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Christmas Day is special, and the
meals you serve throughout the day
should be, too.
Crepe Purses with Salmon Filling

are a nice brunch or lunch option.
Rich and luscious Beef Wellington
withMadeira Sauce will serve as the
centerpiece for a festive holiday din-
ner.
Here are some finer points:
• Crepes: They are delicate and

can be time-consuming tomake, but
once you get the hang of the cook-
ing technique and timing, they are a
breeze. To save time on Christmas
Day,make the crepes up to two days
ahead and the filling the day before.
You also can make and freeze the
crepes far in advance— they’ll keep
a good two months in the freezer.
Fill them with sweet or savory fill-
ings and roll them up burrito-style.
Or pull up the edges and enclose a
filling to make a sack. Tie the top to-
gether with a chive for a pretty pres-
entation.
• Beef tenderloin: From classic

beef Wellington to fillets that are
simply seasoned and roasted, beef
tenderloin is a holiday treat. For
beef Wellington, a fillet of beef is
covered with a pate or duxelles (a
mushroom mixture), wrapped in a
sheet of puff pastry and baked. The
tricky part is roasting themeat with-
out overcooking it and keeping the
pastry wrap from getting too soggy
ormushy.We adapted a recipe from
Cook’s Illustrated, following these
key steps:
• Dry-age the meat for at least

one to two days in the refrigerator.
(You can start today!)
• Make the duxelles ahead of

time: Spread out on a parchment-
lined sheet pan and refrigerate
overnight.
• Sear the beef tenderloin on all

sides before spreading the mush-
room mix on it and wrapping in the
puff pastry. A good sear provides a
crusty exterior and seals in all the
juices.
If you don’t want the expense of a

center cut tenderloin, buy the whole
tenderloin and cut it yourself.
Freeze the tapered end for another
use.

Crepe Purses with Salmon
Filling
Crepes:
2 large eggs
1 cup low-fat milk
1/4 cup water
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Send us your child’s photos
Did your child cry at the thought of snapping a photo with
Santa? Did your child throw a fit while you snapped a photo in
front of the tree? Hudson Valley Moms Like Me seeks the
most Hysterical Holiday Photos of 2010! Upload your picture
for a chance to win ticket prize packs to Stomp, the Gazillion
Bubble Show or The Flying Karamazov Brothers. Deadline is
Dec. 30.

HUDSONVALLEY.MOMSLIKEME.COM
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Fall is the harvest season, right?
That’s especially true when it comes
to cookbooks, which every year ar-
rive in a seasonal flood that puts ap-
ples and pears to shame. By some
counts, as many as three-fourths of
all cookbooks in the United States
are published in the couple of
months leading up to the winter hol-
idays.
Small wonder, as cookbooks

make perfect gifts. They’re relative-

ly affordable, easily found, and, if
used appropriately (read: cooked
from), they’ll continue giving for
years.
But sorting through that massive

flood is no easy task. We looked at
several dozen books this fall, read-
ing and cooking frommost of them,
before narrowing it to this select
group. There’s a little bit of every-
thing here, including the utterly
beautiful, completely uncookable
“Noma” (got birch sap?) and the ir-
resistibly homey “Southern Pies.”

“Heart of the Artichoke”
By David Tanis
(Artisan, 344 pages, $35)

Six months of the year, David Ta-
nis is downstairs chef at Chez
Panisse in Berkeley where, he
writes, “every day I get to design a
menu quite similar to the kind of
food I also cook at home— relative-
ly simple dishes, somewhat tradi-
tional, fresh, clean, gutsy.” The oth-
er half of the year he cooks dinner
parties from his tiny Paris kitchen.

