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Letter from the Editor

Dear Readers,

For so many years, gingerbread houses and gingerbread
cookies in the shapes of men, women, children, animals, stars,
moons, snowflakes, and many other shapes have been a family
tradition. It is such a nice way to celebrate the holidays.

One can decorate them however one wants to with food-
based products. Each house is completely original, and the fun
part is when you're ready, you can devour it with a big glass of
milk! So enjoy your gingerbread and have fun making it your
very own.
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Ruth Bader Ginsburg, A Legend

written by Debbie Tuma
photo credit: Associated Press

ey Kids! Have you heard about RGB? This was Ruth Bader
HGinsburg, who was an Associate Justice of the Supreme

Court of the United States, and who was in office from 1993
until her death this past September. She was nominated by President
Bill Clinton as only the second woman to serve on the Supreme Court,
after Sandra Day O’Connor. RGB was also the first Jewish woman to
serve on the court.

Ruth Bader Ginsberg did many important things in her long
life, which ended at 87. She stood up for women’s rights and equality
for all people. Although she was a small woman, she was very power-
ful, and fought for what she believed in.

Before the Supreme Court, she was nominated by President
Jimmy Carter to serve as the Judge of the United States Court of Ap-
peals. RGB, as she was called, was very smart, and did well in school,
which was in Brooklyn where she grew up. She later graduated from
Cornell University, and got married to her college sweetheart, Martin
Ginsburg.

He went on to become an international tax lawyer, and they
had two children. She then went to Harvard Law School, where she
was only one of a few women. She then went to Columbia Law School,

where she graduated first in her class. She also worked on a project in
Sweden, where she learned Swedish, and she then became a profes-
sor at Rutgers Law School and Columbia University.

During Ruth Bader Ginsburg'’s time on the Supreme Court, she
stood up for the rights of women on the job and in other areas. When
Sandra Day O’Connor retired in 2006, that left Ginsburg as the only
woman on the Supreme Court.

RBG became a “pop culture icon,” which inspired posters, nail
art, Halloween costumes, tattoos, coffee mugs, and even a children’s
coloring book!

After her death from cancer, Ruth Bader Ginsburg was given a
private ceremony with family and friends in the great hall of the Su-
preme Court. Afterward, her casket was moved outdoors so the pub-
lic could pay their respects, and thousands of people came to mourn.
Then Ginsburg became the first woman and the first Jewish person to
lie in state at the Capitol.

Throughout her life, RBG fought for human rights and tried to
help many people. She is a good example to women and girls who
want to get ahead in life and become anything they want. There is
also a documentary film, “RGB," about her life.
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KITCHEN & BAR

OPEN AIR & OUTDOOR DINING
TAKEOUT & CATERING

126 MAIN'STREET SAG HARBOR NY
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GiINGERBREAD €QOKit JOKES

written by Greg Bullock
illustrated by Greg Bullock and Connie McGuinness

Why did the Gingerbread Man run out of the restau-
rant?
He only does take-out.

Whom was the Gingerbread Man scared of?
The Cookie Monster!

What did everyone say about the Gingerbread Man?
"He is always running out on us!”

Why did the Gingerbread Man run away from the Lit- ®
tle Red Hen?

He didn't like her yolks! (jokes)

o v

e NLTERL B 1865
_ 5 Lstablished in 1565 « Service & Quality
There once was a Gingerbread Man named Claude, _y
= ACE

that liked to ride on a skate board. % Ao Everything You Need

hen they chased him out of t g ;
X'Ve en sp?rlu ¢ azﬁ im out of town for the Holidays & for Winter!

around

Saying, "You
can't catch me on
a skateboard!”
(See above cartoon.)

#,+=  Ornaments e Lights « Wrapping Paper =
3 ,;,; Extension Cords e Christmas Tree Stands .
v Snow Shovels e De-Icing Salt
Windshield De-Icers e Space Heaters
Instant Lighting Fire Logs
Fireplace Supplies e Icicle Lights
Blankets of Lights e Tinsel

What was the
name of the gin-
gerbread  girls’
singing group?
The Ginger Spice
Girls!

