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Also: Wreaths, Garland & Spruce Tips ~ New Gift Items
TREES starting at $40

CUT YOUR OWN or WE WILL CUT FOR YOU!
Bring the family and make Christmas memories!

COVID-19 Guidelines In Place
Open Fri., Sat. & Sun. 9:00 AM - 5:00 PM

Wed. & Thurs. 12:00 - 5:00 PM
Starting Fri., Nov. 18th through Sun., Dec. 18th, 2022

320-485-3127
Come visit our website: www.crowrivernursery.com

�

CROW RIVER NURSERY
Loc. 5 mi. N. of Howard
Lake on Co. Rd. 6
(Crow River) or
2 mi. south of
Co. Rd. 35.
Watch for
signs.

CHRISTMAS TREES

Buffalo ~ 763.682.2436

HOLIDAY
PARTY

RENTALS!

Klatt

Tables • Chairs
Coffee Pots • Roasters

and More

Now
We’re
Cookin’

The beginning and the end is 
the theme of this year’s column. 
Our test kitchen cooks focused 
on appetizers and desserts.

Cheddar Ham Cups 
Prep/Total Time: 30 min.

Yield: 2-1/2 dozen
Prepared by Lisa Parker

2 c. (8 oz.) finely shredded 
cheddar cheese
2 pkgs. (2-1/2 oz. ea.) thinly 
sliced deli ham, chopped
3/4 c. mayonnaise
1/3 c. bacon bits
2 to 3 tsp. Dijon mustard
2 tubes (10.20 oz. ea.) large 

Cookin’ 
Continued on Page 4
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Rental • Hardware • Housewares • Tools
Plumbing • Paint • Electrical • Lawn & Garden

Saw Sharpening • Window & Screen Repair

• Heated Dog
   Dishes
• Crockpots
• Coffee Makers
• Electric Skillets  • Toasters
• Clocks  • Humidifiers  • Antifreeze
• Smoke & Carbon Monoxide Detectors
• Interior & Exterior Paints & Stains

KAZ Hardware
   & Rental Center “Your Hometown   

        Hardware Store”

For all your rental or home
improvement needs…
Stop in or call today!

Main Street • Annandale

320-274-5214

HATS & GLOVES
Kinco & Thinsulate

HEATERS - Best Comfort
Honeywell • Mr. Heater

HAND WARMERS
Grabber

Continued from Page 2
refrigerated flaky biscuits
 

In a large bowl, combine 
the cheese, ham, mayonnaise, 
bacon and mustard. Split bis-
cuits into thirds. Press onto 
the bottom and up the sides 
of ungreased miniature muffin 
cups. Fill each with about 1 
tablespoon of cheese mixture.

Bake at 450° until cups are 
golden brown and cheese 
is melted, 9-11 minutes. Let 
stand for 2 minutes before 
removing from the pans. Serve 
warm.

Acorn Candy 
Cookies 

Prep Time: 15 min
Additional Time: 30 min

Total Time: 45 min
Yield: 2 dozen acorns 

Prepared by Lisa Parker 

1 T. prepared chocolate 
frosting
24 milk chocolate candy 
kisses (such as Hershey’s 
Kisses®), unwrapped
24 mini vanilla wafer 
cookies (such as Nilla®)
24 butterscotch chips
 

Smear a small amount of 
frosting onto the flat bottom of 
a candy kiss. Press onto the 
flat bottom of the vanilla wafer. 
Smear a little more frosting 

onto the flat bottom of a but-
terscotch chip, and press onto 
the rounded top of the cookie. 
Repeat with remaining ingre-
dients. Set aside to dry, about 
30 minutes.

Crock Pot Hawaiian 
Meatballs

Prep Time: 5 min
Cook Time: 2 hrs

Total Time: 2 hrs 5 min 
Yield: 8 servings 

Prepared by Dianne Mosley
3 lbs. frozen meatballs

1 (20 oz.) can pineapple 
chunks, drained

Cookin’ 
Continued on Page 5

Cookin’

BLACK FRIDAY & 
SMALL BUSINESS
SATURDAY

FREE Christmas Ornament
(up to $1) with this ad. Exp. 12/23/22

This Holiday Season,

SHOP SECONDHAND FIRST!
Unique Gifts • Vintage Finds • Flea Market Fare

Plus… Holiday Decor • Trees • Lights • Gift Items and More!

