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Teach kids to cook

with microwave ovens

Want to leach your kids Lo cook?
Teach them to microwave at the
same time, Children can learn mi-
crowave technlques as casily as the
acqulre conventional cooking skills,

These two quick and easy maln
dishes are a good Introductlon to ba.
sle mlcrowaving. Both use baking
mix recently introduced n a new
package speclfically for children,
The baking mix Is premeasured in
one-cup packets, o boon to young-
sters who find it difflcult to accu-
rately measure dry ingredleats.

As a bonus, the packets are print.
ed with food-rclated games and
qulzzes and packed in a box contaln-
ing simple kid-level recipes.

INSIDE-OUT SANDWICHES
Ingredicats
4 slices bologna, abaut 4 inches in di-
ameter
2 thsp. prepared mustard
2 thsp. mayonnalse or salnd dressing
1 small tomata
1 packet Bisquick baking mix
% cup mllk
Y4 tsp. dried basi! leaves
V4 cup crushed sensoned croutons
Utenslls
four 6-01. cvstard cups or mlcrowny.
ahle coffee mugs :
table knife
sharp knife
cutting board
microwavable dlooer plate
medium bowl
spoon
fork

1. Spread cach bologna alice with
mustard and mayonnaise. Arrange
cach In 6-0z. custard cup or mi-
crowavable coffee mug.

2. Cut tomalo Into 4 slices on cut-
ting board. Place t tomato alice in
each cup, Place cups In clrcle on mle
crowavable dinner plate,

3. Mix baklng mix, milk and basll
tn medlum bowl with spoon untll
dough forms; stlr vigorously 20
strokes. Drop by heaping spoonfuls
into custard cups; sprinkle with
croutons,

4. Microwave uncovered on high
(100 percent) 1 minute; rotate plate
4 turn, Microwave uncovered until
biseults are no Jonger doughy, 2 to 4
mlnutes longer, Ease out of custard
cups onto plate with fork. 4 servings.

Hlgh Altltude Directions (3500 to
6500 feet): No adjustments are nee-
eszary.

‘QUICK CHICKEN PiES
Ingreldents
1 can (10% oz.) condensed cream of
celery soup
1 can (8 oz) peas and carrets,
dralned
1 can (6% oz.) boned chlcken, broken
into chanks, or 1 cup cut-up cooked
chicken
Va cvp milk
1% tap. pepper
1 packet Bisqulck baking mix
¥ eup milk
paprika
Utensils

1%-qt. microwavable casserale

spoon

stmall bowl

4 Iodividun! microwavable cas-
seroles or 10-0z. custard cups

1. Mix soup, peas and catrots,
chicken, % cup milk and the pepper
in 1% quart microwavable cas-
serole. Cover tightly and microwave
on high (100 percent) 8 minutes; stlr.
Cover tightly and microwave until
hot and bubbly, and about 3 minutes
longer.

2. Mix baking mix and % cup milk
1in small bowl until dough forms; stir
vlgorously 20 strokes. Spoon hot
chicken mixture Into 4 indlvidual
microwavable easseroles or 10-0z.
custard cups; top cach with % of the
dough. Sprinkle with paprika.

3. Mlerowave uncovered on high
(100 pereent) until hiscults are not
longer doughy, 4 to 4% minutes 4
servings.

To reheat 1 to 4 servings: After
microwaving ples, cover and refrl-
gerate up to 24 hours. To serve, cov-
er with waxed paper and mlcrowave
on medlum-high (70 percent) as di-
rected below, rotating casserole(s)
% turn after half the time. 1 sesving:
2 to 3 minules

2 servings: 3 to 5 minutes

to 8 minutes

4 servings: 8 to 10 minutes

High Altitude Directlons (3500 to
6500 feet): No adjustments are nec-
essary.

Home-baked white bread,
easy tomake, tastes great

There's somethlng about home-
baked bread that makes everything
it's served with taste better. And
now, with quick rlse yeast and your
food processor, baking and cleanup
are twice as casy — leaving you
penty of time to enjoy the fall sca~
son,

Qulck rlse is an all natural yeast
that cuts rising time in hall, and
slnce your food processor can pro-
duce a perfectly knended yeast
dough in 60 seconds, preparatlon Isa
snap. Why not try one, or both, of the
following recipes? They're sure to
become favorltes.

The hearty white brend baked
with three robust Ingredients is won-
derful with soups, and wlll add spe-
clal enjoyment to all your sandwlich
fixIngs. And the clnnamon rolls, just
1ike grandma used to make, are per-
fect for breakfast with coffee, or as
asnack any time of day.

