
Melt white chocolate with
remaining shortening in double
boiler. Add green food coloring
if desired. Spoon chocolate into
a sandwich bag and snip the
bottom corner. Drizzle choco-
late over the hardened chocolate
balls.

Makes 36.

CHOCOLATE

PEPPERMINT

COOKIES

½ c. oil
1 box Betty Crocker devil’s

food cake mix
1 T. peppermint extract
1 T. butter
2 eggs
1 c. semi-sweet chocolate

chips
½ candy cane, crushed

Preheat oven to 350.
Thoroughly mix first five

ingredients, then stir in remain-
ing ingredients. Drop by spoon-
fuls onto ungreased baking
sheet and bake 10-12 minutes.

INVISIBLE BAKLAVA

2 lbs. unshelled walnuts
(about 3 cups shelled)

¾ c. sugar
2 tsp. allspice
2 tsp. cinnamon
40 filo pastry sheets
1 lb. butter, melted
Whole cloves

HONEY SYRUP

1 c. sugar
1 c. water
1 ½ c. honey
2 tsp. vanilla

Preheat oven to 300. Brush 9
x 12 (1 ½-inch deep) baking pan
with melted butter.

Combine shelled nuts with
sugar, cinnamon and allspice.
Cut pastry sheets to fit the pan.
Layer 12 pastry sheets in baking
pan, brushing each with melted
butter. Cover with ¼ of the wal-
nut mixture. Cover with 5 pastry
sheets, brushed with melted
butter, and sprinkle this with
another ¼ of the nut mixture. Cover this layer with 6 pastry

sheets, also brushed with melted
butter. Continue with another ¼
of the nut mixture and cover
with 5 pastry sheets, brushed
with butter. After spreading the
last ¼ of the nut mixture, top
with final 12 pastry sheets,
brushed with butter.

With a sharp knife dipped in
hot butter, cut the baklava into
½-inch wide strips, then cut
these strips diagonally to form
small diamond-shaped pieces.
Stick a clove in the center of
each piece. Heat remaining but-
ter and pour it into the knife
slits between the strips.

Bake until lightly browned,
about 1 hour.

Prepare Honey Syrup while

baklava is baking. Cook sugar
and water over low heat until
syrupy (about 10 minutes). Add
the honey and vanilla and cook
another 5 minutes. (This makes
more syrup than is needed for
this recipe.)

After baklava is removed
from oven, increase oven tem-
perature to 400. Pour
b o i l i n g
honey

syrup over the baklava. Return
baking dish to the oven and
bake for a few minutes or until
the syrup has penetrated the lay-
ers and the top is golden brown.
Remove and pour as much
honey syrup over the baklava as
it will absorb. Let stand at least 3
hours before serving.

OATMEAL CHOCOLATE

CHIPPERS

1 c. butter
1 c. brown sugar
½ c. sugar
2 eggs
1 tsp. vanilla
1¼ c. flour
½ c. unsweetened cocoa

powder
1 tsp. baking soda
½ tsp. salt
2 c. oatmeal
1 12-oz. bag chocolate chips

Preheat oven to 350.
In a large bowl, beat butter,

sugars, eggs and vanilla until
creamy. In a separate bowl,
combine flour, cocoa, baking
soda and salt. Gradually add
flour mixture to the wet ingredi-
ents until well blended. Stir in
oatmeal and chocolate chips.

Drop by teaspoonfuls onto
ungreased cookie sheet. Bake 9-
10 minutes. Cool on cookie
sheet for 1-2 minutes, then
remove to rack to cool further.

Makes 4 dozen.

MOO-COW COOKIES

1 box chocolate cake mix
½ c. oil
2 T. water
2 eggs
1 c. white chocolate chips

Preheat oven to 350.
Mix together first 4 ingredi-

ents. Add chocolate chips until
blended evenly. Drop by tea-
spoonfuls onto ungreased cook-
ie sheet. Bake 10-12 minutes.

RUSSIAN TEA CAKES

1 c. butter, softened
½ c. powdered sugar
1 tsp. vanilla extract
2¼ c. flour
¼ tsp. salt
1 c. chopped walnuts (or

other nuts of your choosing)
Powdered sugar

Preheat oven to 400.
Beat butter until fluffy.

Gradually add the powdered
sugar and vanilla. Sift flour and
salt, then add to butter mixture.
Add chopped nuts. Shape into 1-
inch balls and place on a cookie
sheet. Bake 10-12 minutes or
until lightly golden. Roll in pow-
dered sugar while still warm. Let
cookies cool and dust once more

with powdered
sugar.

