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It’s not so difficult
to jazz up pancakes

1 received a request for jozzed-up
pancakes — not from a reader —
from a colleague at one of our sub-
scriblng papers who likes to dabble in
sour dough,

He likes sour-dough pancakes and
promlses to share some of his recipes
in the future, He doesn’t like pan-
cakes made {rom a mlx.

There are ways to jazz up pan-
. cakes, whether you use & mix or pre-
:pare them from scralch. When mix-
"ing the batter, add a favorite food
such as ham cubes, nuts, strawber-
ries, bananas or chopped apples.

APPLE PANCAKES
3 big sour apples, peeled, cored and
dlced

and spoon In batter, making pancakes
4 inches in dlameter, Cook until gold-
en brown, adding butter as needed.
Yields 20 thin pancakes. Scrve with
sugar and clnnamon,

CABBAGE PANCAKES
Y cup butter or margarine
2 garlic cloves, crushed
2 cups (inely chopped cabbage
% tap.
% tap. black pepper
4eggs
1% cups kalf and balf
1 cap all-purpose flour
% cup grated Gruyerc cheese

Melt 4 tablespoans butter In skillet,
add garlic, cabbage, % teaspoon salt
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Abundant apples are fine fare
for modern microwave cooking

Johnny Applesced, the ploncer who
became a legendary figure in Ameri-
can history, traveled for 40 years in
Ohlo and Indiana during the 1800s car-
rying apple seeds with him wherever
he went. He planted them in thinly set-
tled areas and as a result of his dedlca-

ton and foresight, apples are available®

in abundant types and quantities.

Try these two delightful apple re-
cipes from a microwave oven cook-
hook. One features apples baked in 2
11ghtly spiced molasses syrup, The sec-
ond reclpe Is for Dutch Apple Cake,
which cooks in enly 14% minutes and Is
ain ideal dessert for blustery fall days.

DUTCH APPLE CAKE
Total cooklng time:
14 minates, 30 seconds
‘Wheat germ
1% cups ell-purpose flour
W% tsp.salt ¢
" tsp, ground clonamon
il medium cooking apples

legg
“ tap, vanilla

% cup cooklng ol)

1% cups granulated sugar

% cup finely chopped walnuts
Powdered Sogar Icing
(vecipe below)

Grease a 9-inch microwave tube
dish. Sprinkle inside of dish with wheat
germ to coat. Stir together flour, bak-
ing soda, salt, and cinnameon, In mixer
bow! comblne egg and vantlla, Beat on
HIGH speed for 2 minutes, Gradually
add ofl, beating till thiek. Graduatly
beat In sugar. Add dry ingredients al-
ternately with apples, beating after
each addition. Beat at MEDIUM speed
for 8 minutes. Slir in walnuts, Turn
batter into prepared dish, Place in mi-
crowave oven,

Cook for 13 minutes at MEDIUM,
glving dish a quarter turn twice. Cook
for 1% minutes at HIGH tlll cake tesis
done, glving dish a half turn once. Cool
on counter top for 10 minutes, Remove
from pan. Cool thoroughly on rack.
Drizzle with Powdered Suvgar Icing.
Makes 12 servings.

Powdered Sugar Ielng: Stir together
1 cup sifted powdered sugar, ¥ tea-
apoon vanilla, and enough milk {about
1% tablespoons) to make of drizzling
conslstency.

SPICY MOLASSES BAKED APPLES
Total cooking time: € minates
% cup water
% cup light molasses
Ve cup sugar
2 1bsp. lemon juice
V4 tap. ground cinnamon
Y tap. ground nutmeg
4 large baking apples

In small bowl combine water, molas-
ey, sugar, lemon julce, clnnamon, and
nutmeg; sct aside. Core apples and peel
% of the way down. In 1% -quart cas-
scrole place apples; pour molasses
mixture over. Place in microwave
oven,

Cook apple mixture for 3 minutes at
HIGH, Turn apples over and spoon

sauce over. Cook for 3 minutes at

‘E;JGR &&p&lﬁ are almost tender.
ulﬂ of orange peel,

Gar ps of orange peel,

TIPS AND TECHNIQUES

Cakes rise higher In the microwave
oven, so fill the pans just balf full.