He draws on both halves of his life in
writing this, his second cookbook.
(The first is “A Platter of Figs and
Other Recipes.”)
I’ve always loved his cooking, and

reading through this book, I’ve
stuck a good couple of dozen mark-
ers between the pages, there are so
many recipes I’m eager to cook.
These are not chefly recipes that re-
quire the help of an assistant to com-

Make two
impressive
meals for
Christmas

These cookbook gift ideas will suit any taste

SEE COOKBOOKS, 2B

SEE CHRISTMAS, 2B

Liz Johnson
ewjohnson@lohud.com

A group of friends getting together each year to decorate gin-
gerbread houses? That’s not so unusual.
But 19 of them — and all men? Year after year ever since

middle school? Now that’s a holiday tradition worth carrying
on.
Even so, this year might be the last for this particular group

of friends from Larchmont. They will be scattering across the
country for different jobs after college graduation, so their long-
running ritual of affixing pretzels and icing and gum drops to
home-baked gingerbread has taken on a little more meaning.
“They’re very sentimental about each other this year,” says

Betty Comerford, who hosts the gatherings each year for her
son, Phil, and his friends. “It’s about so much more than the
gingerbread. They’re just such a unique group of boys.”
The tradition started about 10 years ago, after Betty — a

Home and Careers Skills teacher at the Hommocks Middle

Joey Lipton Joe Spinner Burke Johnson Andrew Edell

Zach BergerDylan Hattem

Tim Dolan Brian Haber

TJ Fahey Mike Mezansky Dan Green Tom Waitt

Larchmont friends carry on
a holiday decorating tradition

SEE GINGERBREAD, 3B

Photos by Tania Savayan/The Journal News. See more photos at LoHud.com/food

Win big money
Metromix has a
closet full of loot to
give away this
holiday season!
From now until
Dec. 30, you can
enter to win some
sweet Hudson
Valley prizes! On
Jan. 3, we will give
away a $500 gift
certificate to the
Palisades Center, a
Hudson Valley
restaurant prize
pack including
$600 worth of gift
cards to local
restaurants —
among them, The Cookery in Dobbs Ferry, above — a
Post Road Entertainment prize pack — $400 worth of
gift certificates to PRE bars — and six tickets to see
NYC Dueling Pianos in New York City.

HUDSONVALLEY.METROMIX.COM

MEN
GingerbreadGingerbread



School in Larchmont — de-
cided to change an annual
tree decorating party she
threw for the children into a
gingerbread one, so everyone
would have something to take
home. She still hosts parties
for all three of her children—
her daughter, Sarah, is a
freshman in college and her
other son,Michael, is a junior
in high school — and takes
two full weekends to bake all
the parts for the houses. “The
oven doesn’t stop running
from 8 a.m. to 10 at night,”
she laughs.
“This tradition is only one

of many examples of the
Comerfords going out of their
way to show us a great time,”
Zach Berger, a senior at
Wake Forest, wrote in an e-
mail. “Whether being there to
watch a football game, have a
barbecue, make gingerbread
houses or just hang out, Bet-
ty has always made us feel at
home and feel like a part of
the family. The gingerbread
houses are just one example
of her efforts to make sure
that we all stay close.”
And stay close they have.

This year, on the weekend af-
ter Thanksgiving, the friends
planned an entire schedule of
togetherness: an annual foot-
ball game; a formal portrait
(where they dressed in
suits!); and a cocktail party—
with their parents (gasp).
And, of course, there was the
gingerbread party.
Each guy has his own seat

at a folding table, which Betty
rents for the occasion, and
there are communal bowls of
candy for decorations. (See
the recipe for Betty’s candy
suggestions. She says striped
gumworks great for shutters.)
“Some kids are really cre-

ative and are able to make in-
tricate designs,” says Phil.
“Some kids focus on their pas-
sions, like sports logos.
You’re able to see what kind
of person they are.”
And that’s evolved over the

years, says Betty. “You really
see all their personalities
come out,” she says. “This
one boy, Rory — I’ve told
him, ‘You must have been a
child who never colored out-
side of the lines!’”
One of the most memo-

