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Homemade niolded candies star in Easter baskets

You might like to try something dif-
ferent this year and make the candies
for your Easter baskets.

Carol Rogers of Canton, who has

. taught cake decorating for about 10
years at Central Middle School (adult
education program) in Plymouth, hap-
pened to see a demonstration of candy
molding a few years agoe and was in-

- trigued. .

Since then, she and some friends
have accumulated several molds each,
buying one or two additional molds
each year. They trade off, which allows

. access to a variety of figures.

. Bulk chocolate is available from
kitchen supply stores such as Create-a-
Cake in Canton and Kitchen Glamor in

" Redford Township and Rochester,
priced from $1.80 a pound and up.
Molds start at $1.98 for a sheet contain-

. ing an assortment of characters. Colors

.are available or you can color your
own using an oil-base paste color.

Making your own means you know
the ingredients, what your children and
other family members are eating on
Easter morning.

Mrs. Rogess sent along the following
very helpful information and candy re-
cipes:

" EQUIPMENT NEEDED:

Jals. baby food jars or any wide-mouth

Spoons preferahly long-handled
Chocdlats

Chncnlate molds
Bags, wrap, or boxes for packing

wrand the subtle blending of

\

|, 1:clove garlic, minced.
% cup water -
g sy

* th t 3 t B .

Beef blade steak takes on Italian gusto when
served with a spicy tomato sauce and spaghetti.
‘Fhe secret to ‘fork-tender results is the long leisure-
1y cooking process called braising. Tha molst heat
softens and tenderizey the naturally less.tender
miuscle fibers and copnective tissues found in cuts
‘from the chuck section of beef. Slow cooking in a
1ittle liquid allows for development of the beef fla.

seasonings.” .

" ITALIAN-STYLE BLADE STEAK

1f using sucker molds, sucker sticks
Fillings, if desired

One of the following: sauce pan, crock
pot, electric frying pan

.TO MAKE your own candy, c!mp
chocolate into 'small pieces. Put two
inches of water in pan, erock pot or fry
pan. Turn flame on low, low for crock
pot, or 200 degrees for fry pan. Put
chocolate in jars and place in water.
Stir chocolate to hasten melting. Never
let water boil. If chocolate is over-heat-
ed it will get thick and lumpy. If this
happens, cool and re-heat.
~ 1f you wish to add color, do so after
the candy is melted. Stir in evenly, us-
ing paste color. If you are going to
paint molds, do so mow. When your
painting is ﬂnlshed put in.freezer for
10 minutes g with other
chocolate. Spoon chocnlxce into mold;
do not overfill. Put into freezer for
about 10 minutes or until hardened. In-
vert mold and gently remove candy.-

elted chocolate can be used to
adhere royal icing decorations to choc-
olate pieces. Any unused chocolate can
be covered and stored for use at a later
“time. It is not necessary to wash molds
after each use. I candy is taken out
before it is completely set, wipe out
mold before continuing.

CARING FOR MOLDS:

Do not: use detergent, put in
dishwasher, wash in too hot water nor
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" Cooked

sired. Cobtinue cooking,
' tod
with vinegar

1 can (4 oz.) mushroom pleces
and stems, if desired
spaghetti .
-Gratéd Permesan cheese, if desired

Combing flour, salt and cayenne pepper; dredge
" meat; resérying-excess flour. Brown meat in cook-
;' ; ing fat:in large frying:pan: Pour off drippinfs.
. e oregano and basil over meat; add garlic
. Cober tightly and ook alowly 1% hours.

ing

.oookhg ‘liquid. Drain and add mushrooms, if de-
N uuvaed,lﬂmlnuusorun-
. mmthmder Servé sauce with steak and spa- .
SpﬂnllawlthlemdwuglIdqui 3
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‘The dinner et can be easily complet-
.ed with buttpred, cwkedumh and lemon sherbet

mold chocolate that is too hot.
: store flat.

CHARACTERS

‘To create chocolate hollow bunnies,
eggs, ete., you must have a mald with a
front and a back. Fill half of mold with
chocolate, put on other half and paper
clip, clnmp or put rubber bands on to
sectire pieces together. Then turn mold
until everything is coated. Put in
freezer for 5 minutes, Take ut, turn
again and return to freezer for another
10 or 15 minutes.

