Winter Ce
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Centerpiece Contest:

Where in the World is
Frosty the Snowman?2

Access and Resource Sharing
Best Use of Color

.

: Acqt;isifions and Collection ervices
Best Story

See more pictures from the party in the photo round-up: 2022/12/2022-Winter-Celebration.pdf }

WHERE IS FROSTY
THE snowmane  f,
UNDER THE spAr

Health Science Center Libraries
Most Creative

Latin American and Caribbean Collection
Most Complex
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Recipe Corner

What m,

. a
German Potato Salad Instructions This gl i‘::/ your dish favorites
. . e Y
e 6 medium white potatoes Meals hejy b At Qlmest all
1. Cook unpeeled potatoes fich ang flg /i Taws and jt ;
e 1/2 pound of bacon, in salted water until tender. Yorful as q Side g hlf g
Sh.

cooked and diced 5

e | cup of chopped (yellow 3.
or white) onion

e 1/2 cup of water :

e 1/2 tsp of each, salt and 3.
pepper

e 2 TBSP of sugar 6.

e | TBSP of flour 7.

e 2 TBSP of white vinegar 8.

While potatoes cook, cook bacon until crisp.
Remove all but 2 cup of bacon drippings.

Add onion to bacon drippings and cook 3-4 minutes until
golden.

Mix together salt, pepper, sugar and flour stirring until
blended. Add combined vinegar and water.

Cook this mixture over medium heat, stirring constantly until
thick.

Peel hot potatoes and slice into salad bowl.
Pour hot mixture over potatoes and toss lightly.

Flavor text

| always serve picadillo on top of white rice. What's great about this recipe is that if you're
really pressed for time (or don't have the energy to actively cook as the recipe suggests),

you can just throw all the ingredi

ents together into a crock pot and let that sucker sit for 6

hours. You can even buy a jar of fomato-base sofrito at the store to skip the dicing and
mincing! It won't taste the same,

need is the ground beef, spices,

but it's almost as good. With this method, all you would
olives, water, and cooking wineSubmitted by Joanne Endorf

e 1/2 cup of almonds Steep the almonds in hot water for 5

e 1 1/2 cups of hot water minutes to remove their shell. Combine
e 2 cups of lukewarm water ingredients. Serve very cold and garnish
e 1/2 cup of sugar with a cherry.

Flavor text

Horchata recipes vary by country and
culture. This particular recipe is most like
Valencian horchata, but instead of using

tiger nuts, also known as chufa, it uses

almonds which are easier to find in the US.
, melon
seeds, sesame seeds, calabash, and spices,

Horchata can also be made with rice

including cinnamon.

Almond Horchata

What makes your dish a favorite?

This recipe is from a UF library project! This
recipe was originally published in Diario las
Américas, a newspaper from Miami in 1956.
You can find it and other historical recipes in
the Recetas de las Américas web project at
recetas.domains.uflib.ufl.edu/
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match photos of your
colleagues from childhood
to current photos.
Theme: Winter Fun

Caleb Del Rio

a) Tree with Tinsel
b) Tree with Fence
c) Happy Hats

d) Spiderman Bike

1) Caleb Del Rio
2) Christy Shorey
3) Jane Barnwell
4) Joanne Endorf

Spiderman Bike Jane Barnwell ' Joanne Endorf
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Recipe Corner

Instructions
Miami Beach Cole Slaw
e 2 cups shredded red 1. Combine cabbages, carrots, green pepper, and onion; set
cabbage aside.
e 2 cups shredded green 2. Combine vinegar, oil, and sugar in a lidded jar or similar
cabbage container with lid, shake well, and pour over vegetables.

e | cup shredded carrots Season with salt and pepper to taste.

e 1/2 green bell pepper 4. Chill 2 hours minimum.
(sliced or diced)

e | small white onion

w

(diced) What makes .your dish Flavor text
e 1/4 cup vinegar of choice e
(red, white, or apple My Grandma Lil's adaptation Optional additions: bleu
cider) from Wolfie's Delicatessen in cheese crumbles and or
e 1/4 cup canola oil Miami Beach. | hail from *pinch* of celery seed.

e 1/4 cup sugar

Submitted by
Sheri Edwards

Miami originally.

