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.Upside down cake gets thumbs up for flavor

Traditional upside down cake Is a
! homestyle dessert prepared by ar-
ranglng fruit in the bouom of a pan,
then spooning cake bnu.cr over the
+ top beforo baklng. As scon as the
cake Is removed from the oven and
cooled, it Is turned upside down so0
» the moist sweet filling becormes the
4 top of the dessert.,
2 The fruit mixture and julce in the
- filllng form a glaze with the other
: lnxredlenl.s and keep the cake espe-
4 cially mols
T The (lm mention of upside down

cakes or desserts were “baked” In
covered skillets over the open ﬂm
since many  homes did not hnva
ovens,

SUPPOSEDLY, THE = cooking
technlque used for making - upside
down cakes resembled the method

perfect way to add warmth to a lele
surely weekend breakfast or brunch.

To prepare this lovely coffeccake,
plneapple slices and cherries are at-
tractively arranged tn the bottom of

a cako pan, then covered with sepa-
nwd refrigerated biscuity, A heated
brown sugar and ploeapple julce

cuit layer before baking,

This frull -topped ‘coffeecake is in-
verted before serving to show off the
lovely plnwhee) pattern created by

the pineapple slices and cherries.”

Pineapple Upslds Down Coffee Cake
b d ghtful served efther warm or

Decoratlve fruit topping keeps it moist

PINEAPPLE
UPSIDE DOWN
COFFEECAKE

8% o1. can pineapple slices,

:ﬁl)l—dnxned and balved (reserve Lig-

Haat oven to 375 cregreu. Ammge
pincapple slices and cherries In nn-
greased 8- or 9-inch round
small san hest brown nuyu—
and ploea; Uquid to boiling, atir-

. ring constantly, Remove from heat.

Separate dough Into 10 biscults;
zlne over piceapplo allces. Pour
aver bizcults
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+ cake In print appeared In the 1930s,

%+ although culinary authoritles sug.

: gest verslons of the recipe have been
. around much longer,

.+ According to food history books

4 tracing the earliest cake crumbs of

" this tasty dessert, the very first up-

Z side down cakes were probably pre-

red by the early settlers. Called

"sklllet" cakes, these upside down

: Cordon
Bleu for
mlcrowave

A ias s saturiine:

In France, cordon bleu was once '

the emblem of the highest order of

, knightbood, merited only by the fin- .

: . cat In the kingdom. Later, the sym-

+* bol was adopted as the Blee Ribbon
+ of Gestromomy for dishes of the
" greatest distinction,

The first taste will tell you that
Chicken Cordon Blen Is an entree
deserving of its name and Its fame,
In the recipe’s classic form, prepa-
ratlon was long and involved: Chlck.
¢n breasts were halved, split and
boned; pockets were slit In each to

fill with the finest of ham and

cheese; all was then breaded and
baked. It's no“wonder that Chlcken
Cordon Blea became & special-ocea.
lons-only entree,

Now the coveted blue ribbon fa
within reach of eves the novice cook.
Chicken Cordon Blen Casserole,
Iaced with wine and white sauce,
studded with crisp broceoll, Is dis-
tinctive in color, taste and texture. It
goes together quickly, thanks to
boneless chicken breasts (l'lll-llhle
in most sopermarkets), white sauce
mix, aod frozen, chopped broccoll.
And It cooks in minutes.

CHICKEN CORDON BLEU
- CASSEROLE

% cup milk

% cop dry white wine

% pkg. (.87 ounces) white gauce mix
11b. boneless chicken breasts,

U cut in bite-size pleces

% 2 cups (8 oz.) finely shredded Swisa
. Ccheese

+ 1cupdiced ham

' Y cup cornflake crumbs

¢ 2 red pepper rings and parley for
< garnish

Comblne milk, wine and savce
mix with whisk In & 1%.quart mi.
- crowaveable casserole. Add chicken

: Pleces and stir to combloe, Cover

sauce is thickened; stir twice daring
cooking time.

minntes. Garnish with red pepper
rings, Season to taste. Makes 4 to 6
servings.

To cook conventlonally, comblne .
milk, wine and sauce mix with whisk
a medlum frypan, Add chicken
eces and stir to combine. Cover'
d simmer about 14 minates over:
edium beat, or until chicken Is ten- .
r aud sauce Is thickesed; stir occa-
onally, Remove from beat and atlr |
dralned broceoll, Swits cheesa und
ham. Poar chicken mixtare into
1%-quart oven-proof cmemle
‘Sprinkl
over the top. Bake uncavered 50 to
K €0 minutes at 350 degrees or mnl

thoroughly heated. Garnish w
Ppepper rings and parsley,
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Diet counts

Right now, sclentists are not sure
sbout the rolo eating habdits play In
*' cancer. Studles have shown that peo-
+. ple who eat a lot of fatty foods and
+ who do not each much dletary fiber
may l%e maore lkely to get cancer of

0 colon.
mFm' mone information, call the

.
N
+
I

% Cancer Information Service of Mich.
lzn.n,uund ask for free booue:, "c.;

What to Know, Wha
Aboul lt.” ‘Toll-free, 1-800-482-4959.

p-
- ple Upslde Down Coffeecake. Sinco

for preparing maln dish “cakes” — mixture Is then spooned over the bls-
und beet

maraschino cherries :
% cup firmly packed brown nw

gro pared in a
skillet with a cornbread fllling.

