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Monday, December 31, 1979

Bowl games, If you Can ¢ beat em, join ’em

The excitement ‘of planning for the
holiday season is now behind us, but
life” is still hectic. Christmas and
Hanukkah toys lovingly selected and
enthusiastically received several days
back are all but ignored. People are
keeping salesclerks hopping with holi-
day gift exchanges. Shoppers are de-
scending in droves upon crowded
‘malls, éager to take advantage of af-

« ter-Christmas sales. And many home-

makers, aspirin bottle in hand, are ner-
vously anticipating New Year's Day to-
morrow when the Bowl games mono-
polize every thought and conversation,

Most homes find themselves in simi-
Iar circumstances on New Year's Day,
when everything appears to revolve
around the television set and football

y. Short of an
five-alarm fire or a half-time dash
from the boob tube due to an involun-
tary beckoning from nature, there is
absolutely no way to pry bleary-eyed
viewers loose from “Those Football
Games.”

As entire families sit huddled about
one small screen, foolish queries of
“when would you like to eat?” by
homemakers_across the land are most
often greeted with indistinguishable

grunts or go unanswered. For even the
most staunch antifeminists, it is the
one day of the year that they would
willingly become card-carrying mem-
bers of women's lib.

If your home boasts a few football
fantatics, what you experience New
Year's Day will undoubtedly be repeat-
&d during Super Bowl 14 on Jan, 20.

Well, as the old saying goes, “If you

can't beat 'em, join ‘em.” Instead of

devising devious means of. feeding
those glued to the goof box, such as in-
travenous feedings, inserting all-day
suckers into the first apenings you con-
tact between chin and nose, or when all
else fails, take direct aim at the televi-
sion screeen with' your son’s BB gun,
why not take a different route? When
Jan. 20 arrives, you will be way ahead
of the game (pun intended) with a buf-
fet brunch. And a brunch, of course,
takes ‘care of two meals at on¢ time. It
is a holiday and Sunday lifesaver for
the homemaker-cook and most appeal-
ing to lazybones who detest the sound
of reveillé after a night of revelry,

Just set up a buffet taple wherever
people- have -gathered for television
gazing. Plan on simpleto-eat foods

which can sit for some time without -

Celehritvy cook

Yes, Virginia, many celebrities do
enjoy creativity in the culinary arena.

And judging from your letters, [ am
delighted to know we have turned
doubters into believers. The two recent
celebrity recipe columns were so en-
thusiastically received by you that we
have decided to spotlight an individual
star frequently.

These Michigan-based “doers,”
“movers” and “shapers” enjoy celebri-
ty status in their respective fields of
music, radio, television, business, medi-
cine, sports, writing and restaurants to
mention a few. Drop me a note if you
have a favorite celeb you would like to
see spotlighted along with his favarite
recipe.

FOR THE PAST five years, Monday
through Friday from 7- 10 p.m., War-
ren Pierce has been delighting radio
listeners withhis lively WJR talk show.
His ability to enlist audience participa-
tion in topics is evidenced by the vol-
ume of telephone calls he takes on the
air. Listeners are turned into show folk
via their live conversations with the
host. Billed as a talk show with con-
temporary music, on-the-air debates
frequently become so involved that
conversations take precedence over the
musical segment.

A native Detroiter, Pierce attended
the University of Michigan and Wayne
State University, earning a bachelor’s
degree in political science. He began
his radio career with a rock ‘" roll
show on Flint's WTRX. You may re-

member hearing Pierce when he hosted
a morning talk show on he old WTAK
or when he spent two years with
WCAR.

He has aiso been a Red Wing hockey
host and just prior to joining WJIR was
producer of the late.Lou Gordon's syn-
dicated television show.

Favorite pastimes include garden-
ing, photography, dograising, and
sports. The kitchen holds an important
position among Pierce’s hobbies. Mar-
ried to the former Darlene Becker and
the father of two, he especially enjoys
food preparation during the warm
months when he takes command of the
outdoor grill. The recipe graciously do-
nated by the Pierces for colurn read-
ers is one of his special creations.

Mrs. Pierce says, “Warren is a true
ice cream freak and this is his favorite
recipe. He makes it himself, and we
serve it to company often, especially to
large groups because it goes so far.”

WARREN'S ICE CREAM CAKE

Using a 10-inch spring form pan, lay-
er half of a thinly sliced pound cake
(homemade or store bought) to cover
the bottom of pan. Smooth slightly sof-
tened quart of favorite ice cream, us-
ing half, over cake layer. Cover with
half of a 10-ounce jar of commercial
hot fudge topping and half of a bag of
toffee chips. Repeat ‘all four layers
(pound cake, ice cream, fudge and tof-
fee). Freeze until firm. Recipe yields 12
to 15 portions.

threat of spoilage. Place foods and nec-
essary silverware, plates, cups, etc. on
the table and everyone can help them-

selves with nary a missed touchdown’

or tackle. This leaves your hands free
to carry around the aspirin bottle for

- another several hours.

