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not-so-lone zucchini

‘Who IS that masked vegetable ?

Most mothers will have to admit to
practicing deception at one time or an-
other in the preparation of meals. Usu-
ally, it is for a good cause — disguising
an unliked vegetable for the sake'of her
family's nutritional intake.

Lee Fidge of Plymouth Township is a
master at the art of disguise. Her mas-
ter stroke was preparing an entire
menu that ‘included zucchini squash in
each dish.for a guest who had ex-
pressed an avid-dislike for zucchini.

It worked, and Mrs. Fidge. main-
tained her reputation as a very fine
cook,

With zucchini in season, she shared a
few of her favorite recipes. .

ZUCCHIN] APPLESAUCE
2 medivm (or 2 Ib.) zucchini peel and
dice

2 medium cooking apples, peel, core
and dice

¥ cup water
* ¥a:cup sugar

2 whole cloves

¥ teas, salt

1 tablespoon lemon juice (optional)

¥% teas. cinnamon .

Regular cooking:

In large saucepan bring to boil zuc- *

chini, apples, water, sugar, cloves and
salt. Reduce heat, cover, then cook 20
minutes, stirring occasionally. Remove
cover and continue cooking until all lig-
uid has evaporated. -

Discard cloves. Mash mixture until
smooth. Stir in' lemon juice and cin-
namon. Cover and refrigerate. Yield:

About 2% cups.
For microwave oven:

Place zucchini, apples, sugar, cloves,
salt in % cup water in 2-quart cas-
serole. Cover and cook 6-7 minutes or
until tender, turning once. Mash mix-
ture and add lemon juice and cin-
namon. .

CREAM OF ZUCCHINI SOUP
(Serves six, Delicious hot or cold)
1 onion chopped .
% cup butter
3 cup chicken stock
6 medium zucchini
1% cups light cream
1 cup white wine

Saute onion until soft and golden.
Add the stock and zucchini, a few cel-
ery leaves, a sprig of parsley and a
dash of thyme. Simmer until zucchini is
soft. Puree in blender and add cream
and saltand pepper to taste.

ZUCCHINI YEAST ROLLS

% cup zucchini, cooked and mashed
Y cup sugar
% cup shortening
% teas. salt
% cup scalded milk
% cake compressed years
* % cup lukewarm water
2% cups flour

Combine squash, sugar, salt and
shortening with milk. Heat to luke-
warm. Dissolve yeast in lukewarm wa-
ter and add to milk mixture. Add flour
and mix well. Dough will be soft. Let
rise in warm room until double in butk.
Knead and shape into pan rolls and let
rise again in warm place. Bake in 400-
degree oven for 15 to 20 minutes. _

The flavor is very delicate in these
rolls.
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Angelo back for another
Detroit then-now tour

Free Press columnist Frank Angelo
returns to the Farmington Community
Center to host another “Detroit Then-
and-Now" tour Tuesday, Sept. 25. -

The tour is listed under ‘special
events' in the center's fall brochure for
late registrants who missed the outin}y
the first two times around.

The tour takes bus. passengers
through many' Detroit landmarks, re-
newing their acquaintance with the city
or introducing them to the city’s histor-
ic spots for the first time. o
. Stops along the way are Greektown,

- with a break for baklava in the New
Hellas Cafe, and time for exotic pur-
chases from booths in Eastern Market.
Belle Isle is on the tour schedule, as
well as the new medical center, Cork-
town, historic St. Mary and Old Christ
Churches. |

Angelo keeps up a running dialogue
throughout the tour from his store of
knowledge that enabled him to write
two books on the subject, “Yesterday’s
Detroit” and “Yesterday’s Michigan.”

' He has covered the local scene since
1934 ‘and has been’associated with the
Detroit Free Press since 1945 as asso-
ciate editor, columnist and managing

éditor. \
* ‘The break for lunch is in the Detroit

Press Club, '
% Packaged-price tickets at $21 in-
¢lude lunch. Early reservations are

t . L

: Children's Hospital of Michigan, a
TTorch Drive-supported service, has one
of the largest special care units in the
nation for premature infants and sick

& newbotns, s

o This 60-bed - unit; staffed

with

suggested because the center staff esti-
mates it has turned approximately 100
latecomers away. .

The bus leaves Oakland Community
College’s west parking lot, at Farming-
ton and 12 Mile roads, promptly at 9
a.m. and returns about 4 pm.

Registration for all classes and spe-
cial events listed in the center’s bro-
chure begins Sept. 6 and continues until

all are ‘filled. The center’s number is -

477-8404,

FRANK ANGELO

. Torch Drive dollars boost survival rate

\ .
newhorn specialists, provides babies
with the Intensive care necessary for
their survival.

A generation ago, very few prema-
ture babies survived, but today there is
a 40 percent strvival rate, .

ZUCCHINI PANCAKES
3 cups grated zucchini
% cups grated parmesan cheese
legg T .

3teas. minced:parsley

1 clove garlic, minced

Vx. teas. salt Pepper %-1 cup biscuit
mix.

Mix all ingredients together in a
large bowl to make a fairly thin batter.
Drop by spoonfuls onto oiled skillet.
Flip pancakes when bubbles appear on
the upper surface. Cook other side until
golden. Serve with butter and syrup or
sour cream, Makes eight servings.

ZUCCHINI BARS

% cup butter or margarine
% cup brown sugar
% cup sugar

8ES
1 teas. vanilla
1% cups flour
1% teas. baking powder
2 cups shredded zuechini
1 cup shredded coconut
% cup chopped nuts

maining ingredients and mix well until
blended.
Sift together:
3 cups flour
1% teas. baking powder
1 teas. baking soda
1% teas. cinnamon
1 teassalt

Add to first mixture and blend well.
Add one clip chepped nuts and one cup
chopped raisins (optional). Bake in
well-greased tube pan 1% hours or 2
9x13-inch pan one hour at 350 degrees.

