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Good Food, Good Deeds Good Lives… by Linda Hundt
Welcome, welcome, welcome to our Autumn Sweetie-licious newsletter. Our mission is to celebrate home-life through stories of good food, good deeds, and good lives. Each issue will also present a delicious and simple recipe. I am thrilled to share my treasured library of recipes, stories, and traditions with you all!  So friends, here is to making our lives meaningful, our homes happy and our palates joyous!

Autumn is a time of many kinds of gatherings. There are the wiggly lines of children waiting for the school bus as they return to their teachers, friends, and studies. Moms gather to get in touch once again over coffee or lunch uninterrupted by little ones. Even the birds gather on telephone lines, as if having organizational meetings, reminding us of the changing season. I always like to think that they are deciding on whether to stay here or go south, or maybe they’re sharing the location of the best winter bird feeders. 

Cooler weather reminds us of our fluffy, soft sweaters and scarves that have been waiting all summer to give us a big, warm hug. Our nesting instinct kicks in as we pile the down comforters high on our beds and dream and scheme of cuddles and long luxurious nights. The dark, sleepy skies help us slow down.

Gathering extends to the bounty of our gardens and farm markets. We freeze, can, and dry that bounty. We warm our kitchens with boiling pots and hot ovens brimming with comfort foods. Warm sticky buns replace cold ice cream as treats. Steaming hot cocoa with marshmallows takes over where cold homemade lemonade left off.

Autumn is great opportunity to gather our thoughts, for new beginnings, for reinventing oneself. How can I slow down just a bit to keep balance in my life? How can I be of service to others? What kind of memories can I give and gather? Wrap yourself up in a cozy afghan and let your mind wander and ponder. 


Eat Pie & Gather… Linda
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Autumn, the year's last, loveliest smile.
-- William Cullen Bryant
 

Sweetie News 

So much has happened at the shop over the summer! Cheryl Kellogg, who has worked at the shop since the very beginning, has left to help start a family business. We also have two new 

employees, Pam Stevens and Addy Schaar. If you’ve not met them yet, be sure you do next time you stop into the shop.

Since the last newsletter, Sweetie-licious has won Modern Baking magazine’s “2011 Leadership Award for Merchandising”. Linda has won the “Excellence Award” from Creating Entrepreneurial Communities, she’s also the baking expert for Michigan Home and Lifestyle magazine, and one of the cooking experts appearing on “Six in the City” a popular local show broadcast on WLNS TV (Lansing). 
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A huge thanks to the folks at MSU’s School of Business for creating “Slice of Life – The Sweetie-licious Documentary”. This excellent video will be 
shown to students at MSU and will be available 
on the Lear Corporation website. 

Linda was also featured in one of Mutual of Omaha’s “Ah Ha Moment” videos. She also appeared on Fox 17 in Grand Rapids, WZZM 13 in Grand Rapids, and on WLNS in Lansing. 

Linda’s dream of creating a Depression Foundation is becoming a reality, as she will be the featured speaker at “Baking Away the Blues”, an inspirational baking demonstration to be held at the Wharton Center on October 26th at 7:00 pm.! Linda and the Sparrow Foundation are partnering in this joyful fundraising event and we encourage you and your friends to attend to help all who suffer from this paralyzing illness. For more information, refer to the Sweetie-licious or Wharton Center websites.


Grandma Ferrell’s 
Fried Green Tomatoes

Autumn gathering involves using up all of your garden's bounty. In the fall, the shorter days, and cooler evenings never allow tomatoes to turn their 
familiar red, but who cares when you can fry up 
delicious fried green tomatoes - a uniquely autumn treat for the whole family!  They are wonderful for breakfast with some eggs and bacon or for dinner with pork chops and applesauce. - Try them with a swirl of honey, or spicy salsa or even a dollop of sour cream!

3 medium-size green tomatoes 

Slice, then salt them to draw out water. Let stand for 30 minutes. Pat dry with a paper towel. Dip the tomato slices into ½ C. of buttermilk. Combine the following ingredients and coat tomato slices

½ C. flour
½ C cornmeal
½ tsp. pepper
¾ tsp salt (or to taste)

Add 2 C. vegetable oil to a skillet and heat until a tomato slice placed into the pan starts to sizzle. Cook until golden brown. Drain on paper towel. Serve immediately. Enjoy!!!
 

About Linda Hundt …

Linda resides in a century-old farmhouse with her sweet husband and two lovely daughters. She is the owner of Sweetie-licious Bakery Cafe in DeWitt MI. Linda was the “Crisco Innovation” Grand Prize winner in 2011 and won Best-in-Show in 2009…she was a first place winner in 2010, 2008, & 2007 at the National Pie Championships. Linda has appeared on the Food Network and on the Today Show with Willard Scott. Linda is the co-founder of the DeWitt Farmers Market, Board Member of the CMU Entrepreneurial School, and recipient of 2009 Athena Power-Link award
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