with no-stick
cooking spray and dug with flour. Beat butter in large bowl with electric mixer until smooth.
Beat in suga and egg. Gradudly mix in dry ingredients, alternaing with molasses and water.
Spread in prepared pan.

Beat cream cheese with electric mixer until smooth. Add suga, orangejuice and
Cointreau until smooth. Spoonby teaspoonsover bater in pan. With aknife, swirl throughbater
with long strokes in each directionto marbleize.

Bake 30 minutes or until gingerbread beginsto pull away from edges. Lift out of pan
usng edges of wax pgper. Cool onwirerack. Cutinto bars. Storein refrigerator.

Foodfor Thought
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Eileen has been abakery regular for years, and sheloves chomlate more than any other
cusomer we know. Chomlate has magical propeties when prepared correctly. [t@ an
appropriate ingredient for days when it feels as thoughthe whole world is agang you, or onthe
anniversary of a sad event, because it tendsto enhance one® mood. The addition of a hint of
liqueur bringsout some of chomlate@ finest nuances. Frangdico is agoodchoice. Madein Italy
with roasted hazelnuts and bottled in a container that will remind you of Mrs. Butterworth, it
won®ovewhdm the other flavors.

The cocoacontent of chomlate matters; dord et anyonetell you othewise. Thevery
best taste comes from chowmlate with a cocoacontent of 70%. Also, avoid anything with an
ingredient called Qranillin,0a chemical subditute for rea vanilla. Possibly most important of all,
choo® chomlate tha uses cocoabutter. Interestingly, it melts at 93 degrees F, which is close to
bodytemperature. This, | think, is no coincdence.

Eileen@ Bitter Chomlate Cake

10 Servings

Suga

2 sticks unsalted butter

6 0z semisweet chowmlate, choppel

3 0z unsweetened, strong,dark cholate, choppel
1-" cupssuga

4 extra-largeeggs

1 Ths al pumpose flour

Lightly sweetened whipped cream



1 Tbs Frangdico liqueur
toasted choppeal hazelnuts

Preheat oven to 325F. Butter 9-inch diameter springform pan. Sprinkle bottom and sides with
suga. Wrap foil aroundbottom and 2 inches up outsides of pan.

Combine butter and bath chomlates in top of doulle bailer. Melt over smmering water, stirring
until smooth..

Whisk suga and eggsin largebow to blend. Mix in flour. Stir in warm cholate mixture. Pour
bater into prepared pan. Place cake in large baking pan. Pour enoughboiling water into baking
pan to come! inch up sides of cake. Bake cake until topis firm and toathpick inserted into
center comes out with some moist crumbs attached, about1 hour.

Remove cake from water and cool completely onrack. Trander cake to platter, release pan sides.
Addthe Frangdicato thewhipped cream. Cut & serve with whipped cream and a sprinkle of
hazelnuts.

Food For Thought
by Jenny Majesky

Comfort Food

Thereisamog always foodinvolved in the hgopiest moments of our lives. Maybe not
the big fireworks momentsba marriage proposl, the birth of ababyEbutthe quiet times, like
when you®@e a kid, and you bring home a goodreport card. Someonea mos always gives you a
cookie.

And then there are the not-so-hgppy times. That@when comfort food meansthemog. As
agirl, my grandmother had scarlet fever and tucked in bed, she could smell the scent of
cinnamon from her mother® baking and forever after, the scent of cinnamon was the scent of
love

Comfort foodis aso important when you get together with your girlfriendsto sit around
andtalk. [t@ not possible to do tha withoutfood if you ask me. My grandmother always baked
with great joy, and sheknew tha food can be comforting because of the assodationswe make
between thefood and the people aroundus or theemotionsthe tastes and smells evoke Spiced
with nodalgia, scented with love ataste of true comfort foodislike getting a hugfrom someone
special.

POLISH APPLE STRUDEL

Ingredients:

3-4 tart apples, pedled, cored and diced very thin
1 pie crug, from scratch or refrigerated

2 tablespoonsbutter

1 (5-oune) jar walnutsin syrup

I teaspooncinnamon

I teaspoonallspice

I teaspoongroundcardamom



3 tablespoonsbrown suga
3 tablespoonshoney

1 tablespooncorngarch
1/4 cup plain breadcrumbs

Prehest oven to 375jF. SautZ theapples in butter over gentle heat until the apples soften.
Add thewalnuts, spices, brown suga and hongy. Then add the corngarch and tir to dissolve.
Cook until themixture thickens

Roll thedoughinto arectangular shgpe and place on a piece of pacchment onalarge
baking sheet. Spoonthe apple mixture down the middle of therectangle, bring the edges up and
pinch to close. Score the doughwith afew dashes alongthetop. Sprinkle breadcrumbsove the
top.

