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Monday, November 26, 1979

Brunch—palate pleaser for family and entertaining

There is no mystery involved in determining
from whence the word brunch was derived.

By combining the first two letters in
BReakfast with the last four letters in IUNCH
one is able to indulge in a most memorable
treat.

At no time are one’s eating tastes more def-
inite than early in the day at breakfast. And
lunch, for many, is a hurried. grab-on-the-fly
affair.

So, when time permits, it stands to reason
that the ideal method is to combine the two
meals some time between 11 a.m. and I p.m.
and serve a brunch.

Sonday entertaining at a brunch has become
increasingly popular in recent years. In many
homes a pleasant, leisurely late breakfast is a
most relaxing and much looked forward to
weekly function.

When guests are invited, entertaining is ac-
complished with a minimum of effort. The
hour contributes to the free and easy atmos-
phere since family and guests are in no rush to
return to the office and no one is clock watch-
ing because the hour is late.

ANOTHER PLUS is that the time of day
does not dictate that several courses of food
be served and guests do not expect it.

However, there are no hard and fast rules
regarding brunch. If you wish to fuss, there
area few types of food that are inappropriate
for a brunch.

If you are entertaining a large group, you
will find buifet style service ideal. Make the
meal as simple or as elegant as you wish.

Some prefer a simple and hearty meal of
fruit or juice, eggs. rolls and cups of steaming,
freshly perked coffee.

Others opt for a more lavish type of fare for
their first meal of the day. Assorted fresh
fruits in season, a mixture of smoked and
cured fish, eggs with chicken livers and
onions, hot pecan rolls and delicious cups of
Cappuccino Caffe are excellent choices for
those preferring a sumptuous repast for their
combined breakfast-lunch.

There is one feature of a brunch which
clearly distinguishes it from early morning
breakfasts. . . . . alcoholic  beverages,
Screwdrivers, Bloody Marys, wines and, of
course, champagne, are all excellent accom-
paniments.

Listed below you will find a menu and re-
cipes for a lovely brunch which leans toward
the elaborate. Use a few or all of the recipes
to make it as simple or fancy as your taste
dictates. .

SUNDAY BRUNCH FOR EIGHT ~
Oranges, grapefruit and banana slices
(sprinkled with confectioners sugar)
Assorted smoked and cured fish
Eggs with liver and onions
Cheese blintzes with sour cream
Farmers chop suey
Assorted rolls, bagels and black bread or
pecan rolls
Jams, jellies, marmalades and cream
cheese
Cappuccino caffe (or coffee, tea or hot
chocolate)

ORANGES, GRAPEFRUIT AND BANANA
SLICES

Peel 6 oranges and slice thin. Arrange
on doily-lined platter. Repeat procedure
with 3 or 4 grapefruit. Peel 5 firm ba-
nanas; run fork tines from top to bottom
of bananas and slice thin. Arrange with

" ASSORTED SMOKED AND CURED FISH

Three-quarter b. smoked salmon (ei-
ther Belly or Nova), % Ib. smoked stur-
geon, (thinly sliced), 2 whole smoked
whitefish, 4 small chubs. Fish may be pur-
chased at fish store or fish department of
most markets.

Arrange smoked salmon slices and stur-
geon slices on leaf lettuce lined platter.
Carefully remove tough layer of outer skin
Srom smoked white fish. Cut into small
wedges and arrange on the platter. Re-
skin and tails from chubs and
discard. Cut into small wedges and add to
platter of fish.

EGGS WITH CHICKEN LIVERS AND
ONIONS

Rinse 12 Ib. chicken livers in cool water;
drain on paper toweling and cut each liver
in half. Saute 1 large onion, thinly sliced,
in 1 tbsp. butter until transparent, over
low heat. Add livers and another tbsp, but-
ter and saute untit livers are brown on out-
side; set aside. Beat 14 eggs with 2 thsp.
milk. 2 thsp. water, 1 tsp. salt, % tsp. pep-
per and 1 thsp. iinced parsley flakes. Add
J thsp. butter to pan with liver and onions
over low heat. Add eggs and increase heat
to medium. Scrape bottom of pan with
spatuta until large curds appear. Do not
overcaok.

