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Christmas in Germany
One Interesting Tradition

Draw a picture of the food you
made from this country.

Draw a picture of someone from
this country celebrating

Christmas.

Draw a picture of this country.



Directions
In a large bowl, cream butter and sugars and fluffy.
Beat in egg and extracts.

Combine the flour, baking soda and salt; gradually add to the creamed mixture
and mix well.

Using a cookie press fitted with the disk of your choice, press dough 2 in. apart
onto ungreased baking sheets.

If desired, sprinkle with colored sugar.Bake at 375° for 7-9 minutes or until
edges just begin to brown.

Cool on wire racks.

Recipe
Almond Spritz Cookies

Ingredients
1 cup butter, softened                                           1/2 cup sugar
1/2 cup packed brown sugar                                1 large egg, room temperature
1/2 teaspoon almond extract                               1/2 teaspoon vanilla extract
2-1/2 cups all-purpose flour                                 1/4 teaspoon baking soda
1/4 teaspoon salt                                                   Colored sugar, optional



German Potato Dumplings
Ingredients
3 pounds medium potatoes (about 10), peeled and quartered
1 cup all-purpose flour
3 large eggs, lightly beaten
2/3 cup dry bread crumbs
1 teaspoon salt
1/2 teaspoon ground nutmeg
12 cups water

Directions
Place potatoes in a Dutch oven; add water to cover.

Bring to a boil. Reduce heat; cook, uncovered, 15-20 minutes or until tender.

Drain; transfer to a large bowl. Mash potatoes.

Stir in flour, eggs, bread crumbs, salt and nutmeg.

Shape into sixteen (2-in.) balls.In a Dutch oven, bring 12 cups water to a boil.
Carefully add dumplings. Reduce heat; simmer, uncovered, 7-9 minutes or
until a toothpick inserted in center of dumplings comes out clean.

Meanwhile, in a small heavy saucepan, heat butter and onion over medium
heat. Heat 5-7 minutes or until butter is golden brown, stirring constantly.
Remove from heat; stir in bread crumbs. 

Serve with dumplings.

Recipe

BROWNED BUTTER SAUCE:
1/2 cup butter, cubed
1 tablespoon chopped onion
1/4 cup dry bread crumbs