Once yau see how easy baklng Is
with quick rise yeast and a food pro-
cessor, you'll wonder why you never
tricd It before!

HEARTY WHITE BREAD
2 pkgs. qulck rise yeast
% cup warm water (110-115 de-
grees)
5 cups all-purpese (lour
t3 cap wheat germ
4 cup potato flnkes
% cup noalat dry milk sollds
2 thsp. sugar
1 tbsp. salt
2 eggs, room temperature
1 cup water
2 thsp. oll

Qven 400 degrees. Dissolve yeast

and ¥ teaspoon sugar In warm wa-
ter. Set aside for 5 minules. In food
processor container with dough
blade, add flour, wheat germ, potato
ftakes, dry milk solids, sugar, salt,
and eggs. Heat water and oll to 110
to 115 degrees. Pour yeast mixture
over flour in contalner. Process
while pourlng water mixture
through the feed tube. Once a dough
ball forms, process for 60 seconds
until dough cleans the sides of the
contalner. With lightly floured
hands, remove dough. Place in
greased bowl, turning to grease top.
Cover; let rise in warm place untll
double, about 30 minutes.

Punch down dough. Divide into 2
parts. On lightly floured surface, rolt
or pat each half to a 14-by-7-Inch
rectangle. Starting with shorter side,
roll up tightly, pressing dough into
rall with cach turn. Pinch edges and
ends to scal, Place In greased 9-by-5
or B-by-4-inch bread pans. Cover; let
rlse in warm place until double,
about 25 minutes, Bake at 400 de-
grees for 35 to 40 minutes until gold-
en brown, Remave from pans; cool.

GRANDMA'S CINNAMON ROLLS

2 pkgs. quick rise yeast

33 cup warm water (110°-115%)
6 cups all-purpose flour

% cup sugar

1% tsp. salt

% cup softened butter or margarise,
cut into pleces

2 cggs, room {emperature

1 cup wilk

Filllng:

% cupsugar  °

% cup chopped outs

1% tsp. clonamon

% cup butter or margarioe, melted
Glaze:

2 cups powdered sugor

3 thsp. butter or margorine, melted
ts 1sp. maple flavor

3 to 4 thsp. hot coffee

Oven 375 degrees

24 rolls

Dissolve yeast with ¥ teaspoon
sugar In warm water. Set aside for 5
minutes. In food processar confalner
with dough blade, add flour, sugar,
salt, butter, and eggs. Heat milk to
110°-115°, Pour yeast mixture over
flour In contalner. Process while
pouring milk through the feed tube.
Once a dough ball forms, process for
60 scconds until dough cleans the
sides of the contalner, With lightly
floured hands, remove dough. Place
in greased bowl, turning to grease
top. Cover; let risc in warm place
until almest double, about 30 min-
utes.

Prepare Fllling: Combine ¥ cup
sugar, nuts and clnnamon; set aside,

Punch down dough. Divide into 2
parts. On lightly floured surface, roll
or pat cach half to a 12-by-9-Inch
rectangle. Brush each part with hall
of melted butter; sprinkle half of fiil-
ing aver dough. Starting with longer
slde, roll up tightly, Pinch edge to
seal. Cut into 12 slices, Place In
greased 13x8-inch cake pans, Cover;
let rise in warm place untit almost
doubled, abeut 15 minutes, Bake at
375 degreey for 20 to 25 minutes un-
til galden brown.

Prepare Glaze: Comblne all glaze
Ingredients and drizzle over hot
rolls; cool.

Peanut butter and honey balls

Peanut butter Is a childhood fa-
varlte, and the good news Is that it's
high In protein and has no cholester-
ol. It's a natural snack for young-
sters of all ages.

This snack needs no cooking. It

can be prepared by chidren with
minimal supervislon.
PEANUT HONEY BALLS
3 tbsp. honey
% cup peanut butter
% cup nonfat dry milk solids
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CELEBRATE HALLOWEEN!

Treats for all the kids with costumes
Free cider & donuts. Fridoy,Oct. 3tot

Your Headquarters For Fish & Seafood
Delivered Fresh Daily!

Swordfish.
Mussels .. 99° . -,

— We Carry Cadlllac Coffes —

1 cup whole wheat finked cereal
crushed to % cu)
No-Stick Cooking Spray

Mix honcy and pcanut butter.