CHEESE BLINTZES

Sift 1 cup flour and 1 tsp. salt together.
Combine 4 well beaten egys, 1 cup milk
and 2 thsp. melted butter; gradually add to
dry ingredients beating until smooth with
wire whisk. Heat heavy fry pan (6-in. size)
and brush lightly with butter or marga-
rine. Pour approximately 3 tbsp. batter or
Jjust enough to make a very thing pancake,
tipping pan until batter covers the pan
bottom completely. Fry on one side only
until it listers. Stack, fried side up, until
afl have been fried. :

Put 1 b. dry cottage cheese through
strainer or colander. Blend in ¢ egg yolks,
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b2 tsp. cinnamon, 1% to 2 tbsp. sugar and
% tsp. vanilla. Place a generous tsp. of fill-
ing in center of each pancake on fried
side. Fold up sides, envelope fashion. Be-
Jore serving, fry in butter or margarine,
until browned on all_sides. Serve with a
dollop of sour cream for each blintzes.

NOTE: when making large quantities, it
is a good idea to bake instead of frying
prior to serving. Place in greased baking
dish, dot with butter and bake in 350 de-
gree oven for 30-40 minutes or until
browned.

FARMERS CHOP SUEY

Empty contents of 1-Ib. carton creamed
cottage cheese into decorative glass bowl.
Thinly slice and halve 10-12 large radishes,
chop 6 green onions (green included), and
dice 3% medium cucumber; add to cottage
cheese. Salt and pepper to taste and add 6
oz. sour cream mixing and blending salad
thoroughly. Cover with plastic wrap and
refrigerate until serving time. Sprinkle
surface with paprika before serving.

ASSORTED ROLLS, BACELS, BLACK
BREAD OR PECAN ROLLS AND BUTTER

All the above carbohydrate-laden goo-
dies may be purchased at a bakery or
market. However, for readers who wish to
prepare at least one of the goodies in their
own kitchens, see recipe below.

PECAN ROLLS ‘
. (Makes 18)
2 cops sifted flour
3 tsp. baking powder
% tsp. salt
% cup milk
4 thsp. shortening
3 tsp. melted butter or margarine
2 cup firmly packed brown sugar
% cup raisins
1% tsp. cinnamon

MEMBER OF UNITED MERCHANT WINE AND LIQUOR

My boss didn't under-
stand that | was healthy

again.

So 1 was let go.

A lot of people are like
my boss. They think that
everyone dies of cancer. |
thought so. too. Until the
Amerfcan Cancer Society.
through one of its service

program

and
helped me return to 2
normal life.

- The ACS also has local
Units that help Americans
who've never had cancer
it better.

other fruit. Dust with 2rs sugar
and sprinkle with nutmeg and cinnamon
(optional).

.

. wore and more.|
disease.

Today,
cancer is a curable
Ignorance about cancer is
curable. too.

ORDER NOW

for your Christmas Dinner
STANDING RIB

ROAST

cut & trimmed
our special way"

Phone 626-2662

Sift together flour, baking powder an

salt. Cut in shortening and add milk; s
only until dough holds together and is
smaooth. Knead on slightly floured board
Jor a minute and roll out to '4-inch thick-
ness. Brush with melted butter. Sprinkle
surface with brown sugar, raisins and cin-
namon. Roll jelly-roll fashion and cut into
1-in. slices.

Grease muffin pans and make a mix-
ture of the following: 4 tbsp. butter or mar-
garine, 8 tbsp. brown sugar aend cream
well. Evenly distribute mixture into bot-
tom of each muffin container. Place 3 pe-
can- hatves into each muffin container.
Place 1 slice pecan roll, cut side down, into
muffin pans. Bake 20 minutes in 425 de-
gree oven.

