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Sweet sin

Fabulous fudge recipes
are an easy-to-please gift

Fabulous fudge, the ultimate

. sweet temptation, s an all-time fa.

* yorite holiday treat. Whether shared

with family and friends or givenasa

gift, this festive treat is the 1deal in-
dulgence. .

It used to be’that irresletibly
creamy fudge was the domaln of
only the most experienced home

- cooks. Today, thanks to the “sceret
ingredlent,” marshmallow creme,
even beginning fudge makers can

- find sweet success. With marshmal-
low creme in the recipe, preparation
{s streamlined, arm-tiring beating Is
eliminated and creamy, smoath tex-
ture is losured.

To dispel first-timers’ fear of
fudge makling, here are some helpful

hints:
® Follow the reclpe cxactly,
makiog 6o og!

sensational comblnation of rich dark
chocolate and toasted almonds is a
bands-down hollday winner. Pre.
pared with unsweetened chocolate,
its deep, satisfying Navor will make
it a new-found favorite,

FUDGE ORLEANS

1 cup margarine

1 cup packed brown sugar

legg

2 caps flour

1 cup chopped pecans

3 cops granulated sogar

34 cop margarine

% cup (5 . o1. can) evaporated mllk
1 12.z, pkg. semi-sweet chocolate

pieces .
17-0z, jar marshmallow creme
11sp. vanilla

® Use the exact size saucepan
called for in the recipe, and stir con-
stantly to avoid scorching.
. Begin timing cooking when the
mixture reaches a full rolling boll.

® Cool at room temperature for
the smoothest, creamiest fudge tex-
ture.

Mix and match to serve or to pack
in colorful tins al:‘ lrodn:t.he-hearl
greetings to special friends.

Fudge Orleans is much more than
just a candy. The innovative reclpe
boasts a buttery-tasting pecan cook-
e base and a rich and creamy topp-
ing of chocolate fudge. The easy-to-
prepare, two-layer treat sports real
- New Orleans praline flavor.

. A creatlve confection with West
* Coast Malr, California White Choco-
late Fudge is a soul-satisfying expe-
rlence, flecked with dried apricots
* and walnuts. Sour cream provides
richness and an unexpected flavor
accent.
Chocolate lovers will rave about
Dark Chocolate Almond Fudge. The

Beat and brown sugar
until light and fluffy. Blend in egg.
Add flour, mix well. Stir ln pecans,
Spread dough Into 15x10x1-inch jelly
roll pan. Bake at 350 degrees, 20 to
25 minutes or until edges are lightly
browned.

Combine granulated sugar, mar-
garine and milk in heavy 2% to 3-
quart saucepan; bring to full rolling
boll, stirring constantly. Contlnue
boiling 5 minutes over medlum heat
or until candy thermometer reaches
234 degrees, s g_constantly to
prevent scorching. Remove from
heat; stir in chocolate pleces until

% cup margarine

12 or. white chocolate, coarsely
chopped

1 7-01. Jar marshmallow creme

34 cup chopped walnuts

%4 cap cbopped dried apricots

Corablne sugar, sour cream and
margarine in beavy 2% to 3-quart
saucepan; bring to full rolling boll,
stirring eonstantly. Continue bolllng
7 minutes over medlum heat or untll
candy thermometer reaches 234 de-
grees, stirring constantly to prevent
scorching. Remove from heat; stir in
chocolate until melted. Add remaln.
ing Ingredients; beat until well
blended. Pour into greased 8 or 9-
inch square baking pan. Cool at room
temperature; cut into squares,
Makes 2% Jbs,

DARK CHOCOLATE ALMOND
FUDGE

2 cups sugar

% cup (5 11. oz. can) evaporated milk
t3 cup margarioe

8 oz. umsweetened chocolate,
chopped

1 7-0z. jar marshmallow creme

1 cup chopped toasted almonds

1 tsp. vanilla

Comblne sugar, milk and marga-
rine in heavy 2% to 3-quart sauce-
pan; bring to full rolling boil, stirring

melted, Add creme
and vanllla; beat until well blended.
Spread over crust. Cool at room tem-
perature; cut into squares. Makes §
Ibs.

CALIFORNIA WHITE
CHOCOLATE FUDGE

2 cups sugar
3¢ cop sour cream

Continued belting 7 min-
utes over medium heat or until can-
dy thermometer reaches 234 de-
grees, stlrring constantly to prevent
scorching. Remove from heat; stir in
chocolate until melted. Add marsh-
mallow creme, almonds and vanilla;
beat untlt well blended. Pour into
greased 8- or 9-inch square baking
pan, Cool at room temperature; cut
into squares. Makes 2 1bs.

i

Taste-tempt)'ng trio

To put the ‘happy’ in a favorite someono's
prepare a trio of
smooth and creamy fudge recipes. Fudge
Orleans, California White Cholocate Fudge

holidays,

Irreaistibly

~

o

and Dark Chocolate Almond Fudge, made
easy with the secret ingredient — marsh-
mallow creme -~ are sure to swaoeten holl-
day spirits,

Knowing your cholesterol level

.can help reduce risk of disease_.

- Many people know that loo much
. chotesterol in their blood isn't good
¢ for them, but they don't know how
- much Is too much. The number to

keep In mind 1s 200.

