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Anyway you cook it or slice it, it’s still meatloaf

I've prepared meat loa!f in a skillet,

I've made meat loaf In a slow cocker.
. But I've declded that my favoerite way
to cook meat joaf is in the oven.

You can prepare ment loaf just with
ground beef or comblned with pork or
veal or both. 1 tried a veal loaf, but I
didn't care for it. The texture wasn't
d%hl and the taste was on the bland
side.

I've tried an all-pork loaf, but it
shrinks too much and tastes on the
overly spleey side,

Comblalng beef with pork Is your
best bet. But stay away from those pre-
packaged beef-park combinations be-
cause you most llkely wili pay the
same price for the pork sandwiched be-
tween the more expensive ground beef,

I noticed on one shopping trip that
the ground pork in the same meat case
was selling for about half as much per
pound separately as the comblnatlon.

Nalurally, the leaner the beef you
see, the leas shrinkage, You can top
your meat loaf with rings of green pep-
per or even onlons, You can pour on

some ketchup, too, If you desire.
However, I prefer to add ketehup or
hot sauce after the meat loaf bakes.

MEAT LOAF CREOLE
2 eggy, slightly beaten
1 envelope tomato-onion soup mix
1 cup water
1% tsp, xalt
1% cups soft white bread crumbs
1 tbsp. butter
% cap chopped green pepper
% cup chopped celery
2% |by. ground beel
11b, ground pork

Prcheat oven at 350 degrees. In large
bow], combine eggs and soup milx, stir
In water untl) well mixed. Stir in salt
and bread erumbs, In sklllet, melt but-
ter and saute green pepper and celery §
minutes. Add beef, pork, green pepper
and celery § minutes, Add beef, park,

pper and celery to egg mixture
and combine with hands. Use mols-
1ened hands to shape meat into loaf in

2-quart baklng dish, bake 1% to 1%
hours arnd remove to platter, Ylelds 10-

2 tap. prepared mustard
% tsp, hot pepper sauce

12 servings.
Combine all Ingredients in small
MEAT LOAF HOT SAUCE saucepan and heat through, stirring.
1 cup chill sauce Yields 1% cups. Serve sauce over meat
% cup beer loat.
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Pasties?

Beef or Chicken
Deliclous meal to satisty a hearty appetitet

Only *2.25 for 3 (Rog.'2.55)
Tuesday & Wednesday

This Week’s Speciall
Brownies. . . . ... .. 4 for 85¢

Bridies. . . ... ... 6for$285
{ground best & onkon turnave)

Ask about our speclal prices for clubs & churches.

Ambrosia is
ideal dessert

e | Ackroyds

SCOTTISH BAKE HOUSE

Birmingham Redford
i 300 Hantilton Ad. 25508 Five Mile R,
540-3575 532-1181

Seafood Market
35558 GRAND RIVER » 478-5294

{a\ Drake and Grand River)
Hilla » Mulrwood Square

OURQUALITY IS GUARANTEED

A

D

:315114&

839/,
927015
4%)ss, -

LAKE TROUT FILLETS
BONELESS

WHITEFISH FILLETS
BOSTON SCROD
MEDIUM RAW SHRIMP
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“Ambrosla,” in the food sense, generally refers to
a campote of oranges, coconut and

According to the dictionary, "ambrosta” can be
anything with especlally dellcious flavor or fra-
grance, The word origlnated In days of mytho)ngy,
when ambrosla meant “food of the gods" nnd was
thought ta lmpan immortality. Hence, an “ambro-~
stal offering" has come to be something magnifi-
cent, supremely good or simply dlvine,

This deliclous dessert could refer to any of those
deflnltions, except for the Immortality claim, Della
Robbla Ambrosla s a refrigerator dessert molded
Ina pan lined with The £111-
Ing is a creamy combinatlon of canned vanilla pud-

ORCHARD-10 IGA
24065 ORCHARD LAKE RD.
Mon.-Fri. 9-9; Sat. 8-9; Sun. 9-5

We Feature Western Beef

Quantity
Rights

Limitod Not Responsible for Errors in Printing

DOUBLE COUPON
ORCHARD-10 gives you 100% more on all
(cents off) manufacturer’s coupons up to and
including 50° tace 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

ding, gelatin and fruits,
This refreshing, light dessert Is the perfect grand
finale to a company meal.

DELLA ROBBIA AMBROSIA -
1 pkg. (3-02.) orange-plneapple gelatin
1can (11 0z.) Mandarin oranges
1can(17% oz.) vanilla pudding
1 can (8% o1.) crushed pineapple
1 carton (8 o1.) frozen whipped topplng, thawed
1%.2 pkg, ladyfingers
Toasted coconut

Draln Mandarln aranges; reserve Jiquld. Add wa-
ter to make 1 cup. Heat julce/water to boiling, then
add gelatin, stirring to dlssolve, Cool and refri-
gerate just until the thickness of unbeaten egg
white. Blend in pudding untll smooth. Add drained
Mandarin oranges (save a few for garnlsh) and un-
drained pincapple. Gently fold in whipped topping.
Line bottom and sides of 9-Inch springform pan
with ladyflngers. Plle gelatin mixture into mold.
Chill for several bours until firm. Before serving,
garnish with reserved orange sections and toasted
coconut. To serve, remove sides of pan and slice
into slim wedges. Yield 12-14 servings,

Pack a salad

With just a Littte planning, salads can be packed
and toted to work and or school. Use convenlent
ingredlents like a can of chunk white chicken, hard-
boiled eggs, fresh vegetables and salad greens.

Be sure to pack the salad dressing separately and
toss just before serving.

SPINACH SALAD
1 can (5 ozs) chank white chicken
2 cops fresh sploach torn In blte-sized pleces
1 cop sliced fresh mushrooms (abont % pound)
2 hard-cooked eggs, sliced
1 smali onlon, sliced
% cap bottled Jow-calorie itallan galad dressing

In large bowl, comblne chicken, splnach, mush-

rooms, eggs and onlon. Toss salad gently to coat
tettuce. Makes 4 cups or 3 servings.
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FALL HARVEST ©F SAVINGS

k!hrough Sunday November 4, 1984.
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IGA TABLERlTE FRESH GRADE A

Whole

Boneless
Fryer

Thighs §

Tangerines. 9 Q°

Gr:len Onlons s

189 Ib,

Fryers

49:

 Boneles

Roasters

1.79 .

LOWEST PRICE IN MICHIGAN __

Michigan’a
% Finest

ARMOUR STAR PAN SIZE

Sliced $1-

.. .HOLLY FARMS GRADE A

Fillets

IGA TABLERITE
Boston Butt

Pork Steak

- ) $ CMIILLIght or Bask Red Kiamer
Roetr o St g (| #1190 Bisi
Chuck Steak Beans
%I::‘: .29 Ib, -....x‘.‘mm
Spaghetti or 1
IO DL S«au(ay. '%amtu ek oxa, Spaghetti’ O's’ !
Center Cut Paul Bunyan Whole 3/$ |
Pork Chops || Boneless Hams || 3/SX

$1.69.

Lowest Price in Months

s Fryer Breast
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Pring seColored

Seven-Up, Diet or Reg.,
" Like, Reg. or Catfeine Free,
Canada Dry Ginger Ale

2 Liter Plastic 8 9 ¢

Bacon 12 Oz PKg. e

Dnlry Products

Frozen Foods
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