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saasonal racipas for fastive acsasions
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We are delighted to welcome back Victoria-
™ based chef, Times Colonist food journalist and

Nov. 28: 1:00 - 4:00As FRESH As IT GETS!
Kathie’s Salsa - All natural! All Fresh! Always!
All saLsAsare made on Denman Isladl are : ( jour
deliciously vibrant with the clean flavour and| . auinar ERC Juis with the latest in Dis Pveryone
texture that comes from using only fresh, lodal | e esrations . Though his cooking classes are sold out you can still meet,
ingredients. Treat yourself with a taste of greet and chat with Eric in his Dec. 5 book launch. Enjoy a delicious sampling
Kathie's fresh-as-it-gets salddiva la Salsal from Eric’s recipes while sharing tips for relaxed celebrations. Bring your

.. o , ) questions. Eric will be pleased to sign copies of his new cookbook!
Kathie is a regular at Saturday’s farmers’ market.

Dec.5: 11:00 - 1:00ERIC AKIS BOOK LAUNCH
Meet & greet celebrity chdgric Akis for the
launch of himew cookbook EVERYONE CAN
COOK FOR CELEBRATIONS!

Dec. 12: 11:00 - 3:00CAKES & COOKIES B LR % s
They all taste better decorated!\iON instruc-
tor LORRAINE EDWARDS brings a smile to the |

faces of all, young and older with her wondefft " $
ideas for decoratingoliday cakes and cookies. %

Theresa’s cookie favourite
from Bonnie Stern

Dec. 19: 12:00 - 4:00° ASTING MADE EASY!
Ready-to-mix gourmet dips and savoury spreads
make delicious appetizers - discover the ease gnc (&1 $ & &
great tastes oFREE MOUSE, ORANGE CRATE
AND GOURMET DU VILLAGE .
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2 Ibs Daniels white chocolate, chopped into 1/i2tps &

12 large candy canes 1/2tsp  pepperminaeixtr el @ ) & & &

Line a 12x7 baking sheet witlarchment papeset aside. %)+, #

Break canes into 1/4” pieces. Melt chocolate intdeu %)=+, - 1. 01 222

boiler over a pot of simmering water; stir until liee. Stir / &. 0

in candy cane pieces and extraur the mixture onto & - & 1

prepared baking sheet; spread evenly with an offsatula. 0 & &

Chill until firm. Break into pieces for serving packaging. & &
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WUsTHOF Chef’s Knife - Theresa
n—’// “The chef’s knife is the most
. edsartool in my kitchen,” says Theres
“The blade keeps a razor sharp edge. | use itveryghing from chop-

ping, mincing and dicing vegetables and herbsuting and slicing
meats, poultry and fish. Well-balanced, it's areasion of my hand.”

ZyLiss Garlic Press - Sheila
“This Swiss-made garlic press does a perfect job of
crushing garlic,” notes Sheila. “It presses thdigar
without me having to peel the clove. It's as sinfple

use as it is to clean! | use it every day"l,

=

. CUISINART Food Processor - Sue

“For 25 years the Cuisinart food processor has begn
go-to piece of equipment for everyday choppingtigg
slicing, shredding and mixing. It also makes quickk of
d

pureeing soup, kneading dough and emulsifying s
dressing. It's essential for making my banareatr’

e

Oxo Swivel Peeler - Suzanne
“The soft, comfortable, non-slip handle of my faviteipeeler
cushions my hands as | use it, even if they are Tes is a grea
peeler for removing the skin of any fruit or vedséa It also
makes two of my favourite garnishes: shaved parmisgpasta:

and chocolate ‘curls’ for any dessert.”

S|LICONE Spatula & Spoonula - Marilyn
“These wonderful silicone tools are indispensabte f

W\ mixing, stirring, scraping and folding. Heat
resistant and flexible, they are safe to usello
my cookware and dishes. They are so vers:
- - | gofrom my cool bowls to hot pots when
‘@ﬁ = baking and cooking”.

MICROPLANE Grater-Zester - Laura

“Makes yummy gratings of fresh cheese for salaatng or
pizza,” says Laura. “The fine shavings of cinnaroon
chocolate are perfect for topping my cappuccinbair
chocolate, and the freshly grated lemon zest adiish
dimension to salad dressing. Love it!”

.

Sheila shares a favourite
holiday cookie
Mom’s BROWN-EYED SUSANS
1 cup butter 2 cups flour
3 Thsp sugar 1tsp almond extract

Preheat oven to 400°F. Line baking sheets withipaent. Mix
ingredients and shape into 1 inch balls; flatieghdy. Bake 10-
12 minutes or until slightly browned on bottom.

FROST WITH :

1cup icing sugar 2 Thsp
2 Tbsp cocoa 1/2 tsp
Top with a whole toasted almond.

g

hotter
vanilla

This favourite comes from Suzanne’s refofuer.

BASE:

1cup all-purpose flour 1/4 cup brosugar

1/2 cup butter

TOPPING:

2/3 cup brown sugar 1/4 tspsalt

1cup maple syrup 2/3 cupecan halves

2 eggs beaten well 1/2 tspanilla

1/4 cup softened butter 2 Tbsall-purpose flour

Preheat oven to 358F. Cut flour, sugar and butter together;
press firmly into a 7 x 11 pan. Bake for 5 minutesCombine sugar
and syrup. Simmer 5 minutes. Cool slightly. Pougrdseaten eggs,
stirring well. Stir in remaining ingredientSpread over partially
baked base. Bake at 450F for 10 minutes.Reduce heat to

350 F; bake for 20 minutesCool & cut into squares.

LAURA’S BEST SPICY DRUMSTICKS ...

v

GRAZING is Laura's favourite book! ‘
8 chicken drumsticks, skinned
1/2 cup ketchup
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1/4 cup rice vinegar

2 Tbsp brown sugar

1 Thbsp soy sauce

1 Thsp Worcestershire sauce 1 Tbsp Tabas
2-3 garlic cloves, crushed dashlssdmaprika

Combine everything but the drumsticks in a bowldAxthicken
and stir to coat. Grill, brushing with marinadey; &bout 20
minutes or until cooked through.

If there is extra marinade, bring to boil and simfiee a minute,
until thoroughly cooked. Serve as a dipping sauce.

Elicia’s favourite tip for punch bowlceE MouLDs: Fill a BUNDT pan with cold water to come 1 inch from bottoneefze until solid. Add berries,
citrus slices or edible flowers and more cold wdist to cover the berries; freeze until solid. &tiuis has frozeripp up the bundt pan with
more cold water and freeze this until s&iBout8 hoursJust before serving, place in warm water for al3useconds to release from sides
Float in punchThe IcE MouLD looks so pretty and it's the best way to keeppitnech cool because the ring melts much slower it@oubes.



