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Beef or Chicken
E Delicious meal to satisfy & bearty appetite!

| only 32 5 for three!

{Reg. 32.45) {Tues. and Wed. unl;}
Fry our mele-in-your-meuth shorbread
PORK PIES - AYRSHIRE HAM

MEAT PIES-PASTRIES

Ackroyd's
Scotch Bakery & Sausage '
2% FIVE MILE NEAR DEECH D LY’

DFORD, 532-
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Fall Savings Sale
New Lower Prices .

25% to 50% OFF
DISCOUNTED CASE SALES
« Bread « Rolls » Cakes * Cookles » Crackers
Snacks and Pastrles « Also New Gourmet ltems 7
{ Mon. and Thurs. _Senior Days _10% OFF |

Livonia . Birmingham
28115 8 Mile {at
477-2046 N 642-4

Open: Mon-Thurs. 9: 30-6 Sat. 9 -5 Sun. 11- 4
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FLFPERIDGE FAIM TITRITY STORE COUPON
Letus welcome you with an additional

10% Discount

Oftf your purchase of

5% or more.
Not Valid

with any other offer
Cah W 11006 Offer Expires 10/31/83
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In German, it’s sauerbraten

‘To salute (he arvival of fall, gatber
family and friends to cojoy the fabu-
Tous foods of a Porkfest celebratlon.

Thll ublu Ieatival pays tribute to the
' bacves

t with a bountllnl
lpr;aﬂ c! foods produced from the

Sweet-sour, that unlque blend of con-
trasting fiavors that tantallzes the pal-
ate go delightfully, is found in a varicty
of culslncs around the world. Surely
among the masters of comblning the
sweet with the zour io just the rlghl
proportion ate the Germans.
modat famous tribute to sweet und wur
tx saucrbraten or sour roast.

While saucrbraten is traditlonally
made with a beef roast, ita apicy wine

and vinegar marinade also works fla-*

vor magic on pork, By giving sauerbra-
ten treatment to a boneless pork shoul-
der roast, yow'll find you are giving a
meal an tntrigulng flavor boost and
also helping to case a stralned food
budget.

‘The boneless shoulder blade Boston
roast catled for In this recipe is one of
the most cconomleally priced pork
roasts available. The blnde bone has
been removed to facllitate carving, and
it i3 tled with string or placed Inside 2
nettlag.

PORK SAUERBRATEN
4 to 6-pound booeless pork shoulder
blade Boaton roast
% cop red wine
% cep clder vinegar
%% cap water
1 large onlon, sliced
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‘lhe old time meai market’

TTONDO BROS,

2 thep brown nw

6 whole cloves
% tsp grovad allspice

¥ cup crushed giagersnnps °

Comblne wine, vinegar, water, onfon,
brown sugar, salt, pep] ros, cloves,
allsplee and bay leaf In sauccpan.
Bring to boil and cook 10 mlautes, Cool.

Place meat In bowl or pluue bag, add
marinade, turning pork to coat, and
cover or tle sccurely, Marinate in ro-
frigerator 18 to 2¢ hours, turning sev-
cral times. Remove pock from marl.
pade to absorbent paper and pat dry;

* brown in cooking fat in Dutch oven or

large frylng-pan. Pour off dripplngs,

Add reserved marinade to meat, cover
tightly and cook slowly 2% to 3%
houra or untll pork is wel! done. Re-

. move pork to warm platier. Reserve 2

. Sweet-~sour pork is a real fall ireat

cups mok.lng lguld, mlum to pan;
bring to a bell. Urndunlly add
glogersnaps and cook, stirring to lhlv.-k-
en. Serve gravy with po

ans particulariy enjoy saver-
braten with dumplings for they are so’
tasty. with the spley gravy. Butlered
Brussels sprouts or steamed cabbago

. wedgea wlil go nicely with the menu as

will applessuce spiced with cinnamon.
For a dessert thal's as special as the
wmical, serve cherry cobbler.

Convection ovens are fine
but consider before buying

Before you purchase a countertop
forced alr copvection oven, lock into
the pros and cons of making such a pur-
chase,

Forced air convectlon ovens cook
faster than conventlonal ovens, says
Elalna Glasser, Oakland County Exten-
slon Home Economist, because a fan
moves heated alr around the food. As
molsture evaporation ls speeded wup,
food surfaces brown so foods look as if
they were baked or roasted in a con-
ventlonal aven.

Although cooking time is usually
shorter and the convection oven uses
less energy than a range oven, you may
not actually save encrgy, Glasser says.
It dépends on your total cooking load.
Cooking a full load in a range oven
would probably be more economical
than cooklng the same foods one or two
at o time in a small countertop oven.

IF YOURE consldering a counter-
top convectlon oven, be surc that you
have cnough counter space for it, al-
lowlng a 6-lnch clearance at the back,
bath sides and top to dlspel the heat. Il
the oven lan't well insulated or docsn’t
have an alr space between its walls to
cook the auter surface, you will have to
allow even more clearance, Glasser

says.

Some countertop convection models
have lttle or no Insulation, so they
waste much of the heat they produce
and posc a safety hazard to anyone
touching them,

Bo sure the inside of the oven is large
“enough to hotd the pans and-other con-
talners you intend to usc, with at least
1-Inch elearance on all sides 0 that the
alr can move freely around all surfac-
3, Also be sure that the instructions in
the operatlng manual are clear and

complete and that you understand
them before you buy the oven.

SOME CONSUMERS are sdecllng a

forced air

crowave oven. This version otren
quicker cooking from the mlcrowave

mode, energy cavings when cooking
small amounta of foods, fast defrosting -
and the added optlon of browning and -
crisping foods and getlng o crust on .*
baked goods, Glasser says. .

‘The optlon of cooking In elther mode -
or both in combination In one unit of-
fers verzatility and saves counter |
space, The combinatlon is more expen-
sive than elther a microwave or porta-
ble convection oven alone, bowevcr.
and Is much heavier,

Becausa the convection cooklng
heats the Inside cavity, food spills and
spatters can bake on, 30 it's Important -

" to wipe thcinlcrlor clean exch l.lme.

This colorful new cookbook is filled with some
spectacular and practical recipes, along with inter- -
esting information on diet and nutrition.

Today's pork is right in fune with the new enthu-

siasm for health, filness, eating lean and keeping

STONE HOURE 10 FI' ers OI' lean...and that makes "Best Ever Pork Recipes" a
¥ F RE E 1 Iba. of llalinn Sausage natural for your kitchen library.
M‘“ with any freezer order! For your copy, just send proof of purchase label
‘ ; from any combination of & bs. of fresh. Pork with

DELI PECIA 25¢ for postage and handling to:
e S S P TR i\ .
GRADE A NPT :
ChickenBReasTs $12 KRAKUS POLISH taM (10 BEST EVER PORK RECIPES
BONELESS WHOLE NEW YORK ¢ 4 o o | DOMESTIC 19l N""""“’ggﬁ"g;ﬁg%’;' Council
STRIPS 2 SWISS CHEESE 2 : Dos Moines, 1A 50306
. Offor expires January 1, 1984

FREEZEH BEEFSPEOIALS "1

Cut, Wrapped & Frozen FREE! U.S.D.A. Cl

HINDS ’1 . SIDES ‘1”

28347 Orchlrd Lk Rd.
Bwtl'
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