According to the American Heart
Association, more than 50 percent of
American adult males have choles-
terol levels above 200, a level at
which the risk of heart disease
sharply begins to rise,

Approximately 27 milllon adults
have serum cholesterol levels higher
2 than 260 milligrams per declliter of

bls

ood.
The 10-year Coronary Primary
: Prevention Trials provided medical
« sclentlsts with relnforced cvidence
% that a high blood cholesterol level is
+ a cause of coronary artery disease.
- The study also shawed that people
. who lower thelr cholesterol levels
: with dlet and drugs bave fewer heart
+ attacks and less heart .
I Cholesterol is a soft, fat-like sub-
+ stance found among the fats in the
bloodstream. These fats are called
. liplds, and a high level of lipids in
¢ the bloodstream 1s ealled hyperlipl-
+ demia. Hyperlipldemia i3 a major
- risk factor for heart disease.
°  Hyperlipldemla can affect your
* heart In this way ~— cholesterol and
« other lipids build up in the inner lin-

: Ing of blood vessels llke rust in wa-

; ter plpes, and over time these ves-

- sels can close, This narrowing of

. blood vessels, called atherosclerosis,
. keeps oxygen-carrying blood from
- getting to the heart. The result can

be severe chest pain and eventually
heart attack.

The body gets cholesterol from
two sources. Each day the llver pro-
duces about 1,000 milligrams of cho-
lesterol, which Is needed to produce
certaln hormones and to construct
cells. The remaining cholesterol in
the body comes from food sources.
‘This dletary cholesterol Is the cho-
lestero) that could be of concern to
many people.

According to the AHA, a person’s
blood cholesterol level depends on
his or her age, sex, and other risk
factors: smoking, high blood pres-

sure, excess welght or a famlly his-
tory of heart disease.

How do you find out what your
cholestero) level is and how to re-
duce It if it’s too high? Your doctor
can measure the amount of choles-
terol In your blood with a simple
test, Ideally, everyone should have a
cholesterol tevel test done by age 30,
and it's suggested the test be repeat-
ed every five years. If there Is a his-
tory of heart disease in the family,
the cholesterol level could be
checked at age 20 and every five
years thereafter.

If your cholestero) level is high,
your doctor will want you to begin a
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1qt. Dressing 1 Doz. Rolls /"JQ i’ashes? Tues. & Weds,
| 1at.Gravy 1 Pumpkin Plo AN Boaf o Ghicken
2] et Cranberry Sauce Delicious mest 10 satisty & hearty appotite
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All Custom Window Treatments

Louver Drapes« Ball Blinds+ Aluminum 1" Horizontal Blinds« Wood
Horlzonta! Blinds « Pleatod Shades» Vortlcal Blinds Including: PVC's
+ Wools« Designer Fobrics And Much, Much More...

TRUE DISCOUNT PRICES NO SHIPPING CHARGES

Old Fashioned Prices thru Nov. 15, 1986

Meat Pies 6 152

Lieit 3 dazen a1 salo price
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long term program to jower the
level. Diet Is a safe, practical and ef-
fective way to reduce blood choles-
terol for most people. Reduclng the
intake of high-fat meats, whole-milk
dalry products, egg yolks and other
foods high in saturated fat and cho-
lestera! is helplul, along with cating
more poultry, flsh, fresh frults and
vegetables, grains and cereals, and
low-fat dairy products,

1t dlet changes alone won't reduce
2 person’s blood chalesterol, his or
her doctor may prescribe one of the
medications available to help keep
withln the 1deal range.

Bring ./ Join
in this v our
ad and Senior
;‘a‘;"’)';"’, Citizens
your order. Club

P

My

Know someone who wants to deliver The
Observer & Eccentric Newspapers?
Call 581-0500 for roule details
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WETH THE OLD FASHIONED

Burghardt's 0
(|
20¢ OFF

RYE BREAD
2 LI LOAF

(Gucd At Haken Lonation Onle )

125% OFF TEA COOKIES EVERY \\"EDNESDAY!

ALSO FEATURING FANCY TORTES, COFFEE CAKES,
COOKIES, PERFECT FOR THANKSGIVING!

BURGHARDT'S BAKERY
33309 W, T Mile at Farmingron Kd.
477-7153

HOURS:
Tues, Sat. 95
Closed Sun. & Man.

- € SUPERIOR
FISH CO.

\

MAKE FISH
YOUR DISH!

Fresh Oysters Are Int
Stewers & Fryers
(tdeai for stuffing!)

FREE PUMPKIN PIE
Ready to Bake 2 Ib. 14 oz.
Reg. 32.50 per pie

COUSINJACK PASTIES Fresh Idaho FREE with coupon & 1§
« REDFORD Rainbow Fresh Fish Purchase
10373 Boeeh Doy Trout 33 99 (Chet Piorre from Traverse City)
Tom A 11000 T00p a1 103904005 0 ou L] Ib. oxp. 11-20-86
Closed Sun. & Mon. Good thru 11-29-86
+ DETROIT " SUPERIOR FISH CO.
271-76874 House of Quality

Tum Jn 110000, Bal 1920440 A
Cioted Sun’ & Mo
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