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Hel lo Evergone,

I  Bssume eueruone has herrd that  I 'm stsuing this t i inter.  There's s
long storg behind the reEson whu.

I hope euergone hss seen our rrew window displ0U. The fontostic
windlw decor woe made hg Ann t{orie DeCarl0. tlang thanks to her for
l f fk ing rBsFonsibi l i tU for  the winr jow Erea. NEnU exci t ing displEgs are get
to come. no doubt.

The Eoard is invest igot ing the posr ib i l i tg of  get t ing o f reezer We' l l
keep gou posted when something definite turns up.

We've also been discussing the financing of the c00p. l10re will be ssid

' ln th ie in a future newslet ter .
Lei  gh Tagl  or ,  President

G00F nwnffi8 GBB08m{0S frX0PF[N6
l l fe ursnt to th6nk all our members that l l lhen shopping for Christmas presents
uoluntarilu gsue up their disrounts this Ue6r remember to stop in at the
during 0(tober. lt did help our rssh Co-op. lue houe unique Christmss gifts
flour pr0blem End lrre oppreciate Ell 0f uou llr0n'l be sblE to find angulhere slse.
UoU for the sacrifite Sou made. ThEnks For a special Christm8s present, shop Et
much! the fo-op!
tor more informstion on StUfft: {sEe
enclosed articlel End related literature, HCIUEB HCIUAS H0UBS H0UBS HOUBB
see the brochure rock at the co-op. This Mondag-tridau t0:008m-5:00pm
is sn imporlEnt lssue. Keep informed! SEturdEU l0:00om-4:000m

nEnfiu Brftrl^srr{lE ar{D r{-xpry ilEL, uEJf,.
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Cinnamon Chrlstmas Ornaments
Wistan Basin Consumer Co-op, Wlliston, ND
10 Tbsp. cin.namon
6 Tbsp. applesauce
Mix above ingredients together. Roll out with a rolling

pin between sheets of waxed paper. Use cookie cutters to
cut desired shapes. Bake at 200 degrees until dried. (Be
sure to make a hole if you are planning to hang them up!)
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Wlld Rlce Stuff lng or Slde Dlsh
Noahwads Whole Foods Co-op Caokbook Ely, MN

Coot 1 cup wild rice and 2 cups water in a pressure
cooker for 30 minutes.

Mixwith:
Handful onion flakes Frnely chopped celery

WHAT TO DO WITH
YOUR LEFTOVER

HALLOWEEN PUMPKINS

This first recipe is taken from The McDougall Health-
suppofting Cookbook.

PUMPKIN COOKIES OR BREAD

(i/akes about 45 cookies or 1 pan of bread)

1/3 Cup hot water
1/3 Cuo rais ins
1/2 Cup honey (or other sweetener)
1/4 Cup applesauce
2 Cups cooked. mashed pumpkin
2 1/2 Cups whole wheat pastry flour
2 teaspoons baking powder
1 teaspoon cinnamon
1/2 teaspoon ground ginger
1/2 teaspoon ground cloves

In a small bowl, oour hot water over raisins and let sit
for 5 minutes while preparing remaining ingredients.
Combine honey, applesauce, and pumpkin,  mixing
wel l .  In a large mixing bowl,  combine f lour,  baking
powder, cinnamon, ginger, and cloves, stirring well to
mix.  Then add rais ins and water to the pumpkin
minure. Mix well. Add oumokin minure to the flour
mi).ture, stirring to mix well, Drop by tablespoonfuls
onto a non-stick baking sheet. Bake for 25 minutes
at 350 degrees. OR --  Spoon inlo an 11 X 7 baking
dish. Flanen with spoon. Bake for 60 minutes at 350
degrees.

Helpful hints: Canned pumpkin may be used if de.
sired. Subst i tute one 16 ounce can for the fresh
cooked pumpkin. This makes a moist, soft cookie or
bread. Keeps well in an air tight container or in the
refrigerator.

Lots of frcsh mushrooms Salt and pepper to taste
Handful sliced almonds Dash of sage
lC. orangejuicc Parsley
Chicken leftovers or giblets, chopped
Mix all ingrediens together with rice and heat in the

oven, over burner, or use it to stuff a bird. Heat just long
enough to cook onioos and mushrooms, or until your bird
is done. About 30 minutes on toD ofstove - moisten with
more stock 'f it gets dry. Sewes i to +.

Cashew Shortbread
The Enchanled Bnccoli Fotxst, Mollie Katzen

1C. soft, sweet butt€r 2 C. unbleached flour

12 C. ligbt brown sugar U4 TsP' salt

1 C. finely-chopped cashews 1,/2 Tsp. baking powder

1. Cream together butter and sugar. Add nuts; mix well'

2. S'dt in dry ingredients. Work the dough into cohesive-
ness with youihngers.Itwill be crumbly. Do not refrigerate
before roiling unless you leave enough time to l€t it return
to room temperature 6rst.

3. Roll with Patience and optimism. Keep rolling until
the doush is about V4 inch thick.

c. cui into subtle but imaginative shapes. Place on an
ungreased cookie sheel.

5. Bake 8 to 10 minutes at 375 degrees.@ffi){'
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