rable houses, Phil says, was
made by TimDolan, who now
goes to Dartmouth. One year,
he decorated his house en-
tirely in pretzels. Everyone
teased him at the time, but
the following year — you
guessed it: “That was the one
I’ll remember,” says Phil.
“And I’ll remember forever.”
Phil, who is a finance and

accounting major at the Uni-
versity of Michigan, says he
knows some people might
make fun of him and his
friends— after all, it’s not the
manliest of activities to deco-

rate gingerbread houses.
“But I think you need to

step back and say it’s kind of
funny,” he says. “You don’t
take yourself too seriously.
We’re 20 or so — but we’re
still decorating gingerbread,
and that’s fun. We’re sitting
around, having conversations
and making jokes and laugh-
ing. And that’s part of the hol-
idays, too— being able to en-
joy hanging out.”
Will they ever do it again?

That remains to be seen. But
this holiday tradition has
helped make these friend-
ships ones that Phil thinks
will last a long time.
“There’s a lot more tech-

nology now to help stay in
touch,” he says. “It’s a lot eas-
ier to remain friends, even
across the country.”
True. But it’s awfully hard

to pass the gumdrops. Or the
pretzels.

Gingerbread Dough
Betty says: “This is a very

kid-friendly dough, easy to
work with and not heavily
spiced like some ginger-
bread. And it makes your
house smell so goodwhen it’s
baking! This recipe will make
1 gingerbread house with
plenty left over for ginger-
bread men.”
1 cup butter, softened to room
temperature

1 cup brown sugar
1 1/4 cups molasses
2 eggs
1 tablespoon cinnamon
1 teaspoon ginger
1 teaspoon salt
1 teaspoon baking soda
6 cups all-purpose flour
Cream the butter and the

brown sugar using an electric
mixer until light and fluffy.
Spray a liquid measuring

cup with nonstick cooking
spray and measure the mo-
lasses. Add to the creamed
mixture.
Beat in eggs, one at a time.
Add in the cinnamon, gin-

ger, salt and baking soda
along with 2 cups of flour.

Mix on low speed until com-
bined. Add in 2 more cups of
flour and mix on low speed.
Add in remaining 2 cups of

flour. Dough will be very
thick, so keep mixer on low
speed. Divide dough into 4
thick pancakes and cover
each with plastic wrap. Re-
frigerate for at least 1 hour.
Preheat oven to 350 de-

grees. Roll out dough to 1/4-
inch thick on a lightly floured
board. Cut out shapes using
cookie cutters or make your
own template for a ginger-
bread house out of cardboard.
Betty’s gingerbread house

consists of 3 rectangular tem-
plates: the roof template that’s
7 inches wide by 9 inches
long; the side template that’s
4 inches wide by 7 1/2 inches
long; and the template for the
front and back of the house,
which measures 7 1/2 inches
wide by 8 1/4 inches long.
You need to bake 2 of each
piece. To save time from hav-
ing to recut template after
each piece, you can roll out
your dough on foil and then
transfer foil to baking sheet.
Bake 15-18minutes or until

lightly brown.
Use the leftover dough to

make gingerbread men; they
bake for less time than the
pieces for the house. The roof
takes the longest to bake be-
cause it is such a large piece.

Royal Icing
Royal Icing is the icing

needed to glue the house to-
gether. Be sure to keep a

damp cloth over it, or it will
get hard very quickly. I usu-
ally double the recipe when I
make it because I like to use
a lot of icing.
3 tablespoons meringue pow-
der

