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HAVE A GOOD RECIPE YOU WANT TOSHARE? TELL US! FESTIVA

Do you want to share your favorite recipe with us and the RGV? Festivaseeking intern!

=% Contact Amy Nichol Smith at asmith@themonitor.com or Call (956) 683-4420
3 (956) 683-4420. for mare info.

FOODPFPALATE
RoNetta Gower Pfotenhauer

GoodMaming! lcan hardly believe that
Mayis almasthistory. It wasabusymanth
that passed almost too quickly. While we were
celebrating, the poltcianswere campaigrn-
ingelayandright. wish lcoukd find politcal
recipesforyou such asaRepbiican Stewor
DermacraticHash but | don'thknaw.any. | think
the time has come to consicer leisure time
actiies. My favoriteleisuretime is centerec
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| emerthegame laugting
with rry fiends, winning
< . : : : o | anowasionalridel
Tried and true tips for bakery-like chocolate chip cookies | i
™ o, catingthe delicious
By Aty Nicuon Sy Pre-
T @A S N b
tisan unceniatle fact that your mom andeups, Maybethatis why | enjoythe game
oryour grandmother makes the best L . s
chocolate chipcaokies you've ever With the hastesses'permissionlwil share:
tasted, Nothing il changethat, ferpes fuctsaot e gpoies
Sokeep an openmind when Shirley Southwellserves the very best....
youread the ned sentence. fyoufollow
aloitheinsructions ebow adecoma BANA PLIRG
seiesof resourcesincuding The New York ”"][E";Jm's
“Times,thecrigiral Tollhouse cookie recipe el L
andavarily of nameless, faceless bakers iHheetees el
s »1(SoeJimstart vanilapuécing
commenting on websites echoabourd. e
comand lecipes.com, you il make itk
thebest chocatechpeeieolyor »1(Bee) CaolWhip
e, Ormaybe atleastas good as moms, 410 Gbanaras, siced (Gisbettsr]
randma’s or a hiakery's big, chewyversion, 3312 b vanilla wafers
Thereare a few tricks bakers keep tucked Directions:
upther leeves toensure perfect, delidous. Inlargebow, beat cream cheese rtiluffy.
cookies every time. Add condensed milk, varillapudding, cold milk
First, use the highest quality ingredients andvanilla. Beat until smooth. Foldin V2 of
avaiabletoyou. Thatmeans you should Cool Whin Line bottom of 9X 3glassish
‘avoid usingartficial vanila and stick tothe vithwanila wafers. Arrange sliced hananas
real stuff,ltmay cost afew dollars extra, but ?:Emk?hmgdhp@d&wg;
you nas. Top with remaining if
thechocate. P B Aur Nk S| s @ THeuow ToR <o L
Makesureall of your ingredients are at Lucy Mager bakes adeligous Binch high...
andsugar  24hours, Doingso “ouwant to use about Ve upof doughper  perfect disc of baked bliss —especially if
e
dad o ingred ke Ak discld  theyiehot Flheowen. COCONUT CREME PIE
heeggsudlbewel 4 el inflar andimor iswi istori n
This el crudd ding b sread outwhiebaking thusprourga Ay Nichol Smith covers features and  Thepi fllng ancieriretopeing e
I If i beautiful, bakery-fke cooki entertainment for The Monitor. She can El)!;ﬂﬁ\nhm\m
i youlhavetoletthe  batchof aweockedough usea ’ iy berechedat e
. i e i kel apeomstarchor flour
foratleast hewy, and(956)683-4420. 2 3apsmik
2 4eges, separated
» 12 tspvanila
CHOCOLATE CHIP Directions: oven to 350 degrees. ::mt;g“
COOKIES Using amixer on medium Using alarge ice eream scoop, »» Babedpieshel
Ingredients: speed, cream butter withsugars  measure out six balls of cookie Directions:
»lapbutter far3  0r il - Ina2qt. glassmeasuringptcher or bow,
» 112 s lightbeownsugar islighter in color and fuffy. lined baking sheets. eixcometarcand g Ack ik arxd i
»cup white sugar Denﬂyhe.?leggsimnhulief Spmklealimg;ailmnmp‘uf Cook 212 minutes. Stir every 112 minutes
» 2 large eags anqwgarm\xmre and then stirin em‘\ maund of eookie dough if urtilthick,
» 212tsp.vanilla vanil you'fike. Separateeggsintoseparate bowls Set
» 2cupall purpose flour Siftall dryingredients together Bake for 15 to 20 minutes eggwhitesaside formeringue. Beategoyolks
2 Ttsp. baki " e slowly add to wet depend he temps lightly Gracually acd Tahot mik mixture
»1tep bakingsoda ingredints. Mixon your over). B toyclkstotermpes Retum altobowlwith e-
»tsp. coarsesalt (andabitmore  corporated. Sirin chocolate them (they should stil be softin mairing ik mixtureand cookfor 2mintes.
forsprinkling on top, optional) chips. the center). Halfway through the Addb Teupcoconut, Pourinto
52 cups samioweetchocciate Cover doughwith plasticwrap  baking time, tum the pan 180 pastryshel.
s and chillforatleast 24 hours, and  dacrees.
upto T2 hours, Place pan on a wire rack tocool MERINGUE TOPPING
Preheat  for 10 minutes. Then transfer fipesnis
- - cookies to wirerack tocool more. 2 lamrpletid comstarth
€. Je . Vild: Bto 24 caokies ::ﬁ“&fpﬂiﬁsw'
< [depending on size) i,
Directions:

Combine andmixina2-<up glass measur-
ingeup. Cook, stingeachminute, urki thick
anddear (about 2 V2 minutes]. Then, whie
beating, gradually pour hot mixtureintoegg
whites. Spread on top of pee. Sprinkle T eup
coconut ontopofmeringue. Bske Bminutes
até25degreesF. YieldsBsenvings.

Thesearejusta very fewofthe good
dessertsserver. loftenworder ifwe are lured
bythe gameor the “goodies” Youean't beat
acarrhination of both. Seeyoulster. I'maff
toplayandeat. Enjoyyour weekandbeepin
touchat Food Plate@grmalcom ~Roletta

ONLINE
Cet the full list of recipes online at

www.themonitor.com.
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