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Turkey won’t be only thing stuffed on Thanksgiving
Thanksgiving is a few days away,

and we certainly hope all of you
enjoyed (and maybe still are enjoy-
ing) the turkey and trimmings.

The most often used phrase then,
will be “Why on earth did I eat so
much?!” It seems we are slow learn-
ers on that subject, and so the tur-
key isn’t the only thing that gets
stuffed.

But, the full feeling passes, and
we can return to normal eating hab-
its. And by Christmas, we should
have forgotten all the resolutions
from that dinner and be able to over-

eat once again.
Got a nice birthday call from my

sister earlier today, and having her
strong enough to sing “Happy
Birthday” is a gift in itself. It’s just
been a little over a week since Roger

and I visited her
in the Hays hos-
pital, and she
has come a long
way since then,
believe me.

We were
sorry to hear that
former resident,

Bernice Holiman, passed away in
Goodland on the 17th. She had been
a resident at the Good Samaritan
Center for most of this last year. Our
condolences to the family on their
loss.

On Wednesday, the 18th, Curtis
Musil was killed in an accident
south of town, and this was also a
shock to everyone. His funeral was
on Saturday, Nov. 22, with burial in
the Brewster Cemetery We want
Maurita to know that our sympathy
is with her, as well as with Curt’s
daughters and their families.

Speaking earlier of birthday
calls, I received one from a good
friend, Kit Boudreau of Goodland,
and she sounded so much stronger
than the last time we talked. While
we visited, Kit mentioned that she

will be spending the winter at
Wheatridge Acres, and hopes to see
her Brewster friends while she is
there.

If you haven’t stopped in the
Craft Peddler, you are in for a treat
when you do. Carolyn Richards and
the ladies who work there have in-
corporated so much into that store.
I don’t want to say ‘crowded’ be-
cause everything is displayed in a
neat manner, and the ideas they can
help you with are unlimited.

If there happens to be something
that you are working with that you

need materials for, I will bet if
Carolyn doesn’t have it on hand, she
would be able to get it for you. So,
be sure to stop in and see the amaz-
ing items on hand.

There are some cards on hand at
the Senior Center for all to stop in
and write a short note or just sign for
the service people who are on active
duty. I have plenty of room for more
names, and you definitely don’t
have to be a senior citizen to send
your regards. It would be nice to
have these kids know that they are
thought about and appreciated.

pat
schiefen
• postscript

brewster beacon

sally
michael
•

For the Cheese Board, ’60s-style collectivism has worked
The Cheese Board first opened in

1967 in Berkley, a product of that
period in time.

Not only has the Cheese Board
survived, but it has also expanded
to include a cheese shop, bakery and
pizzeria. True to the spirit of collec-
tivism, every member is paid the
same hourly wage with no formal
hierarchy and has an equal vote in
major decisions. The cookbook
“The Cheese Board Collective
Works” by the Cheese Board Col-
lective is a result of that collabora-
tion.

Pecan Pear Muffins
Preparation time, including

baking, is 45 minutes
1 egg

1 egg yolk
1/2 cup buttermilk
1 cup sour cream or plain yogurt
1/2 teaspoon pure vanilla extract
2 1/4 cups unbleached flour
1/4 teaspoon baking soda
2 teaspoons baking powder
1/4 teaspoon salt
1/2 cup sugar
1/4 cup packed light brown sugar

1/2 cup (1 stick) cold
unsalted butter, cut
into1 inch cubes
1 cup diced dried
pears
1/3 cup coarsely
chopped pecans

Preheat oven to 375
degrees. Generously

grease top and cups of a 12 cup
muffin pan.

Whisk together in a medium
bowl egg, egg yolk, buttermilk,
sour cream and vanilla. Sift flour,
baking soda and baking powder to-
gether into a large bowl. Add salt
and sugar to the dry ingredients and
stir with a wooden spoon until com-
bined. Cut in butter until it is the size

of small peas. Mix in pears and pe-
cans. Make a well in the center and
pour in wet ingredients. Gently mix
taking care to not overmix with a
few strokes of the spoon.

Fill muffin cups until batter just
peeks over top of the pan. Bake in
the middle rack of the oven for 25
to 30 minutes until muffins are
golden brown, firm and springy. Let
cool in the pan for 10 minutes and
out of the pan on a wire rack.

Makes 12 muffins.
Gingerbread

Preparation time, including
baking, 1 1/4 hours

1/2 cup (4 ounces) firmly packed
candied ginger
1/2 cup plus 3/4 cup sugar

2 eggs
1 1/4 cups safflower or canola oil
1 cup dark unsulfered molasses
3 1/4 cups unbleached flour
3/4 teaspoon baking soda
1 teaspoon dry mustard
1 teaspoon ground ginger
1 teaspoon ground cinnamon
3/4 teaspoon salt
1 1/2 teaspoon pepper

Preheat oven to 350 degrees.
Grease well 5 small (5 x 3) loaf
pans.

Process candied ginger and 1/2
cup sugar in a food processor until
ginger is finely chopped and incor-
porated into the sugar, about 1
minute. Set aside.

In a medium bowl, combine eggs,

oil and molasses.
In a large bowl, sift together flour,

baking soda, mustard, ginger and
cinnamon. Add salt, pepper, 3/4 cup
sugar and ginger sugar to the dry
ingredients and stir with a wooden
spoon. Pour in the wet ingredients
in a well in the center. Gently com-
bine with a few strokes of a spoon.

Pour batter into pans. Place pans
on the middle rack of the oven. Bake
for 35 minutes. Rotate pans front to
back and exchange positions of
pans. Bake 10 minutes longer or
until loaves are firm and springy.
Cool in the pans on a wire rack for
10 minutes, unmold and cool com-
pletely.

Makes 5 small loaves.

St. Francis seniors enjoy ‘earthquake’ cake
Violet Cranmer brought a cake to

the last birthday party at the St.
Francis Senior Center. The “Choco-
late Earthquake” cake was moist
and made its own frosting.

“It is an easy cake to make and
take,” she said.

What made this cake special was
she made it from a recipe from the
American Profile magazine which
is inserted in this newspaper each
week.

“I always like reading the maga-
zine and have cut out and made sev-
eral of the recipes,” Mrs. Cranmer
said.

In case someone missed this

recipe, it is printed below:
Chocolate Earthquake Cake

1 box German chocolate cake
mix

1-3.5-ounce can sweetened
flaked coconut

1 cup chopped nuts
1/4 cup margarine
8 ounces cream cheese, softened
1-16-ounce box powdered sugar
Prepare cake batter according to

package instruction. Preheat oven
to 350 degrees.

Grease a 9-by-12-inch baking
pan. Cover the bottom of the pan
with the nuts and coconut. Pour
cake batter on top.

Melt margarine in a bowl. Add
the cream cheese and powdered
sugar. Stir to blend. Spoon over
unbaked batter and bake for 40 to 42
minutes.

You can’t test for doneness with
this sticky cake. The icing sinks to
the bottom while baking and makes
a gooey white ribbon throughout.

Tips from the test kitchen
This messy cake is great to make

with children. They can learn bak-
ing and measuring basics without
worrying about presentation.

Try serving the dessert in a bowl
with chocolate chips and whipped
cream.
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