Finished chocolate can be given a
more professional look by wrapping in
foll, bagging or putting them in a candy
box.

SOME OLD FAVORITES
Chocolate-covered cherries: Spoon

melted chocolate into bottom of mold.
Place index finger in chocolate and
coat sides of mold. Place in freezer for
10 minutes. Mix one part cherry juice
to 10 parts fondant or % cup to bag.
Put cherry in mold and add fondant to
¥ full. Then seal with more chocolate.
Return to freezer for 15 minutes.

Peanut butter cups: Spoon chocolate
into bottom of candy mold. Insert fin-
ger and distribute chocolate around
sides. Put in freezer for about 10 min-
utes. When chocolate is set up, spoon %
tsp. peanut butter into center and cover
with chocolate. Return to freezer for 10
minutes.

Peanut clusters: You will need one
pound of chocolate to % pound of ra-
isins. Blend together and spoon into
candy cups. Then put in freezer for 10
minutes.

Chocolate covered raisins: Mix choc-
olate and raisins together in equal
amounts. Spoon into candy cups and
put in freezer about 10 minutes.

Coconut haystacks: Mix chocolate
with coconut and put into candy cups or
on wax paper in triangle shapes, with
wide part of triangle as base. Put in
freezer for 10 minutes.

Chocolate crunch: Mix Rice Krispies
to your taste with chocolate, put into

. candy cups and place in freezer for 10

minutes.

Kit-Kat: If you like Kit-Kat candy
bars, try this simple and easy way to
make them. Take the peanit butter
sugar wafer cookies you buy in the
store; dip each cookie in chocolate and
lay on wax paper. You might also try a

illa-ch

dip them in white, pink or chocolate.
These will make colorful treats for any
child’s Easter basket.

ON YOUR OWN

All of the above is designed to help
you get started. Use your imagination
and your knowledge of your family's
favorites to create your own special
candies.

Kitchen supply stores are very help-
ful and will answer many of your ques-
tions. They also sometimes offer dem-
onstrations of “how-to.”" Take advan-
tage of them and you could be off on a
new and delicious hobby.

Correspondence should be ad-
dressed to Vivian Byrd, the Eccen-

package of the .
strawberry sugar wafer cookies and

1225 Bowers St.,
Exrmmqham Mich. 48012.
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“IOWA SENDS US HER VERY BEST”

U.S.D.A. PRIM

STANDING RIB

(smoked-skinned-derined)

Whole or Half

EASTER SPECIAL
BUTCHER-BOX

S.5.D. HAMS

$1.39.

7-9 Ib. avg.

VERNORS

* 1 Liter - 33.8 fi. oz.

| 2 FOR 89¢

ROASTING DELIGHT!

CAPONS

5 PASCAL
-CELERY

59¢

stalc

$1.59.

IMPORTIZD CANADIAN

STONED
WHEAT THINS

10.6 oz. pkg 89 c

IOWA’S FINEST
CENTER CUT

PORK CHOPS

WISCONSIN'S OWN

MUENSTER CHEESE

GINGERY

Reg. & Diet

qg

JUMBO

SNCW-WHITE

MUSHROOMS

FRESH
DAILY

Chunk or
Shiced to order

DENMAHK'S OWN
ORTED
HAVARTI

CHEESE

$2,99

99¢ .0

TOMATOES

VINE-RIPE

“All
Natural”

CREAM
b 729,

HAAGEN DAZS
GOURMET

DANISH

BABY DANBO

CHEESE

52099&.

ICE

MENDOLSON QUALITY
GRADE A « EXTRA LARGE
ALL WHITE

EGGS

This Price will be

Frozen til EASTER SUNDAY

"An Inrsm:r ‘motif second to none truly makes us a shopping adventure”

(AT 14 MILE) |

( ‘ogl@t ‘q@ R

1964 SOUTHFIELD RD.

69¢

Qi Packages

ALEXANDER & HORNUNG"

SMOKED OR FRESH

KIELBASA

KIT%HEN FRESH

COLE SLAW

Southtield

e Beat y best’
3.0.0. Package Liquor Desier

Road

1 Mie

Prices good thru Sunday, April 5.

HOURS: Daily 8 a. =10 p.m. Sun. 10 am

*We reserve the right to limit quantities.
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