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I rework that great
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be depressing, Who
ities, five (million)
id hair?

he holiday season, I
gether, so we’ll just
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Unbeatabie
Italian
sweet treat

By JODIE C. MORGAN
eatlnonthecheap com

It “doessi’t. matter *how
you_ 'get, - hay
dessert - for.-
aIWays sounids llke agreat

idea. Especially this time -

of year when the last slice

of pumpkin pie is totally a -

balanced ‘meal -and the

family. weekend -brunch -

most certainly includes. a

heaping p11e of cnmamon :

rolls.

Cookxes are a. h’cﬂe hard— I

er to justify. 1 guess you
could call it a “breakfast
cookie” but they lack the
social acceptance of more

traditional * - breakfast
sweets .
- Enter the Itahans

~:Ttalians -are geniuses.

What other ' culture - has
.~ -come up with a way to-
- make having cookies for

‘breakfast not only accept-

; . ‘able but styhsh'? Lican’t.
.. think -

_ I_tahans We_re

y gran

“bréakfast -

“makes

:cup__-(l stlck)_softened butter e
d sugar 0
YA oup packed hght brown sugar

1 teaSpoon varulla extract _

enough to come up with'
' biscotti (that means “twice:
. baked”), which is basical- -
ly a giant cookie 1oaf that

is sliced .and baked again

They paired biscotti with

‘coffee and instantly trans-.-

formed ‘the ‘cookie “into .

acceptable. breakfast fare.
- The -even. better thing.
about ‘biscotti is that it’
exceli_en_t 'gifts!K

-,2 cups all purpose flour -
1 ¥ teaspoons baklng powder
Ya teaspoon salf - -
o ‘.;1 cup semi- sweet chocolate chlps N

Chocolate clup biscotti.

'_ Throw a few ina fancy tin
“with a coffee: cup and you

have yourself one: extra

‘special - teacher/co~work~
':Eer/nelghbor gift. '
until “somewhat - ¢iunchy, .

-Because nothmg says

" “Christmas” -like havmg R
‘cookies for breakfast
kR

Jodle Morgans reclpes

‘may be found at eatinon-
thecheap.com. She hves in
'Centervﬂle -

Chocolate Chlp Blscottl - ‘j-
Makes 12-15 blscottl o B

chocolate chips.

":-Preheat the oven to 350 degreos R R g
- In a stand mixer, cream the butter and sugars together untll hght and ﬂuffy -
s :Add in the eggs and vanilla and beat until well incorporated. - - .
‘¥ - In a small bowl, combine the flour; baking powder and salt, then gradually i
“add that mixture to the egg mxxture Stir llntll ]ust combmed Fold in the E

Turn the dough out onto a parchment lmed bakmg sheet and shape into a
3” x 15” loaf (it should be somewhere around %” thick).

| Bake at 350 for 25-30 minutes or until lightly browned, Remove from the §

} oven and let cool for 30 minutes. Reduce the oven temperature to 325 §

¥,-needs '

‘For dlsabled

Pathfinder %'-.fi
is. topic Wed."

Tennessee  Disability
Pathfinder will bring dis--

‘ability related information’

and customized resource-
referral to the Lewis Cowity.
Library in on Hohenwald at
10 am, Wednesday, ,
December 14

Information coordmatm '
Katen Mevis will lead a 30~
minite training presenta-’

tion -on the many facets of

Tennessee Dlsabﬂity_

‘Pathfinder, and how to use”

followed. by a questlonj; :

‘members in" ;conﬁdentlal‘
sessions to discuss ‘theif
and - identify
resources. which may o

-’helpﬁJl Individuals - an;(i

families may also have cus=
tormized - research ‘done’ i

help find what is available;

Persons who don’t- have
time to stay for an m—perscin

-congultation, can sign up fof.- |
* a phone call on another day

For this pilot:: project;

_Pathﬂnder is reaching out ig.

persons in several Middle

Tenmessee counties which'

were not represented in the
thousands of Tennesseans
who . contacted Pathﬁnder
last year. .

© Mevis entered the dlsabll-
1ty field as a .parent of a
child with severe disability.
After her experience navis -

‘gating healthcare and edus

cational - systems, --.and
Partners in Pohcymakmg

. §§ ~training, she started a sec-' :

§ _ond carcer. For eight years -
“at The Arc Tennessee, shé
‘supported  families ‘on two.
‘waiver . programs. -Since.

2014, she has been fielding
resource questions from

‘English-speaking callers to"

Pathfinder’s
helpline.