And a Happy New Year to you, too!
BUFFET

QUICHE LORRAINE
Creamy Cole Slaw
BANANA NUT BREAD

MOLD BEVERAGE -
CHOCOLATE TRUFFLE TREAT

QUICHE LORRAINE
(A famous French open-faced costard
cheese ple with chopped bacon, some-
times bam, added. Eeep warm on elec-
tric hot tray, set on buffet).

Rich pastry dough of your own choos-
Ing to fit an 8-Inch ple pan

% Ib. bacon

% 1b. Swiss cheese, grated

3eggs

2'cups half and half N
Salt and pepper to taste

Roll dough to measure a eircle 1%

N4
CREAMY COLESLAW N
% medium cabbage ~
% cop sour cream
5 thsp. sugar
4 thsp. vinegar
Y tsp. salt
Y tsp. pepper
Sprinkling of paprika

Rinse, drain and pat cabbage dry.
Quarter and core and holding section at
" a time, firmly slce even thin shreds
with a sharp knife. "Place in wooden
bowl and again chop with three-edged
food chopper -until -cabbage is quite
fine. Add all ingredients and mix well
to blend. Sprinkle with paprika. Cover
with plastic wrap and place a layer of
foil over all. Refrigerate until well
chilled. Serves 6.

NOTE: Plastic salad dryers (approxi-
mately $8 to $10) are excellent for re-
moving all moisture from cabbage. If
you own a food processor, by all means
use it for shredding cabbage.)

BANANA NUT BREAD
(This marvelous recipe is from cooking
instructors. Rhoda Milgrim and Ruth
Scheslin. Their new course on Northern
Italian coislne begins in Febmry at

21tsp. clnnnmon

2 thsp. baking soda

% tsp. baking powder

1 cup chopped walnuts (chunky)
31g. bananas, mashed

Beat eggs until creamy and light yel-

. low. Add sugar gradually until com-

pletely incorporated. While continuous-
ly beating, drizzle cooking oil very
slowly. Add vanilla, salt, cinnamon,
and crushed pineapple, juice and all.
Add bananas and still beating continu-
ously, add the flour, baking soda, bak-
ing powder and chopped nuts. Pour into
1 Tlightly-greased and lightly-floured
8x5 or 9x5 loaf pans. Bake for one hour.
The top may split, but that has a very
pretty look to it. Let rest on rack after
removing from the oven. Recipe
freezes very well.

FRUITED STRAWBERRY MOLD

1 thsp. (1 envelope) unflavored gelatin
2 tbsp. cold water

1% cops crushed strawberries (frozen
or fresh)

8 to 10 whole strawberries (frozen or
fresh)

. What'’s Cookin’ in

times larger than pie pan. Fit pastry.

loosely into pan and fold edges to form
a standing rim. Flute edges. Fry bacon
until crisp. Crumble into pastry-lined

pan. . Sprinkle grated cheesé over.

bacon. Beat eggs, add half and half,
salt and pepper. Blend and pour over
bacon and cheese. Bake in 375 degree
oven for 45 minutes or until custard is

_set. Cut into wedges or squares-to

serve. Ylelds 6 servings.

Chinese-style celery
1t dish

is elegan

Preheat oven to 350 degrees

"Seggs N
2 cups sugar-
1 cup cooking oil
1 tbsp. vanilla
1tsp. salt
3 caps flonr
1 can pineapple, crushed with juice (6
oz)

% cup sugar

Dash of salt _

1 thsp. lemon juice

1 cup prepared whipped topping or des-
sert topping

Soften gelatin in cold water 5 min-
utes. Place over hot water in double
boiler and stir until dissolved. Remove
from heat; add crushed strawberries,
sugar, salt and lemon juice. Blend alt
thoroughly. Cool until slightly thick-

ened and fold in topping. Place whole
berries in bottom of mold and add
blended ingredients. Chill overnight or
for several hours. Unmold on doily-
lined serving platter. Serves 6.

RICH CHOCOLATE TRUFFLES
(If you are dieting, forget this. Simply
looking at the linished product will add
inches. But if you're masochistic, make
them anyway and listen to the oooohs
and aazahs of everyone else.)