BUY 1, GET 1 FREE
ALL CLOTHING
(Christmas sweaters and outerwear excluded)

Fri. 9a-5p • Sat. 9a-4p

310 Brighton Ave. S
(Across from Target)

Buffalo, MN
763-682-4178

www.thewisepenny.com
Store Hours:

Mon.-Thurs.: 10 AM-6 PM
Fri.: 9 AM-5 PM
Sat.: 9 AM-4 PM
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LAST MINUTE WINTERIZATION!
Don’t Wait... Snow & Cold Will Be Here Soon!

WE ARE YOUR WINTERIZATION HEADQUARTERS
ON ALL SKI BOATS!   Call to get on our schedule

A-1 MARINE INC.
www.a1marineinc.com • Hwy. 55 W • Annandale, MN

320-274-8227
Serving this area for 37 years!

“Just a nice place to do business!”

OFFICE OPEN
7 DAYS/WEEK

Buffalo Storage, LLC
buffalo-mini-storage.com

Outside RV, LG Boat, LG Vehicle Storage

763-682-4320
930 Calder Ave. NE, Buffalo
(Just N. of Buffalo Airport)

MasterCard

MasterCard

24 Hr. Controlled 
Lighted Facility

Corner of County Road
34 & 134; behind Target

5x11    10x11    10x22    10x24
	 11x20    11x24    11x30Shop Local • Shop Thrifty

Shop to Support a Great Cause!
16 1st Ave. S., Downtown Buffalo • 763-682-6820

www.loveincbigwoods.org

Continued from Page 4
2 c. BBQ sauce
1/4 c. soy sauce
1/4 c. rice wine vinegar
1/4 c. brown sugar
1 T. fresh grated ginger
3 cloves garlic
2 T. chopped chives for 
garnish
 

To the bowl of a crock pot, 
add frozen meatballs and 
pineapple chunks.

In a medium-size bowl, 
whisk together BBQ sauce, 
soy sauce, rice wine vinegar 
and brown sugar.

Using a micro-plane, grate 
ginger, and garlic and whisk 
into the sauce. Pour the sauce 
over meatballs then gently 
toss to coat. Put lid on crock 
pot. Set to HIGH for 2-3 hours 
or LOW for 5-6.

When done, sprinkle meat-
balls with chopped chives and 
serve.

Substitutations: 1/4 tea-
spoon of dried ginger can be 
substituted for fresh grated; 

Apple cider vinegar can be 
substituted for rice wine vin-
egar.

White Chocolate 
Coconut Cream Pie 

Prep Time: 20 min
Cook Time: 10 min

Additional Time: 12 hrs.
Total Time: 12 hrs 30 min

Yield: 8 slices 
Prepared Karie Bruder

Crust:
12 graham crackers
5 T. melted butter
Filling:
3/4 c. heavy cream

3/4 c. whole milk + 1/3 c. 
divided
1 can coconut milk (14 oz.)
3/4 c. sugar
1/2 c. white chocolate chips
3 egg yolks
1/3 c. cornstarch
1 tsp. vanilla
1-1/4 c. shredded 
sweetened coconut divided
Whipped Cream:
1 c. heavy cream
1/4 c. powdered sugar
1/2 tsp. vanilla

Preheat oven to 350 
degrees. Grease a pie pan.

In a food processor, pulse 
graham crackers until crushed. 
Slowly drizzle in butter while 
processor is on. Dump mixture 
into pie and press into bottom 
and sides. Bake for 10 minutes

Cookin’ 
Continued on Page 6

Cookin’
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TRUEMAN WELTERS COUPON

  10% OFF
TOYS, CLOTHING & COLLECTIBLES

Coupon Valid November 21-26, 2022 Only.
1600 Hwy. 55 & Co. Rd. 134

Buffalo, MN

763-682-2200
www.trueman-welters.com

FARM TOYS OUTLET

Continued from Page 5
or until golden brown. Cool 
completely.

In a medium sauce pan, 
whisk heavy cream, 3/4 cup 
whole milk, coconut milk and 
sugar. Bring to simmer, and 
whisk until sugar is melted. 
Add in chocolate chips. Stir 
until chocolate chips are com-
pletely melted.

In another small bowl whisk 
egg yolks. Slowly add about 
1/4 cup of the hot milk mix-
ture to eggs, bringing them up 
to temperature. Do this until 
about 1 cup of the milk is 
added. Whisk the eggs back 

into the hot milk mixture.
In another small bowl whisk 

remaining cold milk and corn-
starch. Slowly whisk back 
into the custard. Add vanilla. 
Simmer until thickened, about 
4-5 minutes. Add in coconut. 
Cool for 10 minutes and pour 
in prepared crust.

