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Baking tlps for holiday food

Heading to the kitchen, rather
than the store, can save time and
money, and still yield gifts with a
personal touch.

Making, rather than buying, holi-
day baked goods, cantypically save
50 percent — or more — of the cost to
buy similar items.

While there is an investment in
time, spending a morning or after-
noon baking can be enjoyable. And,
with a great variety of holiday reci-
pes available, even inexperienced
cooks can enjoy success. Here are
some holiday baking tips to help you
be successful too:

* Choose recipes that sound good
to you and include typically well-
liked ingredients.

* Read recipe directions to see if
the process fits your skills and the
time available.

e Check ingredients on hand and
“use-by” dates on the products.
Discard products past their prime,
and buy fresh ingredients for fresh-
tasting results.

* Purchase shelf-stable ingredi-
ents such as flour, sugar and nuts in
bulk to trim costs.

* Check the condition of kitchen-
ware. If cookie sheets or bread pans
are not in good condition, consider
buying one, new high-quality pan
this year and another next year.

* Weigh differences before buy-
ing metallic bakeware. A shiny
cookie sheet reflects heat and will
yield a baked product that is lighter
in color; a darker cookie sheet
absorbs heat and will bake more
quickly. Lowering the baking tem-
perature (25 degrees F) will help to
keep cookies and breads baked in
darker pans from overbaking. High-
quality bakeware isn’t necessarily
expensive. Atraditional 9x 13-inch
baking pan can be purchased for
$10 or less.

* Before baking, re-read a recipe
to make sure all ingredients and
equipment are on hand.

¢ Preheat oven (as directed in a
recipe) before baking to achieve
standard results. Oven temperatures
can vary, but can be checked with
a relatively inexpensive ($5- $10)
oven thermometer. If an oven ther-
mometer registers 375 degrees F
when the oven is set at 350 degrees,
reduce the setting to 325 degrees
F (or lower) and re-check before
baking. If lower, boost to match the
recommended temperature.
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* Mix cookie dough according
to recipe directions; ingredients
should be mixed well. Overmixing
will toughen cookies.

* Spoon flour into measuring cups
and level off for correct measure.
Adding too much flour (either to the
recipe or when re-rolling cookies or
pastry) can toughen dough.

* To simplify cleaning up the
cookie sheet, cut parchment paper
(sold in a roll in a box with a cut-
ting edge similar to waxed paper
or aluminum foil) or nonstick foil
to fit baking surface and discard
after baking. With bar cookies, cut-
ting parchment paper or nonstick
foil slightly larger than the baking
surface of a 9 x 13-inch baking pan
simplifies cleanup and also makes
it easier to remove baked bars from
the pan.

* If making pastry, follow recipe
directions. Adding too much flour
can toughen pastry. Use ice water,
rather than cold tap water. The ice
water will help fat retain its shape
and make a tender, flaky crust.

* Forming pastry into a flattened
ball, wrapping it in waxed paper
or food-grade plastic wrap and
refrigerating it for 45 to 60 minutes
(before rolling) can make it easier
to roll. Placing the pastry between
two pieces of parchment paper
before rolling also can simplify the
process.

Fold rolled pastry over the roll-
ing pin and then unfold it gently
(Stretching the pastry will en-
courage shrinkage) to fit the pan.
Pinching, fluting or otherwise the
edge of the crust can enhance the
appearance of the pie; monitoring
the baking process is recommended,
as edges can overbrown. Adding
a collar made from aluminum foil
during baking can prevent over-
browning.

To test the doneness of a custard
pie, insert a clean knife in between
the outside edge and center of the
filling; if the knife comes out clean,
the custard is cooked. The center

may jiggle slightly. Cool, cover and
refrigerate.

Fruit pies are typically high in
sugar content; follow recipe direc-
tions to estimate doneness. Pastry
or crumb topping will typically be
golden brown.

e What makes a meringue pie
weep? Small beads of moisture
(which appear to be weeping) from
ameringue are caused by granulated
sugar that has not dissolved when
blended with egg whites. Process-
ing granulated sugar in a blender
or food processor to superfine or
using superfine sugar may remedy
the problem. Add sugar slowly to
the egg whites during beating to
dissolve all of the sugar.

*What does the percent of choco-
late mean? Cacao content includes
chocolate liquor, cocoa butter and
cocoa powder. Semi-sweet or bit-
tersweet baking chocolate typically
is 60 percent cacao content. Using
chocolate with a higher percent of
cacao can make some baked prod-
ucts dry and bitter. For best results,
choose ingredients that are called
for in the recipe.

Wrapping and storing gift foods
will protect food quality and flavor.
Follow recipe directions for cooling
and storing baked products.

Labeling food gifts is recom-
mended, particularly when nuts
and other potential allergens are
included in the recipe. Enclosing a
copy of the recipe in a holiday card
is often appreciated, as some who
receive the gift often will ask for
arecipe.

