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Teatime — that restful respite late in the after-
noon — is making a definite comeback on the social
scene. After playing second fiddle to the cocktail
hour for a number of years, the ritual of afternoon
tea is once again a popular activity.

Posh hotels all over the country are featuring
afternoon tea in their lobbies and serving their

. guests such traditional fare as cucumber
sandwiches, shortbread, scones with Devonshire
cream and other assorted goodies.

Use your prettiest teacups and make the teaina
teapot to insure that the tea stays hot during the
brewing period. Try different teas but always look
for one that has a full-bodied taste, a bright, cop-
pery appearance and pleasing aroma, Warm the
teapot by rinsing it out with hot water. Then put the
tea (nne teabag or one teaspoon of tea) per cup of
water in the pot and pour boiling water (about 5%
ounces per serving) over the tea. If you like tea less
strong, dilute it with boiling water after the brew-
ing period. Serve with lemon slices or with milk
(not cream) and sugar to taste.

ENGLISH BATH BUNS
{makes about 20 buns)
4% cups unsifted all-purpose flour
% cop sugar
1 sp. salt
2 pkgs. active dry yeast

'Teatime: Tradition makes a comeback.

3 cup milk

% cup water

% cup butter or margarine

2 eggs (at room temperature)

% tsp. almond extract

1 cup finely chopped mixed candied fruit
1egg white

1Thsp. water

Soger TEA SANDWICHES
1In large mixing bowl, thoroughly mix 1% cups Fillings:

flour, sugar, salt and yeast. Paper thin cucumber slices

‘In saucepan, combine milk, % cup water and
. butter; heat over low heat until very warm (120-130
degrees). Butter does not need to melt. Gradually
add to dry ingredients and beat 2 minutes at medi-
um speed of electric mixer, scraping bowl occa-
sionally. Add eggs, almond extract and % cup
flour. Beat at high speed 2 minutes, scraping bowt
occasfonally. Stir in enough additional flour with
wooden spoon to make a soft dough. Mix in fruit.
Turn out onto a lightly floured surface; knead until
smooth and elastic, about 10 minutes. Place in a
greased bowl, turning to grease top. Cover; let rise
in a warm place, free from draft, until doubled in
bulk, about 1 hour.

Punch dough down; turn out onto a lightly floured
surface. Divide dough into 20 equal pices. Shape
into balls with floured hands. Place 1 inch apart on
greased baking sheet. Flatten slightly. Cover; let

rise in a warm place, free from draft, until double -
in bulk, about 1 hour.

Bake in 350-degree oven for 12 minutes. Remove
rolls from oven; brush with egg white mixed with 1
tablespoon water. Sprinkle with sugar. Return to
oven and bake an addmunal 5 minutes or until
done. Remove from baking sheet and cool on rack.

Crisp watercress leaves :

Small tomato slices (pat dry with paper toweling)
Spreads:

‘Anchovy butter: Mix 4 tablespoons softened but- :
ter or margarine with 1 tablespoon anchovy paste.
Use in place of regular butter.

Cheese: N

Blend a 3-0z. pkg. cream cheese at room tem- -
perature with 3 Thsp. sour cream, % teaspoon Wor-
cestershire sauce, % teaspoon dried parsley leaves
and % teaspoon salt. .
Assembly:

Remove crusts from thin slices of whole wheat *
or white bread. Use spread or softened butter. Add
cucumber or watercress or tomato. Cover filling
with second slice of bread. Cut in thirds or quarters.
Cover with plastic wrap or damp paper toweling -
until ready to serve.

‘Restructured’ steaks are a great buy

1If you've been beefing about the
price of steak at your local supermar-
ket, try. stroliing over to the frozen
meat case, where it is possible to find
two six-ounce USDA beef steaks for
about $2.50 — total.

These steaks are afmong the “res-
tructured” meat products being devel-
oped to meet consumer preferences for
lean, easy to prepare meats that are
also economical, says Al Booren, a
meat processing specialist at Michigan
State University.

“Meat restructuring might sound sin-
ister, but it is a way of processing low-
er-priced meat cuts into tender, juucy
products acceptable to consumers,” he
explains.

Several restructuring methods have
been developed to process meat that
has been separated from fat and con-
nective tissue. Flaked and formed
meat products are made by shaving a
piece of meat, usually chuck, into
flakes and forming the cooked particles
into a roll that passes through a slicer
and emerges as individual, uniform
steaks.

Sectioned and formed steaks are cre-
ated with whole pieces of meat pressed
together in the shape of a steak and
bonded with meat protein extracts.

Booren says people who buy restruc-
tured beef steak and expect it to taste
like naturally formed steak will be dis-
appointed. But these products are tasty

Guad at
Bukery
Tocation only

FAMOUS GERMAN

BURGHARDT’S
RYE BREAD

WITH THE OLD FASHIONED BRICK OVEN QUALITY?

20¢ OFF

21b. Loaf
Expires March 31, 1982
“Crunchy outside, cool and chewy inside, me crust literally begs

1o be ripped away and devoured with gus!
Patricia Chargu\ Detroit Free Press

BURGHARDT’S BAKERY

33300 W. 7 Mile at Farmington Rd.
477-7153

With this
coupon

Italian-American Mkt. Your Beer & Wme Headquarters

102m-8 pm
12-6 pm

and nutritious and are intermediate in
price between hamburger and top sir-
loin.

Restructured beef is being sold in
steak sandwiches by several fast food
outlets, Booren notes, but these prod-
ucts have just begun to be marketed as
grocery items. The average consumer
does not buy frozen beef, so shoppers
need to be informed that quality beef
items are available in the frozen meats
section

In thé past, consumers avoided fro-
zen beef because it was often of lower

quality, but that is no longer the case,
Booren says.