Cool and then place plastic 
wrap directly on the custard. 
Chill overnight.

When ready to serve pipe 
or spread with whipped cream 
and sprinkle with toasted 
coconut.

Whipped Cream: In a stand 
mixer, add cream. Whisk on a 

medium-high speed until soft 
peaks form. Add sugar and 
vanilla.

Toasted Coconut: Preheat 
oven to 350 degrees. Spread 
remaining 1/4 cup coconut on 
baking sheet. Bake until toast-
ed about 8 minutes.

Turtle Pumpkin Pie 
Prep Time: 15 min

Cool Time: 1 hr
Yield: 10 Servings
Prepared by Jenny

1/4 c. plus 2 T. caramel ice

Cookin’ 
Continued on Page 7

Cookin’

RELIABLE AUTO CARE, INC.
1018 Hwy. 55 E., Buffalo, MN • 763-682-3222
www.reliable-autocare.com
BUFFALO HRS: MON.-THUR. 7 AM-5 PM; FRI. 7 AM-4 PM

Jeff & Kris 
Jackson

Owners

BUILD YOUR OWN COUPON
Example: $10.00 OFF over $100

$20.00 OFF over $200
$30.00 OFF over $300

*Excludes tires & batteries. Up to $30.00.
 Not valid w/any other offers.
 Expires Dec. 31, 2022.

MAINTENANCE
SPECIAL!

763-682-3222

We Do.. Tires, Brakes, 
Diagnostics, Oil Changes,
Suspension, Steering,
and So Much More!

OIL CHANGE
With Coupon

FREE! Brake Inspection • FREE! Tire Check
FREE! Battery Check • FREE! Coolant Check

NORMAL CONVENTIONAL OIL:
   GOOD.....$29.95* Extends 3,000 mi.
SEMI-SYNTHETIC:
  BETTER......$49.95* Extends 5,000 mi.
FULL SYNTHETIC:
    BEST.....$69.95* Extends 7,500 mi.

*Plus Tax. Incl. most cars & light trucks. Up to 5 qts. of oil.
 Not valid w/any other offers.
 Expires Dec. 31, 2022.

MAINTENANCE
SPECIAL!

 Not valid w/any other offers.
 Expires Dec. 31, 2022.

MAINTENANCE
SPECIAL!

TRANSMISSION FLUSH
Synthetic $129.95†

COOLANT FLUSH
$129.95†*

†Prices Plus Tax. *Depending on year, make & model of vehicle.
With Coupon. (Some vehicles require special fluids at add’l charge.)

YOU NEED
  RELIABLE
    SERVICE...
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cream topping, divided
1 ready-to-use graham 
cracker crumb crust (6 oz.)
1/2 c. plus 2 T. chopped 
pecans, divided
2 pkg. (3.4 oz. each) 
JELL-O® Vanilla Flavor 
Instant Pudding
1 c. cold milk
1 c. canned pumpkin
1 tsp. ground cinnamon
1/2 tsp. ground nutmeg
1 tub (8 oz.) frozen whipped 
topping, thawed, divided

Pour 1/4 cup caramel top-
ping onto bottom of pie crust: 
sprinkle with 1/2 cup nuts.

Beat next 5 ingredients in 
large bowl with whisk until 
blended. Stir in 1-1/2 cups 
whipped topping, spoon into 
crust.

Refrigerate 1 hour. Top with 
remaining whipped topping, 
caramel topping, and nuts just 
before serving.

Variation: Microwave 16 
KRAFT® Caramels and 1 
Tbsp. water in microwaveable 
bowl on HIGH 1-1/2 min. or 
until caramels are completely 
melted, stirring every 30 sec. 
Use instead of the caramel ice 
cream topping.

Pecan Pie 
Prepared by 

Colleen Holmquist
3 eggs

1 tsp. vanilla
2/3 c. sugar
1/3 c melted butter
1/8 tsp. salt
1 c. Karo syrup
1-1/2 c. pecans

Beat all ingredients but 
pecans until well combined. 
Fold in pecan into the mixture. 
Pour into prepared pie crust. 
Bake at 350 degrees for 50 

minutes. Pie is done when 
knife instered in center comes 
out clean.

