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Holiday Pumpkin Pie Spiced Peaches .
o . . Menu Relish Tray :
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Cranberry Gingercake with Sparkling Cranberry Sauce

‘by Vivian Byrd

, New twists to traditional

Many vegetables available today for favarite
holiday dishes probably would have appeared
quite strange to the first Thanksgiving diners.

Certainly the bounty would have, for the colo-
nists almost starved during that first year.

‘The main reason for the celebration was that
they were alive — that they had survived a win-
ter of hunger and disease in a strange new land.

Another reason was to thank the Indians for
their assistance, a kind of early wilderness sur-
vival course.

But unlike present-day participants in surviv-
al training, the colonists could not go home after
two weeks and entertain their friends with sto-
ries of hunting berries ahd snaring rabbits, They

s

Preheat oven to 350 degrees. Cut off and dis-
card a l-inch deep slice from stem end of each
orange. Squeeze and use juice for other pur-
poses. Scrape and cut away pulp and mem-
branes from orange shells, keeping them intact
and as regular in shape as possible. Set shells
side by side in baking dish just large enough to
hold them.

In a large mixing bowl, beat the softened but-
ter into the mashed sweet potatoes, then beat in
the egg, salt, white pepper and lemon rind. Taste
for seasoning. Fill each orange basket with the
mixture, swirling the tops decoratively. Sprinkle
the filling with the walnuts, and dot with the
butter bits. Bake in the center of the oven for 45

Old-Fashioned Bread Stuffing

Yield: 8 cups (enough for 12 pound turkey)

1-1/2 cups finely chopped onion

1172 cups finely chopped celery -
1 stick (1/2 cup) butter or margarine

1 teaspoon salt
1/2 teaspoon pouliry scasoning

Cook onion and celery in butter until tender. Mix seasonin;
cubes. Add onion mixture and water. Combine. Stuff thar

diately.

Casserole Stuffing: Prepare Old-Fushioned Stuffin
u:

mixture in 1-1/2 quart casserole.

Slow Cooker Smfﬁni: Prepare Old-Fashioned Stuffing decreasi
. to 1/4 teaspoon eacl

on HIGH setting for 1 hour, then
Note: 10 cups fresh bread cubs,

, and increasing water or broth to 1/2 cup. Cook

172 (;mpmm ground sage

epper
8 cups dry unseasoned bread cubes
1/4 cup water or broth

Cover and bake in 325°F. oven for 45 minutes.

turn to LOW setting for 1 to 1-1/2 hours.
dried overnight, yield 8 to 9 cups dry bread cubes.

Pumpkin Pie Spiced Peaches

1 can (29 ounce) cling peach halces
ice

174 cup lemon ju
2 tablespoons honey

Yield: 6 servings
1/2 teaspoon pumpkin pie spice
' 1 teaspoon grated orange peel
1 cinnamon stick
5 whole cloves

gs together and sprinkle over bread
wed, rinsed turkey and roast imme-

g increasing water or broth to 1/2 cup, Place

ing onion to 1 cup, salt and sage
mixture in slow cooker

had to live through 2 long New England winter.
Many of those first immigrants didn’t make it.
The ones who did survive breathed a long sigh of

Drain peaches and reserve syrup. Combine syrup, lemon juice, honey, spices and orange peel
in 2 quart saucepan. Bring to boil, stirring until sugar is dissolved. Cover and simmer about

minutes, until tops are lightly browned. Serve at
. 10 minutes. Pour hot syrup over peach halves in bowl. Cover and let stand 1 hour, turning

once.

relief and threw a party. occasionally. .
Wild turkey from the forest and fresh cran- CREAMED ONIONS AND PEAS Cranberry Gingercake
i i hat , €
bersies from E:;‘é;‘,‘,’,i;f}:‘:ﬂ;‘:,‘;‘,’d;“ rene. That 24 to 28 peeled white onlons, aboot 1-in. In o ] Yield: 12 to 16 servings
vated berries, continues to centerpiece haliday diameter 2172 cups sifted flour ok Z;".’ﬁfﬁ?.ﬁ;’m orange peel

