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.00ks share their prize- winning cake recipes

Lakeside Mall is cele- ’ 1, sift together the 6 heaping thsp. flour the mint frosting, frost the cherry in the cente
brating its fifth anniver- P;};;’;; St‘:v‘l) &3 h‘ﬁ,—' salt andg soda. Set 1 cop milk the top of the cake. De- Decorate the sides of the:
sary. In gne évent of the First Prize aside. In a third bowl, 2 sticks margarine or corate the top with the cake with the chopped
celebration of this im- Sharon Lemke mix together the milk butter chocolate curls and place  nuts or macaroon erunch.”
portant date, the mall and poppy seed filling. % cap sugar N .
sponsored a cake baking Set aside. 1 tsp. vanilla
contest. Baking enthusic  Often, Mrs. Lemke will '~ Return to the bowl’ 3 drops peppermint ol T ALI A
asts who signed up were add one teaspoon of with the sugar mixture 410 5 drops green food ‘ ”
invted 1o "Bake 2 Cake Baker's Compliment 10 and sdd cqual amounis gorag / ‘$ V.

or Lakeside" to mark recipes calling for one alternately from the ved chocolate carls
the birthday. teaspoon vanilla (in addi- flour mixtyure and the 1 maraschino cherry v COUPO N v

Last Wednesday after- tion to the vanilla), or milk mixture, beating % cup chopped nuts or by
noon, a five-judge panel will use two teaspoons continuously, until the macaroon crunch g SPECI ALS
had the enviable task of Baker's Compliment in ingredients are mixed all T
taste-testing until first-, place of the vanilla. together in one bowl. Add cups of glaze to give it a 1 cup sugar 9 tbsp. flour Bake cake according to 1 A
second- and third-place Baker's Complimentisan the nuts and mix well. shiny appearance. 1 tsp. vanilla 1% tsp. bakingpowder  package directions in two ALL THREE LOCATIONS 1§
winners could be select- extract of rum, vanilla Bake in a lightly greased 1 20-0z. can crushed pine- 9-inch round pans. While WESTCAND CANTON
ed. Texture, tenderness, and butter. It is a clear tube pan for one hour and PINEAPPLE CHEESE-  apple, very welldrained ° cake is baking, prepare p 115 Haggert o
appearance and quality liquid, and can be bought 10 minutes. Invert pan CAKE % cup flaked coconut Beat yolks until fluffy. mint frosting. 38411 Joy Rd. aggerty
were considered. at cake and candy supply and cool. Glaze. - Second Prize Add the dry ingredients  Combine milk and {Joy-Hix Shopping Center)  (Corner Cherry Hill}

stores. Pat Michelon In a large bowl, beat to yolks. Beat the egg flour in a saucepan over 455-0780 981-1200

T - Crust the cream cheese until Whites until stiff but not medium heat, _stirring NovI L

he contest was divid- y oypg cugar Glaze 2 cups grabam cracker smooth. Beat in the eggs dry, then fold into other conitantly until thick- 41652 W. 10 Mile N
ed into two categories: |y, cups oil 1 cup powdered sugar, crumbs two at a time. Add the ingredients. Bake 12 min- ened. Refrigerate for two and Meadawbrook 3
Pruit and Nut Cakes (gen- 4 ¢go sifted % stick margarine or sugar. Beat. Add vanilla, utes at 350 degrees in hoursuntil very cold. B
erally, but not always, oo™ onig 11sp. vanilla butter Beat. Fold in the pineap- three greased and floured  Cream margarine or ; i
unfrosted) and Frosted 3 ..o Girred all purpose 1 thsp. milk 5 thsp. sugar ple and coconut. Pour 8-inch cake pans. Coolon butter and sugar togethe *WITH COUPON ONLY-n:
Sz?n‘;neefé ncg;:ﬂstgﬂlag;:; our . . into pan. Sprinkle with arack then frost withany er. Add vanilla. Add milk BUY ONE LARGE PIZZA

ol ¢ 13 tsp. baking soda Measure all ingred- the reserved crumbs. fluffy light frosting. mixture to butter mix-
certificates usable in any &, lsp.pssnl! ¢ ients together. Mix well  Combine well in a Bake at $25.350 for 2330 Buttercreams work well (ure and heat until thor- ANY COMBINATION AND GET
store in the mall. Second-  1"yyue (13.02) ean evap-- and glaze cake. 13x9-inch pan. Cover bot-  minutes. Should be lightly  with this cake. oughly mixed, or 10 to 15 ONE SMALL CHEESE AND
and third-place winners o oiod iy Note: One recipe of the  tom and sides of pan, sav- browned around the edg- minutes. Add peppermint PEPPERONI FREE!
were awarded $15 certifi- 1 19 07 "can poppy seed glaze does not cover the ing a few tablespoons (ap-  es when done. oil and food coloring, Expires 3/31/81
cates. § filling | cake adequately. Mrs. proximately three) for CHOCOLATE MINT mixing well. e ) ) e o i s e s

Below are first- and ) oy ohopped nuts Lemke suggests making  top of cake. FROSTED FRAPPE CAKE +WITH COUPONONLY + | + WITH COUPON ONLY »
second-place _recipes three batches. However, Filling My Mother's Torte Cake, Second Prize Put half the frosting on BOILED g 8k veliter
from the two Categories.  propogy ovento 350 de- she says they should bé 3 8.z. pkgs. cream First Prize Jeannette Azar top of the bottom layer of HAM I PEPSI
Perhaps your family groos place sugar, oil, made separately. She checse, room tempera- Anita Hepburn 1 phig. devil’s food cake cake. Add the second lay- $499 Lmi sqes | fimi2
would like to try them all goo™ ong” vanilla in a also suggested the addi-  ture 9 eggs, separated mix er. Using the chocolate ALB. 21s, H reeer o JepOSI
and choase a “best of the 1arge bowl and beat well. tion of one tablespoon § eggs, room fempera- 9 thsp. sugar 1-16% oz. can milk choc- icing, frost the sides of Expires 3181 N g,
winners. Set aside. In a second corn syrup to each two ture Itsp.salt * olate frosting mix the “cake. Returning to
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Souffle dessert is delectable. s\ IN OLey AP 5 3 o MON-FRI 9-9

Ciry'S:

& BighMar 15,1081~ SAT 8-9

Sumptuous!

