Rhele Lundin is a special lady. She is
one of those rare people who are warm
and cariug. and at the same time,
raightforward, down-to-earth and

ned as a nurse at Henry Ford
Rhele has worked at the Uni-
versity of Michigan, Oakland County
and Ford hospitals. Her terrific bedside
ianner came mostly from a sincere in-
terest in her patients and concern for
their recovery,

Wien she married Dave Lundin, 2
marketing specialist at General Mo-
Lors. about three years ago, each of
shem brought along a child, daughter
Deil. who is 9, and son, John, 8. The
samily was expanded with the birth of
nine months ago.
cellent cook, Rhele has been

filling the family's new house in
Bloomfield Hills with some delicious

.aromas, such as might come from the

recipes she shares below.

COLLEEN'S SWEDISH
GREEN POTATOES
& medium large potatoes, peeled,
boiled and mashed, no salt in water
(Idaho potatoes)
1 10-ounce pkg. frozen
chopped spinach,prepared
to package dircctions and well-
drained
1sp. Lawry's seasoning salt
1sp. regular salt
s tsp. freshly ground pepper
1 tsp. chives B
(heaping or more if you like)
% cup eream
1 stick butter (don’t use margarine)
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Prepare potatoes and spinach and
mix. Melt butter and add to mixture.
Add cream and seasonings and mix
well, but don't overdo as potatoes may
get gluey. Bake in buttered casserole at
350 degrees for 20 to 30 minutes, until
warm and slightly brown on top.

This dish can be made ahead same
day and refrigerated, or it can be fro-
zen.”

SPINACH FILO TRIANGLES

These make good nibbles for compa-
ny, freeze well and are always bringing
raves, Rhele says.

1 pkg. (1 1b.) Filo dough

(in freezer section)
12 cup butter, melted
Filling:

2 pkgs. (10 02.) frozen chopped spinach,
thawed and draioed

2 cups sour cream

2tsp.salt

15 tsp. dill weed

Dash of pepper

Squeeze water from spinach and stir
together with sour cream, salt, dill
weed and pepper. Mix well.

To assemble: Place one sheet filo
dough on flat surface. Brush with melt-
ed butter. Place another sheet of filo on
top. Cut in half lengthwise with kitchen
sheers and cut the halves lengthwise
again, forming four narrow strips.
Place 1 tbsp. of filling on end of each
strip. Roll strips, flag style, to form tri-
an;

strip toward you, fold the right bottom

gles. .
NOTE: Flag folding: With end of

Valentine for a terrific lady (and good cook)

corner over to the left, creating a
pointed end. Then, using that end “tri-
angle,” fold upward, triang'e over tri-
angle, until the strip of dough is used
up and a rolled triangle results.

Place on greased baking sheet, seam
side down. Brush with melted butter.
Freeze and use later, or bake in 375
degree oven for 20 to 30 minutes until

. golden brown.

DEIL’S ITALIAN MEATBALLS

This recipe comes from Rhele's
mother and is Ttalian. It can be made
cocktail size for a buffet or egg-size
and served as a side dish for spaghetti.

finely chopped
1 10-ounce pkg. chopped frozen
spinach, cooked and drained
1 clove garlic
% cup bread crumbs
14 cup grated Parmesan cheese
1 egg, beaten
15 tsp. salt
14 tsp. pepper

Mix all the ingredients together thor-|
oughly. Shape into balls and brown in 3|
thsp. olive oil, cooking slowly. Cover|
and cook for 20 minutes. Pour off ex-|
cess fat. The remainder of the pan
juices can be used to make gravy.

Leftovers make superb

1% Ib. ground beef
1 small to medium sized opion.

Cor should be - ad-
dressed to Vivian Byrd, c/o the Ec-|
centric Newspapers, 1225 Bowers,
Birmingham 48009.

une Deutch

Celebrity Spotlight

By ELAINE STULBERG

Dynamic is the best description of
Lynne Deutch. Educated at Skidmore
College and Parsons School of Design
in New York, she enjoyed a successful
merchandising and retailing career be-
fore she began her career in public re-
Iations.

Mrs. Deutch moved to Michigan af-
ter marrying Southfield attorney Irwin

Denteh, and began raising a family. .

Since her move to our area, she has
been involved in fund-raisers and
spearheaded many charitable events.
Mrs. Deutch has been especially in-
volved with the American Cancer Soci-
ety and was co-chairwoman of one of
three benefits honoring the opening of
the Lord & Taylor stores here.

Currently, she is busily pirsuing her
career as 2 partner in the Southfield
firm of Diversified Public Relations.

Apart from her business life, she en-
joys at-home entertaining and fre-
quently hosts small dinner parties for
10 with an occasional hffet dinner for
50 or 60 people.

Mrs. Deutch says, “When not worry-
ing about one’s figure, here is a fabu-
ious recipe.”

