this issue in community

Homes Built With Heart

Habitat for Humanity strengthens families and provides hope, one home at a time.

“I see life as both a gift and a responsibil-
ity. My responsibility is to use what God
has given me to help his people in need.”
This statement, from Habitat for Hu-
manity’s founder, the late Millard Fuller,
crystallizes the experience of Habitat

100 sandralee semi-homemade  july.august 2011

Sandra Lee and Semi-Homemade Maga
publisher Brian Hoffman work alongside voluntee
and partners during a recent build for Habit
for Humanity of Greater Orlando Area. Seve
families will benet from this unit of energy
ef cient condominiums called Stag Horn Villa

partners (homeowners). Each partner

receives the gift of decent, safe, afford-
able housing, but homeownership is also

a responsibility that the partner earns

through classes taken and sweat equity

put into their home or others.

The international organization, once
called by President Bill Clinton “the most
successful continuous community ser-
vice project in the history of the United

States,” operates in all 50 states and in
dozens of other countries. Since it was
founded in 1976, its staff, volunteers,
and partners have built more than
400,000 houses, helping more than 2

million people.

Habitat for Humanity is an endeavor
close to Sandra’s heart, as 80 percent of
the homeowners it helps are hard-work-
ing single moms with young children.

Habitat also gets a boost from the proceeds of its ReStore outlets. Located all over the
United States and in Canada, these outlet stores sell reusable and surplus building
supplies to the public. Corporations, groups, and individuals donate building supplies,
as well as home accessories, furniture, and appliances to Habitat. These items are sold
at a much-discounted price and the pro ts help fund more of Habitat’s projects.

To learn more about how you can help Habitat's
efforts where you live, go to www.habitat.org.

“It takes the hammer of persistanc® drive the nail of success.
—John Masompletely set (about 3 to 4 hours).

Coconut Sugar Cookies

Makes 13 cookies

Prep: 20 minutes, Bake: 9 minutes per
batch, Cool: 30 minutes, Stand: 4 hours

1 (17.5-ounce) package sugar
cookie mix, Betty Crocker

13 cup butter, softened

1 tablespoon all-purpose our

1 large egg

1*> teaspoons coconut extract

1 house-shaped cookie cutter
(212x3t2 inches)

Royal Icing (recipe follows)

Red food coloring gel, Wiltdh

Royal blue food coloring gel, Wiltén

1.Preheat oven to 375 Line 2 large
baking sheets with parchment paper.
2. In a large bowl, stir together cookie
mix, butter, our, egg, and extract
until a stiff dough forms. On a lightly

oured surface, roll dough té-inch
thickness. Using house-shaped cultter,
cut out cookies. Gather scraps, and
roll out again to cut out more cookies.
Place 2 inches apart on prepared
baking sheets.

3.Bake, in batches, for 7 to 9 minutes,
or until light golden brown. Let cool
on pans for 1 minute. Remove to wire
racks to cool completely (about 30
minutes).

4. In each of 2 small bowls, plaée

cup Royal Icing; tint with food coloring
gels to achieve desired colors. Leave
remaining icing white. To pipe icing,
spoon into separate heavy-duty zip-
top plastic bags. (Do not seal.) Snip

1 corner of bag with scissors to make
a small hole. (A pastry bag with #3
decorating tip may also be used.)

5. Using white icing, pipe outline
around edges of cookies, and then
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Ilin centers. Use the blunt end of a
wooden skewer to help spread icing in
an even layer. Allow base color to dry
before adding additional colors. Let
decorated cookies stand until icing is

Royal Icing
Makes about 2 cups
Prep: 12 minutes

3 cups confectioners’ sugar,
Domin®

41, tablespoons meringue powdet,
Wilton®

6 tablespoons water

1> teaspoon coconut extract

1. In a large bowl, combine sugar,
meringue powder, 6 tablespoons
water, and extract. Beat at high speed
with an electric mixer for 10 t012
minutes, or until soft peaks form. If too
thick, add water!. teaspoon at a time,
to reach desired consistency. (Icing
should pipe easily but not run down
the sides of the cookies.) Store icing in
an airtight container for up to 2 weeks.
Stir gently before using.
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