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Picks do the job for roll-ups

I've learned the plek s on the
way out. The number of American
manufacturers has dwlindled to
three, partly because of cheap im-
ports.

Alas, Talwan has even picked on
the symbol of the martlni drinker,

Dentlsts scorn the object, recom-
mending floss or blunter wooden fn-
struments, Better restaurants force

- the diner to ask for a teothplek. I
" usually take two to go,

The toothpick is as old as clviliza-
tion — a solid gold one recently was
found In an Egyptian pyramld.

Did you know that one birch tree
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T always warn family dr guests to
remove the toothplcks, I also say I
have somr fresh anes after the meal,
but T don't tell my dentist.

CHICKEN KIEV
4 chicken breasts, skinned, boned

- and halved

For ecxample, when I prepare
Chlcken Kiev, I use two per roulade.
Iscorn twine or string.

When I'm hungry for the Russian
dish, I experiment with the filting

Salt and black pepper to taste

1 cup sweet butter, vut In 8 long
pleces and frozen

4 tsp. minced parsley -

1 tsp, tarragon Jenves, crushed

% cup all-purpose flour

Pound chicken into 8 thin cutlets,
Sprinkle boned sldes with satt and
pepper. Place in ceater of cach
cutict 1 plece bulter, % teaspoon
parsiey and % teaspoon tarragon;
fold in sides, roll up, secure with
toathnicks and refrigerats, In thicc
shallow dishes, place flour, ©gg com-
bined with water and bread crumbs,
Dredge chicken In fiour, dip in egg
and thoroughly roll in bread erumbs;
place in large plate and chill 3 hours,
Heat oll t-inch deep in large sauce-
pan, deep fry chicken 4 cutlets at a
time on medtum high heat 5 to 7
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COUP

WITH THE OLD FASHIONED DRICK OVEN Qunm’\‘

location only
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~ V’- l- "G thin
2 1b. Loaf coupon
“Cranchy outtide, cvel and chewy inside, | thra s

she eruit lierally begt to be ripped away
and devoursd with gute.” - Patritia Cblr‘n

FAMOUS GERMAN

RYE BREAD

l 25% OFF TEA COOKIES EVERY WEDNESDAV—I

EUROPEAN BREADS

ALSO FEATURING SPRING COOKIES,

AND FANCY TORTES,

can yield about 400,000 toothplcks? I except for the-butter, I made one 2 eggs, beaten minutes until golden, drain on paper

keep a box in my cupboard because  batch with green onlon and parsley. I 2tsp, water towellng and keep warm; cook re- BURGHARDT’S BAKERY HOURS:
they vome In handy when sccurlng also used tarragen leaves. You can cup flne dry dread crumbs malning cum.-zs Scrve Immedlately, 33309 W. 7 Mile at Facmington Rd, “Tues.sSar, 945
roulades, use chives, vegetable ol Tves 4. 477-7153 Closed Sun. & Mon.

Berries
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easy cake GET READY FOR § BEF | 8uhe
Has there ever been a more bliss- A SLIMMER SUMMER/! i ";S. a\' ‘l?asﬁzsy Tues, & Wbda,
ful dessert than strawberry Boef or Chicken
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shortcake? Tender, warm and flaky Dollclmmwln satisty  hearty appetite

\
Alaskan Sockeye Salmon Steaks

biscuits, filled with red, juicy bertics 3399 0
then served with a gencrous helping Ib hﬁ’)‘f} Only *2.3510c 3 Rog. '2.65
of rich tasting whipped topplng; it's DA WaesERs FoR 0
a l#;e that's hard to resist. Frosh Shri 7 a0l i VER 30 YEARS!
ough beautiful to behold, home- . rimp of all sizes . 'y

baked shortcake Is also fast and casy CANADIAN SMELT Ieaturing : \ C
to prepare with an all-purpose bak- S 1 79, Boat Ri 53.99
Ing mix. Follow the step-by-step di- " “Ib. | Boat Run it SCOTTISH BAKEHOUSE
;“”‘"‘s for Cinnamon Sugar Topped By oocaTirs 4712788 No coupon necessal

hortcake to bake a perfect biscuit 1 FISH CO ry1 d Blrmingham -¢ rord
in less than 20 minutes, At serving supgﬁ“ggqu.m’ co. q ’WNMMH;M. Five Mite Rd,
lime, assembly Is quick ~ with Sorving Cakland County for Over 40 Yoars
oberries sllced and sugared S e Stroot» Royol Ogk51-4532 - Monday-F ey 8- -5+ Balurday 8.9  Mon.Frl. 9:30-6:00, Sat. 9-5:00

whipped topplng to spoon over thr:
glorious dessert.

FILLED WITH a dellclous mix-
ture of cream cheese and whipped
topping. the elassic French pancake
is served topped with sliced fresh
strawberrles sparked with
orange-flavared Jiqucur and
toasted sllvered almonds.