FROSTING: Cream together one
three-ounce package cream cheese,
two cups powdered sugar which has
been sifted, one tablespoon butter.
Spread on top of cooled cake.

For chocolate cake, add two squares

, unsweetened chocolate.

For a more natural food, use the fol-
lowing instead: 1% cups safflower oil,
1% cups honey and 3 cups wheat flour.
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Psychic to g_ive' healing
workshop and lecture

He Rucker, national director of ‘and the development of self-awareness

enry

Chicago's’ Psychic Research Founda-
tion, comes to the Detroit area for a
lecture-demonstration and workshop
on psychic healing Tuesday and
Wednesday, Sept. 4-5, sponsored by the
Society for the Advancement of Natu-
ral Teachings.

Both events will be given, in North.-

west Unitarian Church, on Northwest-
ern Highway and Nine and One-Half
Mile roads, in Southfield. .

The lecture and demonstration be-
gins at 8 p.m, Tuesday. A donation of
$3 will be asked at the door.

Reservations are necessary for the
Wednesday evening workshop, which
will run from 7 to 10:30 p.m. Call Ruth
Begeman at 274-4971; fee is $20 for
guests, or $15 for members, seniors and
stutients, .

Rucker devotes himself to healing

in others. He teaches many psychic sci-
ences, including palmistry, tarot, psy-
chic development, and dream analysis2*

He has been ‘aware of his psychic
abilities since the age of eight and.is
now associated with the Pain ai
Health Rehabilitation Center
LaCrosse, Wis.

"FOR HIM, THE psychic world is a
world where God is all, and all stems 2
from God's universal love,” Ms. Bege: 3.
man said. “This theme permeates all of
his teachings.”

Rucker has gained recognition for >
his claimed ability to relieve pain and-~
diagnose illness and disease without the
aid of medical tools.

He extols a ‘love yourself’ message;
and People’s Magazine has dubbed him —*
“'The World’s Most Unusual Psychic.”

( Outerthings.

& Everything Between

Underthings

Cream butter until.light and fluffy.
Beat in sugar, add eggs one at a time.
Beat in vanilla. Stir in flour and baking
powder. Mix in zuechini, coconut and
nuts. Spread evenly in a greased
15x10x1-inch baking pan. Bake in 350-
degree oven for 30-35 minutes.

FROSTING: Beat togeth: -
logether 1 cup con.
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ROYAL OAK/BIRMINGHAM-FERNDALE
SOUTHFIELD-TEL-YWELVE
MEADOWBROOK MALL. NORTH HILL. ROCHESTER
/
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Suburban Health Care Ser\)ices, Inc.
is proud to announce .
the return of the .

fectioners sugar, 2% tablespoons milk,
1% tablespoons melted butter, 1 tea.
spoon vanilla and % teaspoori cin-

HOUSE CALL!

namon. Spread over warm layer. Cut
into squares. Makes about 36 squares. .

Professional Medical Care inryour

ZUCCHINI CAKE” own home. 3

1 pscornoi READING CLINIC DOCTORS AVAILABLE :
3 cups sugar Directed by Dr. Sanford Norman 7DAYS WEEKLY ;
3cups nnelly grated zucchini 2% HOUR_S ADAY .
Beat eggs until light yellow. Add re- @ TUTORING IN ALL HOLIDAYS INCLUDED N
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Our La Maur perm sale is

more than a beautiful value.
It's a relaxing shampoo, followed by your
choice of three lovely La Maur perms, It's
discovering how carefree hair can be.
Reg. $30 Vita-E perm, on sale for 17.50
Reg. $35 Apple Pectin perm, only 22,50
Reg. $10 Heat Wave, now for only 27.50

43197 W. 7 Mile
Northville 343-8560

SUBJECTS

® GRADED READING
& WORKBOOKS

® STIMULATING TOYS
& GAMES FOR ALL

aliforlearml

HIGHLAND LAKES CENTER

Physicians Referral Service

ENROLL NOW!

Classes Start Sept. 10

Phone 642-4292
0T 851-2400

TAP]
% DISCO
'BALLET

ORCHARD MALL
6337 Orchard Lk. Rd.

W. Bloom, 851-6770

Haircuts are 1:
bleached. of loy

with these perm speciala: tinted,
r. slightly higher.

se Wards Chargall eredit,
Prices good thru Sat.. Aug, 25,

Warren  Livonia.  Southfield Ann Arbor
517500 427.1600 358-1200 971.2150
Mt. Clemens  Pontiac _Flint
791.2000 8624940  767-4400

SirideRite 1<)
One of the best things
ab_nut hack-to-school.

During the back-to-school rush, it's nice to know
there’s one thing you can count ori—our wide
selection of kid-pleasing Stride Rite* shoes, in
the styles and colors kids ask for most. So
this fall, think Stride Rite. We'll help
make back -to-school shopping a ittle
* easier.

r

Rondi

| Red.Navy & frown

Fairway

Socde & Brown Lesher

ored

SHOES .

JAZZ

DANCE CENTERS i,
" Blrmingham "Troy.

JACK BARNES
W. Bloomfieid

42nd Annual Sutmer Sale
Now In Progress

Since 1937

A Beautiful Store with Beautiful Furniticre T
MICHIGAN’S LARGEST
PENNSYLVANIA .HOUSE DEALER

America's most distinguishdd traditiona! furiture
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