41 Main Street/Southampton
(631) 283-0026
OPEN 7:30 A M. -5:45 PM. MON. - 8AT. %
-1 58UN /
. ALL Major Credit Cards * | (2
* Except Discover '

What soda did
the Gingerbread
Man drink?
Ginger ale.
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Some Facts and Tales About
Gingerbread Men and Houses

written by Eric Wald
illustration by Rosemary Szczygiel

he Gingerbread Man", also known as “Gingerbread

Boy", about a boy running from a wolf or fox, appear

in print in 1875 in Saint Nicholas magazine for chil-
dren. The story goes that a childless old woman baked a
gingerbread man who runs from an oven, and as he runs,
he sings, “I've run away from a little old man, and | can run
away from you.” The fable ends with a fox devouring the
gingerbread boy.

On the bright side, there is a book with a happy end-
ing published by Allen Kitchen with illustrations by Funda
Girgin from 2019 titled “The Gingerbread Man".

In May of 1906, a wonderful play on Broadway called
Gingerbread Man ran from December to May. Most ginger-
bread people have no fingers, and have stubby feet and
have candy as eyes and mouths.

The history of gingerbread goes back thousands of
years. In some homes, it is a family tradition. So this year,
start building, creating and discovering how much fun it is
to create with gingerbread of your very own!

We like kids.

It shows in our special kids’ menu featuring
chicken fingers, french fries,
spaghetti and juicy salmon burgers.
Kids are people, too!

235A North Sea Road Southampton 283.6669
www.clamman.com
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The History of Gingerbread

written by Jerry Cimisi
illustration by Connie McGuinness

In one of William Shakespeare’s plays, Love Labor’s Lost, a character
says that if he only one penny in the world, he would spend it on gingerbread.

Gingerbread had a long history in Europe before it was brought to
the new colonies in America, but in fact, gingerbread was made by the an-
cient Greeks and Egyptians long before that. These cultures used it as a cer-
emonial food.

But what is ginger? It is the root of the ginger plant. The plant has
yellow flowers with purple edges. The ginger root is thick and can be sliced
like a carrot, which is also
a root. It was first grown in
southeast Asia. The oldest
written reference to ginger
is from China, over 2,000
years ago. It is said that
Confucius, the famous Chi-
nese philosopher, would
eat ginger with every
meal.

Ginger is now
grown in many countries.
Before it was used as a
spice in food, ginger was
used in India and China to
treat common ailments.
By the first century, Arab
traders had taken ginger
throughout the Mediterra-
nean.

Ginger became
very popular among the
Romans. After the era of
the Roman Empire, ginger
was widely consumed in
medieval times, the time of castles and knights, when it was used to make
tangy sweets. The demand for ginger was so great that in 14th century Eu-
rope, it was valued as much as a live sheep. It was during the 14th century
that the Old English word for ginger was gingifer.

An old European recipe for gingerbread used ground almonds,
breadcrumbs, rosewater, and sugar, and, of course, ginger. This made a
paste that was pressed into wooden molds of kings and queens or religious
symbols. Then it might be decorated with white icing or even edible gold.
(Yes, there is such a thing.)

By the 16th century, the English were replacing breadcrumbs with
flour, and added eggs. This made the gingerbread lighter. It was Queen
Elizabeth | who had the idea — or one of her cooks did — to create a gin-
gerbread man. And so the first gingerbread man was actually a woman, a
queen, in fact, baked in the queen’s own likeness.

Gingerbread was becoming more and more popular throughout
Europe. That was when the gingerbread as we know it today came into
being, containing ginger and sometimes cinnamon, cloves, nutmeg, car-
damom and anise, and sweetened with any combination of brown sugar,
molasses, light or dark corn syrup, or honey. It was sold at fairs, tied with a
ribbon. It was given as a gift of affection.

Gingerbread also had a very practical use. When crumbled, it was
added to recipes to hide the odor of meat that was going bad.

After the Brothers Grimm published their collections of fairy tales,
the gingerbread house became popular in Germany. The first German set-
tlers in America brought this tradition to their new country.