Continued from Page 6 Cookin’
Continued on Page 10

Cookin’
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Cowboy Cookies 

Loaded Christmas Cowboy 
Cookies are oatmeal cookies 
with white chocolate chips, 
dark chocolate chips, red and 
green chocolate chips, dried 
cranberries, coconut, and 
pecans.

Prep Time: 15 minutes

 Cook Time: 15 minutes
 Total Time: 30 minutes

Yield: 36 cookies
1 c. flaked coconut
3/4 c. chopped pecans
1 c. butter softened
1-1/2 c. packed brown sugar
1/2 cup sugar
2 eggs
1-1/2 tsp. vanilla extract

Preheat oven to 350 degrees 
F. Place coconut and pecans 
on a 15-in. x 10-in. x 1-in. bak-
ing pan. Bake for 6 to 8 min-
utes or until toasted, watching 
very closely so they do not 
burn. Set aside to cool.

In a large mixing bowl, beat 
together butter and sugars until 
light and fluffy. Add eggs and 
vanilla; beat well. Combine the 
flour, baking soda and salt. 
Add to creamed mixture; beat 
well. Stir in the oats, white, 
dark, and holiday chocolate 
chips, dried cranberries and 
toasted coconut and pecans.

Drop by rounded teaspoon-
fuls onto parchment covered 
baking sheets. Bake at 350 
degrees F for about 10-12 
minutes or until browned. 
Remove to wire racks to cool.

2 c. unbleached all-purpose 
white flour
1 tsp. baking soda
1/2 tsp. salt
2 c. old-fashioned oats
1/4 c. dark chocolate chips
1/4 c. holiday red and green 
chocolate chips
1/4 c. white chocolate chips
1/4 c. dried cranberries
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NEW LOCATION!
2 Division St. E., Ste. 103,

Buffalo

763-220-0623
cattailacupuncture.com

jwinter@cattailacupuncture.com

20% OFF
on ALL Appointments
through December 31, 2022

Acupuncture & Chinese Medical Practitioner
Juliet Winter, L.Ac.

Klatt

Buffalo ~ 763.682.2436

Stocking
Stuffers!

Teacher
Grandma
Mom
Dad

Chocolate Mint 
Thumbprint Cookies 

Prep Time: 15 min
Cook Time: 12 min

Chill Time: 1 hr
 Total Time: 1 hr 27 min

 Yield: 30 cookies

Prepared by Jenny White
For The Cookies
1 c. all-purpose flour
1/3 c. unsweetened cocoa 
powder
1/2 tsp. kosher salt
8 T. unsalted butter, room 
temp. (1 stick)
2/3 c. granulated sugar
1 egg yolk, room temp.
2 T. whole milk, room temp.
1 tsp. pure vanilla extract
10 oz. Crème de Menthe 
baking chips, finely 
chopped (1 pkg.)
For The Créme De Menthe 
Ganache
1 c. finely chopped white 
chocolate (SEE NOTE)
1 T. unsalted butter, 

visible. Cover the bowl with 
plastic wrap and place it in the 
refrigerator until firm, about 1 
hour.

While the cookie dough 
rests, line 2 baking sheets with 
parchment paper, set oven 
rack to middle position, and 

preheat oven to 350°F.
When the dough is ready, 

form it into 3/4-inch balls. 
Firmly roll each ball in the fine-
ly chopped Crème de Menthe 
chips, and place the balls, 

2-inches apart, on the parch-
ment-lined baking sheets. 
Press an indentation in the

chopped
1/4 c. heavy cream
1 T. Créme de Menthe 
liqueur (or 1/4 tsp. Crème 
de Menthe candy & baking 
flavoring) 
 

In a medium bowl, whisk 
together the flour, cocoa, and 
salt. Set aside.

In a mixing bowl, using a 
hand mixer, beat the butter 
and sugar at medium-high 
speed until lighter in color and 
fluffy, about 2 minutes. Add 
the egg yolk, milk, and vanilla 
and continue beating at medi-
um-high speed until fully incor-
porated. Set speed to low, add 
the flour mixture all-at-once, 
and stir just until no flour is 

Thumbprints 
Continued on Page 12
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White Christmas Pie 
Yield: 8-10 servings

