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tlon in preparing a dish enjoysd by
others, .

If there ever “was an original
Freach toast, It probably was born in
New Orleans. Peln perdu {lost bread)
1s cconomieal as well as elegant. It's
a tasty way to dispose of French
bread left over from dinner,

The batter can be splked with bran-
dy, but a lttle vanilla extract will
sulfice. Shortenlog and bacon dripp-
ings replace butter. But I used the

The balter 1s composed of egg and
orange julce. Instead of using vanilla,
1 crushed about 30 vanilla wafers and
dredged the batter-coated bread in
them. T used'ralsin bread and added a
Uttle margarine to the skillet each
time I fri¢d a batch.

French tacst, whether I's made the
New Orleans atyle or the Puerto Ri-
can way, Is a mouth-watering treat.

NEW ORLEANS PRENCH TOAST
2egp

Slightly beat eggs In soup bowl,
gradually add milk, then vanllla, sug-
ar and salt and beat to comblne. Soak
bread on both sides in egg mixture.
Heat drippings and let shortenlng
melt In large non-stick skillet and fry
bread on both sides on medlum heat
until golden brown. Sprinkle on con-
fectioners sugar and serve with syrup
or honey. Serves 3.
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. Try our melt-in-your.mouth shortbread
g PORK-PIES - A'YRSHIRE HAM
MEAT PIES-PASTRIES

23566 FIVE MILE, NEAR BEECH DALY
REDFORD, 532;1;81
OPEN MON..FRI. 9-6 SAT. 8:30-3
ML SPEILNC, JWOK MK, 2T

- ; Only
Variati F h h pce

ariations on a rrench-toast theme ;
When 1 was a youngster I made  dripplags from lnk sausage I pre- % cup milk PUERTO RICAN ORANGE E‘
French toast many & Sunday. It was  pared one morming to go with the %4 tsp vanilla FRENCH TOAST i

simple: white bread dipped in a mix-  French toast, then melted the shorte 2 thep sugar 2egp C
ture of egg and milk, then fried in  enlng In the already hot skillet. I Y tap salt 1cup orange Julce !

butter. humbly accepted the sitting apptause, 6 slices day-or-iwo-old French bread, 1% cups flnely crushed vaailla Scorch
‘That was when I enjoyed eatlng I tried a Puerto Rican recipe that  1.inch thick walers E
more than cooking. Times have received rave notices at the breakfast 1 sbap link sausage or bacon drippings 10 slices ralslo bread 4
changed. Today I find more satisfac-  table, too, 2 thap shortening B arine X

Beef or Chicken
Delicious, crusty, culd-wealh_er
meal 1o satisfy a hearty appetite!

Kkroyds

32.19 for three!
(Tues. and Wed. only}

Bakery & Sausage '
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Slightly beat eggs [n ‘soup bawl,

gradually add orange juice and beat
to combine. Place crushed wafers in
another soup bowl, Dip bread on both
3sides In egg mixture, then dredge in
wafers. Melt 1 tablespoon margarine
In large non-stlek skillet and fry
bread on both sldes on medium heat
undl golden brown, Use 1 tablespoon
margarine each time bread is pdded
toskillet. Serve with syrup. Serves 5,

Pork cheps are quick and easy way
to provide nutrition and taste

Pork chops are among the most pop~
ular cuts of pork, probably because
they offer automatic portion control
and can be cooked ln a short time. An-
other nice feature s that you can vary
pork chops with different seasonlngs

white Michigan wine, scason swith salt
and pepper, cover and slmmer about 10
minutes. In another skillet, saute 1
pound small whola (or large quartered)
mushrooms in 4 tablespoons butter,
season lightly with salt ard pepper.

¥ cup heavy cream and 1 tablespoon
Worchestershire, stlr until allghtly
thickened. Transfer chops to heated
platter, pour off grease from skillet,
transfer mushroom mixture to pork

and accompaniments. For example,
one night serve pork chops with Michl-
gan mushrooms; another time, fix them
with sliced Michigan onlons; and next
time, prepare a pork chop with patato
scallop.

Here's a favorite reclpe for pork
chops with mushrooms: brown 8 onc-
Inch thick pork chops in a mixture of
butter and oil, add one-half eup: dry

Cookingclasses
in Farmington

Elegance and tradition are the trademarks of the
Farmington Communlty Centcr's Annual Easter
Brunch, as Barb Dermody and Judy Antizhin com-
bine thelr cullnary expertise to prepare this buffet.
style meal for the holiday scason,

Brunch will be served Friday 10 a.m. to noon at
the Community Center. Students wil! learn during
the lecture/demonstration how to prepare a tradi-
tional Easter brunch for family and friends using a
comblnation of cggs and bam, with accompanying
frults and vegetable dishes and nut bread,

“Thls menu can be adapted to any size group and
served bulfet-style for any festive occasion freelng
the hosteas {o enjoy her guests,” Dermody said,

“And buffet-style service adds a touch of ele-
gance ay your table may be atlractively arranged
with chaflng dishes and trays of tastefully dis.
played foods,” added Antishin,

STUDENTS should come ready to enjoy the trad-
itlonal dishes and return home, recipes in hand, to
plan thelr own hollday gathering with ease,

Early registration Is advised as this is always a
popular event at the Center, Tables may be re-
served to scat four to elght. Bruach, Ineluding lece
turc/demonatratlon and recipes, is $9,

o o o

i ing ques of food p g will
be taught In a four-sesslon class at the Community
Center beginning Tuesday 7-9 p.m,

Students will master the important techniques of
slicing, shredding, chopping and blending ingred-
{ents, Pates, dressings, sauces, dips, breads, des-
serts and canapes wlll be demonstrated,

Teaching the clazs will be Vince McCallum and
bis staff from McCallum Assoclates.’

