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Delight your dinner guests wnh this creative symphonlc celebration.

@hu@ken suits your style

ired by international cla

Sty

Try colortul Chicken and Rice
L'Orange. a vegetable rice medley
with chicken flavor with orange
juice and plump golden ra
Sauteed boneless chicken hreasts
prepared with a huttery orange mar.

malade glaze are served with the
delicately seasoned rice. Thanks 10
Vegetable ce Medley, a unique

rice dish featuring L.xr(hn vepetas
bles. herbs and crunchy altnends,
this winning recipe caplures flavors
reminiscent of fine inn dining in just
10 minutes preparation time.

CHICKEN AND RICE L'ORANGI
1 cup watee
*a cup orange juice
4 thsp. butter or margarine,
1 pkg. (5.2 oz} comme

vided
I hirand

vegetable rice
with chicken flavar
hreast havles, bones and

S

skinned

1¢ cup sliced almaonds

"4 cup orange marmalade

's eup golden raising

1 tbsp. geated prange rind

T4 cup thinly sllced green onfon

Combine water, orange jutce, 1
tablespoon of the butter and contents
f all three packels in medium
pan. Bring 1o a boil. Cover
lightly and simmer 20 to 25 minutes
or until all liguid is absorbed. While
rice is conking, pound chicken to Va-
inch thickness: set aside. Cook al-
monds in 1 tablespoon of the butter
in medium skitlet over medium-low
heat just until golden and toasted,
about 1-2 minutes; stir constantly,
Remove almonds from skillet and
reserve.
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Add remainlog 2 tablespoons but-
ter to skillet. Add chicken and cook
over medium heat 5 minutes. Furn
and continue cooking 4 to 5 minutes
or until chicken is cooked through.
Add marmalade. Stir to melt and
coat chicken. Stir ral and orange
rind into cooked Arrange rice
on serving platter; top with chicken.
Sprinkle with reserved almonds and
Rreen onion. Makes § servings.,

Concert notes
Buffet dinner is a classic

For classical musle lovers, fatl
means the opening of the concert
season. if you're planning an evening
at mu symphony or opera this fall,
why nol make it more enjoyable by
husting an after-concert supper? To
make your party truly memorable,
continue the musical theme from the
invitation through your mwenu and
decorations,

Use these menu ideas and enhance
them, by creating decorations and
invitations to carry out the musical
theme. With a little creatlvity and
advance plannlng, your concert eve
ning wiil be memorable,

CRESCENT QUARTER NOTES
1 8-02. can refrigerated erescent dine
ner rolls
1 tsp, pure prepared mustard
'3 cop (2 oz.) shredded mild natural
cheddar cheese
"1 Ib. hoiled ham slices
sesame seed

Divide dough jnto two rectangles;
(irmiy press perforations to scal.
Spread one rectangle with mustard.
Top with cheese and ham; press
h;.ln]y Roll up, starting with long
edges. Cut rol] into twenty-
-Inch slices. Place, cut-side
n greased cookie sheet; flat-
ten slightly. Cut remaining rectangle
into twenty-four Y2-inch wide strips.
Wrap strip around pinwheel coming
up to form quarter nate, pressing
dough together lightly Sprinkle with
sesame seed. Bake at 350 degrees, 10
minntes. 2 dozen,

BEETHOVEN'S SEVENTH
t Ih. cleaned shrimp, cooked
2 thsp. leman Juice
1 quart torn assored greens
2 eups mushroom slices
up red onion rings
1"z cups cherry tomatocs, halved
2 cups (B oz.) shredded natural mon-
1erey jack cheese
1 cup pltted ripe olive slices
1 thsp. chopped chlves
2 cups braceoli flowerets
¢2 eup Chinese pea pods
'« cup diagonally-cut carrot sHces
fi-or. bottle buttermilk creamy
dressing

Combine shrimp and julce; toss
lightly, In 1'2-quart serving bowl,
tayer greens, combined mushreom
and onlons, tomatoes, cheese, ollves,
shrimp, chives, broceoli, pea pods

ca Tvm‘

and carrots, Top with dressing. Cov-
er; ¢hill several hours or overnight.
12 to 16 servings.

MOZART'S MEDLEY
2 15-02. cans blucherrles, undrained
3 3oz, pkgs. binek cherry flavored
Relatln
3 cups bolllng water
1 1G-0z, con peach slices, undralned
1 envelop unllavored gelatin
1 3-0z. pkg. cream cheese, cubed
black jelly beans, cot In half

Draln  blueberries, reserving 2
cups liquld. Dissalve black cherry
gelatin In water. Add reserved lig-
uid, Chill until thickened but not set;
fold in blucberries. Pour into lightly
oiled %-Inch square pan; chill uatil al-
most set.

