/
/

2B{OXS-10A) i

O%E_ Monday, Decembor 30, 1985

Help guests go home safely

k ‘The holldays — a time for celebra-
lon, fellowship, cheer — and the annu-
al hollday parties at home and at work.
And, as police will tell you, the resulta
are usually partygoers who over.
stepped thelr limits of alcohol . . .
oversicppling thelr lanes of traffic.

In an effort to help reduce the num-
ber cf these drivers on the nation's

only ald in the absorption of lguors
but, more importantly, will belp to
apace the pumber of drinks belng con-
sumed. {It usually takes the body one
hour to rid ltself of the alcohot of one
drink.)

2. Provide a professional server or
responsible person to serve measured
drinks. This avolds the beavy-handed

high (drivers who others

can more easily

n;we]ll as themselves) the Ameriean
Saclety of Safety Englncers offers the
foll for an

acmlble‘ﬁolldny party:

1. Have an ample varlety and supply
of food for partygoers and encourage
1ts consumptlon. Food, such as
sandwiches and hot snacks may not

A partyg
Judge hls/her own consumption if each
drink is standard size,

3. Offer drinks — don't force them.
Dan't pressure your guests into cxceed-
Ing what they know to be their own
limlts for alcohol. Have plenty of non-
aleobolic beverages on hand for the
non-drinker,

Treat hostess to

A perfect gift for a party hostess lsa
pretty tin or hollday-wrapped box of
Remarkable Fudge and Caramel Pe-
can candies,

These treats are creamy and dell-
clous, and casy as one-two-three to pre-
pare in a microwave oven. Hollday got-
togethers call for generous hospltality
and good things to cat.

Greet well-wishers with a festive

tray of Hollday Shrimp Rounds. They

can be prepared ahead so that they're

ready to serve when the quests arrive.
REMARKABLE FUDGE

2 cups gracalated sugar

15401, can evaporated milk (% cup)
% cup boiter or margarice

112 oz. package semisweet chocolate
pleces (2 cups)

17 oz, far marshmallow creme

Spice up new year

The history of the splce trade is an.
clent and romantic. So valued were
splees that to proteet their tvelihood,
shrewd traders told stories of cln-
namon found only In glens Infested
with polsonous snakes and of cassla

which grew In Jakes guarded by winged -

creatures,

Before refrigeration and canning,
spices were used to brighten midwinter
meals. Dried meats or tainted foods
were made more palatable with addl-
tlon of aplces such as pepper, cloves or
cinnamon,

Today, splces arc important to all
cultures. In Amerlca, the moat frequent
use i3 In baking. Spice up the new year
by fllling your kltchen with the sweet
fragrance of homebaked splce cake. A
bright cnding te midwinter meals, It's
flavo: wlth cinnamon, cloves and

nutmeg.

SPICE CAKE
1 package yellow cake mix
1 tap. ground clanamon
% tap. gronnd cloves

%4 tap, ground notmeg
Powdered sugar or Easy Penuche
Frostlng (below)

Heat oven to 350 degrees. Grease
and flour rectangular pan, 13x9x2 inch-
3. Bake cake mix a3 directed on pack-
oge except — stir clonamon, cloves
and nutmeg fnto batter. Cool; sprinkic
with powdered sugar or frost with
Easy Penuche Frosting,

EASY PENUCIHE FROSTING
% cup margarine or butter
1 cop packed brown sagar
% cup milk
2 cups powdered sugar

Heat margarine fn saucepan untll
melted. Stir In brown sugar. Heat to
boillng over low heat; boll and stir 2
minutes. Stir in mlilk. Heat to bolling,
stirring constantly. Remove from heat;
cool to lukewarm, Gradually stir in
powdered sugar, Place pan in bow! of
lee water and silr until thick enough to
spread, |
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4. Provide activltles, such as dancing
and/or games throughout the party. If
people are busy with some actlvity,
they usually drink much less. Agaln,
this helps to spread out the drinks s0
that the body's blood-alcohol level
doesn’t build up as quickly.

$. Confine the party to a certaln time
frame. Always remember It takes the
body one hour to rid itself of one ounce
of alcohol. If the party Ls a “late one,"
remember to close the bar at least ope
hour prior to the time you feel the par-
ty will end.

6, The last drink offered should be
coffee. Not because coffee sobers peo-
ple up, but because the time spent

creamy

% tsp. vagllla
% cop chopped walnots

In 2quart bowl, comblne sugar and
mllk. Add butter or margarine, Cook,
uncovered, at HIGH § minutes il mix-
ture comes fo a full rolling boll, atlr-
ring twice, Reduce sctting to MEDIUM
{5) and cook 6 minutes, stirring twice.
Stir In chips ti)l melted. Add marsh-
mallow creme, vanilla, and nuts; stir
untll well comblacd. Pour into buttered
9-by-9-by-2:Inch baking pan. Cool. Cut
Inte squares. Makes 2% pounds candy.

