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Spice up holiday parties wi

During the busy holiday season, con-
vlval cocktall partles are a favored
form of cntertalning. Ideally suited to
our love of snacks and informality,
they offer the opportunlty to host a
large group without long hours In the
kitchen,

To set the stage for merry making, o
selection of libattons and an appealing
array of "finger foods” are all that is
needed. Cocktall go-withs need not be
extravagant or complicated, but to be

they should be
enticing and easy to cat.

One sure way to aplce up party fare
is to add south-of-the-barder flavor,
Everybody Joves Mexican {ood, and ap-
petizers boasting these festive flavors
are sure Lo disabpear quickly. .

Chicken Flautas Appetizers are orn
tortilla “flutes” filled with a zesty mia-

Drop-In entertaining [s easy on the
nerves as well as the budget, especially
during the sometlmes-frenetic days
leading up te Christmas and New
Year’s Day. Keep things simple with a°
peppy chlll dip and a punch bowl or
pitcher brimming with a cooling wine-
tea punch,

The recipe (or this Hat-Hot Chilt Con
Queso brings into play a combination
of tomatoes, chllls, chopped onlon and
various other seasonings, blended with
cream cheese and mllk, Serve warm
with crunchy crudltes of carrot sticks,
celery, cauliflower and green pepper,
plus crisp tortiila ehipa.

The {estlve hollday punch will cool
down the palates of your gucsis while
they are enjoylng the peppery dlp, In-
stant Tea, which Is the base for the
punch, never overpowers the remaln-
ing Ingredients — lemonade concen-

ture of chicken, cheese and onlon, with
plcante sauce s g the way to
authentle Mexican flavor. Choose mild,
medium or hot pleante ssuce, as you
prefer, for Lhe filllag and as a dip. As-
sernble these satisfying snacks an hour
or two before tha patty if it's more con-
venlent.

Store them uncovered in the reirig-
erator, ready to pop into the oven as
the flrst guests arrlve, Guacamole may
be made up to an hour In advance.
Press plastic wrap directly onto fts sur-
face lo prevent discoloratlon, and refrl-
gerate untll serving time.

Served warm from the oven or mi-
crowave oven, Hot 'N Spley Shrimp Dip
is sure to please any holiday crowd.
Toaming shelmn and twn chasass with
artichoke hearts and the garden-fresh
flavor of picante sauce, this extraordi-

oary dlp lavites a wide range of
dippers. Surround it with a colorful
complement of Interesting veggles and
crispy chips or crackers,

For additional exciting reclpes pre-
pared with plcante sauce, send your
name, address and xip code to:

Pace Second Edltlon Recipes
P.0. Box NB §33
Et Prso, TX 70977

Quantity requests from schoo, clubs
and other organlzations will be hon-
ored.

., .HOT 'N SPICY SHRIMP DIP
1 can (14 ox) artichoke hearts (dralned
weight 6 or)
1 can (4% or) shrimp, rinsed and
drainad
1 package (3 oz.) cream cheese, sof-
tened

| Cool it
Wine-tea punch complements hot chili

trate, apple juice and dry white wine.

HAPPY HOLIDAY PUNCH
(Makes 3% quarts or 26 4-ox, servings)
3 rounded Thsp. instant tea
4 Thsp. sogar
6 cups jce water
1 (6-01) can lemonade concentrate, an-
diluted
3 cups apple juice
4 cups dry white wine

Combine Instant tea, sugar and ice
water, Stir untll sugar i3 dlssolved, Add
remalning Ingredicnts. Chlll, When
ready to serve, pour over ice in punch
bowl or pitcher,

ROT-HOT CHILI CON QUESO

. (Makes nbont 2 cups)

2 mediam tomatoes, peeled, seeded nnd
chopped

1(4-02,) can chlilis, dratned and chopped
1 small onlon, chop]

%4 tap, seasoned salt

% tap. garlic powder

dash white pepper

1 (8-01) package cream cheese, cubed
zod softened

Y4 cup cream or milk

2 Tbap. dralned, chopped plmientos
Raw vegetables

Tortllla chips

In medlum saucepar, slmmer toma-
toes, chilis, onicn, seasoned salt, garlic

(o

% cop mayounalse

% cup pleante sauco

% cop grated Parmesan cheese

8hort, flnely jolienned red pepper
strips (optional)

Tlr;lnly sliced green onlon tops (option-
al

Draln artichoke bearts; dice. Add

'
shrimp, cream checse, mnyamueg‘lx-

cante sauce and Parmesan ch

well. Spoon into 9-inch round ple plate
or shallow baking dish. Bake at 350 de-
grees about 20 minutes or until heated
through. Garnish with red pepper and
green onlon, If desired. Serve with
chlps and assorted vegetable dippers.
Makes about 2% cups dip.