When uslug conventional recipes, de-
crease Ingredlents by Y%-% (decrease
liquid slightly more than other ingred-
lents} to make the right amount of
batter. Or make (he conventional re-
cipe and bake extra batter as cupcakes.

To enhance the color of Mght-colored
cakes, coat the inslde of the dish with
wheat germ Instead of flour, Other
good coatings are grakam cracker
crumbs or finely ground nuts. If the
cake Is to be frosted or is deep In color,
use granulated sugar.

Let cakes stand 10-15 minutes on the
counter top to complete cooking. Then
plnce on a wire rack to cool complete-

e e 2, 4 emecn pepper S e - : Fopsi- Diet Pepsi
b ae i ety NlE@XICAN pie adds « Pepsi Light - Pepai Free
2 tsp. wugar lot cool. In mixing bow), beat eggs, « Diet Pepsi Free » Mt. Dew

:'/« caps cold milk blend with half and haif, f[nurdand 8Pk s
Cdeggs rest of salt and pepper, let stand 15 t t 3 1 89 plus
~ V% Ib. butter or margarine minutes; fold in cheese and stir.in l I l Y Liter * -
cabbage. Grease skillet with 1 table- ZeS O you r en u Btls. . dep.
Marlrate apples in lemon juice. spoon butter, allow pan to get hot and No Limit

- Comblne flour, salt and sugat; stir In
milk and make smooth paste. Add
. eggs, one at a tlme, beat briskly;
drain apples and stir into batter.
Melt 2 tablespoons butter In skillet

spoon in batter, making pancakes 4
Inches In dlameter. Cook until golden
brown, adding butter as nceded.
Ylelds 18 pancakes. Serve with sour
cream.

‘New oven? Don’t panic

1f one glance at the front of your new
mlcrowave oven puts you In a panic be-
cause you can't find the “:tart;ebut(on,

spent to get Lhe greatest use of your
microwave. Many microwave dealers
offer free cooking classes where you

check the g low.
® Always read the oven £

P your oven,
As your level

+ turers guldelines for operating the oven
. before microwaving any food. Every
: oven operates differently so read the
manual included with your mlcrowave
oven,
® Mlcrowave the simple foods first
such as coffee, sweet roils, etc, Flrst
.day disasters with long, involved re-
c¢lpes can discourage any new cook.
# Set a goal to use your microwave
at least four times per day, always
. lrylng a different food even if you are
only reheating leftovers. You'll quickly
learn that sizes, shapes and moisture
. contents of food affect timlngs.
ause the microwave oven is
.easy to operate, once you've learncd,
- show all family members how to prop-
erly use the oven. You don’t have to be
“an experienced chef to be a good mi-
crowave cock. Practlce makes perfect.
© Keep a notebook by the mi-
crowave and write down tlmings for
foods you cook most often, It is a good
reminder for you or the next person
who uses the oven,
 Invest In a few mlcrowave cook-
ing classes. It's time and money well
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DEEP STEAM Shampoo
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try this easy to understand mlcrowave
recipe below, prepared by the Banquet
Foods Test Kitchens,

CACCIATORE SAUCE FOR
FRIED CHICKEN
1 pkg. (32 oz) frozen prepared fully
cooked frled chicken
1 medium onlon, thinly sliced (about %
cup)
% cup water
1can (16 oz.) whole tomatoes
1 can (6 0z.) tomato paste
% tsp. oregano leaves
% tsp. crushed basll lcaves
% tsp. garllc powder

Prepare chicken as dirceted on the
package.

In 4-cup glass measure, combine
onlon and water. Cover with plastle
wrap. Microwave at HIGH 2 to 3 min-
udes, or untll tender-crisp. Stir in toma-
toes, tomato paste, oregano, basil and
garllc powder. Microwave at HIGH 8
to 10 minutes, stirting occaslonally.
Serve sauce with hot chicken. Makes 5
servings,
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Stretch your grocery budget while
adding zest to the dinner menu wi
Mexlcan Ple, a tasty entrec created
{from leftover roast.

