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She had sft, white hair in a fashion
rarely seen anymore. Her body was
also soft in a fashion that has gone out
of style as grandmothers join the na-
tional crusade for physical fitness.

Her skin was soft and sweet-smelling
and she had what was, to my ears, a
soft Irish brogue.

It was only many years after her
death that I discovered that her thick,
‘Northern-Irish brogue would have been
considered harsh.

Somehow the harshness would have
been more appropriate for the circum-
stances of her life. Her own mother
died when my grandmother was only 4
years old.

At the age of 11 she left school to
work in a mill 12 hours 2 day. When she
was 15 her father re-married. Unbappy

.| with her step-mother, she left home at

the age of 18.

‘Ten years later she married my
who ran “a shop,” (a gro-
cery store) in Belfast. Actually, she
must have run the shop herself much of

the time because my grandfather was
anTRAmanontherun. -

He finally fled Ireland and arrived in
America as a pohﬁcal refugee in 1921
and was followed six months later by
my grandmother and their four young
children.

 THE FACT that my grandfather had

left Ireland without a passport was not,
a serious problem becan ey never
intended to stay here Ten

An I rish grandmother’s
bequest—good cooking

comse, recalled only from family sto- L .

What I can recall of my grandmoth- -

er's cooking are’ her apple pies,
crammed with fruit and fragrant with
cinnamen, her strawberry jam and
grape jelly, her soda‘breads, and a po-
tato dish called “Champ.”

Any of the soda breads make fine ac-
companiments to soup or salad. They
are, however, perhaps best enjoyed the

years and three more children later,
my grandmother was still in Detroit,
coping with-an ailing husband and the
Great Depression. *

* Times were tight but she always
managed to feed her family well
Neighbors might have economized by
eating bowls of popcorn and milk for
supper, but the food in the Giffen home
was abundant, of the best quality and
lovingly prepared.

She even managed to feed the out-of-
work men who came té her back door
and who might not otherwise have eat-
en. This was all before my time, of

way m, served them —
hot with butter (never - margarine),
homemade jam, and a good pot of tea
(made with the water at a rolling boil?).

Any left-over bread can be used to
make superb peanut-butter sandwiches

— hardly an authentic use, but a pair-.

ing so perfect as to excuse the break
with tradition.

WHOLE WHEAT SODA BREAD

3 cups whole wheat flonr
1 cup all-purpose floar

1 thsp. sugar

1 tbsp. salt
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1 tsp. baking soda
% tsp. baking powder
1% to 2 cups buttermiik

Stir together dry ingredients until
thoroughly combined. Add enough but-
termilk to make a soft dough, similar
to a biscuit dough.

Turn out onto a lightly floured board
and knead lightly for 2 or 3 minutes
until quite smooth and velvety-looking.
Form into an 8-inch round. Place on a
well-buttered baking sheet or 8-inch
cake pan. Cut a cross on the top with a
sharp, floured knife.

Baké in a preheated 375 degree F.
oven for 35 or 40 minutes until it has
turned a nice brown and sounds hollow
when you tap it with your knuckles.
Cool completely before cutting. Makes
one loaf.

RAISIN-CARAWAY SEED
SODA BREAD _

4 cups unbleached four

1t02 thsp. sugar

1 tbsp. salt

% tsp. baking soda

% tsp. baking powder

1% cup to 2 cups buttermilk

% golden or dark raisins
(flonred lightly)

2 tbsp. caraway seeds

Stir together the first five ingred-
ients. Add enough buttermilk to make a
soft dough. Stir in the raisins and cara-
wWay seeds.

Turn onto a lightly floured board and
knead for 2 to 3 minutes. Form into an
8-inch round loaf. Place on a well-
buttered baking sheet or in a buttered
8-inch cake pan. Cut across on the top
with a sharp, floured knife.

Bake in a preheated 375 degree F.
oven for 35 to 40 minutes, until brown
and sounds hollow when you tap it with
your knuckles. Cool before cutting.
Makes one loaf.

6 mediam-sized potatoes,

remaining 2 tablespoons butter in the
identation. Serve steaming hot. Serves
6. .

CHAMP

pared and quartered

5 tbsp. butter, divided

Itsp.salt

% eup milk

4 tender, young green onions, diced
(nse only the green portion)

Cook the potatoes, covered, in a
small amount of boiling, salted water
until tender, about 30 minutes. Drain;
add milk, 3 tablespoons of the butter,
the salt, milk, and green onions. Return
to the heat until the butter melts. Mash
with a potato masher until free of
lumps and creamy. Pile into a heated
serving dish. Make an indentation in
the top with the back of a spoon; place

Chunky soups

Chunky soups are used as a base for
these main dishes. They are economi-
cal because the meat or fish is in the
soup.