CARAMEL PECAN CANDIES
3 Thap. butter or margarice
2 Thap. mllk

drinklog coffec 18 Ume NOT spent
drinking aleohol. , -

7. Keep lIntoxleated people from
leaving the party; arrange for a ride
home for them. One of the blggest fa-
vore you can do for your employecs
and/or friends Is not to let them drive
when drunk. Call a taxi for them or ar-
range for a ride in some other way. (In
some areas, laxl companies or pollce
departments wlll provide the rides dur-
ing the holldays for those who are in-
toxicated.)

4. Encourage people not to grink be-
yond thelr limits. Cards are avaflable
through some local communlty groups
for computiog the blood-nlcohol con-
tent by body welght and number of

consumed.

candy

1154 oz. package creamy white frost-
Ing mix

8 oz. vanilla carame)
21bsp. milk
1 cup chopped pecans

In 1%-quart bow!, melt butter at
HIGH for 1 minute. Add the 2 Thsp, of
milk. Stir in frosting mix well till
blended. Form Into tolls 6 inches fong.
Roll in waxed paper; chill, In t4s-quart
bowl, melt caramels with the remaln-
ing 2 Tbsp of milk at HIGH for 2 mia-
utes, atirring once. Spread caramel
mixture over chilled logs. Roll in
chopped pecans, Wrap and store in re-
frigerator. Slice to sorve, Makes 48
sllces, Yi-inch thick,

pilot fight

Greg
Melikov

it

Unusual

, The reviews were good for my
chocolate mousse, more hot than cold,
you might say. One person said she
preferred that the texture bo closer to
pudding than cream. You can't please
them all.

Then there was the cold cheese
mousse that I attempted. Rata! I'd
rather not discuss the results, but I
will admit I didn't uss ecough gelatin,
That didn't sit wellAwith me. When 1
llop.ll never throw*in the crying
towe!

‘The bot tuna moussa was a differ.
ent atory. I planned It a3 an unusual
::ul course at & speclal dinner for
ve, -
It dido't start out very promislng, I
broke the first egg yolk and soms got
in the white. That's & no-no because it
inhiblts beating whites to stiff peaks.
Cald beatiers will help, too, *,
I atarted agaln and reeled off four
perfect separations. Al went well. I
used a deep dlsh ple plate because I
don't own any molds, Maybe when I
getfancy. .,
When the mousse was a rich brown
on top, I placed it on the counter and
let [t cool several minutes, Then I run
a rubber spatula around the mousse,
covered it with a dinner plate, invert.
ed and the results unmoulded rather
casy.

Tuna mousse:

starter

How good was it? We flnlshed off |,
the moussc and skipped the salad.
HOT TUNA MOUSSE
4 eggy, separated
2 cans (6-% ox) tuna, dralned and,
flaked

1 contalner (8 oz.) sour cream
1 tap. dry mustard
3% tsp. salt
Pinch of black pepper
2 tsp. Worcestershire sauce

In large bowl, let egg whites sit |
hour. Preheat oven 350 degrees. sight-
1y beat egg yolks and comblne with {-
rest of ingredlents, Beat whites untl] |
sUff, gently fold in tuna mixture, turn.
Into 10-Inch ple plate, bake.
35 to 40 minutes and unmold, Serves_

CHEDDAR CHEESE SAUCE

8alt and black pepper to tasie
% tsp. dry muostard
1 cep shredded Cheddar cheese
In medlum saucepan, melt marga- |-
rine, remove from heat and stir Ine|,
flour unitl smooth. Gradeally add
milk, stirring, thea salt, pepper and |-
mustard. Bring to ball, sticring, re--|,
duce heat and let simmer 1 minute;
add cheese and stir untll melted, |-
Secrve over sliced tuna mousse,
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of the generous terms of our Holiday Coupon.

Also Available at —

THIS COUPON
Is redeemable only at
the Germack factory autlet
at 5151 Bellevue, Detrolt.
(2ot ontof Exsern Mokl of Bty

“Pm he
Traditional
Flavor
of the |
Holidays |

Offer your family and friends an appetizing treat )
of Iresh-roasted Germack pistachios. Take advantage ..

5\ FORPURC

Clawson

Red Wagon Wine Shoppe

Corner of Maln & Maple Roads
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VALID UNTIL 42/31/85
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VISA and MasterCard accopiod
12731788):
PM.

8108 Hoast (aftective through
Mondzy eough Friday: 8:30 A W.5.00
Saurday: 900 AK.2 00PN,
Sundey: 12.00Hoon-J R P M.
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