Gingerbread was also made in cookies, thin hard cookies we call
snaps, as well as the softer, cake-like, spicy gingerbread we know in America.

Making gingerbread became art form in many European cities,
where gingerbread baking guilds were established during the Middle Ages.
A guild s like a union. Gingerbread bakers would take on apprentices, young
people who would learn how to create gingerbread. There are museums in
Europe that display antique gingerbread molds that were used in centuries past.

In December 2001, bakers in Torun, Poland, made a gingerbread
house with 4,000 loaves of brick-shaped gingerbread measuring 11 and half
feet high! It took a week to create and used 6,000 eggs, a ton of flour, and
550 pounds of shortening. But according to the Guinness Book of Records,
the biggest gingerbread house was put together in Bryan, Texas in 2013. It

was 21 feet high and covered an area of 2.520 square feet—almost as big as
a tennis court! The house was made out of many panels of cooked gingerbread.

The house was built by the Traditions Club to help raise money for a
trauma center at the regional St. Joseph’s Hospital.

IC IR TIETE
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MEET ACE, THE GOLDEN RETRIEVER.
HE IS WELCOMED AT ACE HARDWARE.

P ") _—
IF YOU THROW A TENNIS BALL, HE WILL FETCH IT. jﬁm‘{ﬁ
HE IS HELPFUL AND ALWAYS DRAWS A CROWD. m}\y %

&

Henry Persan & Sons
79 Division Street
Sag Harbor, NY 11963

Phone: 631-725-1900

WINTER HOURS
Monday: Closed
Tues. 12-9 « Indoor Dining 4-9
Wed. 12-9 « Indoor Dining 4-9
Thurs. 12-9 « Indoor Dining 4-9
Fri. 12-9 ¢ Indoor Dining 4-9
Sat. 12-9 « Indoor Dining 4-9
Sunday: Closed

(631) 283-8030

44-48 Hampton Road
Southampton, NY 11968
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National Gingerbread Competition
by Debbie Tuma

Hey Kids! Do you like gingerbread houses? Did you know that
each year, there is the biggest gingerbread house contest in the Unit-
ed States, with dozens of them displayed under one roof? It's called
“The National Gingerbread House Competition,” and it takes place in
Asheville, North Carolina, which is in the mountains of the western
part of the state.

There is a huge,
beautiful resort hotel
and spa called The
Omni Grove Park Inn,
which is made out of
big boulders, or rocks,
and this is where this
contest happens each
year, around Christ-
mas time.

| have seen this
gingerbread contest
several times, since
my sister lives in Ashe-
ville, and we have gone there for the Christmas festivities. People
from all over the country made their own amazing gingerbread hous-
es and brought them to this contest to be judged. The Omni Grove
Park Inn also had Christmas singing, a huge buffet and a whole Christ-
mas event where people could walk around and see all the houses
displayed for the public.

But this year, for their 28th Annual Gingerbread House Com-
petition, due to the Covid pandemic, things have changed. The Gin-
gerbread Competition will still take place, but the houses will not be
displayed to the public at the Omni Grove Park Inn, out of concern for
safety. People from around the country can still make their houses

and enter the competition, by sending in photos or videos of them.
This year it is called a “Virtual Competition.” Also due to the Covid
pandemic, there will not be a buffet or caroling at the Omni Grove
Park Inn, but the restaurant will be open.

There are so many gingerbread houses to choose from---big,
small, with all kinds of decorations. And there are rules for the con-
test—except for the base, the entries must be made of entirely edible
materials. The main structure should be at least 75-percent ginger-
bread, with some exposed. And edible materials are not limited to
candies and icings. Entries are judged on five things: Overall appear-
ance, originality & creativity, difficulty, precision, and consistency of
theme.

W hen
the judges get
the photos and
videos, they will
select the top
20 gingerbread
houses, and in-
vite the finalists
to bring their
houses to the hotel, where they will be displayed for the judges, but
not to the public. The hotel will make a film of the houses and show
it to their guests, and post the houses on their website, www.omni-
hotels.com/grovepark. From December 1-12, the Omni Grove Park
Inn will announce one prize per day, leading up to the Grand Prize of
$5,000 on December 12.