Drain peaches, reserving liquid.
Add enough cold water (o reserved
liquid to measure %% cup. Soften un-
flavared gelatin in reserved llquld;
stir over low heat untlt dissolved.
Place peach slices and cream cheese
in blender containcr. Caver; process
on high speed unti] well blended. Add
gelatin; process untll well blended.
Pour over molded layer; chill until
firm. Unmold onto serving platter.
Cut wax paper pattern of grand pi-
ano to fit gelatin dimensions. Cut
around pattern on gelatln; cut away

.Aop layer to reveal keyboard of

peach gelatin. Arrange jelly beans
on peach gelatin to resemble plano
keys. Surround gelatin with lettuce,
1t desived.

12 10 16 servings.

TOCCATA FRITTATA
9 cup chopped onlon
2 garlic cloves, minced
2 tbsp. margarine
3 cups cooked rice
1 10-0z. pkg. frozen chopped spinach,
thawed well drained
%2 cup (2 oz) grated Parmesan
cheese
1 eggs, beaten
3 cup half and half
'z cop (2 ot) shredded nntural
muenster cheese

. pasteurized process cheese spread

pitted ripe olive slices

In 2-quart saucepan, saute onlons
and garlic In margarine, Add rice,
spinach and parmesan cheese; mix
well. Add combined cggs, half and
half and muenster cheese; mix well.

Spoon into greased 10-tnch quiche

dish or pic plate, Bake at 350 de-

grees, 30 to 35 minutes or until knlfe

inseried near center comes out

clean, Tep with pasteurized process

cheese spread and olives to resemble

music staff and notes. 10 to 12 sery-

ings.

“BACH" FOR MORE CIEESE-
CAKE

1 cup flour

V4 cup chopped peenns

Y4 cup powdered rogar

%5 cup morgarine

4 8-01, pkgs. eream cheese, softened

1 cup granulated sugar

3 thsp, flour

4 cggs .
%, cup half and half

1 tsp. vaniila

Cherries Allegro

Combine {lour, pecans and powd-
ered sugar; cut in margarine until |
mixture resembles coarse erumbs.
Press mixture onto huttom of 9-inch
springform pan. Bake a 350 degrees,
15 minutes.

Combine cream cheese, granulat-
ed sugar and {lour, mixing at medi-
um speed on electric mixer until
well blended. Add eggs, enc al a
time, mixing well after cach addi-
tion, Blend in half and half and va.
nilla; pour over crust. Bake at 450
degrees, 15 minutes. Reduce oven
temperature to 250 degrees’ contin-
ue baking 1 hour. Loosen cake from
rlm of pan; cool hefore removing
rim of pan, Chlll, Serve with:

CHERRIES ALLEGRO
1 16-02. ean pitted sour cherries, un-
drained
1 cap purc 100 percent unsweetened
passeurized orange julee
'3 cop granulated sogar
2 thsp, cornstarch
13 tsp. vanilla
YA tsp, almand extract
Flc)\\' drops red food colnring (option-
al

Drain cherrles, reserving lquid.
Add  enough reserved tlquid to
orange juice lo measure 2 cups.
Combine sugar and cornstarch in
sauccpan; gradually add orange
Jjuice mixture. Bring to boil over me-
dium heat, stirrlng constantly. Con-
tinue bolllng 1 minute or unti! thick-
encd. Stir in remainlng ingredients;

cool.
1210 16 servings
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Sausage Rolls .
& Bridies

What’s New?. .

:?astiesy Tues. & Wod.
Only *2.35 for 3 (Reg. *2.65) g

royds
IICOTTIBM I‘IAKE HOUSE

Blrming odford
300 "nmll(oﬂ Hd ?55&6Flwhﬂlu Rd.

Old Fashioned Prices

3?’00

/dozen Reg. ®6%°/doz.
(llmit 2 dozen at sale price)

. Pizza Pasties!!

Beef or Chicken
Deliclous moal to satlaty
2 hoarty appoital
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their future

Being a Girl Scout leader gives
me a great sense of personal
satisfaction, Every time the girls
accomplish something, so do .

The aclivities are great —
we've gone on camping trips,
visited the local newspaper,
and talked with area business-
womnen about how they juggle
their careers and a full family
life.

See for yourself the difference
being a Girl Scout leader can
make — for you and for the
girls. You'll want to be a Girl
Scout leader, too!

Call the Girl Scouts today!

Huron Valley Gitl Scout Council

(313) 4832370

GIRL SCOUTS

¢
American Red Cross %
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COULD
SAVE A LIFE,

COULD YOU?




