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Imaginative orange reéipes\ help shake off the shivers

‘There is a commercial on television
these days that makes me hunger for
oranges, which is, of course, what it is
supposed to do. A very effective piece
of film.

‘You have probably seen it. The com-
mercial consists entirely of people
breaking off and biting into orange seg-
ments — all done in slow motion so as
emphasize the juiciness of the orange,
which makes it look like just the thing
to shake a morning thirst, or better yet,
asitting-in-th getting-a-tan thirst. *
For all of us who won't be goiné to
sunny anywhere for tans this winter, it

2 sugar
Y4 tsp. cinnamon

Wash and peel oranges; slice about
% inch thick and cut slices into thirds.
Combine remaining ingredients. Serve
orange slices, chilled, with sour cream
dip.

ORANGE COOLER

2 10-ounce packages frozen
il tha

wed)

1 cup orange juige
Y4 cup lemon juice

might help to prepare dishes that make ~sugar to taste

us think of warmer climates — for in- .
tance, e-flavored hing. . . N

stance, orange flayored anything Combine ingredients in blender.

Any one of the following could shake
off those psychological and real
shivers. Let's pretend we're down south
and enjoy these goodies.

SOUR CREAM ORANGE SLICES

4 oranges
1 cup commercial sour cream

Place 2 cubes of ice in each 8-ounce .
glass. Pour in % cup of fruit mixture.
Fill remainder with carbonated ginger
ale or lime drink.

Variation: Add 1 ounce of gin or vodka
to each serving, and a dash of grena-
dine.”

ORANGE BISCUITS

3 cups all-purpose flour
3 tsp. baking powder

% tsp. soda

1tsp.salt

4 thsp. butter
1% caps buttermilk
1 tbsp. grated orange peel
orange marmalade

Sift together the dry ingredients;
work in the butter and then add the but-
termilk to make soft dough. Stir in
orange pecl. Roll out thin and cut in
rounds. Place two together and on the
top biscuit, place a small spoonful of
orange marmalade. Bake in 375-degree
oven for 15 minutes, or until light
brown.

A winter winner

leftovers from a baked ham dinner. -
HEARTY HAM AND SWEET POTATO SOUP

1 pound cooked smoked ham

cup sliced celery

24 cup 1-inch pieces green onions

2 thsp. lard or drippings

1 pkg. (.87 ounce) pork gravy mix

312 cups water

1 thsp. prepared mustasd

1 tsp. marjoram

2 large sweet potatoes, quartered and sliced % ineh thick

14 cup flour .

'» cup water

One of the most popular and satisfying winter warm-ups is a steam-
ing howl of homemade soup. This one is designed to be made with

BROILED FLOUNDER
with ORANGE ALMOND SAUCE

3 Ibs. of fillet of flounder
% cup melted butter

4 tsp. salt .

V4 tsp. pepper

Place fish, skin side down, on
preheated greased broiler pan. Season
with salt and pepper. Brush generously
with' butter. Broil 2 inches under heat
.for 12 minutes, or until tender. Turn
skin side up and broil just until skin be-
comes crisp. Serve with Orange Al-
mond Sauce.

ORANGE ALMOND SAUCE
2 tbsp. butter
2 thsp. blanched almonds
1% tsp. brown sugar
2 tsp. cornstarch

1 cup orange juice

1% thsp. grated orange rind
Y tsp. powdered cloves

% tep. seasoned salt

Melt butter in skillet. Saute almonds
until golden brown. Remove almonds.
In the same skillet, combine sugar,
cornstarch, and orange juice. Cook
over medium heat, stirring constantly
until clear and thickened. Add rind,
cloves, seasoned salt and almends.

‘ORANGES ALASKA

8 navel oranges

3 egg whites

& thsp. sugar

orange segments, chopped
% cup crushed pineapple
1 pint vanilla ice eream

Cut slica'ﬁ"o(l navel ends of well-
shaped oranggs. Scoop out pulp, chop

" and chill. PlacEshells in the freezer for

at least 6 houfs. They will then remain
cold during preparation. Beat the egg
whites until stiff; gradually add the
sugar, continuing to beat unti all sugar
is absorbed and the meringue stands in
peaks. Place a layer of chilled orange
segments and crushed pineapple in the
bottom of the shell. Top with a layer of
the ice cream. Repeat if there is room.
Seal with a large scoop of meringue.
Place under broiler until lightly
browned. Serve at once, on a bed of
lemon leaves if available. Serves 8.