Microwave oven dlrections: Cook in
microwsve oven af tOOW mln.
utes or untll hot, stlrring after each
mlinute of cocking.

powder and pepper 10 minutes, stirring
occaslonally, Blend [n crcam checse
and (hen eream, Over very low heat,
atir and heat through. Turn into ehafing
dish or heat-proof casserole and keep
warm over candle warmer, and garn-
ish with plmiento. Serve with warm
carrot sticks, celery, cauliflower
florets, green pepper squares and lor-
tlila chips. Thin with a little eream It
needed during serving period. Any lef-
tover dip may be chilled and used as
cracker spread. For a milder dip, use
only one chil}

] N .
CHICKEN FLAUTAS APPETIZERS
2 cups finely. shredded or chopped

cooked chicken

% cup pleanto sacce

Y% cup green onlon slices
% tsp, cumin

32 corn tortlila {6-Inch dlsmeter)
Vegetable oll

2 cups (8 o1.) shredded Cheddar or Mon-
terey Jack cheese

Guacamole (reclpe follows)

Combloo chicken, pleants sauce,
onlen and'cumin; mix well, Heat about
% Inch oll in small skillet untit hot but
not smoklng. Quickly fry each tortilla
in oll to softer, about 5 seconds cn each
side. Draln on paper towels, Spoon 1

th Mexican flavors

Thep. chlcken mixture and I Thap.
cheese down center' of tortille Roll .
tUghtly; secure with wooden pick. Place
seam 1lds down on baking shoet. Bake
in prebeated oven at 400 deogrees F,
about 18 t0.20 minutes or untll crisp,
Serve warm with Guacamole and addi;
tlonal pleants sauce. Makes 3% appetiz-

GUACAMOLE
1 large ripe avocado, peeled and
mashed .
2 Thsp, plcants sazce N
1 tap. lemon falce .
Y tsp. salt N

Combine all ingredients; mix weil,
Makes about 1 cup. .

Knife know-how
simplifies buying

Good knives are one of
the cook's most lmport-
ant tools. But, If you're
just starting out, the
realm of cutlery can be a
bt overwelming. Profes-
sional chefs and food au-
thoritles suggest you buy
just what you need and

bles

Used for cleanlng and
paring frults and vegeta-

© 5 to S-Inch utillty~
An all-round knlfe that koife —
can be used for most
kitchen tasks

© 8- to 10-Inch slicer
Uszed for * slicing
cooked meata :
© 8- to 12-Inch chef's :.
A must for. '
chopplng, dicing and"
minclng. I

that you buy the best
quality you can afford.

A four-piece cutlery set
conslsting of the follow-
Ing will handlo most food
preparations:

# 2- to 4-inch parer —

Bran

THIS WEEK’S SPECIAL! THRU 12-8-85

muffins:
flavorful
fiber

Pastich Tues. & Weds.

Beef or Chicken

-Delicious meal to satisfy a hearty appstlte.

Only 32.35 tor 3 Reg. %2.65

OUSE of QUALITY
presents

The beneflts of fiber In
our dnily dicts haa
recelved special attention
in recent years. Fiber isa
valuable ald to our diges-
tve process and often
can be Indirectly helpful .
tn preventlng certaln di-
gestlve-related disorders.
It Is found In many ditfer-
ent foods, but ..:st no-
ticeadle In bran, the out-
slde scedcoat of cereal
grains.
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Live 1% Ib. Fresh Canadian . clency,
Maine Lobsters | Whitefish Fillets g
$599 4y, 39089,

Coldwater Naw Zaaland | Shrimp of all gizes
Lobster Tails featuring
$43% 1, | Boat Run 539 p,

NO coupon neccossary 5!7&1 good thru 12-7-83

. SUPERIOR FISH CO.
Howse of

L Serving Oskiand County for Over 40
327 41h Stroot » Royal Oak « 541-4632

Monday-Friday 8-6 « 8aturday 10-1

The LENNOX Pulse Furnace

Slash your heating blils with efficlancy
Jsuperlor to your !
new 93% to 97% efficlerit Lennox Pulse
18 one of the most efflclent gas furnaces
In the world, and could save you enough
to pay for Itself in Just a fow yoars. Etfi-

Kast toania up with Lonnox to bring you

the furnaco of the future. Here today!
The Lennox Pulse.

You can be sure with

Has

The Answer to
High Heating Blils

present furnace.

economy, case of Installation ...

ssseans

Yoars

Bran has a flavorful ~
taste and Is used In count.
less recipes for muffins,
breads, cakes and cock-
les. Dried Apple and Bran
Mulflns are a good exam-
ple of how to put health-
ful and appetlzing bran
Into your dlet. These muf-
fins rely on bran flake ce-
real and chopped dried
apples for thelr whole-
some taste and nutritious
guality. Nutmeg and eln-
namon are also used to
add just a hint of splce
flavering.

Although mufilns are
tradltionally scrved at
breakfast, these tasty
baked goeds can casily
{ind thelr way into menus
for brunch, lunch, tea-
time, or snack-tlme any
tme of day. Serve them
plplng hot with butter or
Jam and coffee, tea, or
fresh-squeezed julee.

DRIED AFPLE AND
BRAN

MUFFINS
{Makes 12 muffins)
1 % cops bran flakes
1 cop water
* 3% eupoll
1slightly beaten egg
% cup chopped dried ap-

Available at all Fox Retall Stores
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v Offer your family and friends an appe_ll-z'ln-g' treat

Also Available at —

- 'THIS COUPON
Is redeemable only at
the Germack factory outlet
at 5151 Bellevue,
13 miles off of Gratlot

of fresh-roasted Germack pistachios. Take advantage
of the generous terms of our Holiday Coupan.
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