Bake for about 30 minutes, until gaden brown. Let stand for ten minutes or more. Serve
plain or with adollop of sour cream.

Foodfor Thought
by Jenny Majesky

People like to set thingson fire. Admit it, when you see a flaming dessert, you@e
impressed. There@® something mesmerizing abouttheway the flames run like a river and then go
out, leaving behind addicious unmistakable essence.

There@ aprimal attraction to buming things According to a Polish proverb, fireis never
agentle master. Henry James claims tha what is needed is Qunrestrained passion, fire for fire.O
Which isalittle scary, if you ask me, buttha jug makes this al the more ddicious

Burning Love

8 dices bread

3 cupsheavy cream

1largewhole egg

3 largeegg yolks

1! cupssuga

I teaspoonnutmeg

I teaspooncinnamon

1/4 cup rum

I cupraisinsor currants, steeped for 15 minutesin a cup of very hot water (reserve liquid)

Preheat the oven to 350degrees F (175degrees C). Toast the bread dices and removethe
cruds. Dice the bread into cubes. Whisk togehea the cream, whole egg, eggyolks, ! cupsuga,
nutmeg, cinnamon, and 1 tablespoonof rum. Combinethe bread cubes and the cream mixture.

Drain theraisinsand reserve theliquid. Addtheraisinsto the bread mixture. Spoon
mixture into soufflZ cups Place cupsin abaking pan filled with hotwater ! inch deep. Bake
until aknife inserted in the center of the cusards comes out clean, about30 minutes.

Jug before serving, combinethereserved liquid and remaining suga in asmall, shdlow
saucepan and bring to asimmer, whisking condantly, over high heat. When thesuga turns
amber, carefully whisk another ! cup of hot water. Return to a simmer and cook until the



mixture becomes the consstency of syrup. Stir in theremaining rum and return to theheat for 15
seconds Removethe saucepan from the heat and toudh a match to the sauce. Pour theflaming
caramel ove thepuddngsand serve.

Food For Thought
by Jenny Majesky

My grandpaents had very few treasures, because they broughtso little
with them when they emigrated from Poland. Thetreasures they had were precious and onetha
standsoutin my memory isaset of crystal cordial glasses. My grandfather went to Brookyn one
year and boughta set imported from Poland. They had the color and cut of jewelsEruby,
sapphire, emerald, amethysband they were only used on specia occasions A birth, adeath, a
holiday. Krupnik is a hat honey/-and-spice cordia that bringswarmth to any occasion.

KRUPNIK

In apot, combinel cuphoney,! cupwater, 1 crumbled bayleaf, oneteaspoonpure
vanilla extract, 1 teaspoongrated lemon pedl, a pinch of nutmeg, ten whole cloves and two
pinches of cinnanon. Bring to boil, reduce heat, skimming off scum and simmer, covered, for
about 10 minutes. Strain, discarding spices. Add 3 cupsof 100-prodf vodkaand heat gently but
do not boil. Serve immediately, preferably in crystal cordial glasses.

Food For Thought
by Jenny Majesky

In Poland, the Thursday before Lentis known as Tlusty cawartek (Fat Thursday), also
known as Paczki Day. It@ traditiond to enjoy athe yeasty fruit- or cusard-filled Polish
doughnutknown as paczki. Themod traditiond fillingsare made of pruneor rosehip
marmalade

Since Lent was atime to avoid meat, it was traditiond to use up al thelard in frying.
Nowadays, vegdable shortening is recommended. My grandnothe had atrick to keep the oil
from burning. Shewould cut afresh potato in hdf and putit in the pan.

PACZKI

Ingredients:

1 quat warm water

4 packets dry yeast

8 cupsflour

2 ounes dry milk powder
5 ounces shortening

1 teaspoonsalt

3 eggs

5 eggsyolks

1 tablespoonvanilla extract
1 teaspoonorangeextract



1 teaspoonlemon extract
Additiond shortening for frying

Combinewater and 2 ounces of yeast and stir to dissolve. Then add flour, dry milk,
shortening, salt, whole eggsand thevanilla, orange, and lemon extracts. Once combined, mix in
remaining 1 ounce of yeast and eggyolks. Knead until you can form alarge soft bdl.

Let thedoughrisein agreased bowl covered with plastic wrap for approximately one
hour, until doubked in size. Then roll thedoughinto bdlsthe size of an apricot and let them rise
agan.