Correspondence should be ad-
dressed to Vivian Byrd, the Eccen-
tric Newspapers, 1225 Bowers, Bir-
mingham 48012.

“IOWA
FRESH & LEAN

GROUND BEEF

From
Chuck

*1

SENDS US HER VERY BEST”

Made with our

€9
1b.

own sage dressing

STUFFED PORK ROAST

5209 1b.

~__PRIM

RICE PILAF

WHOLE, BONELES!

E RIB EYE

Use for Roasts or
Delmonico Steaks

#3%,

S & LEAN

MIDEASTERN

100% Natural

0 19

%7 Stalk

TENDER CRISP

PASCAL
CELERY

S 5Q*

LEAN & TASTY
HOMEMADE

ulk

PORK SAUSAGE

$1°°.

Do s

HOFFMAN'S
SUPER SHARP

CHEESE g o329 :
! 1b.

Sliced to Order

JUMBO
USHROOMS

sp Fresh Daily

EVERY WEDNESDAY

BEER SALE DAY
“Buy The Case”

SNOW WHITE
M

99 ¢ Ib.

2. %1%

Richlieu Quality Packed

PEACHES o
FRUIT COCKTAIL

#303 cans (18 0z.)

WISCONSIN'S FINEST
RED WAX

CHEDDAR

22§

Don’t Forget! BH

IS

CREAM CHEESE §

8 oz.

KRAFT .
ILADELPHIA BRAND

Sliced to Order

OHIO’S FINEST
- LORRAINE

SWISS

5329 Ib. .' |

59¢

Pkg.

U.S.D.A. GRADE “A”

SHENANDOAH

TURKEY BREAST §

Cut ham into strips %2-by-%-by-1% inches. Cook celery and onion in
lard or drippings in Dutch oven; sprinkle gravy mix over vegetables.
Stir in water, mustard, vinegar and marjoram. Bring to a boil, reduce
heat and cook slowly, covered, 25 minutes. Combine flour with % cup
water, add to cooking liquid and cook, stirring until thickened. Reduce

MARY JANES
“GOOD LITTLE FRUIT JUICES” ‘§

o immering.
N SAVORY STEAK JARDIN

heat and cook slowly 3 to 5 minutes. 5 to 6 servings.

\

Steak Jardin will serve 6

/

Just.a pound of lean round steak can % tsp. pepper
serve six when combined in Savory 2 cups sliced carrots
Steak Jardin. The meat is thinly sliced 2 cups sliced celery

. and served over rice. 3 cups cooked rice

Cook the rice by your favorite meth-
od while the meat and vegetables are
s

Freeze meat 1 hour to make slicing
easler; slice intd thin strips. In sauce-
pan, brown meat and cook onlons in

11b. lean boneless ronnd steak butter until tender. Stir in soup and

i (1.cup chopped onions .seasonings. Add carrots, Cover; cook
} 12 thsp. butter or margarine over low heat 20 minutes. Stir in cel-
¥ ‘ﬂcam(ll oz. each) condensed Cheddar ery; cook 10 minutes more or until
£ cheese soup done. Serve over rice. Garnish with

_’ % tsp. garlle powder parsley, If desired. Makes B servings.

100% PURE & NATURAL

$ 3 29 °
Sliced to Order Ib.
ALEXANDER & HORNUNG
. ALL BEEF

%% BOLOGNA

APPLE-ORANGE-GRAPE
What s 00 | sliced E
has 4for I oo 5263 w
4 wheels! RN 4
aﬂ d ﬁ “An Interior molit 0 ty a shopping adventure™
runs on o Spanpms Gt .
fooar " | [ Market “Square). ERE Ei -
—Q@'flﬂlggh_im_ﬁ — _cﬁ‘m i -:I:lﬁawelwmm @ U Mite

Sh&gping 1364 SOUTHFIELDRD. - “m_:uwm B vt 8 ]

= (AT1AMILE) 6444881 @B ™  prices good thru Sunday March 2, 1980
EVERY MONDAY HOURS: Daily Sam.H0pm. Sum. f0nm-10pm.« We reperve theright o it quantite.