Heart-warming roast
draws family to kitchen

When there's a nip in the alr and
the lcaves start to turn it's time to
pull & pan out of the kitchen cup-
board and prepare a heart-warming
pot roast. Add the tantalyzing aroma
as it slowly simmers on the range Is
sure to draw the famlly into the
kltchen on a crlsp fall week-end.

The traditional way to cook & pot
roast Is by a moist heat cooking
method called braising. It is used to
soften the connectlve tissue in less
tender and economical beef cuts llke
a boneless beef chuck shoulder pot
roast. This provides a molst cooking
medium to help reduce surface
drying. The end result is a tender,
Juicy and flavorful meat entree.

Braising Is also an casy, hassle-
free cooking method, The first step
1o prepare an entree dlke Lemon-
Basll Beef Pot Roast is to brown the
beef in a small amount of oil, For
added flavor pat a garlic-basil paste
onto the meat before brownlng. The
next step Is to remove any excess
drippings before adding addltional
seasonings and a small amount of
llquid to keep the meat moist.

Let the meat cook slowly for
about two and a hall hours either on
top of the range or in the oven. Be
sure to cover the pot roast tghtly to
hold In the moisture, If cooking on
top of the range simmer the beel
slowly; in the oven usc a slow, 300 to
325 oven setting. In season vegela-
bles llke carrots and zucchlni may be
added to the pot roast during the last
half hour and cooked untll tender-
crisp.

LEMON-BASIL BEEF POT ROAST
Preparation tlme: 15 mlnutes
Cooking time: 2 hours 40 minutes

3 to 3% Ib. boneless chuck shoulder
pot roast

2 cloves garlic

1% tsp, dried basil leaves, divided
11sp.salt

1 tsp. cracked black pepper

1 thsp. oll

1 cup water

2 gnlons, quartered

1 lemon peel strlp (¥ x 143 inches)

5 medlum carrols, cut ioto 1-lnch

pleces
2 mediem zucchiol

1 tbsp. cach cornstarch and lemon
Juice

Mash garllc with French knife;
combine wlith 1 teaspoon basi), salt
and pepper to form paste. Rub sur-
face of beel chuck shoulder pot roast
with garlic mixture, Brown pot roast
in oil In Dutch oven over medium-
high heat. Pour off dripplngs. Add
water, onlons and jcmon peel; cover
tightly and cook slowly 2 hours. Add
carrets; caver and continue cooking
30 minutes. Meanwhlle cut zucchinl
in half lengthwise and cut each hall
into 3-Inch pieces. Add zucchinl and
cook, covered, 7 to 10 minutes. Re-
move roast, carrots and zuechini to
warm platter. Strain cooking liquid;
skim and discard fat. Comblne
cornstarch, lemon julce and remain-
ing basil; stir into 2 cups cooking flq-
uid and bring to a bol). Boll 1 minute
stirring constantly, Serve pot roast
and vegetables with gravy.

Note: A boneless beef chuck shoul-
der pot roast will yield three 3-ounce
cooked servings per pound.
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Dry Cleaning

1¢

*Bring in Any 2 Like Garments; pay the regular price on
... the 1st item, get the 2nd onec for only 1¢.
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CLIP & SAVE

Old Fashioned Prices thru Nov. I, 1956
SAUSAGE | SHORTBREAD

61 %2.85

33-35 per dezon
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Pastics? Tues & Weds,

Boal or Chicken
Deoticious menl 1o aatisty a hearty eppetlte

Only %2.351t0r 3 Reg. *2.65
Ask about our PI12ZA PASTIES
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RIS E5ER cLip a SAVE BIEY

& SUPERIOR
FISH CO.

\ OCTOBER IS...
253 SEAFOOD MONTH!

SALMON STONE CRAB
STEAKS 4%, |cLAWS $6%9,,
Fresh Canadlan

LAKE TROUT MEDIUM S$E99
FILLETS 532, |SHRIMP 5%,

Offor good thru 11-1-86

407-W. Brown St. at Chester SCOTTISH BAKE HOUSE

2, < SUPERIOR FISH CO
BIRMINGHAM + 642-0450 0 e, 25388 Fove pite B %, 3|8 louse of Quallty *
Open MON.-FRI. 9-8» SAT. 9.7« SUN. 10-6 540-3575 LA =Sl 11 Mo N Serving Metro Detroit for over 40 years

ipes
Mon.Fri, 9:30-6:00, Sat. 8-5:00 309 E. Eloven Milo Rd, » Royat Onk » 541-4632  M-W 0-5; TH. & FR. 8-5; BAT. 3-1
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