6-8 tablespoons warm water
5 cups sifted confectioners’
sugar
Place the meringue pow-

der and warm water into a
mixing bowl. Beat until well-
mixed.
Add in confectioners’ sug-

ar, 1 cup at a time. If it starts
getting too thick, you may
need to add water, but add
just a small amount at a time.
Beat icing on a low speed

for about 10 minutes. You
want the end consistency to
be almost like marshmallow
fluff.
Divide the icing in half and

place half in a sealed contain-
er, and the other half I use to
make “icing bullets.” Place
about 1 cup of icing onto a
piece of plastic wrap; seal up
both ends. Make several of
these “icing bullets” to use in
an icing bag when ready.
When it’s time to assemble

the house cut off the plastic
wrap from one end of the ic-
ing bullet and place into an ic-
ing bag with a large tip. Then
use a twist tie to seal off the
icing bag to make it easier to
work with.
Purchase round 16-inch

cardboard circles as the base
for the house. Start by placing
a line of icing onto the card-
board circle the length of

both sides of the house.
Place edge of the two side
templates into the icing, and
use cans to hold up sides on
inside and out until dry. Be
sure the sides line up to be
the exact distance to fit the
front and back of the house.
Then repeat with a line of ic-
ing to hold up the base of the
front and back. Again, use
cans to hold pieces in place
overnight. Do not place on
roofs until the next day to give
the sides and front and back
plenty of time to set. The next
day, use the icing bag to place
a layer of icing down roof
sides to hold roof in place.
Again use the cans to hold up

roof in place overnight. As-
semble the house a few days
before the decorating to
make sure the house is solid.

For decorating:
Now the fun part — deco-

rating! It’s best to start with
the roof and work in small
sections at a time so the icing
doesn’t dry out before you
have had time to place on the
candy. You can also use the
icing bag to get detailed
around the windows and
doors. In addition, use the
candy to decorate the yard
around the house. The more
candy the better and variety
is essential.

Some of Betty’s favorites:
Gummy Bears
Gummy Lifesavers
Candy canes
Skittles
Twizzlers
M&M’s
Tootsie Rolls
Swedish Fish
Chiclets
Smarties
Big/small gum drops
Dots
Candy wreaths/Santas/

trees
Sugar wafers
Peppermint green and red

swirls
Chocolate nonpareils
Kisses
Pretzel rods and sticks
Striped gum
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Pets

Now Taking Holiday Orders
• Cooked Lobsters & Raw Shrimp • Baked Clams • Calamari Salad • Fresh
Cleaned Calamari (squid) • Fresh Smelts • Scungilli • Baccala (salt cod)

• Chopped Clams • Clams & Oysters Opened • Cleaned Eels • Smoked Salmon
• Jumbo Lump Crab Meat • Homemade Cocktail & Tartar Sauce • Flounder

• Grey Sole • Halibut • Red Snapper • Cleaned Shrimp • Cooking Tips Offered
& Much, Much More!

295 MidlandAvenue, Port Chester, NY 10573

914-937-2232 • FAX 914-937-4103
Across from Pathmark Shop. Plenty of parking.

Now accepting MasterCard and Visa
E-mail: PortchesterSeafood@verizon.net

FRESH SEAFOOD DAILY
HOT LUNCHES DAILY

Open Friday Christmas & New Years Eve 8am-3pmOpen Friday Christmas & New Years Eve 8am-3pm

6 Frontage Street
Off Rt. 9A, on 287 East Entrance Ramp

Tel. 914.345.8522
Sun.–Thurs: 10AM-Mid. • Fri. & Sat: 10AM–1AM

* With This Ad. 1 Item per ad. Excludes Sale
Items & Blu Ray Dvds. Not to be Combined

with Any Other Offer. Exp. 12.25.10

P O R T C H E S T E R

MEATERIA
141 North Main St.

Port Chester
939-9752 or 939-3110

FRESH PERDUE

CHICKEN
CUTLETS
No Limit, Thick or Thin

LB.
$199

BONELESS
JUMBO

BACCALA
LB.

$899

GRADE A
X-LARGE
EGGS

$199
DZ.

Say Merry Christmas with
a Meateria Gift Certificate
From all of us to all of you.

Happy Holidays!

For your Holiday Dinner, we have
a large selection of Rib Roasts,
Smoked & Fresh Hams, Ducks,
Turkeys, Cheese, Capon Roasts,

etc., and award winning
Jaindl Turkeys!