Class reglatration Is $36 and may be made at the
Community Center, 24705 Farmington Road, Call
477-8404 for Information.

Plan to have

lots of rice

The 1982 rice crop was second cnly to the 1981
all-time record for the U.S. rice industry, Less fa-
vorable weather conditions than 1981 comblned
with voluntary acreage reduction resulted In a total
of 158,000,000 (one
equals 100 pounds), or over 15 billlon pounds of rice
harvested,

Approximately 3.32 million acres of US. farm
land was planted in 1982, Production was approxi-
mately 15 percent less than 1981, However, when
the carryover from last year's record harvest ks
Included; the supply of rice Is lkely to reach
30:.000.000 bundredwelght — up 11.2 percent from
1981. .

Both production and acreage in 1932 are second
oaly to the record of 1981, The average yleld
for the 1982 crop was 4,805 pounds per acre, down
72 pounds from 1981.

Rice Is grown In Arkansas, California, Loultiana,

Ippl, Missour] and Texas. Arkansas and Cali-
:m-m.u2 were the two leading rice-producing states In

Both the milling and cooking quallty of U.S. rice
are at an alltime high. US. rice Is In demand
world-wide because of its superior a-ul.lty. South
Kores, Nigeria and other African nations; the Mid-
dle East and

countries are some of the

buyers oL US, rice.
Domestically, rice supplies are always stable and
plentiful and rice continues to be an ecooomical
food.

Sprinkle with 2 tablespoons flour, add

sklitet and atir to Incorporate the fla-
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King Size Fliter K NABISCO
. Cigarettes | OREO COOKIES |-,
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v‘:; :;-5: '::e pan julces, then pour over STROHS MT. DEW :
SERVE with a Michi lesalad |- y24 PK. § 8 pack $g89 1+
and baked or hash :m?r:’e:p}'hjw‘;:n » BOTTIGEIE".“L”:;.: +aep]. lbnmesw .:...uml +dep] -

potatoes for a dellclous ail-Michigan
meal. .

- OPEN7 DAYS, § aae17 POV * Phawmiacy howrs 10 am-3 pm

21099 F; R, (etveai A 9MieRd)_476-2010

ORCHARD-10 IGA
24065 ORCHARD LAKE RD. .

Mon.-Frl. 9-9; Sat. 8-9; Sun. 9-5 Respemaible
. 1
We Feature Western Beef :;:.';::;'
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D Tent Full
Of 99¢ Values!

. DOUBLE COUPON
ORCHARD-10 glves you 100% more on all (cants off)
manufactiurer's coupons up to and Including 50* fare
value, Other retallars and frez Coupons exciuded.
Limit 1 coupen for any one product, Coupon plus
100% bonus cannot oxceed prico of the ltem. All
‘clgarette coupens ai faca valuo, Otfer In eifect now
through Sunday, March 27, 1983,

HAMS

Available for Palm

FAME OR HERRUD

Semi Boneless Beef
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Extra anc_y A
Red Delicious
Apples

IGA TABLERITE HAMBURGER FROM

Ground Chuck®1 2

5 LBS, OR MORE

v 2 9 i
L2082 [ sq 7o
* c
HALVES 1.39 LB. A¥¢  sobassrEak | J
) IGA TABLERITE N ——
\Boston Butt Pork Roast L:c;;t,;rg
) 29 . Le ce
% $429,, 2/g5¢
~FOR EASTER SAUSAGE MAKERS '

LARGE CRISP
Green for

Peppers $q00

*r

R HOLLY FARMS GRADE A

BREADED - PRECOOKED - WHITE MEAT

Chicken Drumsticks or Thighs

' ARMOUR GOLDEN STAR
Crisp Turkey Sticks

WASHINGTON STATE
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SANORT CUT QAT IN BLANE < FIAL
<SHORT GUT W,

Table Treat

AR BUANS.
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Bishwoshor All
Bova Bath Sosg
stae ducturang iy
Shield Bath Soap . .
Siniight Bish Liquld . ...

CAMPBELLS
Snow White
Mushrooms

FAME Sliced Bologna
Regular or thick, or

Cooked Salami

99¢ 1,
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la Troat

Saltines ..
-

er

$q15 .
Deposit)
Save over $75

on our special ;&5’4’
.CASH SAVER PLAN !

Tabie Troat

2/99¢
Aplnsnucu‘ . 99¢

Coke, Tab & Diet | | Sucer.... 2[99
Coke, Squirt - AME

F
\Ico Cream ...
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