CAPPUCCINO CAFFE

Pour +4 cups hot half and half and 4 cups -
hot freshly "brewed espresso (or double
strength coffee) into coffee pot or kettle.
Keep hot until needed. Fill cappuccino or
demitasse cups (4 oz. size) with beverage.
Sprinkle lightly with a pinch of nutmeg
and cinnamon. Serve immediately after
pouring. This amount makes 16 4-0z. serv-
ings.

NEXT WEEK: HOLIDAY TIDBITS

Mrs. Stulberg, a West Bloomfield resident,
is a food writer, lecturer and author of the
cookbook for dieters, “The Happy Cooker.”
Letters, requests and recipes are wel-
comed. Recipes selected for column skar-
ing will give complete donor credit and
must be accompanied by name, address
and telephone number. All column com-
munications must be made by writing
“The Happy Cooker,” ¢ The Plymouth Ob-
server, 461 S. Main Street, Plymouth, MI

. 48170).
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“THiE FINESTINFRESH MEATS

CORNISH HENS
$ l 28
ea. 22 o2. size

Pinecrest Young

DOUBLE VALUE
ON MANUFACTURER

COUPONS

Not including coffee,
cigarettes & FREE goods

DUCKLINGS

GRADE A

A 88¢ Ib.

_WINE SALE
NOW IN PROGRESS

Hamburger Made from

GROUNDCHUCK]
. 8 l 68 B
1b,

MELODY FARMS
GALLON MILK GALLON

LO FAT

R K L] kid

© Full Line Grocery

@ Deli Juice Bar (carry out)
® Complete Vitamin Center
® Bulk Grainery

s BETTYS |
GROCERY STORE

N atunal Food Supermanket

© Cosmetic Depariment
@ Information Center and Book Corner
© Garden Fresh Produce

{incl. Orgalncally grown)

-~ FREE

Bread or Peanut Butter Offer (Nov. 19-Dec. 2)

purchase.

HELP US SPREAD THE WORD and redeem
this coupon for a free loaf of whole grain bread
or a 11b. jar of peanut butter with a $5.00'

BETTY'S GROCERY STORE HAS ARRIVED!

877 HUNTER BLVD,
(between Lincoln & Maple)
Birmingham « 644-2323

HOURS: Mon.-Wed.: 10-7

Thurs.-Fri.: 10-Q
Saturday: 9-6
Sunday: 12-5
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WHOLE BEEF TENDERLOINS
FILET MIGNON

$419,, _

Hamburger Made from .

GROUNDROUNDE
51,4

BONELESS ROLLED
PORK ROAST®*25%%),

LETTUCE

CALIFORNIA
HEAD

Whale, Boneless
NEW YORK STRIPS
1214 Average

Sliced & Wrapped S 6P 69
FREE

Litre Bottles 1
7UP

CANADA DRY
GINGER ALE
SODA

3 for 98¢

limit 12

mix & match

We reserve the right to limit quantitles.
Please no phone orders on these speelals.
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SALAD DRESSING
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FREE

CRANBERRY SAUCE

whole or jellied

39,

I
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| INDUSTRIAL & COMMERCIAL ACCOUNTS WELCOME

'THE COMPLETE STORE TO SUPPLY YOU WITH ALL NEEDS

HOURS: 9:00 AM to 9:00 PM MON-SAT
wl0:00 AM 1o 6:00 PM SUNDAY

]
]
% Gal. { - - 0z. can
Orchard Grove i SoDri 49(3
ORANGE | PAPER TOWELS 251y Ran
JUICE | ' =
with purchase ! III Hour FIRE LOG *6'
of 1 i| IFHour FIRE %GOG 558

WE ACCEPT VISA &
MASTER CHARGE
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