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H@mey m@ puddmg becomes a dessert star

Surprised to find rice pndd.lng nestled lmau,l the
witlle chorolald Diss a5d poached poer o the

known for Its creamy rice puddlng,
es’ restaurants bave adopled this

the dessert

elitlst w! boen upon it.
Today’s rice pudding features much more than

the traditicnal milk, eggs, sugar, mdllprhk

Sauces, creamy
the pudding. And a cold pudding may be served
with & warm sauce or vice versa.

The flavors of tho traditfonal ris a I'amande are
captured In the sophisticated yet simple to prepare
Dapisk Rice Dream. To =ave time, prepare the

crimson sauée whilo the rice cooka. Both will theg

have ample tme to chill. Just before uu'vlnz fold
the whipped topping, nlmond extract and toasted
slivered almmonds into the rice. Spoon into elegant

wine glasses and top with the Krsch-laced ragpber- frult-fla

ry rauce. with lmh {rult. Add w inltln vanilla puddln.l

Equally dellcious Maple Walnut Rice Custard aloag with semirweet ploces and chopped
also starty with cooked rice. You'll always have nuts for & rocky road dessert. Or, simply stir Into
cooked rice on hand for imprompta making saltened vanilla, chocolate or coffee lncrum and
1f you make It a polnt to cook an extra cup of rice lopwllhludgaunae.
whensver rice ks on the meau. After cooking, sim-
ply remova balf of the rice from the savcepan, cool DANISH RICE DREAM
slightly covered and refrigerate. Rice can be atored 2% cups water .

tly coverd In the refrigerator — or froezer — 1 cuprice o .

without losing quality. 3% cup wgar .

‘When ready to prepare, combina the cold cooked .{ mh'“"“ margarise

rica with half-and-half, egga and maple syrup. A

bot water bath (a bauna pan fllled with a xmall

amount of water) helps insulate the pudding during
to ensure a smooth and creamy

Maple syrup, an old-fashloned sweetener which 13

enjoying a resurgence in popularity, swectens the

1";?&‘, (10 o1) frozen neeunod raspberries,”

H u-p Kiruck, Uf destred
a.mal;!ner (8 or 9 03) frozen whipped topplng,

pudding and reappears Io the deIecublo maplo wal- alnwods

nut aauce. Surprise guests by 0 Warm &ﬁmmv“d

sauce over chilled pudding. The h:mpentun and )

texture contrasts are an unoxpected dellght. Brtag water to a botl o modlum s Surin
Rice can be used to create almple family des- rice, sugar, buiter and salt. Cover tly and

serts, too. Comblns the cooked rice with vanilla or atmmer ant!l all water Is absorbed, according to

| mchla Ln:trncuonl, about 30 minutes. Transfer to
-ge bowL Cover and chill several hours. While the

rice cooks, drain raspberries, reserving liquid.

Blend cornstarch and 2 tablespoans of the raspl
ry liquld In small azucepan. Add remaining rasp-

.Pack a salad for Iunbhtime

Any way you use them,
love those mushrooms

‘When I go shopplng for mushroomns, 1 always
have a recipe or two in mind because they don't

. keep too long. I don't always come homos with them

because they must pass the freshness
l-‘im.tlookfaruplclaudlmndmnem&

Secondly, the mushrooms must be fres of spots.

'Next.uu:cymloou they should be flrm.

Since, most often mushrooms are pteplmxad,
the unopencd coatalner goes right In
After I use some of tbun.theommsuy!.umo
contalner, covered with a damp towel. That way,
(hey stay fresh for at least a coupls of days.

I don't rinse off muahrooms untll I'm ready to
use them because water tends to make them brown
early. Then I pat them drg. Then I chop, slice or use
them whole numerous ways,

lgualyonmu!!navnmuhmm

MUSHROOM CRACKER SFREAD

1 container {8 03.) whipped cream choese, softened
1 tap. We sance
% tap. seasoned nalt

thep. minced oalon
3 1b, meshrooms, fl.ndy chopped

In bowl, combine flrst 4 ingredleats. Stir in
mushrooms. Cover and chill, Yields about 1% cups.
Spread on crackers.
SHROOM SBANDWICTIES

1tiny miul, tinely chopped
2thsp.
% Ib, moskrooms, chpped

1 tbap, mayonnaize
L] lbw n!pped pansley
Y% t3p. sal

% txp, aubeddxledwvnnoluvu

1L pea Mlaak mannes

Wit just a )ittle planniog, salads can
be packed and toted to work and or  dressing
school. Use convenlent Ingredients liko
a can of chunk white chicken, hard-
boiled eggs, fresh vegelables and salad

greens,

A collection of plullc conmnm
wllh tight-fitting lids will insure that
(he salad and dressing will arrive with-

out any spllis. Be sure to pack the salad "2 hard-cooked eggy, allced
gepara ymdlou]mtbdom

SPINACH SALAD
1 car (5 ozs) chunk white chicken
2 cups fresh spiuach tora in bl!e-lhed

b
1 cup sliced frelk mushrooms (about %
posad)

pm filled with 1-Ioch bot water. Bake at 350 degred

' near
utes of baking. Hemove pudding from aven. Cool on

" heat, stlrring emumtty. untlt mixture comes to 3

" 8servl

IMPLE WALNUT RICE CUETAHD

. :eut.be-ln —

1% cupe half-cod-half

&

1$bep. butter or margarine
% cop chopped walnm

Combine eggs, hnllundhnu and % cup of u‘,
maple syrup in bowl; mix well. Stir in rice. Pour
into 1% quart casserole. Place casscrols in

o n"

sbout 1 bour and 18 minutes or until knifd inse: inserte
center comes out clean. Surnnesn!mtaomlu-

rack. Betve puddln; warm or chilled with mupu

topping. -

Maple 'l'opplnz: Uombine remaialng % cup symp
and butter in 1l saucepan, Cook over moderate
boil. Reduce heat. Simmer 2 minutes, stirring con}

stantly. Remove from heat. Stir In wnl.nuh Scm
Warm sauce over rice custard. Makes 8 servings. -

POYYS PIIN

1 small onlon, sliced
% cup betﬂed 1dw-calorie Italian salad
- dressing

In lxrgn Bowl, comblno chicken, szd-
ach, mushrooms. eggs and onlon. Tosy
salad gently to coat lettuce. Makes 4
¢ups or 3 servings, .

ORCHARD-10 IGA
24065 ORCHARD I.AKE RD.
Mon.-Fri. 2-9; Sat. 8-9; Sun, 9-3
We Foature Western Beef

.Qunnmy
Rights
Limited

Not Reaponsibfe for Errors in Printing

DOUBLE COUPON
ORCHARD-10 gives you 100% more on all-
(cents off) manufacturer’s coupons up to and
including 50* face value. Other retailers and
free coupons excluded. Limit 1 coupon for
any one product. Coupon plus 100% bonus
cannot exceed price of the item. All cigarette
coupons at face value. Offer in effect now

\_through Sunday. July 22, 1984,

b FASHIONED
IVERSARY
SALE

Are you lookir fora foralserwceA

salon for the whole family??.
Well Hereweare! - .
$10
mmtcxmmnm
QUSTOMERS WITH TRy 7+ nu -
Mo thruSat.
Tues & Ty
Evenings B APV
15379 farmington Road
bk Norhof S )
261-5736 _
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: IGA TABLERITE
PAUL BUNYAN WHOLE . WESTERN BEEF
g z ; Boneless Chuck o -
~or Blade Cut

Steaks
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