dinner tables. 3 pkgs. frozen green peas, thoroughly defrost.
. ed

3/4 cup orange juice

The colonists surrounded themselves with J/g cup light molasses

kin. Qur vegetable choices are 4 tbsp. flour 3/4 teaspoon salt cggs
.an:?;h.::i Raried n!hgugh it choices remain 4 thsp. batter- 1-1/2 teaspoons ground cinfamon 1-1/2 cups whole cranberrics
onourmenus. 1% caps milk i‘ﬁ :mrxwan mun;l ginger 3/4 cup chopped nuts
‘. e
Some vegetablo dishes that serve as a remind- 1o cup cream Theroughly eonfns ot c:ugur baking poswder, soda, sakt, spices and orange peel in large
or of that first hanksgiving, are mashed yellow ngi. of white pepper mixing iowl. Add shortening, orange juice and molasses. Beat 2 minutes at mediam speed on

turnips and potatoes, or brussels sprouts with

Lso toes i baskets electric mixer, or 300 strokes by hand. Scrape sides and bottom of bowl, Add eggs. Beat 2
pecans. Al sweet potatoes in orange baske i

¥ tsp. utmeg minutes longer. Stir in cranberries and nuts. Pour into 12 cup greased and floured tefion Bundt

i an. Bake in a 325°F. oven for 45 minutes or until cake is done. Let cake cool in pan 10 min-
and creamed onions and peas. Simmer onions partially covered in 3-gt. Exes before turning out on serving plate. Serve warm with Sparkling Cranberry D‘c‘sscn Sauce
. saucepan with water to cover for 20 minutes. spooned over cake.
Drain and set aside. Reserve cooking water for HELPFUL HINTS:
satice. 1. To bake in a non-teflon pan, increase oven temperature to 350°F. To use a smaller mold
MASHED YELLOW TURNIPS Melt butter in heavy saucepan, stir in flour. than recommended, il mold 3/4 full and bake extra batter in mufin tins.
AND POTATOES ! 2. Bake cake in advance, wrap in foil and frecze.

Remove pan from heat. Pour in 2 cups of re-
served onion cooking liquid. Beat with a wire
whisk until flour-butter mixture is partially dis-
solved. Add milk and cream, return to pan to
heat and cook, whisking constantly, until sauce
is smooth and thick.

Simmerthree or four minutes. Season with
salt, white pepper and nutmeg, add onions and
defrosted peas. Simmer 5 minutes. Taste for
seasoning. Serves 8,

To reheat in conventional aven; Let cake stand at room temperature about 2 hours to thaw.
Heat foil-wrapped cake in 335°F. oven until warm through, about 45 minutes. Open foil
during last 10 minutes.

Ta reheat in microwave oven: Remove foil and place frozen cake on microwave-safe plate.
Microwave on DEFROST setting 5 to 7 minutes or until thawed. Heat on HIGH setting
(full power) for 4 minutes or until warm through, rotating cake 1/2 tumn after 2 minutes,

1 large or 2 medium yeliow tarnips (rutaba-
gas)

° 2large potatoes

% stick (6 thsp.) butter or margarine

Salt and pepper to taste

Pinch of sugar

Heavy cream, approx. % cup .

Peel the turnips and potatoes and cut into
chunks. Cook in a saucepan with boiling salted
water to cover until tender when tested with a
fork.

Drain thoroughly and work through a ricer or
mash until smooth. Return to pan. Add butter,

Sparkling Cranberry Dessert Sauce
Yicld: 2:3/4 cups

1-1/2 teaspoons grated orange peel
2-1/2 tablespoons cornstasch
2 tablespoons water

2 cups cranberrics
1-1/2 cups water
Comments, questions and recipes you cup sugar
wish to share should be mailed to Vivian Mix together cranberrics, water, sugar and orange peel in medium saucepan. Cook over medium
Byrd, The Eccentric Newspapers, 1225 heat, stirring occasionally, about 5 minutes or until about half the berry skins have poppéd.
Bowers Street, Birmingham, MI 48012. ombine cornstarch and water and stir into eranberry mixture. Bring to a full boil; cook 1
salt, pepper, sugar and enough warm heavy Please include name, address and telephone minute, stirring constantly. Remove from heat. Serve warm over Cranberry Gingercake, J
cream to give the mixture the consistency of number. : .
mashed potatoes. Reheat, beating vigorously un- *
til very light and smooth. :