Citron
chartreuse
souffle

A wonderful way to end a very good beginning
could be a delicious dessert souffle - served buffet.
One way to give your buffet table a breathtaking

1.G.A. TableRite® Fresh Cut 1.G.A. TableRite® Fresh Cut MR IGAHASYOUR. ... (Ao ==— HAWRIIAN
‘3es

PORK CHOPS | CHICKEN i [

S hi L

ALLPURPOSE  |Robiif Bl ALL FLAVORS

7 LEGS Robin Hood W@

’ ) FI our en'ieanou.
i L, 4 LB.
Ly

51b. Bag

focal point is with a sumptuous Citron'Chartreuse i i s =

Souffle. This cold European dessert takes its name 1 . - BACKS ATTACHED 3 99
from two of the favorite flavors of France: piquant % LOIN LESSER FAMILY PACK 25 |b. Bag [

lemon (citron in French) and the warmth of Green 10-12CHOPS  QUANTITIES 59

Chartreyse, an unusual liqueur made by the Carthu- FAMILY PACKS s 129 LB. LESSER QUANTITIES ¢ LB. MR. IGA’S TROPICAL FRUIT

sian monks who reside in the French province of
Dauphine,

Fortundtely, the recipe is relatively simple, so
the souffle can rise to this occasion with style with-
out your having to spend hours preparing it.

FESTIVAL

Eckrich Rossted Holly Farms or I.G.A. TableRite® s
Polish Sausage MIXED g
cacn D9

Y 51-89 LB. FRYER N
CITRON CHARTREUSE SOUFFLE 17 Eckrich Beef or Regular ) ¢
2 envelopes unflavored gelatin g o FRANKS ’
% cup cold water ‘ LB. s
6eggs '
% cup sugar . AVOCADOS 3 for 1
Pinch salt

1 thsp. grated lemon peel
% cop lemon juice

FRESH FROM THE TRORICS

*CRINKLE CUT *STEAK FRIE: -
11

3 tbsp. Green Chartreuse . - 7 -
2 cupsheavy cream Minute Maid .G's” % 99@:
A u I
e el popped psacio s Orange Juice| French Fries &3¢ 8 PINEAPPLES .cech
Miriute % Gal. Ctn. 21b. Bag S IGA TABLEFRESH * ¢!

Prepare 1% quart souffle dish with 4-inch foil Mald $ 39 2 o8 ¢ iy | Enriched Crisp 44 |

collar. O ‘€ 3 White Bre: 5
In small saucepan, sprinkle gelatin over water; % X Fiorida Celery P

let stand 17 minutes to soften. Place saucepan over <

low heat until gelatin dissolves. Remove from heat; FROZEN MEDIUM YELLOW

cool.
In a large mixing bowl, beat eggs, sugar and salt

1Y ib. .
-y B0 | E i roming. BO® [ 2/89¢ |Cooking 3../99¢

. westie -
until thick and light (about 8 minutes). Marganing i v s ozn e Chocolate  $929 Onions......
To cooled gelatin mixture add lemon peel, lemon \BIFENESRING 1 $419 Crisp & Tasty Crust $ lﬁ 19 Quik....... e iy
juice and Green Chartreuse. Pour into egg mixture; B Kraft Natural 1 Jeno's Pizza. ey
fold until well-blended. Refrigerate 5-10 minutes W\Chunk Cheese . . 1uns pofosdaaly
until mixture begins to mound. } a ’75.\ Caving Sproe BONUS Coupon . ‘Speoa BONUS Coupon
Beat 1% cups cream until stiff peaks form. Fold :— - S —aiowos ¥ T &, T asome
into lemon mixture until no white streaks are left. .
Pour mixture into prepared souffle dish. Refri- H Maxwell gty FAME
gerate at least 3 hours. ] W '}/ Bath TI ssue
When ready to serve, carefully remove foil col- ] SAVE $
lar. Beat remaining cream. Decorate top of souffle 1'.’ A 1) FA g ¢
with additional whipped cream and lemon a - e
pinwheel. Lightly press chopped pistachio nuts E"—':"" - L—‘_:___—_____m —SAVE:
around sides. Makes 8 servings. B R ETE A T it A P 20 B
Booam EBUNEEoesEERERaEnf ey
J - —— - » - -
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Pimientio adds dash @D icA) O At
. 1 S : Red | [Et & Pillsbury Pius !
Piemiento adds zip to dips and spreads. ; PLUS i/ \5 i Cake Mix
For an onion spread, combine 8 ounces cream DEPOSITH) [
cheese, 1 can (10% ounces) cream of onion soup, 1° /) [ \/
& g i

4-0z jar chopped pimiento and 2% ounces dried'
beef, cut very fine. o .

A 2-0z. jar of chopped pimiento, % cup cooked
and crumbled bacon bits, 2 tablespoons minced

e 7Tt e e I R Y |
1 SAVE (3¢ ! SAvE (9G¥ |

P Eo e
u onion and % cup mayonnalse are mixed together § R | RN O | R
2 forabacon spread. L4 R e Bl e e