This contest started in 1992, with a small group of gingerbread
houses built by community members as a way to celebrate the hol-
iday season, and has grown over the many years to be one of the
nation’s most celebrated events. The panel of judges are nationally
recognized food, arts and media professionals, and this famous com-
petition has been on ABC’'s Good Morning America, The Food Network
and the Travel Channel. For more information, call the Omni Grove
Park Inn at 800-438-5800.

ANNOUNCEMENT:

will be taking an annual seasonal hiatus until Spring of 2021.

Our thanks to our many readers, including the children, their parents,
grandparents, caregivers, teachers, plus our advertisers for
your generous support. We also want to express our appreciation for the
many talented writers, artists and photographers for their fine works
we have had the pleasure and privilege of including in our paper.

SEEYA IN THE SPRING!
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* Shop for something
magical this holiday season

at Stella & Ruby
* %
OPEN MON THROUGH SAT 10 - 5
SUNDAY 11 -5

*

www.stellaandrubyhamptons.com
I} © @stellaandrubyhamptons.com

144 MAIN STREET, SAG HARBOR, NY 11963 | 631.919.5222

Antiques Restoration

Portraits

Custom Furnishings
) American and Continental Antiques
;’ Archltectural Accessories and Art Studio

504 West Main Street
Riverhead, NY 11901

Tel.: (631) 287-1119
kurth@hotmail.com
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A No-Bake Gingerbread House To Create

written by Paula Timpson

illustration by Elizabeth Smyth-McCarron
¥ ingerbread house baking is a fun tradition that comes
@ from the Grimm fairy tale of Hansel and Gretel. Han-

sel and Gretel find a house made of gingerbread in
the woods when they are lost. It is covered in candies
and frosting. This is a no-baking-needed, simple recipe. If ever
you do bake, please do not do it alone and be careful. Please ask
your parents to help you make your gingerbread house.They can
. help with the knife and
cutting, so you don't
get hurt.
You can be very cre-
ative when you make
a gingerbread home.
Use all kinds of your
favorite fun candies to
decorate. Red licorice
is nice twirled onto the
roof, gumdrops of rain-
bow colors look sweet
along the home, and
M&M'’s too. Use what-
ever you like best. It
is your house and you
can decorate it howev-
er you want, using edi-
ble things.

Lots of frosting is perfect to keep the house together, so
it does not fall apart. Some ideas are candy canes, Hershey kiss-
es, and mini marshmallows too. Have fun. Make it a wonderful
gingerbread home. You can display it in your home someplace
special. Wrap it in plastic wrap and put into your refrigerator to
keep it safe and it can last up to a year. Eat it slowly, so you don’t
get a stomache ache from eating too much sugar and candy. To
make an easy gingerbread house, you will need 6 pieces of gra-
ham crackers.

We're Open for books, videos and more

Hampton Library

in Bridgehampton

Frosting
Set aside some candy to decorate.
Royal Icing recipe is:
3 cups powder sugar
1/3 cup butter softened

& Lorie DeFelice Franchisee Jm\.? 1% tpvenila

y I 1 to 2 tablespoons mi

?/[ : 1-Eleven Store #23754B = (*’r In bowl, mixI:)owder sugar and butter with electric mixer on low

LAV 10 County Road 39A ’ 2 speed. Stir in vanilla and 1 tablespoon of the milk.
Southampton, NY 11968

2o~ Store # 631-283-8511

Cell # 631-300-8135

Start with 6 pieces of graham crackers
Use 2 full graham crackers, 2 crackers cut 2/3rds of the way up,
and 2 crackers with diagonal cuts. To make the cuts, use a serrat-
ed knife, and cut them gently. Have your parents help you.
Start by spreading Royal Icing to the back piece.
Then glue with the icing the other to the back piece.
Glue top to both side sections.
Add Royal Icing to the angled sides and lay the roof pieces down.
Also add Royal Icing to where the two roof pieces meet.
Add frosting to your house, then put the candies on and enjoy
the decorating!
Use plenty of icing; it will hold your house together.
Have fun and remember, be creative; your house is unique as
you are.
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and excitement keeps bringing fans back, and that love of
racing is what will keep it going forever.

