














JULY horoscope (Cancer - June 21 - July 22)

Mars enters your sign on June 5. Though this happens every couple of years, it doesn'’t

always coincide with Jupiter’s crossing of the base of your solar chart. It’s highly likely
then that from June 5th , investment in property will take on particular urgency. For some, this will surely
involve obtaining estimates for expansion. Fact is, that many Cancerians will want to expand their view of
the world. From replacing windows or even, for a few, taking on an extra property, you may be driven to find
essential funding. It's perhaps also true, that during this period investing in those companies that support
building projects will suit you well. All this said however, there is the danger of overspending. Care will be
needed - particularly in the first 10 days of the month. Taking time out to assess your financial position be-
tween June 15 and 18th could prove wise. It may be that insurance costs will be higher than anticipated and
that an emergency fund will have to be raided. Of course, these times too will pass though it should be borne
in mind that until Mars leaves your sign next month, maintaining financial control will require particular effort.

Maple Leaf Cookies

1 cup butter, softened
1/2 cup granulated sugar
1/2 cup packed brown sugar
1 egg yolk
3/4 cup maple syrup, divided
3 cups flour
63 g (about 1/4 of 250-g pkg.)
Philadelphia Brick Cream Cheese, softened
1 tsp. maple extract
1-3/4 cups icing sugar
1/4 cup white sparkling decorating sugar
Beat butter, granulated sugar and brown sugar in large bowl with mixer until light and fluffy. Blend in egg
yolk. Add 1/2 cup maple syrup; mix well. Gradually add flour, mixing well after each addition.
Divide dough in half; shape each half into ball. Flatten into discs. Wrap individually in plastic wrap. Refriger-
ate 2 hours.
Roll out each dough disc on lightly floured sheet of parchment to 1/8-inch thickness. Transfer parchment to
baking sheet; freeze 15 min. or until dough is firm.
Heat oven to 350°F. Use 2-1/2-inch maple leaf-shaped cookie cutter to cut out dough, rerolling scraps once.
Place cutouts, 1 inch apart, on parchment-covered baking sheets.
Bake 10 to 12 min. or until edges are lightly browned. Cool on baking sheets 2 min. Remove to wire racks;
cool completely.

Mix cream cheese, maple extract and 1 Tbsp. of
the remaining maple syrup in medium bowl until
blended. Gradually add icing sugar, mixing well
after each addition.

Brush remaining maple syrup evenly onto tops of
half the cookies; sprinkle with decorating sugar.
e W E Spread cream cheese mixture onto bottom sides
of remaining cookies, adding about 1 tsp. cream
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