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The Portland-based brew-
er’s reddish extra special
bitter is made with English-
style yeast. Like a sour-
dough starter, it is replen-
ished year after year.

To Sansone, a holiday ale
is of the same ilk as a German
Oktoberfest or summer ale.

“There is a scarcity as-
pect to the beer ... ‘drink it
while you can,’” he says.

At smaller, newer outfits
such as Funky Bow Brewery
and Beer Co. in Lyman, holi-
day ales go as fast as dis-
counted cashmere on Black
Friday.

Santa’s Sack, a red ale
aged for a year in Woodford
Reserve bourbon barrels,
was released on Dec. 12 and
there are just 20 bottles left.
The limited, small run of the
750-milliliter bottles (which
retail for $18) are akin to a
collector’s item.

“People look forward to it.
It’s an anniversary thing,
available every holiday,”
says Funky Bow’s Abraham
Lorrain. “We have fun brew-
ing it. It’s bigger with higher
alcohol content.”

Bourbon-soaked wood im-
parts a toasty, vanilla, fes-
tive flavor.

But what makes a winter
beer wintry?

“It’s whatever you want it
to be, really. There is no
such style as a winter ale, it
tends to be richer in body, to
go with cooler weather,
more flavorful,” says Port-
land’s craft beer grandaddy
D.L. Geary.

What will you leave out
for Saint Nick?

back when we did Need-
hams. I concluded that I
wanted none of the paraffin
even though I know the tiny
bit that I’d consume
wouldn’t kill me. If you ob-
tain a richer sort of choco-
late, it will melt and behave
very well, firm up and be
glossy.

Incidentally, I had a gro-
cery-store-aisle conversa-
tion with a lady looking for
paraffin in the baking sec-
tion where you won’t find
it. This is one of those
items you need to get from
the hardware store, and
probably obtain during
canning season when old-
timers might still be melt-
ing paraffin to seal the top
of jelly.

For the kneading and
hand-rolling steps, Jim uses
latex gloves to keep his
hands clean.

Jim’s buckeyes are gener-
ously-sized. Stuff one of
Jim’s in a noisy kid’s pie-
hole, and you’ll have peace
and quiet for five minutes.
I’m inclined for slightly
smaller, personally, but suit
yourself.

And if you don’t like the
little hole left in the top by
the toothpick used for dip-
ping, just smooth it over
with your finger. The reci-
pe can easily be halved be-
cause maybe you won’t
want 150 little nuggets of
temptation around. Or
make the whole batch and
take care of your whole
Christmas gift list.

P.S. The Fruitcake Haters
Fruitcake struck a chord
with many of you who got in
touch.

Jean Warren asked,
“Could I halve the recipe
and bake it in a single pan?”

I don’t think so — for a
single loaf pan, I’d suggest a
quarter of the recipe and
bake it for the same amount
of time, two and a half to
three hours, at the same
temperature, 250 degrees.

Jean said, “This looks
like a recipe my mom had
for years and lost. I’d like to

surprise her at Christmas
this year … her 94th!” What
a lovely idea that is.

Connie Tracy wrote, “I
have always hated fruit-
cake, but I think that I could
love this.” Yes! Then she
asked, “What can you use if
you don’t want to use alco-
hol on the top of the fruit-
cake? Is there any alterna-
tive?”

I suggested orange juice
or grape juice concentrate,
but I really believe that
since the alcohol is partly
there for preserving the
cake, you would just skip it
altogether and just keep the
cake in the fridge.

Kendra Newcombe from
Searsport wrote, “I am send-
ing you my fruitcake recipe
that does not have the ugly
fruit in it either. This fruit-
cake has changed the mind
of many fruitcake haters!”

So now I have another reci-
pe, and when this year’s batch
made from Cynthia’s recipe is
gone, I’ll have another to try

and share with you all.

Send queries or answers to
Sandy Oliver, 1061 Main
Road, Islesboro 04848.
Email sandyoliver47@gmail.
com. For recipes, tell us
where they came from, list

ingredients, specify number
of servings and do not ab-
breviate measurements.
Include name, address and
daytime phone number. And
make sure to check out
Sandy’s blog at tastebuds.
bangordailynews.com.

— Wrap dough in cello-
phane and chill in refrigera-
tor overnight, or at least 2
hours. It should be firm to
the touch.