Prep Time: 1 hour
Cook Time: 35 minutes

Total Time: 1 hour 35 minutes
Prepared by Karie Bruder

To Make a 10” Pie Crust:
6 T. unsalted butter
1-1/2 c. all-purpose flour
1/2 tsp. kosher salt
1-1/2 tsp. granulated sugar
2-1/2 T. cold vegetable 
shortening
1/4 c. ice cold water, plus 

more as needed
Filling:
1 envelope unflavored 
gelatin
1/4 c. water
2/3 c. granulated sugar, div.
1/4 c. all-purpose flour
1/2 tsp. salt
1-1/2 c. whole milk
1/4 tsp. almond extract
1/4 tsp. vanilla extract
1/2 c. heavy cream
3 egg whites
1/4 tsp. cream of tartar
3/4 c. shredded coconut 
plus more for sprinkling 
over top

2 c. heavy cream as topping
2 c. fresh diced 
strawberries, for topping
1/2 c. confectioners’ sugar 
to mix with strawberries

To make the crust, cut the 
butter into pats and place flat 
on a plate. Place the plate in 
the freezer while you work on 
the remaining ingredients.

In the bowl of a food pro-
cessor, place flour, salt and 
sugar and pulse to combine. 
Add cold shortening and pulse 
a few times. Add frozen butter 
and pulse until the butter is 
pea size.

Pulse while adding cold 
water, stop and check by 
pinching some dough and if it 
is crumbly, add a tablespoon 
of water at a time until the 

dough comes together.
Pour out onto a floured 

counter and press together 
into a disc. Wrap tightly with 
plastic wrap and refrigerate 30 
minutes.

Remove dough and on a 
floured surface, roll dough so 
that it is two inches larger than 
your standard 10” pie plate. A 
9” pie plate can be used how-
ever the filling will be right up to 
the top. Place the dough over 
the pie plate and gently press 
in and up and over the edges. 
With a knife or scissors, cut 
extra. Pinch the overhanging 
dough into a high ridge all 
around and then go back over

Continued from Page 7

Cookin’ 
Continued on Page 14

Cookin’
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SEASONS READINGS!SEASONS READINGS!
Featuring:
   • Local Authors
   • �MN Weatherguide
       Calendars
   • Christmas Piano
       Music, etc.

63 Birch Ave., Downtown Maple Lake • 320-963-1918
bookbreak20@gmail.com • Open: Wed.-Fri. 10-5, Sat. 10-4

Book Break 
New & Used Books,

Music & DVDs

“Be thankful for books and the people who write.
The beauty of words warm these crisp, early nights.
Give books to your family, share books with a friend.

The common-bond of reading makes magic in the end!”

Something For EVERYONE
From 1 to 101

One Stop Shop!

Lakeview Antiques & Collectables
15 1st Ave. So., Buffalo

Hours: 10:00 am - 6:00 pm Daily

Hosting:
SELFIES WITH SANTA

SATURDAY, NOV. 26th • 12-3 PM
Accepting donations for Ronald McDonald House

Baked goods devotees 
may find it hard to imagine 
the holidays without ginger-
bread, and this recipe for 
“Soft Glazed Gingerbread” 
from Elisabeth M. Prueitt 
and Chad Robertson’s 
“Tartine” (Chronicle Books) 
can ensure the whole family 
enjoys this holiday season 
staple.

‘Tis the season for  
gingerbread cookies

Tradition plays a big role 
during the holiday season. 
Food is at the center of many 
families’ traditions, which may 
include big family dinners and 
Sunday brunches together. 

Holiday baking sessions 
also hold a sacred spot in 
many households. Such ses-
sions are a great opportunity 
for adults and children to have 
some fun in the kitchen and 
create some tasty treats the 
whole family can enjoy. 

Baked goods devotees 
may find it hard to imagine 
the holidays without ginger-

bread, and this recipe for 
“Soft Glazed Gingerbread” 
from Elisabeth M. Prueitt and 
Chad Robertson’s “Tartine” 
(Chronicle Books) can ensure 
the whole family enjoys this 
holiday season staple.