In the photo above is the famous racehorse Seabiscuit, a
champion in the 1930s despite the odds against him, with his train-
er, “Silent” Tom Smith.

History of Horse Racing

by Chris Clark, age 15
The Waldo Tribune Official Junior Sports Columnist
photo credit: Associated Press

orse racing is an international pastime that dates
H back to around 740 BCE at the first Olympic Games in

Greece. Horse racing has developed over the years,
and today is one of the most loved sports by people of all ages
and lifestyles as a tradition in American sports culture.

In the 17th century, King Charles Il began opening var-
ious jockey clubs across England. This trend became wildly
popular and rapidly spread throughout Europe, starting in
France and moving outward. By the mid-18th century, the
idea of horse racing became an official sport, that had le-
galized betting throughout Europe. In 1740, the British Par-
liament added the rules of horse racing to the constitution,
making it a more fair game. From that point on, jockeying was
indeed a legitimate European sport.

In the early 20th century, the sport spread to North
America and horses from the United States began winning
more and more races, increasing the competitive nature of
the sport, making it an international treasure in no time. Over
time, the rules of jockeying have changed as well. Horses are
now able to compete at younger ages and lighter weights,
making the sport always a competition of horses in the best
shape possible.

Modern day racing has not changed its main principles
though, making the sport timeless, as well keeping people in-
trigued year in and year out. This modern racing still makes
millions of dollars a year, mainly provided from the three “tri-
ple crown” races. The bottom line is that racing horses is ex-
citing; there is a lot of anticipation and hype usually just for a
small portion of that to translate into action. Yet, that action

Classic Beverage; Inc

Tim Fennelly ® Dennis Maguire

Ph-631.723.3552 * Fx-631.723.0005
175 West Montauk Highway
Hampton Bays, NY 11946

For Prompt Service, Call

B & B AUTO SERVIGE ¥

SPECIALIZING IN
COMPLETE FOREIGN & DOMESTIC REPAIRS

4 o*
%

g&‘
Wy

ek
o
"

« OIL CHANGES
+ TUNE-UPS

« BRAKES
«TIRES % *
;E + 3D LASER ALIGNMENTS x ,
« NYS INSPECTIONS A 7
* + AIR CONDITIONING #
* % » MUFFLERS e T
« SHOCKS
+ BATTERIES
* ** + TRANSMISSIONS
* +« COMPUTER BALANCING ** *
% * +TRUCK REPAIRS - 4X4
* 24-Hour § ;:-' *

Beach Towing

www.bnbautoservice.com % *
144 Hampton Street
(behind Gulf Station)

Route 114
Sag Harbor, NY 11963

631-668-1195

24-Hour
Flatbed Towing

*
+
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From \S’Oufﬁm@ 777@, Your L’am@ Owned
¥ Community ?ﬁmﬂm&:cy for more than 80 years!

* Less Waiting Time for Rx’s

* Discounts for Kids Under 6

* Free Dosing Spoons & More

* Free Drug Take-Back Program
* Discounts for Seniors £Z*

Monday - Friday - 9 to 6
Saturday - 9 to 1 PM ¥

Southrifty Qrug <

54 Jagger Lane * Southampton (JustAcross from Stop & Shop) - 631-283-1506

Bob Grisnik, Owner/Pharmacist - www.southriftydrug.com




The Waldo Tribune November/December 2020 page 12

Dear Ms. Spiral Notebook

Dear Ms. Spiral Notebook,

We have chosen remote learning for our elementary aged
child. I know that a lot of time has been spent on a device. | want to
incorporate more movement into his day. Ideas?