— If you’re worried about
using too much flour, roll
dough on a Silpat, or be-
tween two sheets of parch-

ment. Make sure you roll
evenly so cookies are the
same thickness.

— Dip cookie cutters in
flour so the edges don’t
stick. Excess dough can be
re-rolled up to two times.

— Place cookies far
enough apart on the sheet so
that they don’t bake into one
another.

— Cool completely on a
wire rack before decorating
with icing.

1 cup (2 sticks) butter
1 cup powdered sugar
1 egg, beaten
1½ teaspoons almond

extract
1 teaspoon vanilla extract
1 teaspoon salt
2½ cups sifted flour

In bowl of stand mixer fit-
ted with paddle attachment,
cream butter. Add powdered
sugar. Blend in egg, almond
and vanilla extracts, salt and
flour. Chill dough until firm,
at least 1 hour.

Roll dough to 1/4-inch
thickness on well-floured sur-
face. Cut into desired shapes
with cookie cutters. Place cut-
outs on greased cookie sheets.
If decorating with colored
sugar, sprinkle sugar on top
of cookies.

Bake cookies at 375
degrees for 8 to 10 minutes.
Cookies should not brown.
Frost and decorate when cool
with Royal Icing (recipe fol-
lows).

— Jennifer Waters, via
Annie-Eats.com.

Christmas Sugar Cookies
Makes 40 cookies

4 cups powdered sugar,
sifted

2 tablespoons meringue
powder

5 tablespoons water

Combine all ingredients in
the bowl of a stand mixer fit-
ted with the paddle attach-
ment. Mix on low speed until
the sheen has disappeared
and the icing has a matte
appearance (about 7 to 10
minutes). Transfer the con-
tents of the mixing bowl to an
air-tight container. This will
be the stiffest consistency of
the icing, and at this point it
still will be too stiff to use for
decorating.

Add more water, a very
small amount at a time, and
stir by hand until fully incor-
porated. Continue until the
icing has reached a consisten-
cy appropriate for piping.
(Remember, if you are having
any difficulty piping, it is still
too thick. Add a little more
liquid and try again.)

Using a pastry bag, pipe
around the edges of each
cookie. Let it stand so the
icing will set. Make sure to

keep the leftover icing cov-
ered at all times when not in
use so that it does harden.

Once all the cookies have
been edged, transfer some of
the remaining icing to a sepa-
rate air-tight container. Thin
out by incorporating a small
amount of water at a time,
until the icing drips off the
spoon easily when lifted and
then smooths in with that still
in the bowl. If the icing is too
thin, add more sifted pow-
dered sugar to thicken it
again. Once the icing has
reached the desired consisten-
cy, transfer it to a squeeze
bottle (or a plastic bag with a
hole in one corner), and flood
the area surrounded by the
piping on each cookie. If it
does not completely spread to
the edges, use a toothpick to
help it along. Allow to set.

Use the remaining thicker
icing for piping decoration as
desired. Gel icing color is best
as it does not add a significant
amount of liquid. Liquid food
coloring can be used as well.
Add powdered sugar as need-
ed to compensate for any thin-
ning that occurs.

Royal Icing

1 pound (4 sticks) salted but-
ter, softened

2 pounds smooth peanut
butter

3 pounds confectioner’s
sugar

2 pounds of chocolate chips
2 tablespoons grated paraf-

fin (optional)

Combine the butter, peanut
butter and sugar, and knead
into a dough.

Hand-roll into small balls
and place on wax paper or
parchment paper covered

baking pans or cookie sheets.
Put them into the freezer to

harden for the next step.
In a double boiler, melt

chocolate chips, and when
melted, add the optional grat-
ed paraffin.

Remove peanut butter balls
from the freezer, and using a
toothpick stuck into the top of
the balls, half-submerge each
ball into the melted chocolate.

Set the coated balls back on
the pans/sheets, and put back
in the freezer to set up.

Keep cool until shared.

Buckeyes
Makes 150-160 candies

THOMAS WILSON

Gritty McDuff’s Christmas Ale was first brewed in Portland
20 years ago. The seasonal red ale is designed to keep you
jolly.

SANDY OLIVER

Jim Robert’s beautiful peanut butter and chocolate buckeyes.
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