To prepare thls savory yet economl-
cal fare ail you nced is a little imagina-
tion and a few basic Ingredients. An
onlon, some leftover beef or pork, zuc-
chinl, beans, tomato sauce and corn-
meal are the fundamentals for an en-
tree with the full fMavor that's made
Mexican food the fastest-growing eth-
nic cuisine.

In addition to saving money by using
teftovers, this recipe calls for Butter
Flavor Crisco which 1s sodlum and cho-
lesterol free.

To complete the south-of-the-border
theme when serving Mexlean Pie,
grace the table with brightly colored
red and green napkins and place mats,

MEXICAN PIE
% cup Butter Flavor Crisco
1 large onion, finely chopped
1 medium zucchinl, chopped
2 cups leftover roast (pork or beef)
1 can (3 oz.) chopped green chilles

S

GIVE...
for all the good
it can do.

1 can (1 1b.) kidney beags, drained
1 can corn, dratned

1 can {8 o2.) tomalo sauce

1 cup chopped, ripe ollvas

1 tsp. chill powder

2 cups cold water

% eup yellow cornmeal

% tap, salt

1 tbap, Butter Flavor Crisco
Paprika {optlonal}

1, Prehat oven to 375 degree.,

2. Melt % cup shortening in large
oven-proof frying pan. Stir n onfon and
zucchlni; saute 3-4 minutes. Remove
{rom heat.

3. Add next seven Ingredlents to
{rylng pan; mix well and set aside,

4. Mix next three ingredients in
small saucepan. Cook untll thick, stir-
ring constantly. Stir in 1 tablespoon
shortening. Spread cornmeal topping
over meat mixture. Sprinkle with
paprika if desired.

5. Bake at 375 degree for 1 hour. Let

stand 5-10° minutes before serving.

Serves 8.
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Farmingtonills Market

24233 Orchard Lake at 10 Mile
Open 7 Days « 476-0682 « Largn Selection of Beer, Wine & Lintinr

Sundav Liguor Sales aller NOON

KEG BEER

421984 Bets b vans Farms. Inc,

INTRODUCING BOB EVANS
' BROWN AND SERVE SAUSAGE.

MADE THE WAY

BROWN AND SERVE
SHOULD HAVE BEEN MADE
IN THE FIRST PLACE.

Provider' free-

Iv standing fireplace
A’Ihague of Women Voters ust 389999

A/

West Bloomlield - Farminglon Area -A FAEE

—_— CHIMNEY PACKAGE!

WOC\ N’Clll‘& chesl.

Presents a Forum kot miroguny fahas
Discussion (Chimney Pro.

on Proposaj C Waorth '182.40}

Featuring — Made the right way. The Bob Evans way. Lean. With all the hams and
Som Dommer, Adminlstrative Assistant to S E Mizer® tenderloins included. And like all Bob Evans Sausage, new Brown and Serve is
Richard Headles and uper n'ergr 1zer delivered fresh from the farm .
C.E.O. of Alexandier tireplace just '

Never frozen. So, it has that

Hamillon Life.
Harold Dubrosky, /P:innagl;g Psar(n‘srcaéA . 369999 delicious, down home flavor when SAVE 25¢
lexander Gran N
it reaches your table. ON NEW BOB EVANS BROWN AND SERVE SAUSAGE
and Accounting Chairman — A FREE
9l tha Greater Dalrol CHMNEY PAGKAGE Now, when you have 'eSSf e m“‘..”;mﬁqn::'m ) nz"w‘:?%?mmwmol ".\,"(":ﬁn’:::?«
amber of Commerce 1 s r * COUDTN " pet coupon for hng. G o1
Taxatlon Commitiee. (Worth 1234,45) time, you don't have to settle fo y e

less. You can make your family
great tasting sausage and make
it quick.

s today for
um.us on the Supo
Ene Mizer fireplace

E chimy

October 18, 1984
7:30 P.M.

Church of Our Savior
6655 Middlebelt Rd,
{Just S. of Maple)
Woest Bloomficld, MI 48033
Questions, Phone 855-0407
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GREAT TASTE FROM
umzow% WPWW DOWN ON THE FARM.
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