Soft Glazed 
Gingerbread 

Yields 12 to 20 cookies
Dough:
3-3⁄4 c. all-purpose flour
1 T. cocoa powder
4 tsp. ground ginger
1-1⁄2 tsp. ground cloves
2 tsp. ground cinnamon
1⁄2 tsp. baking soda
1 tsp. salt
1-1⁄4 tsp. freshly ground 
black pepper
1 c. unsalted butter, at room 

mix well.
Add the molasses and corn 

syrup and beat until incorpo-
rated. Stop the mixer again 
and scrape down the sides of 
the bowl. Add the flour mixture 
and beat on low speed until a 
dough forms that pulls away 

from the sides of the bowl 
and all the ingredients are 
well incorporated. Remove the 
dough from the bowl, flatten it 
on a large piece of plastic wrap 
into a rectangle about 1 inch 

thick, cover the dough with the 
plastic wrap, and refrigerate

temp.
3⁄4 c. plus 2 T. granulated 
sugar
1 large egg
1⁄2 c. blackstrap or other 
dark molasses
2 tablespoons light corn 
syrup
Glaze:
1 c. confectioners’ sugar
2 T. water 
 

To make the dough, stir 
together the flour, cocoa pow-
der, ginger, cloves, cinnamon, 
baking soda, salt, and pepper 
in a mixing bowl. Set aside. 
Using a stand mixer fitted with 
the paddle attachment, beat 
the butter on medium-high 
speed until creamy. Slowly 
add the granulated sugar and 
mix on medium speed until the 
mixture is completely smooth 
and soft. Stop the mixer and 
scrape down the sides of the 
bowl with a rubber spatula 
as needed. Add the egg and 

Buffalo Floral 763-682-2010
www.BuffaloFloral.com

114 Central Avenue
Hours: Monday-Wednesday 9-5:30; 

Thursday & Friday 9-7; Saturday 9-1

Gingerbread
Continued on Page 13
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middle of each ball (about 
3/4 way through the ball) with 
the greased rounded end of 
a wooden spoon handle or 
1/2-teaspoon measure. Bake 
the cookies for 10-12, minutes 
or until set.

Remove cookies/tray from 
the oven and allow to cool for 
1 minute. (If needed, care-
fully reshape the indentation 
on each cookie.) After 1-min-
ute, transfer the cookies to the 
cooling rack to cool completely 
before filling.

While the cookies cool, 
make the ganache. Place the 
white chocolate and butter in 
a microwave-safe bowl. Set 
aside. Pour the cream in a 
different microwave-safe bowl 
and heat to a simmer (or just 
until a few bubbles are visible). 
Carefully pour the hot cream 
over the white chocolate/butter 
mixture, stir then leave it alone 
2 minutes.

After the chocolate has set 
for 2 minutes, stir until smooth. 
If the white chocolate and 
butter don’t fully melt, place 
1/2 of the mixture in a clean 
microwave-safe bowl and 
heat 10-30 seconds (stirring 
every 10 seconds) until the 
chocolate has melted and the 
mixture is smooth. Be careful 
the chocolate doesn’t get too 
hot – white chocolate is sen-
sitive and can seize up if it 
gets overheated. Add the hot 
mixture to the cooler mixture 
and stir until smooth. Add the 
Crème de Menthe or flavoring 
and mix until smooth.

Once cookies have com-
pletely cooled, fill each with 1/2 
teaspoon of Crème de Menthe 
Ganache. (The ganache 
should be soft. If necessary, 
reheat it in the microwave just 
until it has softened.)

NOTE: White chocolate will 
seize (harden) if any water is 
introduced to the mix or if the 

chocolate gets too hot.
Be sure to use the best qual-

ity white chocolate available 
for the ganache, NOT baking 
chips.

Storage: Store chocolate 
mint thumbprint cookies in an 
airtight container at room tem-
perature for up to 3 days, in 
the refrigerator for up to 5 
days, or in the freezer for up 
to 1 month.

Thumbprints
Continued from Page 9
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Hwy. 25 & Third St., Monticello

HOLIDAY HOURS: Tues. & Wed. 10-5
Thurs. & Fri. 10-6 • Sat. 10-5

UNIQUE HANDMADE GIFTS
 Mittens • Soaps • Gnomes

Holiday Towels & More!
Shop Small Business Saturday, Nov. 26th!

overnight.
Preheat the oven to 350 

F. Line a baking sheet with 
parchment paper on a non-
stick liner.

Unwrap the dough and 
place on a floured work sur-
face. If using a plaque with a 
design, roll out the dough 1⁄3-
inch thick, lightly dust the top 
with flour, press your cookie 
molds over the dough, and 
then cut out the shapes with 
a small knife and place on the 
prepared baking sheet, spac-
ing them about 1 inch apart. 
Alternatively, using the mold 
as a guide, cut around it with 
a small knife, flip the mold 
over so the design is facing 
you, and place the dough over 
it, pressing it into the design. 
Unmold the shapes onto the 
prepared baking sheet, leaving 
about 1 inch between them.

