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Merry Christmas Everyone! It's Saturday, and welosvn to me, Randy, Nathan, Mike & Tanya. C.XI.flef Twin
Falls, Idaho yesterday to see his daughter andigeaents; tomorrow Nathan is headed back to Noattolha to see
his family. I'm having a steak dinner with pecand apple pies for Christmas. Ricky will come hdoreChristmas,
so we’ll have him, Tanya, and Mike over for dinndioday we're getting some fresh snow, and everysoat
cleaning up clutter that’s collected from the catyshed construction. They're especially concéntyaon cleaning
the clutter out of the indoor arena so we can btfirgghorses in and play with them on Christmas dHyank goodness
for barbeque grills! Makes cooking Christmas dmaeinch!

| found some neat poems that | thought | would shkath you on this Christmas weekend. Be closeweekend and
savor every moment with each other.
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S. Omar Barker
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You might live in Montana... by Jeff Foxworthy

If “vacation” to you means going shopping for theekend in Great Falls, Billings, or Bozeman (wlitfile kids swim at the Comfort
Inn)...You might live in Montana

If parking your car at night involves an extensgamd...You might live in Montana

If someone in a store offers you assistance, asygldon’t work there...You might live in Montana

If there are 7 empty cars running in the parkirtgatd/Val-Mart at any given time...You might live indditana

If you know all 4 seasons: almost winter, wintil] winter, and road construction...You might lireMontana
If you measure distance in hours... You might livdviantana

If there are more people at work on Christmas Eag fhan on the opening day of hunting season... Yighttive in Montana

Okay, one more: If you design your kid's Hallowemstume to fit over a snowsuit... You might liveNtontana!



This is an exceptionally good dough on which to texathe skills of rolling and cutting, since is alsh always
behaves politely. Even if you have to roll it @etveral times (although once, or twice at the mesthat you
should aim for), the cookies will still be very gbo

Ingredients:

4 % to 5 cups all-purpose flour, divided

2 tsp. Baking Powder

Y5 tsp. Salt

1 cup (2 sticks) salted butter, at room temperature
2 cups sugar

2 eggs, lightly beaten

2 tsp. vanilla extract

2 tbls. Milk

1. In alarge bowl, with a whisk, combine 4 %2 copghe flour, the baking powder, and salt untilriaghly
mixed.

2. In alarge bowl, with an electric mixer at medihigh speed, beat the butter and sugar until cyedrto 3
minutes. Add the eggs, vanilla, and milk and el light and fluffy, about 1 minute. With theixer at
medium-low speed, gradually beat in the flour migtjust until blended. If the dough seems softl, s@mne
of the remaining ¥z cup flour, a little at a timatila small handful can be pressed into a sofgtiouGathel
the dough into a ball and divide it into quartev8rap each quarter in plastic wrap and refrigeuaid the
dough is very cold, 3 to 4 hours or overnight. it point, the dough can be tightly wrapped imahum
foil and refrigerated for up to one week or froZenup to three months. If frozen, thaw in therigerator
before proceeding.)




o

Adjust two racks to divide the oven into third3teheat oven to 350°. Lightly grease two bakingets.
Have ready an assortment of small, medium, an& leogkie cutters in various shapes.

On a lightly floured surface, roll one quartéthe dough to an 1/8inch thickness. (Leave the remaining
dough in the refrigerator until you are ready tlhitg Cut the dough into as many shapes as ptessi
Arrange the shapes on a prepared baking sheetngghem about 1 inch apart. Gather the scragkoogh
together and reroll once or twice, or incorporatgcraps in the next batch of dough. The coalaase
decorated now or after baking. Repeat with thearemg dough.

Bake for 8 to 12 minutes until the cookies aatemolden. Reverse the baking sheets on thearatirom
front to back once during baking. With a wide emnmmediately transfer the cookies to wire rattksool
completely.

Store in a tightly covered container, separading cushioning the layers with sheets of waxe@pap

Makes about 8 dozen cookies of various sizes.