Creation
In The
Vineyards

g~

BRUSSELS SPROUTS WITH PECANS

1 Ib. brussels sprouts

6 thsp. butter or margarine

% tsp. freshly ground pepper

Y% tsp. nutmeg

% cup pecan quarters (halves cut in half)

The creation of
Schastiani wines
begins with
vines

Cut off stem end of sprouts, Remove the outer
leaves plus any yellow or ugly leaves. Soak the
sprouts in water 15 to 20 minutes before cooking

to dislodge any dirt particles. Drain. '©
- Boil uncovered over medium high heat in am- ;"";h 5“!';:_“ ¥ H . '
ple amount of salted water 5 to 15 minutes, de- ‘m‘“ T;(:red ' I e ec I es . re e re
pending on crispness preferred, Drain. Add pe- mm‘; o ® i
cans to sprouts in pan. forming grapes in =38 .

In'separate small pan, melt butter. Add pep-
per and nutmeg. Pour over vegetables and shake
pan gently until well tossed. Serves 4 to 6.

Spring. Fuzzy litdle buds push forth from
a European vine that has been grafted to
hearty American roatstock. The buds un-
fold into canes with luxuriant lcaves that
shade the tender grapes, form sugar for
each grape cluster and nourish the vines.
In May the first brighe green clusters (o

ORANGE Hi Y LOAF

and walnuts; gradualiy add lig-
uids, stimring just unttl mois-
tened.

SWEET POTATOES IN ORANGE BASKETS % cup orange juice

% cup honey o R
4large navel oranges flower buds) appear. % cup oil 9 1;“;’“:. :;ﬂlflt;:{_(;;:‘r-ﬂo greased
2 thsp. unsalted batter, softened, plas 2 ts, 1/ Each bud pops (B, 1 egg, slightly beaten Spoon on Creamy Orange
unsalted butter, cut into bits ! P 3 o~ '352';:;5_‘ or ™ cubs flour ereal Filing speading evealy across
4 ;:;ge;sweet potatoes, boiled, peeled and H \ injJune - 1 tablespoon baking top: top with mmmng. et
mashed (12 cups), or equal amount canned N anda flower powder Bake 1 hour or until bread
i % cup chopped pitted tests done. On wire, rack, cool

3 blooms. Then the
RS

4 tsp. salt : dates (optional) 10 minutes; remove from pan

;/; l':p. grl:ted omon rind ﬂm::;:?:ﬂ-:;‘;ﬁ % cup chogped walnuts :‘:: cool completely before slic-
p. white pepper p Creamy Orange Filling®* o i

2 tbsp. finely chopped walnats the 5;‘:;:‘.;2; i & Makes about 8 servings.

ofasingle flower.

Baby grapes grow mapidly and their
final push to maturity starts in August.
Maturing grapes such as those that
give birth to the noble I
Sebastiani
Pinot Noir, arc
arcfully monitored
forsugar to
determine exactly
when each varietal is
tobe picked for
ultimate quality.

Harvest begins in September, peaks in
catly October and usually ends in carly

@  November. Throughout

this creadiye  evolution,
each vinc that bears the
essence of a fine Scbastiani
wine is carcfully tmined,
aurtured, and protected 10
help it yield grapes of great
character. Only chese are
then transformed into the
wines of Scbastiani.

Please write for our free
monthly newsleteer.
Sam . Scbastiani

**Creamy Orange Filling: In
small bowl, blend 2 packages (3
o0z, ea.) softened cream cheese,
3 juiceand2
teaspoons grated orange pecl

(optional).

cereal, baking powder, dates

“Let Us

Do Your

3 Thanksgiving
Grocery

Shopping!”

—
Introductory Offer
Save 15%

on delivary charge with this ad.
- Limited Tims Offer.
Just jot down your grocery list, give it to us
over the phone and we'll deliver it to your
: door...the same day.
- We shop your order as though it Is our own!
» Satisfaction Guaranteed «

Watch for more
delicious recipes ‘
each week in .

8arving Farmington, West Bloomfleld,
Birmingham, Southfleld dnd Livonta
Benior Ciizen & Handloapped Disoounts

LFar more information  478-1442 J

EST.1825
P.0. Box AA Sonama CA 95476




