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With the changing season cosnes
fali’s abundance ol apples. Crisp
and crunchy, red, green or yellow,
this seasonal bounty is & boon for
dessert makers.

Busy cacks have Jong known
that great-tasting homemade ap-
ple desserts can be a breeze 1o pre-
pare. With the help of the marsh-
mallow creme to streamline prep-
aration, Jightly sweeten and insure
smooth texture of creamy fillings.
all kinds of aulumn apple treats
can be ready in no time,

The familiar homey aroma of
apples and cinnamon will fill the
air temptingly Jpsi
Down Cake ba;
rich, it boasts a cinnamon Ih\on G
apple-nut  filling topping  lightly
sweelened  with  marshmallow
creme. Serve this versatile
a harvest dinner [inale or
weekend breakfast treat,

A "spirited” dessert with sophis-
ticated flavor, Brandied Apple
Bars showcase the scason’s apple
crap. The crispy, polden oatmeal
crust holds a rich and creamy
cheesecake filling made  with
cream cheese, marshmallow
creme, apples and a splash of
brandy. Serve the bars warm {rom
the oven or chilled, for make-
ahead convenience

Ensy to make, fun cat, these honey crunch apples are a treat everyone wlll love,

It's apple time again

APPLE UPSIDE-DOWN CAKE
13 cup margarine
1 cup sugar
2 epgs
11sp. vanilia
2 cups flour
2 cups flour
1 tsp. baking powder
1 tsp. baking seda
1 cup sour cream
I 7-0z. Jar marshmallow ereme
1 ibsp. lemon Juice
1'4 tsp. cinnamen
2 cups pecled apple slices
| cup chnpped nuts

Beat margarine and sugar until
light and fluffy. Add eggs, one at a
time, mixing well after each addi-
tion. Blend in vaniila. Add com-
bined flour, baking powder and
baking soda alternately with sour
cream, mixing well after each ad-
dition. Combine marshmallow
creme, juice ard cinnamon, mix-
ing with electric mixer until well
hlended. Layer half of apples, nuts,
marshmallow creme mixture and
batter in well-greased 10-inch tube
pam; repeat. Bake at 350 degrees, 1
hour. Immediately loosen cake
from rim of pan: invert onto serv-
ing plate. 10 1o 12 servings.

Variation: Substitute greased 13
x :inch pan for tube pan. Spread

half of batter on bottom of pan.
Top with apples, nuts, marshmal-
low ereme mixtore and remaining
batter. Bake at 350 degrees, 45
minutes. Cool: cut Into squares.

BRANDIED APPLE BARS
114 cups flour
1 cup old fashioned or qulek oats,
uncooked
2 cup packed hrown sugar
24 cup margarine
'3 cup chopped nuts
1 8-02. pkt. ercam cheese, softened
1 7-0z. Jar marshmallow creme
2 thsp. hrandy
3 cups apple slices

Combinc flour, oats and sugar;
cut in margarine until mixture
resembles coarse crumbs, Stir in
nuts. Reserve ) cup erumb mix-
ture; press remaining  mixture
onto bottom of greased 13 x 9-inch
baking pan. Bake at 350 degrees,
15 minutes.

Combine cream cheese, marsh-
mallow creme and brandy, mixing
at medium speed on clectric mixer
until well biended. Stir in apples,
Spoon over crust: sprinkle with re-
served crumb mixture. Bake at
350 degrees, 25 minutes. Cul into
bars. Serve warm or chilled. 112
dozen.

Buyers ask

Leanness has become as umnrl~
anl to toduy's consumers
and price when they're buyin
Consumers are willing to pay <I|p.hl
Iy higher prices per pound for more
closely trimmed ~uts.

How much red meat do americans
really eat? The actual amount of red

where’s the lean

nicat that Americans eat is less than
previously thought. Bone, trimmable
fat, and cooking losses are now tak-
en inlo account to provide a more
precise consumption figure. Until re-
cently the only available data for
meat consumption were ‘carcass dis-
appearance’ figures from the US.

Department of Agriculture.

According to USDA per capita
consumption of beef, based on car-
cass disappearance, was 106 pounds
In 1984. But if bone, fat and cookng
loss Is accounied for, the per capita
cnsumption of beef for that year was
actually 45.6 pounds.
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Keeping it hot

Seafood lovers use the grill

Don't give up the backyard barbe-
cue although it's the first day of fall.
There are plenty of grilled meals to
make before winter buries the bar-
becue under the snow.

Fortunately, for fish and grill Jov-
ers, the harvest of prime Alaska hal-
ibut can be enjoyed for many more
weeks. This choice seafood from the
decp icy waters off the coast of Alas-
ka is ideal for barbecoing as it holds
its shape so well and is complement-
ed by a variety of sauees and scason-
ings.

Due to an expanded harvest, Alas-
ka halibut will be in excellent supply
during 1986 and at a good value to
the consumer. In some urban arcas
it will be available fresh at certain

times during the summer. Halibut
can be purchased In the form of
steaks or roasts and sometimes cut
into boneless fletches (fillets).

Alaska halibut Is prized for Ws
pure white color, delicate flavor and
adaptabillty to a variety of cooking
methods. It is an excellent source of
camplete  protein and other nu-
trients, s low in fat and hos few
bones.

Tor great eating from the barbe-
cue, brush the snowy Alaska ballbut
steaks with a tangy berbed butter
souce, then harbecue over glowlag
coals Just unill brown.

