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    Dear Friend,




    There’s nothing like the spicy scent of freshly baked gingerbread to put us in the mood for Christmas! Yet ginger, as well as cinnamon, allspice and nutmeg, can be so flavorful in recipes throughout the year.




    In Our Favorite Gingerbread Recipes, we’ve rounded up all kinds of favorites, including Grandma’s Gingersnaps and Soft Gingerbread Drop Cookies for an afternoon snack or dessert. But let’s start the day off with yummy Warm Country Gingerbread Waffles or Ginger Scones. Take a break with a cup of Orange-Ginger Spice Tea and Gingerbread Muffins fresh from the oven.




    Enjoy the flavor of ginger year ’round with a dinner of Marinated Flank Steak, a side of Honey-Ginger Carrots and Chinese Coleslaw. And top off any meal with scrumptious Wild Blueberry Gingerbread Squares or a pretty Old-Fashioned Gingerbread Torte! You’ll find 62 tasty recipes along with tips and ideas throughout.




    So get ready to bake…it’s always time for gingerbread!




    Spice up your life!
Jo Ann & Vickie
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    Had I but a penny in the world, thou shouldst have it for gingerbread. 


    –Shakespeare




    




    Warm Country Gingerbread Waffles


       Makes nine 4-inch waffles


        2 c. all-purpose flour 


        1 t. cinnamon


        1/2 t. ground ginger


        1/2 t. salt


        1 c. molasses


        1/2 c. butter




    1-1/2 t. baking soda


        1 c. buttermilk


        1 egg, beaten


        Garnish: brown sugar, powdered sugar, hot maple syrup, raspberries




    Combine flour, cinnamon, ginger and salt in a large bowl; set aside. Cook molasses and butter in a saucepan over low heat until butter melts. Remove from heat; stir in baking soda. Add buttermilk and egg; fold in flour mixture. Ladle batter by 1/4 cupfuls onto a preheated greased waffle iron; cook according to manufacturer’s instructions. Garnish as desired.
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    Mix up some figgy butter to serve with waffles, pancakes and scones. In a bowl, combine one cup softened butter with one cup fig preserves, 1/2 teaspoon vanilla extract and 1/8 teaspoon nutmeg. Mix well. Transfer to a sheet of parchment paper, roll into a log and chill for at least one hour. To serve, simply slice off what you need.







    Gingerbread Pancakes


    Makes 8 to 10 servings




    3/4 c. milk




    1/2 c. strong brewed coffee, slightly cooled




    1 egg, beaten




    1-1/2 c. all-purpose flour




    1 t. baking powder




    1/4 t. salt




    2 t. ground ginger




    1 t. cinnamon




    1/2 t. allspice




    Garnish: maple syrup or powdered sugar




    In a large bowl, combine all ingredients except garnish. Beat with an electric mixer on medium speed for about 30 seconds, until well combined. If batter is too runny, add a little more flour; if it is too dry, add a little more milk. Place greased metal cookie cutters onto a hot griddle over medium heat; slowly pour batter into cutters. (For plain pancakes, pour batter onto griddle by 1/4 cupfuls. Continue as directed.) Cook on first side about 10 minutes. Turn over pancakes and cutters; cook on other side for about 5 minutes. Carefully remove pancakes from cookie cutters. Serve with maple syrup or powdered sugar.
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