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FROM THE COOKBOOK SHELF

Did you know there are mystery novels that include recipes?
I wasn't aware of this but according to Mrs. Von Plessner of
Bryan there are several authors who do so. Just before Christmas
Kathy gave me a list of the cooking mystery writers. They are:
Diane Mott Davidson, also a Colorado caterer; Jo Anna Fluke,
owner of the Cookie Store in Minnesota; Katherine Hall Page,
a minister’s wife who runs a catering business in New England;
Susan Willig Albert, owner of an herb shop; and Laura Childs, a
southern tea shop owner. Ask about these authors at your local
library, bookstore or order from Amazon.com.

Plessner shared the recipe with me for JoAnna Fluke's
Orange Julius Cookies. Enjoy!

ORANGE JULIUS COOKIES

e 1 cup butter

e > cup sugar

¢ %> cup packed brown sugar

* 1egg

® 2Va cups flour

¢ V4 teaspoon salt

® 34 teaspoon baking soda

¢ 1 tablespoon orange zest

¢ (1) 12-o0z. package vanilla chips
Cream butter and sugars together. Add egg and blend. Mix dry
ingredients together and combine with creamed mixture. Fold
in vanilla chips. Drop by teaspoonfuls onto parchment-lined
baking sheets. Cross dough with flour dipped fork. Bake in
350°F oven for 10 to 12 minutes.
Source: Jo Anna Fluke mystery book.

ENCORE FOR 1985 RECIPE

We had a 1985 Mary's Memo recipe for dinner on New
Year's Eve: Bratwurst with Apple Kraut from the 1985 Better
Homes & Gardens Crockery Cooker Cookbook. It's been years
since I've made the recipe but it does have a marvelous taste
and | won't wait so long to make it again! I'm big on slow
cookers and consider it a must have appliance. Fortunately they
don’t cost an arm and a leg to have one. | have both 4-quart
and 6 quart capacity cookers. Bratwurst with Apple Kraut is
made in the smaller one.

BRATWURST WITH APPLE KRAUT
¢ 4 Granny Smith apples, peeled, cored and sliced (3 cups)
¢ (1) 17-0z. can sauerkraut, drained and snipped
e 1 lb. bratwurst links, halved crosswise
(use Chief Smokehouse bratwurst without MSG)
e Y4 cup packed brown sugar
¢ 1 teaspoon caraway seeds
e V4 cup water
In a 4-quart slow cooker stir together apples, sauerkraut,

bratwurst, brown sugar and caraway seeds. Stir in water. Cook
covered on low heat 3 to 4 hours. Recipe makes 6 servings.
Note: We cut the recipe in half and served with cubed boiled
potatoes tossed with chopped parsley, a little butter and salt
and pepper to taste.

Source: Better Homes & Gardens Crockery Cookbook, 1985.

ANOTHER BEST RECIPE OF 2009

There wasn't room for Baked Beans & Kielbasa Stew on
the 1/4/10 Best Recipes of 2009 memo but it doesnt make it
less of a favorite so we're including it this week. It's a hearty,
nutritious family-size recipe and inexpensive to make .... just
what we're looking for in this economy!

BAKED BEANS & KIELBASA STEW

¢ 3 tablespoons butter (you can get by with less)

¢ 1 large onion, chopped

¢ 1 medium green bell pepper, chopped

e 1 cup shredded carrots

¢ (1) 14-oz. package turkey kielbasa cut in half lengthwise

and sliced in Y-inch pieces

e (1) 28-0z. can Bush Original Baked Beans

¢ (1) 15.5-0z. can tomato sauce

e (1) 14.5-0z. can diced tomatoes, juice included

e Y4 teaspoon garlic powder
Melt butter in a non-stick 12-inch skillet until sizzling; add onion,
bell pepper and carrots. Cook over medium-high heat, stirring
often, until vegetables are tender. Reduce heat to medium; add
kielbasa, stirring occasionally, until meat browns (about 4 to 6
minutes). Stir in remaining ingredients and continue cooking
until mixture comes to a boil. Reduce heat to low; cook and stir
about 20 minutes more to blend flavors.
Source: Recipe from landolakes.com.

SOMETHING TO THINK ABOUT

To live to a Biblical old age, stay active. New proof that
you're never too old to exercise comes from an Israeli study
that finds people over age 70 live longer and better if they're
physically active at least four times a week. Physically active
seniors were 31% to 58% less likely to die during the study
than their sedentary peers, and 72% to 92% more likely to
remain independent while performing the activities of daily
living. Even if you are a couch potato, the study has good news.
Seniors who started physical activity between the ages 70 and
78 and even between 78 and 85 improved their odds of survival.
Physical activity also helped stave off decline in the independent
performance of functions of daily living with aging. Among
active seniors, 33.3% saw a decline between ages 70 and 78,
compared to 52.3 percent for the sedentary group.
Source: Tufts Health&Nutrition Letter, December 2009.
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