CINNAMON SUGAR TOPPED
SHORTCAKE

( DOUBLE COUPON

ORCHARD-10 gives you 100% more on all (cents off)
manufacturer's coupons up to and including 50° fuce
value, OTHER RETAILERS DO NOT DOUBLE AFTER
50°. EXAMPLE: A 75° COUPON AT OTHER STORES (S
WORTH ONLY 75. AT ORCHARD-10, A 75 COUPON IS
WORTH $1.25. AT OTHER STOHES, ‘A $1.00 COUPON
IS WORTH ONLY $1.00, AT ORCHARD-10 A DOLLAR
COUPON IS WORTH $1.50. Other retailers and tree

I Limit ponh for any one prod-
uct. Coupon plus 100% bonul cannot exceed price of

ORCHARD-10 IGA
24065 ORCHARD LAKE RD.
Mon.-Fri. 9-9; Sat. 8-9; Sun. 9.3

Weo Feature Western Beef
QUANTITY RIGHTS LIMITED » NOT'RESPONSIBLE FORERRORS IN PRINTING

AT IGA WE REALLY CARE
PNCE QUALITY - SERVICE SRR

1GA TABLERITE WESTERN BEEF ) ﬁ
Boneless Beef Em—
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2% cups all-purpose baking mix
5 Tbsp. sugar

'3 cup mllk

"4 cup margarine, melted

'a tsp, cinnamon

% pts. strawherrles, sllced

2 Thsp. sugar

1 8-01. container (3 cups) whipped
topplng, thawed

Combine baking mix and 3 table-

' spoons sugar. Add milk and 3 table-
spoons margarine, mixing until soft
dough forms, On surface lightly cov-
ered \ith baking mlx, knead dough &
10 10 times; roll out %-Inch thick.
Cut with 3-Inch biscuit cutter. Place
on ungreased cookie sheet. Brush
with remaining margarine; sprinkle
with combined remalning sugar and
cinnamen. Bake at 425 degrees, 10 to
12 minutes or untll golden brown.
Remove from cookic sheet tmmedl-
ately; cool. Split.

Comblne strwbcrrm “and sugar;
let stand 10 minutes. For cach serv-
ing, cover bottom half of shortcake
with strawberry mixture and
whipped 16pping. Cover with top half
of shortecake and additlenal
strawberry mixture and whipped
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,IGA TABLERITE
¥ Hamburger from All Beef

7 Ground Chuck

1%,

7'/ 5 Lbs.

topping. 6 servings, proiareclgr e
STRAWBERRY CREAM CHEESE or More {,‘:;’:};es 5159 36) o .'.'r\?;‘s“z.';w/
'ES sesan
3 eRgs, heaten IGA TABLERITE . ST
::fs“; gﬂ'fr Lean & Tender 1 T :
%4 cup milk Pork Steak c':::g,u,g;,
1 3-02. pkg, cream checse, softencd 8 -.-.
1 Thsp. milk
1 8-01. container (3 cups) whipped
toppln thaved e Nk e T FAME
1 qt. strawberries, slic 5¢ ese
:,"qcup slivered almoods, toasted anquet vegetabl <k
2 Thsp. sugar - 51801, Ca,
1 Thsp, urguge»ﬂuvarcd ligoenr SIiced Bacon Pot Ples 15.5.10 03, Cane
sorPxy.
Combine eggs, Mour, salt and milk; o1 Pk,
beat until smooth. Let stand 30 min-
utes, For each crepe, pour % cup 1 Lb, s 39
batter into hot, lghtly greased 8- K .
inch skillet or crepe pan. Cook on P 4
fn;sldc g:ly unthl is light-
ly browned. v..un c.n-a
Comblne cream cheese and milk, FAME den Wh
mixing until well blended. Fold In 2 Oven Fresh Golden Wheat 99 99
cups whipped topplng. Fill each snced Bologna Split Top _{ﬂfﬁf:ﬁf}:- . 2 Rg.tm‘_ 5en:. I
crepe with cream cheese mixture; Bread . Fried 99 ¢
roonds,suger i lgueur; 3pooh 200ntant Chicken BBO Sauce: 69)
monds, sugar and liqueur; s coene e W
over r:sl:pm‘| To]; wlllh remaining COORed salaml N—
vhl) topping. 8 servings. X .,
* Vglr)leaum?:p Substitute 1 teaspoon —< ¢ F“Kfﬁ'E .
grated orange rind for orange-fla- &)
vored llqueur. 29 -~ peps] c°15, Margar'ne
Diet & Reg, ||ovenronssenion 215, Pkg.
cmeme Free, || Italian 6 ¢
3 ——\{ epsl Free, Bread........ ?‘mﬁ‘"”"
Moun tain Dew || queree-oo o SE39
or Slice ’,;:,'nu,,,_“__ I‘,J . ) Mik.........> L
8 Pk. 4 Liter
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