It is just as important to move as it is to acquire traditional
knowledge. Elementary educators refer to these small moments as
brain breaks. They can include a variety
of activities. Equal importance should
be made to meditation too, this calms
the mind and allows for recentering
and refocusing. Here are two great re-
sources: The Breathe, Think, Do With

. Bakery % “ Se_same . for meditation and ht_tps://
% . cafe thisreadingmama.com/20-free-wiggle-
S B« Off-Premise Catering * brain-breaks/. These should be sched-
W« Cakes » Cookies . uled just the same as instructional time.
. Breads $ %" * - "
« Pastries Lﬂmﬁj %  DearMs. SpiraI-Nf)teb'ook, l - e .
* ¥ My son is in middle school and v -
w GINGERBREAD HOUSES is having a challenging time with
* X & GINGERBREAD COOKIES learning. His school is using the hybrid model and during remote
% 112 Main Street. time, he is very unfocused, skipping the videos the teachers are pro-
% Westhampton Beach, NY 11978 /f" ""*‘“ viding just to “finish” his work quickly.
Tel.: 631-288-6552 \-“nn'&/ % This is quite common. It can be challenging for students to
wWww. beachbakerycafe com keep their focus when they are not in front of a teacher. A basic idea
* %(,)/r)//(w/)/( 71 is to give him a stack of sticky notes. Tell him to watch the video and

* write down a fact, idea, or question, at certain intervals in the video.
“ @ These become great talking points for him to share with his teacher,
* * or points for you to provide clarity when reviewing daily material.

Dear Ms. Spiral Notebook,

My daughter loved going to the library, but now with
COVID-19, it is not something that our family is comfortable with. |
( GIVE YOUR SPECIAL ANIMAL A DAY OF BEAUTY ) want to still encourage her love for reading. Suggestions?

Many libraries are offering online resources to keep children
reading. Please check your local library for details. | know that mine

offers read-alouds. If you want something more regimented BookAd-
HA nBo n pETs venture.com is a wonderful resource. This site has interactive features
to keep children motivated. You may also want to try conducting a

small reading group with some of her friends. They choose a book
and a time to set up a Google Meet to discuss or read together. This

[ o Grooming-Pet Boutique R also is great for social interaction.
- Most Popular Brands of Natural & Specialty PARENTS AND TEACHERS: Have a question about your
Dog and Cat Foods child’s or student’s education or learning? You may contact
- Small Pet and Bird Supplies Ms. Spiral Notebook at waldoandtulip@optonline.net, with
\_ J “Ms. Spiral Notebook” in the subject line. You may also fax

your question to us at 631-808-3248, or mail it to her c/o The
Waldo Tribune, P.O. Box 2587, Sag Harbor, NY 11963.

Would you like to know
How to Reach 30,000
Households with young children
in the Hamptons and the North Fork?

B

..and find out how

We Welcome Large Breeds * Special Orders Encouraged

A Unique Village Pet Shop
With Sophisticated Flair

12 Bay Street — Sag Harbor , = - = can help you reach

YOUR TARGET MARKET!
631-725-9010

CALL (631) 808-3247
Download current issue FREE! WWW.WALDOTRIBUNE.COM
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Dotty Wins Contest

written by Waldo
drawing by Rosemary Szczygiel

t was a beautiful day in the Hamptons,

and the Thanksgiving Day Beauty Con-

test would soon be on its way. There
was Harriet the hound with her rose bon-
net, Laurie the kitty with her tulip bouquet,
and Julie the parrot with her beautiful rasp-
berry turban.

Then in walked Dotty with her daisy
hat and her beautiful smile. She was a little
nervous, but was able to keep calm.

Dotty’s straw hat was simply gor-
geous! Her smile was absolutely magnifi-
cent. The way she walked was breathtak-
ing.

Well, whoever could have guessed?
Dotty won first place, and it was known
throughouttheland that Dotty won hands-
down in the Hamptons Thanksgiving Day
Beauty Contest.

Children’s Stories This year, give your child the gift of

A Collection of Original & Whimsical Tales

written by Eric Wald
Each Accompanied by Delightful & Beautiful Drawings
by artist Rosemary Szczygiel

v

Each chapbook copy includes 45 pages of stories gathered
from 7he Waldo Tribune,

and will be hand-signed by the author!

