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By JOAN KINGSBURY 
Staff Correspondent 
  

During the Christmas season, 
most kitchens abound with the won- 
derful spicy smell of homemade 
cakes and cookies. Christmas is also 
the time for gift giving and what 
nicer gift than one you make your- 
self. This year Melissa and Dave 
Larkins, children of Mr. and Mrs. 
David Larkins decided to give their 
teachers a very special gift, a 
homemade Gingerbread Ski Chalet. 

Melissa, a fifth grader in Marilyn 
Glogowski’s class and Dave, a third 
grader in Jane Cornell’s class at 
Lehman-Jackson Elementary 
School, made their gifts early so 
that they could take them in for the 
entire class to enjoy. 

Although the directions for the 
Gingerbread Ski Chalet may seem 
long, they are specifically written 
for children to follow easily. This 
recipe is taken from the Betty 
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WELCOME WAGON® 
can help you 

Ill feel at home. 

| Greeting new neighbors is a tradition with 
|| WELCOME WAGON — “America’s Neigh- 

I borhood Tradition.’ 

I'd like to visit you. To say “Hi” and 
present gifts and greetings from community- 

Il minded businesses. I'll also present invita- 
tions you can redeem for more gifts. And 
it's all free. 

A WELCOME WAGON visit is a special 
treat to help you get settled and feeling 
more “at home.” A friendly get-together is 
easy to arrange. Just call me. 

675-2070       

Crocker Cookbook for Boys and 
Girls. With just a little direction 
from mother the children can really 
construct the Chalet by themselves. 

GINGERBREAD CHALET 
INGREDIENTS 

2 pkg. (14.5 each) gingerbread mix 
1/3 c. water 
1/3 c¢. more water 
2 cans (16% oz, each) vanilla frost- 
ing 
Candy-coated chocolate candies (M 
& M’s) 
1-inch piece of thick licorice 
Large marshmallows 
Vy c. water 
Powdered sugar 

Mix 1 package gingerbread mix 
and one third cup water in medium 
bowl. Mix the second package and 
one third cup water in another 
medium bowl. Do not mix both 
packages at once. Cover both bowls 
and refrigerate at least 2 hours. 
When the dough has been refriger- 

ated at least 2 hours, heat oven to 
375 degrees. Grease cookie sheets 
with shortening. Cover bread board 
with pastry cloth, tucking ends 
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The recent arrival of the newest 
member of your household is the per- 
fect time to arrange for a WELCOME 
WAGON Call. 
I'm your WELCOME WAGON 

Representative and my basket if full 
of free gifts for the family. Plus lots of 
helpful information on’ the special 
world of babies. 
Call now and let's celebrate your 

baby. 

673-0350 

| Hamelin 
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1183 Wyoming Ave., Forty Fort 
Phone 287-8106 

Hrs. Mon. thru Fri. 10 to 7; Sat. 10 to 5 

~All Christmas Decorations 
- — Party Plan Not Applicable For Sale — 
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*Mundy St., Wilkes-Barre (behind the 

Wyoming Valley Mall) 
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underneath. Cover rollingpin with 
stockinet cover. For convenience, 
place some flour in custard cup. 
Sprinkle the covered board and 
rolling pin generously with the flour 
and rub it in until it disappears. 
Take out one bowl of dough. Roll 

the dough into a rectangle, 14 inches 
long, 11 inches wide and 14 inch 
thick on the covered board. Cut 
away any uneven edges and save 
for rerolling. 

Cut the rectangle in half so you 
have 2 small rectangles, 11 inches 
long and 7 inches wide. Gently roll 
the rectangles onto the rolling pin, 
then lift to a greased cookie sheet 
and unroll. 
Bake at 375 degrees about 12 

minutes. Loosen the rectangles 
slightly with pancake turner. Let 
cool 1 to 2 minutes, then carefully 
slide onto rack. 
Take out the second bowl of 

dough. Roll the dough into a rectan- 
gle, 15 inches long, 10 inches wide 
and Y; inch thick. Cut out a 10 inch 
square from the rectangle. Lift off 
the scraps of dough around the 
square with pancake turner. (Save 
scraps to roll again.) 

Gently roll the square onto the 
{rolling pin, then lift to the second 
lgreased cookie sheet and unroll. 
Measure 1 edge of the square and 
.make a mark in the center with a 
wooden pick. Cut from this point to 
the 2 opposite corners. If the trian- 
gles bake together, recut while 
warm. 

Bake in 375 degree oven about 12 
minutes or until the edges are 
brown. Loosen, cool and remove to 
therack as you did before. Cool the 
walls and roof of your chalet one 
hour. 

While the walls and roof are 
cooling, use the scraps to cut out a 
door, 2% inches long and 2 inches 
wide; 2 windows, each 3 inches long 
and 2% inches wide; a round 
window 1% inches across; some 
skis, 2 strips of gingerbread, each 
with a pointed end, and a deer or 
whatever you like. Bake the skis 6 
to 8 minutes and the remaining 
pieces 8 to 10 minutes. Loosen, cool 
and remove to the rack as you did 

  

JIMMY'S 
CLEANERS 

63 Belles St. 
Kingston 

FREE PICK-UP 
& DELIVERY 

287-0391 0x 696-2631 
Specializing in leather 
and suede coats and all 
other types of dry 
cleaning. 
  