If using a patterned roll-
ing pin, lightly dust the lined 
baking sheet with flour and 
transfer the dough to the pan. 
Lightly dust the top of the 
dough with flour and roll it 
into a rectangle about 1⁄3-inch 
thick with a plain pin. Then, 
using the patterned pin, roll 
over the dough with enough 
pressure to ensure a clear 
impression of the design. Trim 

the sides with a small knife. 
It is not necessary to cut into 
smaller sizes before baking.

Bake the cookies until lightly 
golden along the sides but 
still soft to the touch in the 
centers, 7 to 15 minutes. The 
timing will depend on the size 
of the individual cookies, or if 
you have made a single large 
patterned piece that will be cut 
after baking.

While the cookies are bak-
ing, prepare the glaze. In a 
small bowl, whisk together the 
confectioners’ sugar and water 
until smooth.

When the cookies are ready, 

remove from the oven and 
let cool in the pan on a wire 
rack for about 10 minutes. 
Then, while the cookies are 
still warm, using even strokes, 
brush a light coat of glaze on 
the top of each cookie, evenly 
covering it. Let the cookies 
cool completely. When the 
glaze dries, it should leave a 
shiny, opaque finish. If you 
have used a patterned pin to 
make a single large plaque, 
cut into the desired sizes with 
a small, very sharp knife. The 
cookies will keep in an airtight 
container in a cool place for 
about 2 weeks. They do not 
freeze well, however, as the 
glaze becomes watery when 
they are thawed.

Continued from Page 11

Gingerbread
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KIDS CHRISTMAS PARTY
Sat., December 10th • 12-3

Games with Prizes
Cookie Decorating

Santa Letters
& SANTA!

Buffalo American Legion Post 270
304 10th Ave. S., Buffalo • 763-682-2262

Lic. #00917

Pull Tab Booth Open Daily!  •  E-tabs Now Available!
POPCORN • COTTON CANDY • HOT DOGS & CHIPS
FREE

25 Central Ave. • St. Michael, MN
763-497-2001

NOW BOOKING
HOLIDAY PARTIES!

LUNCH
with

SANTA
Saturday, Dec. 3rd

11:00 AM-2:00 PM
Foxtailers Trail Opener Fundraiser
Sat., Dec. 3rd • 7 PM-Midnight

BIG BUCKS BINGO!
Sat., Dec. 10th • 1:00 PM

and a make decorative edge, 
again, keeping it high. (I use 
thumb and index finger on one 
side and the knuckle of my 
index finger on the opposite 
side and pressed together to 
make a scalloped edge) Place 
the completed pie dough in 
the freezer for 30 minutes to 
set up so that the sides don’t 
collapse while baking.

Preheat oven to 375 degrees 
and once the pie plate with the 
dough sits in the freezer for 30 
minutes, remove, add parch-
ment and either pie weights 
or dry beans. (To make the 

parchment fit, cut parchment 
into a circle larger than the 
pie plate and make four slits 
a few inches long around the 
edge half way to center so 
when you place it in the shell, 
the slits overlap and fit up the 
sides.) Place in the oven for 20 
minutes. Remove pie weights 
or beans, and with a fork, 
puncture the bottom in a few 
places to release steam and 
place back in the oven with-
out the weights and parchment 
and bake for 15 more minutes. 
Cool to room temperature. The 
shell is now ready to be filled.

While crust is baking, make 
the filling by first blooming the 
gelatin. Place gelatin in the 
water in a small bowl to dis-
solve and set aside.

In a medium sauce pan, 
mix 1/3 cup of the granulated 
sugar, flour and salt. Add milk 
and whisk to combine. Over 
medium heat, bring to a boil 
and cook one minute.

Add gelatin mixture and 
whisk to combine over medi-
um heat then remove from 
heat. Whisk in the two extracts 
then place sauce pan in a bowl 
with ice to quickly cool.

Beat the 1/2 cup of heavy 
cream to soft peaks and set 
aside.

Beat egg whites with cream 
of tartar and the remaining 1/3 
cup of granulated sugar to stiff 
peaks and set aside.

Place the filling into the 
mixer and whip just to make 
the mixture creamy.

In a large bowl, place cooled 
whipped filling and gently fold 
in whipped cream, beaten egg 
whites and shredded coconut. 
With a rubber spatula, scrape 
mixture evenly into baked and 
cooked pie shell.