Act now - Supplies Are Limited!

Cover is Exquisitely Illustrated in Four Colors

r Il B B = = = =N =N = N BN B O O E e
To order your copy of Childrens Stories by Eric Wald, please send check*

phone number (in case we have a question about your order)

Question? Call us at 631-808-3247.
Sorry, no overseas shipping at this time; no credit or debit cards accepted.
*A bank fee of $25 will be charged for dishonored checks.
Hl EN BN BN BN BN BN BN BN BN BN BN BN BN Em

by Eric Wald

Illustrations by Rosemary Szczygiel

|
I o money order for $15, plus $5 for shipping and handling, per copy to: i
[ The Waldo Tribune [

P.O. Box 2587
i Sag Harbor, NY 11963 i
i i
B name |
I address !
i i
town or city state zip code

i i
i i
i i
[ ] ol
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Letter From Waldo

Dear Readers,

Her name is Lounah Louise Starr. She is 101 years
old. Born in Smyrna, Turkey, she now lives in Melbourne,
Florida. She is one of the oldest living artists in the United
States. Her paintings are hung in the Jewish Center of the
Hamptons in East Hampton, and in the Holocaust Muse-
um in Washington, DC.

Mrs. Starr is a Holocause survivor. She and her family
hid in France during the Nazi occupation of that country,
and survived. She is a warm and beautiful human being,
and we here at The Waldo Tribune have deep, deep affec-
tion for her.

BAKING GINGERBREAD

What
three
things
are
different?
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Answers to the Gingerbread Issue Puzzles (Turn upside down to see.)
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MORE GINGERBREAD PUZLLES

Can You Catch the Runaway Gingerbread Boy?

FIND THE GINGERBREAD
MAN INGREDIENTS

You can go across, down, or

diagonally
E D|E|R|G|I|N|B|R|A|D F|UIN
OMAINIAIR|L|Y N|S|A|L E|H
cla|r|iD|AM|[Om|Y|U|v|o|T|L
Alm|c|lu|rRIN|O|P|E|G|N|U|T]|S
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MY FAVORITE GINGERBREAD MAN RECIPE

Ingredients
+ 10 Tablespoons (2/3 cup) salted BUTTER, softened
+ 3/4 cup (150g) raw SUGAR
+ 2/3 cup (200g) unsulphured MOLASSES
* 1large EGG, at room tfemperature
* 1 teaspoon pure VANILLA extract
* 3 and 1/2 cups (4379) all-purpose FLOUR
+ 1 teaspoon baking SODA
+ 1 Tablespoon ground GINGER
* 1 Tablespoon ground CINNAMON
* 1 teaspoon ground CARDAMOM
- 1 teaspoon LEMON ZEST

Instructions
1. Ina large bowl using a mixer beat the butter for 1
minute on medium speed until smooth and creamy. Add the
sugar and molasses and beat on medium high speed until
combined and creamy-looking. Next, beat in egg and vanilla
on high speed for 2 full minutes.
2. On low speed, add the flour, baking soda, ginger,
cinnamon, cardamom, and lemon zest until combined. Divide
dough in half and place each onto a large piece of plastic
wrap. Chill for at least 3 hours and up to 3 days.
3. Preheat oven to 350°F (177°C). Line 2-3 large baking
sheets with parchment. Generously flour a work surface, as
well as your hands and the rolling pin. Use lots of flour for
this sticky dough. Roll out 1/4-inch thick. Cut into shapes.
Place shapes 1 inch apart on baking sheets. Re use dough
scraps. Bake cookies for about 9-10 minutes. Be sure to
rotate the pan once during bake time.
Allow cookies to cool for 5 minutes on the cockie sheet.
Transfer to cooling rack to cool completely. Once
completely cool, decorate as desired.




Start your holiday season
off with a clean smile!
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Wishing yow eand your family av happy holiday season
Dr. Nancy Cosengov — —

Dr. Lowrence Limb-
97 NovthMaviwv Street

Southamptovv, NY 11968
(631)287-8687