A simplified veraion of tho tradi-
tonal upside down dessert {s Pines;

Myt P

Kn oW 80mMeone who wants to deliver The
Observer & Eccentric Newspapers?
Call 591-0500 for routo da!alls

-the reclpe calls for refrigerated bls-
cults and just three other ingred-
lents, you can enjoy the taste of up-
nldm’nwn cake without all the w&rh

2 Thsp, reserved ploeapple liqaid
A'I.5 ot. can refrigerated butermilk
{scalts

i: rehest, wrap loosely in
{oll; heat at 350 degrees for 8 to 10
minutes, - N
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TIMESAVER SPECIALS THRU 5-31-86
'SAUSAGE | SHORTBREAD

22012 Farml{:_lan Rd,

At 9 Mile
4780180

Touch of Spring Cl
1 HOUR SERVICE AVAILABLE!

Coupon Must Be Presented With Incoming Ot
Monday thra Saturday 7:30 o to 7:0¢ pm.

CLIPASAVE QO

ROLLS .35
6 for iogs | (335 domen

oaf or Chl:km
Ddldau-moulu satisty & hearty appetite

- Only. %2.35 tor 3 rog, *2.65
WOV FOROVIR O YRS

ckroyd’s

8C0‘I’I18II BAKE HOUSE

. ORQHAHDd 0 IGA
24065 ORCHARD LAKE RD.
Mon. thru Sat. 8-9; Sun, 9-5

Weo Foature Western Beef
QUANTITY RIGHTSLIMITED « NOT RESPONSIBLE FOR ERRORS IN PRINTING

AT IGA WE REALLY CARE
PRICE - QUALITY SERVICE

EJRCHARD-W gives you 100% more on all (cents off) | .
manufacturer’s coupons up to and including 50° face
value. OTHER RETAILERS DO NOT DOUBLE AFTER
§0°. EXAMPLE: A 75° COUPON AT OTHER STORES IS
WORTH ONLY 75¢. AT ORCHARD-10, A 75* COUPON IS,
WORTH $1.25. AT OTHER STORES, A $1.00 COUPON'
IS WORTH ONLY $1.00, AT ORCHARD-10 A DOLLAR
COUPON IS WORTH $1.50. Other retailers and free
coupons excluded. Limit 1 coupon for any one prod-
uct. Coupon plus 100%. bonus cannot exceed price of
the item. All cigarette coupons at face value. Offer in

Holly Fai'ms Grade A
~"Chicken. =

-Breast Quarters

Conghataﬂatwng

\etfact now through Sunday, June 1, 1986,
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Great ¢
for 1b
Cookomt SAVE 30* Ib.
)
IGA Tablerite Assorted Sliced

Grocery”

14 Loin Pork Chops
$S€29

7-1.!

Chops évew:‘;:

2 Table King Lean

Sliced Bacon " FAME
Tissues
11b. Pkg. 175CLBex

r_ Armour Star
-Boneless Turkeys

‘Great 1 49

Cookout Itens .
“Fame Quallty “All Meat” )

 Skinless Franks

69¢ )

49°

u..\...m........"c...é/sl
Tuna ceeeenes

5109

Applesauce. . 99¢

12 oz. Pkg.
_Save 20'

rIGA Tablerlle Western Bees
"~ Whole Boneless
New York Strip’ Loins ,

Prae S99 & B 69°
REE’ 1. Q%2 'w,,m“m

\NET
Save 40* 1b. " s
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7-Up, Diet & Rel’fe" -

Oran,
DIe(.iLC.. Dlel llPu Cala,
Glnger Ale,

Limit2-2T0 Loa?
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Gandey, e 1. 068
= «NR 1683/

Calilernia Perlett White«

Seedless . A
, 5nmu-, Turkey or
Grapes . -'l'!anquet
) 99 ¢ Pot Pnes
- Sonrxs.
- .
o Dettatems 2
xi'é'& Sweot 99¢ $
Plums........ E
g:;;:g;..ml 99¢ J Premlum 189

IceCreamt...

R Znstant Rebate '
FAME Dﬂl

Plates, Bowllcrcupn

‘1~ Instant Rebate

Presentth hmwunlh- .
checkout ceunterwhen - |8
. pmhn!um,lhm
, oltha FAME Deslgn; 9™,
T 2028 er 7" Snack Plates, .
: 625" Bowlaor7orgor. .
- Cold Crips+24-100 Ct, Phge.
Cosd Waak ol My sbthrabiay 51, ro0n. [
. - OALP AN Tomt Lovad 10A Bearat