USDA CHOICE/PRIME
FILLET OF BEEF

TENDERLOIN
$999

LB.
Cut on request

“Where Every Dog is the Teacher’s Pet”

caninekindergarten.com

Dog Daycare
Cage Free Boarding

♦ Live Webcams
♦ Human Companions 24/7
♦ Training - Obedience,

Tricks, Dancing
♦ Puppy Socialization
♦ Grooming
♦ Indoor/Outdoor

Mt. Kisco

914-218-8258
Cortlandt

914-739-PUPS(7877)

NOW PLAYING IN DIGITAL AND SELECT 2DTHEATERS

GOLDEN GLOBE®NOMINEE
BEST ORIGINAL SONG “THERE’S A PLACE FOR US”

Music & Lyrics By: Carrie Underwood, David Hodges and Hillary Lindsey

MOTION
PICTURE

“PURE MAGIC.
”

J.D. Heyman,

RYAN KAVANAUGHANDREW MIANOMEGHAN LYVERSDANIEL LUPINANCY TENENBAUMEXECUTIVE
PRODUCERS

UNIVERSAL PICTURES AND PARAMOUNT PICTURES PRESENT IN ASSOCIATION WITH RELATIVITY MEDIA ATRIBECA/EVERYMAN PICTURES PRODUCTION A PAULWEITZ FILM
ROBERT DENIRO

JAY ROACH JOHN HAMBURGJANE ROSENTHALPRODUCED
BY ROBERT DENIRO

BEN STILLER OWEN WILSON BLYTHE DANNER
STEPHEN TRASKORIGINAL

SCORE BY

JESSICA ALBA LAURA DERN DUSTIN HOFFMANTERI POLO BARBRASTREISAND
“LITTLE FOCKERS”

DIRECTED
BY PAULWEITZ

&MARY RUTH CLARKEGREG GLIENNABASED ON CHARACTERS
CREATED BY

WRITTEN
BY JOHN HAMBURG AND LARRY STUCKEY

SOUNDTRACK ON BACK LOT MUSIC
AND VARÈSE SARABANDE RECORDS

A UNIVERSAL PICTURE
©2010 UNIVERSAL STUDIOS AND DW STUDIOS LLC

STARTS TODAY
CHECK LOCAL LISTINGS FOR THEATERS AND SHOWTIMES

MOBILE USERS: For Showtimes - Text FOCKERS with your ZIP CODE to 43KIX (43549)!

NOW PLAYING AT THEATRES EVERYWHERE
Check Local Listings For Theatres And Showtimes

BlackSwan2010.com

4
BEST PICTURE

NOMINATIONS INCLUDING
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G LOB E®
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R
AM

A)

WINNER!

12CRITICS’ CHOICE

B E S T P I C T U R E

m o r e t h a n a n y f i l m i n H I S T O R Y
W I N N E R !

I N C L U D I N G
A W A R D N O M I N A T I O N S

© 2010 Paramount Pictures. All Rights Reserved.

BEGINS TODAY
AT THEATRES EVERYWHERE

CHECK LOCAL LISTINGS FOR THEATRES AND SHOWTIMES
No passes or discount tickets accepted.

TRUE GRIT’ IS A NEW COEN BROTHERS CLASSIC.

GREAT FILMMAKING.GREAT ACTING.
GREATMOVIE.SADDLE UP.

PETER TRAVERS

“‘

”

“‘TRUEGRIT’IS ACLASSIC
EXPERTLYREVISITED.”

MARY POLS

Elmsford 6 Frontage Street
Open Everyday! Tel. 914.345.8522

*With this ad. Exp.12.24.10 See in stores for details.

GINGERBREAD: Annual tradition started in middle school
CONTINUED FROM 1B

Tania Savayan/The Journal News
From left, Rory Fugazy, Scott Krenkel and Philip Comerford decorate gingerbread houses at the Comerford home in Larchmont.
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