TEEN BAKER

2ND PLACE
KATELAN BOWDEN

TEEN BAKER

1ST PLACE
CADY LANG

MASTER BAKER

3RD PLACE
PAM GHATTA-BOWDEN

MASTER BAKER

2ND PLACE
MARY ANN COLLANDER

MASTER BAKER

1ST PLACE
MICHELLE LANG
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Bay Point
$$662299,,000000

5 bedroom 3 full bath
@2629 SF,  In-law unit
downstairs 1 bedroom
1 full bath, BBQ deck
with panoramic view of
the delta, Kitchen with
tile counters, built in
range and oven, break-
fast counter, lots of cab-
inets. Huge family
room. No HOA!!!

330088  BBooeeggeerr  PPllaaccee

Pleasant Hill
$$330055,,000000

Spacious 1 bedroom
1 full bath @ 888 SF.
Great corner location.
Alcove for home
office, dual pane win-
dows, inside laundry,
nicely landscaped. 1
Car garage w/addi-
tional parking space,
Walk the path to the
Pool and Park.  Close
to shopping, Schools,
and DVC. Pets
Allowed.

110000  SSuunnttrreeee  ##110055

Sonoma
MMaappllee  CCoottttaaggee

Beautiful 2 Bedroom,
1 Bath French County
Cottage in the Heart
of Sonoma located the
Quaint “Village of
Kenwood.” Park your
car and walk to some
of the best Wineries in
the Valley! 

Books up fast…don’t
miss the Season!

Concord
$$774499,,000000

5 bedroom 2.5 bath
@2401 SF, updated
country kitchen, Rich
toned hardwood floors
create a feeling of
warmth and elegance.
Fireplaces in the living
room and family room
for cozy gatherings or
formal entertaining.
Expansive view from the
master bedroom makes
this an inviting retreat.
Move in and start
enjoying life.

33446666  TToorriinnoo  CCtt

By selling your home with Help-U-Sell instead of with brokers who charge a 6% commission* (the savings are based on a home selling for

$600,000).You can select from many fine real estate professionals.Why not choose one that will also save you money when you sell?

*Commissions are negotiable and not set by law.

You Could Save $27,050!

I worked in the Escrow
and Title field for a num-
ber of years and had the
opportunity to meet many
of the top agents in the
industry. I would without
hesitation list my agent
among them. He was effi-
cient and professional,
and kept me updated con-
stantly. Matthew went
over and beyond my
expectations. Thank you,
Matthew, for making this
such a wonderful experi-
ence. 

Your client for life, 
-Zina Docto

“Look Who’s Selling Clayton!”
HELP-U-SELL REAL ESTATE SERVICES

4918 Clayton Rd., Concord, CA 94521 (925) 680-4950 Y
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Visit our
office at 4918
Clayton Road

LOW FEES
HAPPY

CUSTOMERS!

Sell Fast!
Save Money

Sell Fast!
Save Money

visit us online at
helpusell.com

Concord
$$330099,,000000

2 Bedroom, 2 Bath.
Elegant Living Room
with fireplace, Sunny
kitchen with green-
house window. Great
corner unit. Great
location. Close to BART
and downtown. HOA
dues paid the first year.
Come SEE!

44880055  CCllaayyttoonn  RRdd..

##66

Walnut Creek
$$779999,,990000

3 bedroom, 2 bath @
1782 SF, 13,200 SF flat
corner lot with mature
trees. Open easy-living
floor plan, formal living
& dining room. Vaulted
ceiling, floor to ceiling
windows & fireplace. 2
patio settings, family
room and master bed-
room. Built in 1962,
central heat and AC,
excellent Walnut Creek
school. Million dollar
n e i g h b o r h o o d .
Potential, Potential,
Potential.

22883322  MMii  EEllaannaa  CCiirr..

RREEDDUUCCEEDD

RREEDDUUCCEEDD

NNEEWW PPRRIICCEE

SSOOLLDD!! VVAACCAATTIIOONN  RREENNTTAALL

www.themaplecottage.com

Cookies, from page B1

Tamara Steiner/Clayton Pioneer

Santiago Martinez, Joyce Martinez and Roxanne Pardi kept the crowd
busy with Christmas carols while the judges did their work.

2ND PLACE MASTER

INVISIBLE BAKLAVA

It’s a tough job, but somebody’s got to do it. Hard at work are the
Pioneer’s cookie contest judges making the best of this tough job.

1ST PLACE MASTER

CHOCOLATE PEPPERMINT COOKIE
S