Heat shortening for frying until it reaches 375 degrees. Once the bdls of doughhave
risen, deep fry themin oil for approximately 4 to 6 minutes, until they are a medium golden
brown.

Drain the paczki on pgper towels. Once cool, fill with cugtard or fruit fillings such as
chery, bluebeary, apple, pineapple, raspbatry, roship, marmalade or prune Top with glaze or
suga.

Foodfor Thought
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Mouming Meal

Whenever a cheished friend passed away, thefamily would call my grandnother,
because shewas a geniusat putting togeher amenu for a crowd on short notice. The centerpiece
of themeal was, of course, thefunea hot dishba savory mixture baked in aroasting pan that
resembled asmall bathtub. Here is aversion for asmaller crowd. It doesn® cure sadness, butit®
said to comfort an aching heart.

AMERICAN LEGION FUNERAL HOT DISH
1 poundgroundbesf

I onion, choppel

1 cupfrozen diced carrots

1 cup frozen cauliflower

1 cup frozen choppel broccoli

1 can cream of mushroomsoup

1 can cream of chicken soup

3-4 stalks celery, choppel

2 Tablespoonssoy sauce

I teaspoon white peppe

1 12-oune bag chow mein noodks

Preheat the oven to 325j. Fry hamburger and onion in alarge cast-iron pan, breaking it
upinto small pieces. Drain and place in alarge baking pan. Mix vegetables, soups celery, soy
sauce and peppe, then into pan and combinewith meat. Fold in two-thirds of thechow mein
noodks (8 ouncs), cover and bake for aboutan hour. Sprinkle remaining chow mein noodks on
top. Put cover back on and bake another 15 minutes.



Foodfor Thought
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Pizza Rudica

Fiadoneisn®a Polish dish, but it@ been onthemenu at Sky River Bakery for along
time. Thisis atypeof pizzarugicafrom the Sangro Valey of Abruzzo, Italy. It doesn@cure
sadness, butit@ said to comfort an aching heart.

FIADONE

Ingredients:

4 eggs

I tablespoonwater

1/8 cup extravirgin olive oil

2 teaspoonsbaking powder

1 cupflour

1 tablespoonmilk

1 cup grated Pecorino cheese and! cup grated Parmiggiano cheese
Groundpeppe

A pinch of salt

A pinch of dried herbsboregano and thyme

Heat oven to 375F. Beat oneegg and reserve alittle to mix with thewater and brush on
thetop later. Stir in olive oil and 1 teaspoonbaking powder. Gradudly addtheflowr andform a
bdl with thedough.Sprinklein milk and knead until smooth, adding jus enoughflourto keep it
from getting too sticky. Wrap in plastic and refrigerate for aboutfifteen minutes.

Beat remaining 3 eggsuntil frothy. Stir in remaining teaspoonof baking powder, the
cheese, salt, peppea and herbs

Reserve aboutathird of thedoughandroll outtherest. Place in a buttered pie pan. Fill
with egg mixture. Roll outremaining doughinto acircle, place ontop of thefilling; flute and
trim the edges. Brush thetop with egg wash; cut afew ditsin thetop. Bake for about35
minutes, until golden brown.

Foodfor Thought
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The perfect ending to every meal has nothing to do with dessert and coffee, and
everything to dowith the company you keep. Even so, any celebration can be made more
enjoyable by food. At the Sky River Bakery, we create cakes for every occasion, and our
cugomers are always bringing usmore ideas. Not jug weddings birthdays and anniversaries, but
first communions graduaions retirements, funaa wakes, birthsand naiond holidays. My
grandmother, Helen Majesky, created this onefor Mr. Gordon Dunbad@ 100" birthday, but it
appropriate for any hgppy occasion, if you ask me.



CELEBRATION CAKE

Ingredients:

2 cupsflour

4 teaspoonshbaking powder

I teaspoonsalt

2 sticks pure unsalted butter, melted
2 cupsbrown suga

4 eggs

I cup boubonwhiskey

1/4 cup water

1 (6-oun) package chomlate chips
1 cup choppel pecans

Hot Buttered Whiskey Glaze

Preheat oven to 325F. Grease and flour a 13x9x2inch baking pan. Combineflour, baking
powde and salt. Melt butter and add it to theflour, dlongwith brown suga, eggs whiskey and
water. Pour bater into prepared pan. Sprinkle with chomlate chipsand pecans Bake 50to 55
minutes or until center of cake isfirm and edges begin to pull away from sides of pan. Cool
about 15 minutes, then drizzle with glaze.

Hot Buttered Whiskey Glaze: Melt 1/4 cup butter. Whisk in 2 cupsconfectionasQsuga,
1/3 cup boubonwhiskey, 1 teaspoonvanilla, andblend well.