If you have questions regarding
food preparation, please feel free to
contact your local K-State Research
and Extension Office or e-mail tw-
watts@oznet.ksu.edu.

Tranda Watts is Kansas State
University extension specialist in
food, nutrition, health and safety
for Decatur, Gove, Norton, Sheri-
dan and Trego counties. Call her at
785-443-3663 or e-mail twwatts @

oznet.ksu.edu.
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Enjoy these 50 classic hits from
the superstars of Country Music:

% Disc |: I Love A Rainy Night — Eddie
Rabbitt * The Happiest Girl In The Whole
USA. - Donna Fargo #* A Lesson In
Leaving — Dottie West 7 Baby’s Got Her Blue
Jeans On — Mel McDaniel * Rose Garden —
Lynn Anderson

% Disc 2: Behind Closed Doors — Charlie
Rich #* Hello Darlin’ — Conway Twitty *
I’'m Sorry — Brenda Lee #* Wasted Days And
Wasted Nights — Freddy Fender * He’s A
Heartache (Looking For A Place To Happen) —
Janie Fricke

7 Disc3:HeStoppedLoving Her Today-George
Jones % What'’s Your Mama’s Name — Tanya
Tucker * Lookin’ For Love — Johnny Lee #*
Heaven’s Just A Sin Away — The Kendalls #*
Honey — Bobby Goldsboro

» [lus 35 more great hits
SAVINGS COUPON

[J YES! Please send me 3-CDs with
50 of the Best Country Songs of all
time from American Profile.

For Faster Service, call FREE to
(800) 715-6248, or send this form
with payment to the address below:
$24.97 + $4.97 s&h

1 Name

I Address

I N
1 City

I State Zip
1
| Please send to: American Profile, Dept _11093_4_ -l
| P-O. Box 344, Louisiana, MO 63353

1 Includes our 90-day, money back GUARANTEE
| Residents of CA, TN, IL, MO and NY add state sales tax.
\ Please allow 1-3 weeks for delivery.
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The Stamps

You Can’t Wait
to Get Your Hands On.

e

e PRE-INKED (NO STAMP
PAD NEEDED)

e CLEANER, EASIER TO USE

* 50,000 IMPRESSIONS
BEFORE RE-INKING

* DOZENS OF MODELS

THE OBERLIN HERALD

170 S. Penn * Oberlin, Kan.
785-475-2206

Oberlin Medical Arts, PA
902 W. Columbia - Oberlin, KS 67749

Microdermabrasion Holiday Special!
1 treatment for $56 (20% discount) or a
6 Treatment Package for $294 (30% discount)

Treatment and/or packages must be purchased before Dec. 25th
to receive this discount and must be completed within 1 year.

This special is for services scheduled with our trained technician only.

Gifts Certificates Available

Please call 785-475-2221 and ask for April Farr!
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B Diederich’s Salon and Day Spa
Peppermint Pedicures

$35.29 Pasic Dedicure
$HOXL $pa Pedicure
$65.29 Ultimate Pedicure
Gift Certificates Available

Danielle Leitner

will be offering Tuscan Wine Therapy
Back Facials - gift certificates $0

Assortment of &pa gifts also available
Call 4753525 or stop in for appointments or gift certificates

118 S. Sunflower Ave.

Oberlin, KS
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Guaranteed rate of 4.75%

for the next two years...

and a renewal rate’ of at least 2.00%3thereafter.

Call today to learn more about
this great fixed annuity rate.

r.
.
FARM BUREAU FINANCIAL SERVICES

Insurance « Investments
www.fbfs.com

David Browne llI
122 E Commercial
Oberlin, KS
785-475-2238

Auto | Home | Life | Business | College | Retirement

"Based on the Company's 12/1/08 declared interest rate for the Single Premium New Money 2 option of the nonparticipating
annuity (Select IV Fixed Annuity). This rate assumes a premium payment of $100,000 or higher. For premium payments between
$25,000 - $99,000, the rate is 4.50%. For premium payments between $0-$24,999, the rate is 4.15%. $10,000 initial premium
requirement. The current rate is guaranteed for 2 years. “The guaranteed rate is the guaranteed minimum for the life of the
contract. A minimal 2 year surrender charge. Any surrender of the policy is subject to a surrender charge; the surrender charge is
4% of the policy's value in the first year, 2% in the second year and 0% in the third year. 2Current renewal rates are as follows:
3.80% for $100,000 or higher, 3.55% for $25,000-$99,000, and 3.20% for $0-$24,999. Renewal rates are subject to change.
Farm Bureau Life Insurance Company*/West Des Moines, IA. Farm Bureau Mutual Insurance Company*/West Des Moines, A.
+Companies of Farm Bureau Financial Services © 2008 FBL Financial Group, Inc. A012 (12-08) Policy #434-060 series
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