“T Joarnad frathand hn\n

toll~free




1?7

licRecords.pdf.
its should be sent to

ts.open.records@c -

;odel. will beoonte

form, a policy _that B
adopted by county

icipal governments

he requirements of
. which . becomes,'}

July 1.

2 and | includes

W gtudelmes and :

rlse

ns. The pl.an, pro-
“the 11.S. Fish and
Service earlier this

ens the way for
in  Wyoming,

i and Idaho, the

Rocky Mountain

t border the park.,” -

nen and ranchers
he plan, claiming
nber “of -conflicts
inish by targeting

it bounce hunters °

ly shot game or
1arm llvestook »
an writes, :

va_noms_t_s - and

Americans; -who.
the grizzly 1o be.

yppose removing
from endangered

B i 3” % 15” loaf (it should be somewhere around %" thick),

| degrees,

UL | .ing sheet, cut side up. Bake for an addltlonal 10 imnutes Flip them over and [
vhere you go,.and . § I
-station and request .

on my acceptance - § .—-‘days

:.ought on open records pohcy

“.records requesters and gov-

* " whether to allow -e-mailed i
odel draﬂ: pohcy is

TR ol Tepresented in the

ChOCOlate Chip i —_—
Makes 12-15 biscotti

f ‘/z cup (1 st1ck) soﬂened butter o
% cup granulated sugar

Vi cup packed light brown sugar

- 2 large-eggs ™

1 teaspoon Vamlla extract

2 cups all purpose flowr -

1 ¥ teaspoons baking powder

Y4 teaspoon salt

1 cup semi-sweet chocolate chips

Preheat the oven to 350 degrees.
' Inastand mixer, cream the butter and sugars together until light and fluffy.
f Add in the eggs and vanilla and beat until well incorporated. :'
§ - In a small bowl, combine the flour, baking powder and salt, then gradually

add that mixture to the egg m1xture Stir until just combined, Fold in the |
«chocolate chips, .
- Turn the dough out onto a parchment lined bakmg sheet and shape mto aj

§ Bake at 350 for 25-30 minutes or until lightly browned. Remove from the §
' oven and - let cool for 30 mmutes Reduce the oven temperature fo 325 &

Once cool, slice the biscotti into 1-inch (1sh) pxeccs and return to the bak—

then bake fot another 10 minutes, -~
i Let them cool completely, then store m an alrtlght contamer for up to5 f

cons;deratlons including on
issues that often have caused
“disputes between - public

instructs govemment entl-
ties to indicate in their poli- .
cies whether pubhc records
requests will be acce by
phone, . . fax, ‘e:m
through the web This is
the only place where di

. phone,
- While the draft best-prac-

-custodians -to.  produce
records - electromcaily
“yvheni feasible as a means

‘etnent entities, -

" The . draft” policy klcks
many decisions on some of
‘the, ‘most .controversial dis-
‘putes to the md1v1dual gov-
ernment entities — such as

nomical - and  efficient
“method :
eCor

custochan is not obligated to

implied, 'The. draft
instructs - govemment

- allow :requesters 1o, -
copies of records with p
sonal equipment, such

requests and taking plctures
of public records. =~
The: draﬁ “model pohcy

tice guidelines encourage

f utilizing the most eco--

-of producmg‘_ .
> it also notes that a -
- donations will be accepted
-provide the record in a for- -
mat that could be manipulat-
ed,_suchas 1 data fonnat. . bes

thousands of Tennesseans
who contacted Pathﬁnder
last year.

Mevis entered the dtsabﬂ—
ity field as a parent of a
child with severe disability. .
After her experience navi-
gating healthcare and edu:
cational systems, and
Patiners in Pohcymaklng
training, she started a sec-
ond career. For eight years
at The Arc Tennessee, shé
supported families on two
waiver programs, Since
2014, she has been ficlding
resource questions from
English-speaking callers to
Pathfinder’s . tollufree
helpline, -

“I learned firsthand how
hard it can be in Tenricssee
to find what you need for a
child with a disability. I've
been there,” -she . said, “It -
became my passion and

# . purpose fo help others ‘on

similar pa

EHHS concert
‘Monday night -
Choir ‘and " bands from
East Hickman Middle and
East Hickman High schools
will present a Christmas
concert on  Monday,
Decermber 12 beginning at

~7 p.m. in the h1gh school

auditorium. -
Admission is free, though

Director Greg Gunther

-said light refreshments wﬂl