Cranbery-Filled Cheese Bars

2 cupsall-pumose flour

1 1/2 cupsoas

1/4 cup plus 1 tablespoonfirmly packed brown suga
1 cup butter or margarine, softened

8 ounaes cream cheese

1 (14 ounc) can sweetened condensed milk

1/4 cup lemonjuice

2 tablespoonscorngarch

1 (16 oun) can whole berry cranbery sauce

Preheat oven to 350degrees F. Grease a9 x 13-inch baking pan.
In alargemixer bowl, combineflour, oas, 1/4 cup brown suga and butter or margarine Mix
until crumbly. Reserve 1 1/2 cupscrumb mixture. Press remaining mixture firmly on bottom of

prepared baking pan. Bake 15 minutes. Removefrom oven; set aside

Meanwhile, in asmall bowl, beat cream cheese untl fluffy. Gradudly beat in sweetened
condensed milk until smooth. Stir in lemon juice. Spread over prepared crud.

In asmall bowl, combinetheremaining 1 tablespoonbrown suga and corngarch. Stir in



cranbary sauce. Spoonevenly over cream cheese layer; spread with a butter knife as necessary.
Top with reserved crumb mixture.

Bake 40 minutes, or until topping is golden. Cool, then refrigerate. Store, covered, in
refrigerator.

Makes 24-36 bas. They arerich, so cutthem small.
Food For Thought
by Jenny Majesky

In Poland, the Thursday before Lentis known as Tlusty cawartek (Fat Thursday), also
known as Paczki Day. It@ traditiond to enjoy athe yeasty fruit- or cusard-filled Polish
doughnutknown as paczki. Themod traditiond fillingsare made of pruneor rosehip
marmalade

Since Lent was atime to avoid meat, it was traditiond to use up al thelard in frying.
Nowadays, vegdable shortening is recommended. My grandnothe had atrick to keep the oil
from burning. Shewould cut afresh potato in hdf and putit in the pan.

PACZKI

Ingredients:

1 quat warm water

4 packets dry yeast

8 cupsflour

2 ounes dry milk powder
5 ounces shortening

1 teaspoonsalt

3 eggs

5 eggsyolks

1 tablespoonvanilla extract
1 teaspoonorangeextract

1 teaspoonlemon extract
Additiond shortening for frying

Combinewater and 2 ounces of yeast and stir to dissolve. Then add flour, dry milk,
shortening, salt, whole eggsand thevanilla, orange, and lemon extracts. Once combined, mix in
remaining 1 ounce of yeast and egg yolks. Knead until you can form alarge soft bdl.

Let thedoughrisein agreased bowl covered with plastic wrap for approximately one
hour, until doubked in size. Then roll thedoughinto bdlsthe size of an apricot and let them rise
agan.

Heat shortening for frying until it reaches 375 degrees. Once the bdls of doughhave
risen, deep fry themin oil for approximately 4 to 6 minutes, until they are a medium golden
brown.

Drain the paczki on pgper towels. Once cool, fill with cugtard or fruit fillings such as
chery, bluebeary, apple, pineapple, raspbatry, roship, marmalade or prune Top with glaze or
suga.



FIADONE

Fiadoneisn®a Polish dish, but it@ been onthe menu at Sky River Bakery for alongtime. Thisis
atypeof pizzarudicafrom the Sangro Valley of Abruzzo, Italy.
Ingredients:

4 eggs

I tablespoonwater

1/8 cup extravirgin olive oil

2 teaspoonsbaking powder

1 cupflour

1 tablespoonmilk

1 cup grated Pecorino cheese and! cup grated Parmiggiano cheese
Groundpeppe

A pinch of salt

A pinch of dried herbsboregano and thyme

Heat oven to 375F. Beat oneegg andreserve alittle to mix with thewater and brush on
thetop later. Stir in olive oil and 1 teaspoonbaking powder. Gradudly addtheflowr andform a
bdl with thedough.Sprinklein milk and knead until smooth, adding jus enoughflourto keep it
from getting too sticky. Wrap in plastic and refrigerate for aboutfifteen minutes.

Beat remaining 3 eggsuntil frothy. Stir in remaining teaspoonof baking powder, the
cheese, salt, peppea and herbs

Reserve aboutathird of thedoughandroll outtherest. Place in a buttered pie pan. Fill
with egg mixture. Roll outremaining doughinto acircle, place ontop of thefilling; flute and
trim the edges. Brush thetop with egg wash; cut afew ditsin thetop. Bake for about35
minutes, until golden brown.



