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Serve these biscuits i
hot from the oven

The Bun—
r_ Basket

Becf or Chicken
Delicious, crusty, cold.weather
meal to satisfy & hearty a.

i’asﬁes{b

peme'

Only 22.19 for three! PRESERVATIVES n
But! Italinn Biscult flavor of this herb, pull- % tsp. garlle powder X I BAKED FRESH DAILY - NO ] )
Ring m& from the oven  apart bread warms you.r 2 {12 o) pkg. refrigerat- ! (R;_g $2.45) ‘ {Tues, ;"';' V;d ‘;"I]) *Hot N Fresh ... with Nature in Mind". -
* in just 30 minutes. It is lnmll;nwlnlcrglp «ed big buttermllk biscuits ! y our mel “’"‘Y°‘f"m°“' shortbrea .. .20cach =
simply convgnlcnt (&r LIAN Heat t 400°, In PORK PIES - A'YRSHIRE HAM Leseeranestesrrsionnes e ",
you to spread season: eat oven to g ) :
sweel er{nm butter on % cup butter, softened small' bowl comblne all . MEAT PIES-PASTRIES
rvefrigerated big butter- 1 tsp, Itallan herb season.  lngredients cxeept bis. ! / 2 -
milk biscuts while the iog* cults; stir to blend. C -
) R !S] read one side oll each =
. ! with slightly less Scotch Bakery & Sausage . B
than 1 teaspoon seasoned 25366 FIVE MILE. NEAR BEECH DALY :
butter. Place biscults on REDFORD, 532-1181 Y T.
. edge In 9-Inch round bak- OPEN MON..FRL 9.6 SAT. 8:30-3 . -
Ing pan, formlng a ring. SRR DINCT MK A, -

Bake 20 to 25 min. or un-
i1 biscults are deep gold-
en browm. Lot stand §
minutes to absorb butter.
Remove from pan. Yleld:
20 biscults,

*¥% tsp oregano leaves,
¥ tsp marjoram leaves,
% tsp basll leaves and %
tsp rubbed sage can be
substituted for 1 tsp Ital-
ian herb seasonlng,

TIP: Cover with aluml- *
num foil during last % of
baking tlme if blseult
ring s becoming foo
brown,

Bl PEPSI Diet or Reg.
Mountain Dew

0.% Litre 197+ onn 4

bottles .
FHJI__':‘-’M s J-t-w‘ﬂ,gg‘_ 2%
Klng sm l"llmr e
Cigarettes

Non-Fiiter o's s 67

PETTRITTRPRPRRORN - 171}

PepperoniRolls ........

[ . b N v S
Convenionce ' combines with tasty
ingredlents to provide a hot, fresh from
the oven, nccnmpnnimenl fo stew or
soup,

Learn to make soup

Lenten Special

HOT CROSS BUNS
5175 Doz. or 15¢ Each

RjUimit3. lprwﬂ-:’lﬂ

ol

HOURS: Monday - Saturday 9 AM to 6 PM / Sunday 9 AM to 4 PM |

The sccond In a sorles of gourmet  soup. Threo soups weill be featured. 28139 EIGHT MILE ROAD
workshops by Judy Aatishln at School- A maln catree soup wlll be “a meal LIVONIA, M! 48152
cralt Callege wlit be 7-9:3¢ p.m. Thurs-  in itself’" The sccond soup will be a PHONE: (313) 4740748 3
day in the Waterman Campus Center  “company soup” to be served with a Near Farmer Jack's e c“‘h .
cullnary arts demonstratlon lab. {lve or seven course dinner, er * BUN R o
Antishin will prepare basic stock Call Janc Lurain at 591-6400, Ext, ~ DABKET
that can be used by the novlce or gour- 409 for reservations. The fee Is $25 per
. met. The stock will be used In a savery  class, -
Quanti )
ORCHARD-10 IGA Highis’ DOUBLE COUPON )

ORCHARD-10 gives you 1060% more on all {cents off} |~
manulacturer's coupons up to and including 50° faco |

24065 ORCHARD LAKE RD. .

Coffee has

Not
- B H H - valuo. Other retallors and free coupons oxcluded,
M_Dll- Fri. 9 9' Sat. 8-9' Sun. e-5 R::,P:,r:;i,b,h Limit 1 coupon for any one product. Coupon plus |.
man uses w I‘-' 'l w t B f 100% bonus canno! 'oxcend prjcg of lha‘l'lom. All
i clgaratta coupons at face value. Oifer In effoct now
. e eature _es ern ee p"ﬂ "8 through Sunday, February 27, 1983,