  

    Clothes 
and 

Interesting 
Jewelry 

for 
> Interesting 

Women 

Starting Mon., Dec. 12 
Mon. thru Fri. 

10 A.M.-8 P.M. 
Sat. 10-5 

9 W. Northampton St. 

Wilkes-Barre 

825-2024 
HOURS: 10:00 to 5:00 Daily 
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For Candylovers Everywhere 

Thick, Rich, Creamy Smooth... 
Like Only We Can Make It! 

Gertrude Sod. Candies 

Wyoming Ave., Kingston (at the 

Cross Valley Expressway) 

ePittston Plaza 

    

Proud bakers 
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Cookbook 
Making Gingerbread Ski Chalets 

  
Dallas Post/Joan Kingsbury 

Melissa and Dave Larkins display their homemade Gingerbread Ski Chalets. 

before except - turn up the pointed 
ends of the skis while they're still 
warm. Then clean up all the dishes 
and get ready for the real fun, 
putting your chalet together. 

TO PUT CHALET TOGETHER 
Cover the breadboard with alumi- 

num foil or use a tray. 
Measure and cut out a rectangle, 

9Y inches long and 5% inches wide 
of brown paper. Attach the paper to 
the middle of the board or weight it 
on th tray. Spread some of the 
frosting from the first can on the 
board around the paper with spa- 
tula, touching but not covering the 
edge of the paper, in an outline 3 
inch wide and 4 inch wide. Lift off 
the paper and throw it away. 

Spread some frosting on one 7 
inch edge of each cookie rectangle. 
Stick these edges together. They 
make the peak of the roof. Press the 
bottom edges of the rectangles into 

the frosting on the board. Add extra 
frosting if you need it to hold the 
rectangles securely. Now you have 
the foot of your chalet 

Frost all the edges of the biggest 
cookie triangle. Ease it under the A- 
frame roof until there is 1 inch of 
roof overhanging the wall. Press 
roof gently against the wall to make 
sure everything is secure. 

Put the edges of the other 2 
triangles together with frosting to 
make a triangle like the first one, 
then frost all the edges. Ease under 
the A-frame roof to complete your 
chalet. This may take 4 hands 2 to 
ease and 2 to hold the roof. Let 
stand about 20 minutes so the frost- 
ing becomes firm. If there is a gap 
at the peak of your roof, cut a piece 
of cardboard to cover it and frost 
over the cardboard. 

TO TRIM CHALET 
Frost the back side of each door 

and window an press them onto the 
outside of the walls, the door and 2 
windows go in front and one window 
goes in back. Let stand 10 minutes 
then paint on window panes with 
frosting. Stick decorations on with 
dabs of frosting. Here’s a sugges- 
tion: candy-coated chocolate can- 
dies around the windows and lico- 
rice under the overhanging roof for 
beams. 
Spread remaining frosting from 

the first can on the board to make 
snow. Stick large marshmallows in 
it for hills. lean the skis against the 
walls of the chalet and stand other 
cookie figures in the frosting if you 
like. Skis may be outlined in frost- 
ing. 
Empty the second can of frosting 

into small bowl. Stir in ¥ cup water 
with fork. Frost the roof and marsh- 
mallow hills, Sprinkle some pow- 
dered sugar over the snow. 

  

NARROWS SHOPPING CENTER 
A KINGSTON : 

287-7350 

  

[J] Special cards 
for special people 

[] Boxed cards 

[J Moneyholders 

[J Gift Wrap 

[J] Ribbon & Yarn 

[] Gift Tags 

[J] Gift Decorations 

[] Parcel Post Wrap 

[] Partyware 

[] Invitations 

[] Stocking Stuffers 

[J Candles 

[J] Thank You Notes 

ol AMERICAN NIIGREETINGS 
Americard 

The right card for that special person 

DALLAS VILLAGE SHOPPING CENTER 
DALLAS 

675-2383 

Plan ahead now so you won't forget anyone 
or anything! 

NSKI DRUGS 
CITY HEIGHTS SHOPPING CENTER 

WILKES-BARRE 

829-7818   
    
  

Beautiful ways to say 

  

  
© 1983 Hallmark Cards, Inc 

Send your Christmas wishes with the beauty of a 
Hallmark card. Choose from/traditional, humorous, 
religious and many more designs that show you 
care enough to send the very best. 

  

  

  

Notes for Personalize 

the Season |Your 
Hallmark Deluxe Christmas 

Notes give you extra 

space to write your 

very own holiday greet- 

ings. Great for thank 
you notes and invita- 

tions, too! 

  

Hallmark 

Cards! 
Here's a way to send 

Christmas cards that are 
uniquely yours. First, 
choose your favorite 
Hallmark Christmas 
card from our wide 
selection. Then have 
your name imprinted in 
our store. It's the per- 

fect way to combine 
thoughtfulness and 
convenience. Select 
yours today! 

3 Styles of Print 
and Colors 

$3.00 Per Box of 25   
    

  
  

Visit Santa This Saturday from 10 to 3 at 

BACK MOUNTAIN 
LUMBER & COAL 

HARDWARE & GIFTS 
Main Highway, Shavertown — 675-2127 

CHRISTMAS HOURS: 

Mon.-Fri. 8-9 ¢ Saturday 8-6 ®* Sunday 1-5 

  
        

   