Restructured beef products are fro-
2en to keep meat pieces together prior
to cooking. Such restructured meats as
ham and turkey rolls are cooked before
merchandising and so do not need to be
frozen.

Booren notes that the highest quality
hams on the market are restructured
products from which the seams of fat
have been removed. Consumer accept-

,gg

reg. $2.40
Tues. & Wed. only_ .

SOOTCH SHORTBREAD - PORK PIES - PASTIES
HIRE HAM - PASTRIES

ance of these hams and of restructred | Whole $mad American Cheese....... $1.99 Ib.|
poultry products bodes well for the fu-  } SIRLOIN TIPS 2 Ib. | German Bologna.. 1.09 1b.
ture of beef products, he says.
Lean Center Cut_ ¢ 129 Monterey Jack Cheese ... $229 Ib. |
'WE CARRY IMPOR|
PORK STEAKS b | pompsne PASTA AND CHEESES
Whole Grado A4 FRESH ITALIAN
FRYeRs 69w | "spEap paiLy
10 Ih. Bag Pure Ground Beef FREE
HAM R 514,
,52,235 450 . 8 PACK OF PEPSI WITHA °
CoupoNmimmmy | FRESH MEAT PURCHASE OF
Homemade $25.00 OR MORE. LIWIT ONE
ITALIAN OR s469 8 PACK PER CUSTOM
POLISH SAUSAGE *1%%ib.
oo L et EVERY weouesmv

25566 FIVE MILE ROAD
R BEECH DALY
REDFORD. MICHIGAN 38233

33521 W. 8 Mile (just W. of Farmington Rd.) 478-1323
‘Produce & Deli Dept. « We have excellent unbaked Pizza

We have fresh cut

Beef
FREEZER BEEF

U.S.D.A. Choice

PROCESSED HERE

" We special order all types
of fresh fish.
Wae also carry shrimp, king
crab legs, clams.
WE HAVE A FULL LINE DELI

Boiled Ham ..c.coeerveeenes $2.19 1b. |

COUPON mrmrmmrmmry

. 10% OFF ANY PURCHASE
SCOTCH BAKERY & SAUSAGE 2470, 1| Sosoe ar, o vine s
53z 1181 L

Freezer Wrap
10¢ a package extra

| SENIOR CITIZEN DAY

10% OFF %<
any bottle of wine

Limit 1 ln l customer

BUDWEISER ¢

24233 ORCHARD LAKE RD.
FARMINGTON HILLS
GE SELECTIGN OF BEER, WINE LIQUOR
DAY LIQUOR SAI

Loose Case 24/12 0z. Cans
Prices good thru 3-7-82

8 Plos tax & depontt

%r%ngtzn%lls LAR

STROH’S

24 PACK CANS

*8.89

-TAL -DEPOSIT .

\- CDUPOI’I ==

DIET OR REGULAH
16 OZ. BTLS.
8 PACK

'*1 89

+DEPOSIT
pon expires 3782

FARMINGTON HILLS MARKET N

RIUNITE
LAMBRUSCO
RED

1.5LITER

BETTER MADE

OLD MILWAUKEE

BUDWEISER

BEER

MICHELOB
REG. ORLIGHT 12
PK.- BOTTLES

*5.25

-+ TAX  +DEPOSIT
Coupon expires 3-7-62

SALE ENDS MARCH 7 1982

476-0682 OPEN 7 DAYS Don't
procrastinate!
Reserve y(r)]ur
spaceinthe
RED-WHITE Observer &
& BLUE Eccentric’s
4-6 PK. CANS special section
CASE Spring
Fashion'82.
36, 99 Reach 450,000
-TAX  -DEPOSIT readers in one
of Michigan’s
most affiuent
suburban
markets.

REG., DIET, DEW, LIGHT
2 LITER PLASTIC
BOTTLE

FARMINGTON HILLS MARKET N

PISTACHIO

5 LB BAG

1

18

LIMIT 1 PER
CUSTOMER

POTATO CHIPS 15.51c

12 PK. CANS

24 PK. CANS

WINE
RHINE, CHABLIS. ‘11
PINK CHABLIS

3LITER

591-2300
in Wayne
County
644-1100
in Oakland
County

S

L
+TAX -+DEPOSIT
8

[
: DEPOSIT

- TAX

A

Orchard 10 Shopping Center
24101 Orchard Lake

MEAT & FISH

LITTLE TONY'S 7=

Daily 8-9; Open Sun. 8-5
474-1720

GRAND OPENING SPECIALS

NEW

DEPARTMENT

GROUND CHUCK

99¢.,

. _SAT., MARCH 6TH ONLY

FRESH U.S.D.A. CHOICE FRESH
mums | NS | moNey | oo
SOLD WHOLE ONLY | HoT . PLAIN - FENNEL
59 | %1.89w | %469 1 $1.99
EXP. 3-15-82 EXP. 3-15-82 EXP. 3-15-82 EXP. 3-15-82
COUPON  5# LIMIT COUPON

OUR REGULAR

$2 39 PER DOZEN

DONUTS
FOR ONLY 99¢ DOZEN
SUN., MARCH 7TH ONLY

FROM OUR DELI

FROM OUR BAKERY

COUPON
HOFFMAN HARD SALAMI

$1.49 %18,
LEAN BOILED HAM
$1.99 1=
MUENSTER CHEESE

$1.99 1&.

EXPIRES 3-15-82

THIS IS NOT A MISTAKE!

ONE GALLON HOMOGENIZED MILK ONLY

99¢

BUY 2 LOAVES OF BREAD—
GET ONE FREE

$ ]. -99/DOZ. DONUTS

$1.00 orr FamiLy size
LASAGNA

EXPIRES 3-15-82

GALLON
MARCH 5, 6, 7