[ ( first they I H
g';:w ::nv:rgrr:ensh&zbs to fhelr :orals rrica tha Boneless Beef or Halt Plck Of the

They made wlne from the coffee cherrles, minus
the ollve-green sceds. They found the seeds oo blt-
ter to cat raw and too hard to digest roasted, After
soaking the beans In water, they declded the brown
liquid tasted rather good,

Enier the Persians. Invited by the Ethloplans to
help whip Arabian invaders, the Persians demand-
ed only one reward: bags of roasted cofice beans.
History tclls us the Perslans did for coffee what the

‘Romans dld for wine,

ENTER THE Turks. They brought coffec beans
to Europe In the 16th century. They left them be-
hind aiter thelr siege of Vienna collapsed.

Enter the English. In late 17th-century London,
the most popular place to do business was Lloyd's

Caffee House. Since the was located —Grocery
along the Thames, it attracted merchants, some Lot °
clever enough to insure their cargocs because In IGA TABLERITE IGA TABLERITE Tomato

those days shipping was a risky venture.
Enter the French. Marfe Antolnette was such a

.Boneless Beef

Boneless

99°¢

cm:sup......

tDAHO

S et e BET | Danyer Steaks | Beef Chuck  &&h, 9769 “Baing|I°

dark brew from porcelaln cupa modeled after her

Potatoes

bosom. ] ‘.-: E
Enter the Americans, We made coffee a house- or Roast Steaks .
hold word. We consume about one-third of the
beans grown in the world, We each put away 12 s s Beans
pounds of coffce a year.
EVEN THOUGH coffee has no nutritional value ", lb. I $ 1 \ et
- and no calories — today it is more than a drink. . ‘ WorCom
Cotice adds charactcr and depth o foods. A . Lettuce
spoon{ul wakes up tomato sauce, A little java perks ( \
up hnkdcd beans, A cup or so unlquely flavors poul- FAME FRRIIIﬂIEeA; —'Grocery 4 3 ¢head
try and meat. "t
What It all bolls down to s that you can drink skln Iess Franks Potato Ch[ps paia Blscult 7 ¢ Ida Red -
your coffee and eat it, too, 8oz $1 09 Shoest_ﬂng X;- Bples ¢
Bog Sy oL
COFFEE CHICKEN tatoes | Bounce 3289 b,
f'/: o3 ;}n brolter-fryer chicken, cut up 3 9 Po 0 Fabric Sheets —éT
cup cotfce - - i ¢ au
B ‘ JO 99,. 6 Yoo
2 thsp. lemon Juice . . ...\...n....ymp head
2 \bsp, wine vinegar e . ;‘ FAME Qlives. , ’\ael
1 tbsp. cooking olt 1 Ib Pkg -m-r-n--nll.:. ¢ Y —
% cup brown sagar c it s 1 M m € *Grapo Juice ©...uis 89
. ‘ ottags
Wash chicken, pat dry and place In shallow bak- - Cheosge....... 99¢
ing dish, Pr!hut'uvcnl to 350°. In medium sageu.;- res ‘ Is
pan, mix other ingredlents in order, bring to bell, 2 AEORN SCANROTE sMED
reduce heat and simmer 5 minutes. Pour sauce % L(_)Tat .. $1 79 '"""w"'"“'”""

over chicken and bake uncovered about 1 hour, oc- -
casionally basting. Pour some sauce over chicken
when serving. Serves 3-4,

COFFEE POT ROAST
3.1b, beef chuck roast
% cup all-parpose fMoor
2 tbap, cooklng ofl
Saltand black pepper
1% cups coffee
1 cop red wine
6 medium polatoes, halved
€ carrots, halved

Wipe meat with damp cloth, dredge in nour. heat
ofl In electric frypan at 360° and brown t §
minutes on each side. Sprinkla on salt and pepper to

taste, add 1 cup coffee and Vx- cup wiae, cover,
close vents and simmer at 220° 1 hour. Remove
.roast, add rest of coffce and wine, put {n potatoes s esoscossasi coca-'cola

and carrots, place roast on top, cover and cook until
tender, about 45 minutes, Sllm meat and pour on
gravy. Sc rves §,

Readers are (nv{tcd to send ques-
tions, suggestions or comments
about food, cooking and shopping to
Pilot Light, Greg Melikov, 650 NW
153rd St., Miami, Fla. 33160, Enclose
self-addressed mnmped envclope
Jfor individual replies.
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\Fish Filots or Sticks ..+ 198

Vegalables vee 89¢

Flah Sticks . . $qo8

evintui e mImD Catnes

Split Top Bread ..

Reg. or Dlet )
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