- = A -
- w

» "

Vegan Cowboy Cookies

2 cups quick-cooking oats

2 cups all-purpose flour

1 tsp baking soda

1/2 tsp baking powder

1/2 tsp salt

2/3 cup canola all

2/3 cup sugar

3/4 cup packed dark brown
sugar

1/2 cup soy milk

1 TBSP ground flox seed

1 tsp pure vanilla extract

1 cup shredded coconut

1 cup semisweet chocolate
chunks

e 1 cup chopped toasted pecans

1.Preheat oven to 350°F. Line two baking sheets with
parchment paper.

2.In large bowl, beat together oil, sugar, brown sugar,
nondairy milk, flax seeds, and vanilla.

3. Add oats, flour, baking soda, baking powder, and
salt.

4. Just before the mixture is completely combined, fold
in the coconut, chocolate chunks and pecans.

5.For each cookie, drop 1/4 cup of dough (about the
size of a golf ball) onto cookie sheets. The dough wiill
be sticky and thick. Leave about 2 inches of space
between each cookie. Jumbo cookies — large
scoop, regular cookies - medium scoop

Additional nuts or chocolate chips 6. Flatten slightly with moistened fingers; repeat

or chunks for decorating tops of dipping in water for each cookie.

cookies [ 7.Bake for 14-16 minutes until edges start to brown. Let
; the cookies rest on the baking sheet for 5 minutes,

then fransfer to wire racks to complete cooling.

ALI10yS AjsuyD (z = &g uowispids (p
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Recipe Corner

1 large red onion, chopped
2 cloves garlic, minced

1 TBSP olive oil

6 cups sweet potatoes, peeled
and cubed

6 cups vegetable stock

1/2 tsp dried thyme

3 red bell peppers

the juice of half a lemon
1/8 tsp cayenne pepper
1/2 tsp salt

pepper to taste

2 TBSP sour cream

Heat oil over medium-low; cook garlic and onion until onion turns franslucent.
Add sweet potatoes, stir thoroughly and cook for 10 minutes.
Add the vegetable stock, bring to a boil, then cover and simmer for 15 minutes.

In an oven-safe dish, broil the red peppers until the skin blisters all over and begins to char,
turning periodically so each side is done.

5. Peel the charred skin off the peppers, seed them, cut them info strips, and put them into a
blender with half of the soup.

6. Puree the mixture and pour it back in with the soup, reheating it.
7. Add the juice of half a lemon, cayenne pepper, and salt and pepper.

8. Ladle into soup bowls and garnish with sour cream and additional thyme and/or cayenne
pepper as desired.

Ao~

From the December p o ' '
Wellness Calendar - A 2022 Winter Celebration

We want your feedback!

Dec. 14 Dec. 19
Build 12:00 - 12:15 pm; Read a Book
ﬁe P ; » The Winter Celebration Planning
Dec. 20 . . \ § Committee is soliciting feedback
Dec. 15 Color a holiday picture — from Smathers Libraries
Donate Blood Dec. 21 ) personnel, whfe’fher you
Dec. 16 Winter Solstice 2022 ]O;T;ngrerd];:\e in-person party on
Bake a batch of cookies Dec. 22 . _ .' .'
Look at holiday lights This input will be used to help
Dec. 17 » yi9 focus next year's celebration
See Nutcracker @ Phillips Dec. 23
Center for Performing Arts White Christmas — 4pm AMC
De.c. 18 . Dec. 24 Feedback Survey:
Write a letter to soldier Read “A Night Before Christmas” or tinyurl.com/UFLIB-2022-WC-
overseas for holidays “A Visit from St. Nick” from UFDC Feedback
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