BLUM'S COFFEE TOFFEE PIE
Pastry shell:
12 pkg. pie crust mix
11 cup light brown sugar,

firmly packed
4 cup finely chopped walnuts
1 5q. unsweetened chocolate, grated
1 tsp. vanilla extract

Filling:

1% cup soft butter

34 cup granulated sugar

1 sq. unsweetened chocolate,

melted and cooled
2 tsp. instant coffee
2eggs
Topping:

2 cups heavy cream

2 thsp. instant coffee

1% cop confectioners sugar
Chocolate curls

Preheat oven to 375 degrees.

Make pastry shell. In medium bowl,
combine pie crust mix with brown sug-
ar, walnuts and grated chocolate. Add 1
tbsp. water and vanilla, mixing with
fork until well blended. Turn into well-
greased 9-inch pie plate and press
firmly against bottom and sides of pie
plate. Bake for 15 minutes. Caol pastry
shell on pie plate on wire rack.

Meanwhile make filling. In small
bowl, with electriec mixer at medium
speed, beat the butter until creamy.
Gradually add granulated sugar, beat-
ing until light. Blend in cool melted
chocolate and 2 tsp. instant coffee. Add
1 egg; beat 5 minutes. Add remaining
egg and beat 5 minutes longer. Turn
filling into baked pie shell. Refrigerate,
covered, overnight.

Next day, make topping. In a large
bowl, combine cream with 2 tbsp. in-
stant coffee and confectioners sugar.
Refrigerate mixture, covered, 1 hour.
Beat cream mixture until stiff. Spread
on pie, decorate with chocolate curls.
Refrigerate at least 2 hours before
serving.

“JOWA SENDS US HER VERY BEST”

U.S.D.A. Prime
Boneless

s I 29 Ib.

. U.S.D.A. Prime
Porter house and.
T-Bone

Our own sage-stuffed
PORK CHOPS

From Hormel’s Finest
“SUPER SELECT”
§ PORK LOINS

U.S.D.A. Grade “A”
FRESH-WHOLE

CHICKEN

Surprise him with this cake

ong the good things in life are chocolate and
int, Surprise your husband this Valentine’s
Old-Fashioned Peppermint Fudge Cake.

to 35 minutes, or until cake tester inserted in center
comes out clean. Cool 10 minutes; remove from
pans and cool completely. Frast with your favorite
cocoa butter-cream fudge frosting.

Imported

’SK|M GREEK $‘99 .

MILK

EVERY WEDNESDAY 18
BEER SALE DAY!
“Buy the Case”

OLIVES

Imported
Bulgarian

FETA CHEESE
5369 ib.
Imported Austrian

SWISS CHEESE
. Chunk or sliced
to order

69

2 gal.

RICHMOND
MEAT

MELODY FARMS
PREMIUM

ICE CREAM
Assorted Flavors
hait $ ‘ 99
gailon
SQUIRT SUNKIST
COCA-COLA

12 o2. can
6-pak

California’s Finest
1 b, sabt “BUD”
1'a enps water
i+ enp erushed peppermint candy

your met cul & wrapped whis youwai
68104 Main St. Richmond
727-1450

Wisconsin’s Finest

COJAK CHEESE
A delicious combination of
Monterey Jack and Colby-
Longhorn”

chunk or sliced 5219 Ib.

to order

o -
Come, Visit the Newly Opened

BINNO’S PARTY & LIQUOR STORE

1881 S. Telegraph - 2 mile N. of Square Lake Road
Bloomfield Hills « Phone 334-2727

« Hot Coffee + Homemade Sandwiches To Go
« Party Trays » Homemade Baklava by Tray or Piece

SIS9

29 §
; case $ s :
RICHELIEU “SELECT PACKED”

QUALITY VEGETABLE SALE!
Mix or Match

ALEXANDER & HORNUNG B8 -
Quality :

(a 3 Pak ﬂ ﬁonggwsﬂ Borden’s w\ (" carton ) « FRENCH CUT GREEN BEANS » SLICED gmle?g;«’?rs
¥ Litre Homogenized 1 || Glacier Club CJGARETTES N SCEBEETS + MIXED VEGETABLES
COCA-COLA MILK 1CE CREAM || || $4.79 an 30"
$1.69 $1.19 = $4.89 16 0Z. CAN for
51'49 abpost LL . gtlon . gaton p;uslax S b
k ﬁ L =/ ﬁ “An Interior
— NG\ . .

Krakus Hoftman’s w Fresh \) Beautiful et uare JHomenadeSuePims - AP et
Pofish “Hard FRUIT & WINE CELLAR arKet ogq ) i P
HAM SALAMI PRODUCE Discount . —-\gf_‘Bi[m_tggtg_m_/—-—/ : J‘!m"a”m e e D

s s DAILY_ Prices * Conmeril mm : ‘;'m\agwmg::“

2.49 2.79 Competitive on cases of 1964 SOUTHFIELD RD. ons ocGuocay
L.\ per Ib. y, L perlb. . Prices BEER & WINE (AT 14 MILE) 644-2641 .‘ - Prices good thru Sunday, February 17.
—/ — J ) ]

Daily Hours: 10-11p.m. « Sunday 12-8 p.m.

OAE

HOURS: Daily8 am.-10pm. Sun. f0am.-16pm.c  Wereservethe rightto limit quantities.