BARBECUED ALASKA HALIBUT
%4 cup each lemon julce and melted

butter or margarine

% tsp. grated lemon peel
¥ tsp. cach tarragon, crushed, gar-
lle salt and pepper

lemon wedges

parsley sprigs

4 (about 6 oz. each) Alaskn kalibut
steaks, thawed if nccessary

Combine temon juice, butter and
seasonings. Generously brush both
sides of steaks with mixture. Place
on olled barbecue grill about 3 inch-
es {rom hot coals. Barbecue about & |
minutes on each side, basting {re- -
quently with sauce, until fish {lakes
when tested with a fork. Garnish
with lemon wedges and parsley.
Makes 4 servings.

Meatlioaf is a classic

Ab. . . .meatloal.

If you're scarching for classic
Ameriean foods you need look no
further than the alltime {family
meatloaf. This maln dish Is the
staple of many growing familles be-
canse of its versatility, econemy and
ease of preparation. A basic
meatloaf may be served either hot
or cold, covered with or without a
sauce, shaped in the standard loaf or
a ring and given a rcgmnnl or ethnic
flavor by

sauee, thyme, garlle salt and pepper.
Then shape into a Joaf and cover
with a sauce of tomalo sauce, brown
sugar and mustard,

1f you wish to give your meatloal
a southwestern of Latin flavor try
two unique meatloaf vartatlons —
Four-Pepper Meatloaf and Plcadhl-
lo-Style Meatloaf. For the four-pep-
per version simply add chopped
green pepper and ground red and
\\huc pepper to the black pepper and

An

Start with a bnsic rccipc such as
Classic  Meatloaf. This version,
which serves six, uses one and a half
pounds of ground beef. It also con-
tains a liquid — fomate savce and a
“stretcher" - soft bread crumbs.

Other stretcher ingredients that
can be substituted include dry bread
crumbs, cooked rice, ready-to-cat
cereals, uncocked rolied oats er
cracker crumbs. With drier Ingred-
lents he Jiquid may need to be in-
creased by ene-fourth cup.

Any seasoning may be added to a
meatloaf, but in this classic version
we suggest onion, Worceslershire

?!‘*;

e N CLIP & SAVE WS

GaiLEeptle Touch of Spring Cl g 2o R,
At Fai 1 HOUR SERVICE AVAILABLE! At 9 Mile
ronia, M1 ¢ Coggon M Hun!‘khm h locaning Orders 4780180
2614448 thiu Sstrday 7:30 am. 10 7:00 pa.
¢ f _“n- CLIP & SAVE I KNS ERDN EESTE [PONRY T2

SUPERIOR
FISH CO.

FISH AVAILABLE

WHOLE

Feosh Fresh IDAHO
SWORDFISH RAINBOW
STEAKS......... 0%, | TROUT 5389
Fresh N PACIFIC IDEAL FOR TAILGATERS
AL N
SMOKED CAJUN MUSSELS
FILLETS 5599 1b. SMOKED FiSH DIP
Olfer good thru 9/27/86
SUPERIOR FISH CO.
/” B Howse of Quatity
l a}g Serving Metro Detron for over 40 yoars
13 Min 0

309 £, Eloven Mile Rd. « Royal Gak + 511-4632  14.W 8.5; TH. & FR. 8-5; SAT. 8-1

FREE Recipes

o (Qffer Excludes Sucdes, Pura & Leathers)

And for the second
\cnlan vary the seasonlngs by re-
moving the thyme and adding
chopped green  pepper, ralsins,
ground cumin and oregano leaves.

CLASSIC MEATLOAF
Preparation time: 15 minutes
Cooking time: 1 hour
13 bs, ground beel
1 can (8 0z2.) tumato sauce, divided
1 cup soft bread crumbs
1 egg, slightly beaten
1 small antan, Fnely chopped
2 tsp, Worcestershire sauce
1 tsp, dried thyme leaves
i3 tsp. garlic salt

Dry Cleaning

1¢

*Brmg in Any 2 Like Garments; pay the regular price on
the 1s1 item, get the 2nd one for only I¢.
Uours: Mon.-Sot. 7:30 a.m.-7 p.m, Expires September 27, 1956

4 Isp. pepper
1 thsp. browa sugor
1 tsp. dry mustard

Reserve % cup tomato sauce.
Combine ground beef, remaining to-
mato sauce, bread crumbs, egg.
onion, Worcestershire sauce, thyme,
garlic salt and pepper, mixing thor-
oughly. Shape beef mixture into an 8
x 4¥%-inch loaf; place un rack on an
open roasting pan. Combine hrown
sugar and mustard and blend with
reserved tomate sauce. Spread vver
top of loaf. Bake in 350 degrees
(moderate) oven 1 hour. 6 servings.

Varlation for Four-I'epper
Meatloaf: Add 4 cup flnely choped
green pepper and % tsp. each
ground red and white pepper to
ground beef mixture. Prepare as
above.

Variation for Plcadtllo-Siyle
Meatloaf: Omit dricd thyme leaves.
Add % cup finely chopped green
pepper, Y cup raisins, 1 tsp. ground
cumin and 3 tsp. dried oregano
leaves tv ground beef mixture. Pre-
pare as above.
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Meat Pies . .. ..
Shortbread . . . .

What’s New?. .

Bitmingh:

THIS WEEK'S SPECIAL THRU 9/27/86

PastiesT Tuos. & Wed.
Only *2.35 tor 3 (Reg. '2.65)

cAckroy

B8COTTIGH BAKE HOUSE

gham Rodlord
300 Hamilton RA. 25566 Five Mile Rd.
540:3575 532-118

.6 for ¥2,85
. 121t0r *3.35

. Pizza Pasties!!
Beef or Chicken

Dollcious mool 1a satisty
A hearty appolitot

R

Wi i o o o D