CHICKEN PAPRIKA
1 cup sliced fresh mushrooms
% cop sliced green onfons
2 thsp. melted bujter
1 19-ounce can chunky chicken snup
1 cup cooked peas
¥ cup sour cream\
% tsp. paprika

Cook mushrooms and green onions in
butter until tender. Stir in soup, peas,
sour cream and paprika. Heat; stir oc-

provide base

casionally. Serve over toast. .Makes
about 3% cups. Serves 3.

. SEAFOOD ORIENTALE
1 19-ounce can chunky clam chowder
soup
1 16-ounce can Chinese vegetables,
drained
1 3-ounce can tuna, drained and flaked
Y tsp. garlic powder

In a saucepan, mix soup, Chinese
vegetables, tuna and garlic powder.
Heat; stir occasionally. Serve over
chow mein noodles with soy sauce.
Makes about 3% cups. Serves 3. .

- Pontchartrain celebration

Celebrate a special occasion using
theis recipe from Detroit's Ponchar-
train Wine Cellars. Pork chops accen-
tuated with dill and white wine add a
bit of French to your cuisine.

CHOUCROUTE GARNIE
6 %-nch-thick pork chops
10 slices bacon
6 cups washed saverkraut
2 tsp. pepper
3 thsp. dill
2 quarts dry white wine
6 knackwurst
6 unpeeled potatoes, boiled

Line a big kettle with bacon. Place
washed sauerkraut on top of bacon'
slices. Add pork chops and season with

pepper and dill. Add just enough dry
white wine to cover the ingredients.
Put a lid on the kettle and simmer gen-
tly for 4 hours. Then add knackwurst
and cbok 15-20 minutes longer. Ar-
range sauerkraut on a platter and ar-
range pork chops and knackwurst on
top. Serve with hot boiled potatoes.
‘This makes a good dish to prepare the
day before and reheat. Serves 6.
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. OAK DISTRIBUTING CO.
130 YEARS‘ OF EXCELLENCE IN BREWING

674-3171
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OCA-COLA

99‘
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$989

- PERRIER
— WATER

PRIME
SEEDS... By
BULBS... %
PLANTS... ST. PATRICK’S DAY SPECIALS %
;Zisusaé... LIBERMAN'S CENTER CUT “A BRAISING DELIGHT” '
are all CORNED BEEF SHORT R'BS
found in the BRISKET - o F BEEF
HOME FRESH AND CRISP I 5 ¢ $ ‘ 39
and SOLID GREEN CABBAGE :
o " SONELESS - BABY SPARERIBS
SPECIAL SECTION
MONDAY UMP ROAST

11/2Ib. ave. slab

LIBERMAN'S COOKED
KOSHER

CORNED BEEF

SIBQ
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DaiSpee ) |

TO ORDER 5399 LB.

POPCORN

CHOCOLATE

NATURALLY
1eok°z' CARBONATED (@
P $ 989 695}) SLICED
CASE 3 CASE [
: =& 235floz. -
C.F. BURGER
ORVILLE REDENBACHER ULTRA-PASTURIZED B
GOURMET AND STERILIZED

ALEXANDER & HOHNUNG

52%
SLICED TC ORDER

OILED HAM

MILK

' 1LB. PKG. zqc

CARROTS

BAKING
POTATOES

S,-l 59
_ 10LB. BAG

fl MUENSTER CHEESE

AMERICAN

$ ' 99
SLICED TO ORDER

89 c }iEFﬂlG I.IFE) B :
15.0z. JAR 2QTS.FOR 1[ SLiceD $ I 99 &
ORDER !
SUGAR SWEET. u.s. #1
AND CRISP IDAHO YELLOW

CHEESE

‘Wisconsin's Finest

B ASST'D 5269
: \VORS

c JAMAICA’S FINEST
BREYER'S
. 100% ALL NATURAL coqgn-Tli?PEZ
ICE CREAM PERFECT
PINA COLADA”

% GAL.

15 0z.

SIA!P

COLE SLAW

KITCHEN FRESH

RE-USABLE
CONTAINER

69‘ nf

“An Inferior motil segond to none truly makes us a shopping adventuse™ -

(AT 14 MILE)

JI/Iarkgt%quara

——of ‘Bifmingham ———

1964 SOUTHFIELD RD.
644-4641
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+ Homemade Square Pazas  + Gt Packages
. Nexarger «
Bk Prene Beet Soulhies
« PartyTrays verybest” )
+ Catering Speciaksts *+ SDD Package Liquoe Dealer U Mile (X 8
« Commercal Industeat + Vintage % -
Arcounts Welcome: + Froe Grocery Deivery

Prices good thru Sunday, March 16.

e

HOURS: Dadly § am.-H0pum. - Sén. Ham.-t0pm.e We reserve the right o it quantities.