In a saucepan set over a pan of hot
water, melt 10 ounces semi-sweet choc-
olate with % cup heavy cream and 2
tbsp. dark rum. Let mixture cool and
then chill for 1 hour. Transfer to a bowl
and whip until it holds SOFT peaks. Fill
 pastry bag fitted with a %-inch plain
tip with the mixture. Pipe into l-inch
balls on a baking sheet lined with wax

. paper. Transfer the sheet to the freez-
ing compartment of the refrigerator
for 15 minutes. Dip balls in 4 ounces
semi-sweet melted chocolate and then
roll them in unsweetened cocoa. Store
truffles, covered, in freezer. Makes ap-
proximately 48 candies.

NEXT WEEK: HAUTE CUISINE IN A
HURRY

Mrs. Stulberg is a food writer/res-
taurant reviewer, leciurer and au-
thor of the gourmet cookbook for
dieters, “The Happy Cooker. Let-
ters, requests and recipes for col-
umn sharing are welcome. All com-
munications should include name,
address and telephone number.
They should be sent to The Happy
Cooker, c/o Plymouth Observer, 461
S. Main, Plymouth, Mich. 48170.

A Touch

smile!

—today is anathi.'ry!

Finally there's a store 3
which brings you the .[
:-State’s largest &
§ most complete liquor ;
.

selection.

D SO el .)

t Oakland County's

ous0dutenS,

¢ largest Cold

¢ Beer & Wine

i Solection -

% 50.e 0 drbpbss
'aw--o

‘ECome in and cele-

with our. greatest
§9humpagno salo.

~=DIAMON

“A Unique Shopping Expesienco-A Cut Abave the Rest!™

g_NOW OPEN AT 26020 W. 12 MILE RD.
{East of Narthwestern) Southtield
— Monday thru Saturday 9-11, Sunday 1

354-2666
o~dpp+

¢ brate the New Year o}

ﬂ MARKET

1-8
COMPLEI’E DELICATESSEN
© COUNTER

For Your Conven-
ience we have m-§

¢ stailed an Instant
% Wine Chiller that will
chill your wine in-
stantly.

Aty 2
b :
Gift Cartons
Available i
1
...W.:'o;“
Happy Holldays to ell

¢ our cuatomers ‘from
¢ ail of us at the Dia-
* mond Market. } ;

Cooked celery is often an overlooked vegetable,
but it can be an elegant accompaniment to meals.
Its savory, yet subtle flavor, and its crunchy tex-",
ture are a delight, and 1t has a good nutritive con-

. “tent with few calories.

Chinese-Style Celery ‘with Mandarin Oranges is
one way of showing off what celery can do for an
elegant meal.

An interesting variation of creamed celery is
Celery Diane. It's a tasteful partner to meats,
chicken or fish. .

CmN'ESE—STYLE CELERY
'WITH MANDARIN ORANGES

about 2 minutes. Stir in reserved oranges. Serve
with steamed rice, if desired.

CELERY DIANE

1stalk celery

2 thsp. salad oil

% cop minced onton.

% cup chicken broth or water

% tsp, salt

% tsp. ground black pepper

2egg yolks, beaten - .

% cup dry Marsala or sherry wine
% cup dairy sour cream

. 2tbsp. tomed sliced almonds

3 tbsp. salad oll

4 cups diagonally sliced celery

% cap thinly sliced onfon rings

% cup coarsely chopped walnuts

1 can (11 02.) Mandarin orange segments
in light §yrup

3 thsp. soy sauce

2 tsp. cornstarch

3 tsp, ground ginger

% tsp. ground black pepper

In a large skillet, heat ofl until hot. Add celery;
saute far 5 minutes. Add onions and walnuts; cook
and stir for 5 minutes longer. Strain Mandarin
oranges, reserving syrup; set oranges aside. In a
small bowl combine reserved syrup with soy sauce,
cornstarch; ginger and black pepper; pour over cel-
ery ‘mixtufe, Cook and stlr until sauce thickens,

Trim stem ends and leaves from celery; cut cel-

. "ery into slices about %-inch thick (makes about 12

cups); set aside. In a large skillet heat oil until hot. ~
Add onion; saute until tender, aboiit 5 minutes. Add

chicken broth, salt and black pepper. Bring to a -

boil. Add v:elery simmer, covered, until celery is
crisp-tender, 2 to 3 minutes. Remuve celery with a
slotted spoon to serving dish and keep warm; re-
serve cooking liquid. In a small bowl, mix egg yolks
with wine. Stir % ‘cup of the hot cooking liquid into

" the yolk mixture, beating with a wire whisk. Then

stir egg yolk mixture into liquid remaining in pan,
beating constantly with a wire whisk. Cook and stir
over low heat until sauce thickens, about 2 mimites.

“Remove froth heat; stir in sour cream. Spoon over

gry and sprmkle with almends. Yields 12 cups,
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