Whip the two cups of heavy 
cream to stiff peaks and using 
a large pastry bag with a large 
star tip, make a decorative top 
over the filling and then sprin-
kle some coconut over the top.

Dice strawberries and mix in 
a bowl with the confectioners’ 
sugar. The strawberries will 
eventually give up enough liq-
uid to mix with the confection-
ers’ sugar to create a sauce.

Cut and serve pieces of 
the pie with strawberry sauce 
spooned over the top.

Continued from Page 10

Cookin’
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Mon.-Thurs. 9 am-9 pm • Fri.-Sat. 9 am-10 pm • Sun. 11 am-4 pm

Next to Cenex • 901 State Hwy. 55 East, Maple Lake • 320-963-3715

Maple Lake Wine & Spirits

HOLIDAY SPIRITS &
WINE TASTING

WEDNESDAY, DEC. 7 • 7-9 PM
at the Maple Lake Legion

Wine Club Members
$10.00 per person

Non-Wine Club Members
$20.00 per person

Purchase your tickets at the store or the night of the event!

Gift Cards
Available!

ORDER
KEGS
EARLY

www.mlwine-spirits.com

OVER 80 PRODUCTS TO SAMPLE!
Appetizers!  Door Prizes!

Pull Tab Booth Open Daily!  •  E-tabs Now Available!

PRIZE BINGO &
CASH RAFFLE

Thursday, Dec. 8th • 6:30 PM

Buffalo American Legion Post 270
304 10th Ave. S., Buffalo • 763-682-2262

Lic. #00917

Bingo for Prizes!
Money Raffle - Three Winners!!
Prizes are $500, $250 and $100

Buy In for Bingo $32 and
Raffle Tickets $10

Money Raffle Drawing will be held after Prize Bingo at 8:30 PM.
Need not be present to win! Tickets availble at the pull tab booth!
FIRST 50 PEOPLE RECEIVE A GIFT!BUFFALO DAIRY QUEEN

Hwy. 55 E., Buffalo, MN • 763-682-1761
HOURS: OPEN DAILY 11:00 AM-9:00 PM
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Samuel Adams - Summit Craft Beers
Schell’s - Leinenkugel’s

Blue Moon

Busch & 
Busch 
Light 

24/12 oz. 
Cans &
Bottles

Michelob 
Ultra

24/12 oz. 
Cans

Grain Belt Premium

24/12 Cans & Bottles

Grain Belt Premium Light 

24/12 Cans

Grain Belt Nordeast

24/12 Cans & Bottles

Only $19.98 When You Buy 3

Only $19.98 When You Buy 3

Only $20.98 When You Buy 3

Only $18.98 When You Buy 3

Only $13.98 When You Buy 3
Only $14.98  When You Buy 3

12/12 Cans & Bottles

Only $17.98 When You 
Buy 3

When You 
Buy 3

When You 
Buy 3Only $17.98 Only $22.98

Only $22.98 When You Buy 3
Budweiser - Bud Light

Michelob Golden - Michelob Golden Light
Coors Banquet - Coors Light

Miller Lite - Miller 64
24/12 oz. Cans

Budweiser - Bud Light
Michelob Golden - Michelob Golden Light

Coors Banquet - Coors Light
Miller Lite - Miller 64

24/16 oz. Cans

Miller
High Life 
24/12 oz. 
Cans &
Bottles

Keystone 
Light

24/12 oz. 
Cans

Corona - All Varieties
Modelo - All Varieties

12/12 Cans & Bottles

Only $13.98 
When You Buy 3 

Vizzy - 12/12 Cans

Only $13.98 
When You Buy 3
Truly - 12/12 Cans

Only $13.98 
When You Buy 3

Corona - 12/12 Cans

Only $14.98 
When You Buy 3.

Bud Light- 12/12 Cans

Only $14.98 
When You Buy 3
White Claw Surf 

- 12/12 Cans

Only $13.98 
When You Buy 3.

Press - 12/12 Cans

Only $13.98 
When You Buy 3

White Claw - 12/12 Cans

HOLIDAY WINE SALE ~ 20% OFF ALL WINE NOW THROUGH NEW YEAR’S DAY!!

PAY THESE GREAT LOW PRICES EVERY DAY ~ WHEN YOU BUY 3 OR MORE!
Beer and Seltzers can be mixed or matched with other brands & varieties within each price category. See store for details.

Quick & Easy Parking!
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