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Food traditions

Continued from Paga 7 2 cups wine
2 cups milk 1 medium onion, sliced
V4 cups granulated sugar :2 pound butter, "&"“d
¥4 cups course brend crumbs teaspoon ground pepper
2 tablespoans sweet butter 2 mb’”p”"’[;’lg‘é’SSIN G
1 teaspoon cinnamon
1 tcnsmn allspice ?ﬁcrf:szzg;‘:::‘:’t"““' diced
2 cges, beaten ¢
be one-third eup cream

Generously butter two 16-ounce
fluted molds or one 4cup mold.
Prehent oven to 350 F.

In a saucepan, melt chocolate over
low heat with 2 tablespoons of milk.

1% cups dry bread crumbs {(unsea.
soned)

¥4 cups chopped celery

2 tablespoons grated onion

Add 1V5 cups of milk and heat. Add Soak goose in cold water for 15 min-
sugar and stir to disolve. Add 2% cups utes, Drain, pat dry ond rub with salt,
of bread crumbs and 2 tablespoons inside and out. Place in deep baking
butter into the warm chocolate milk pan. Add water, wine, onion and pep-
and mix thoroughly. Let stand. Break per. Roast for 15.20 minutes per pound
the epgs into the bow) and beat with at 325F, When liquid has boiled down
the remaining ¥4 cup milk. Add cin. a bit, baste with butter. While goose is
namon and allspice, blending well with baking, prepare dressing.  combine
bread mixture. Pour pudding mixture chestouts with the ingredients until
into buttered molds and bake 25 to 30 thoroughly mixed. Spread dressing
minutes until set. Coo) in molds. Un- into 8X12.inch baking pan and bake in d
mold pudding and serve warm or cold, same oven as the goose for final 20 to .
topped with whipped cream. 30 minutes.
When goose is done, place int on a Itty bltty

ROAST GOOSE WITH CHESTNUT |, warm platter, Add flour and 1 to 2

DRESSING cups water to drippings to make gravy. Throw a litile light on the subect for the green-thumb artist on your
One 10-pound goose, cleaned \Wreath the dressing around the goose. holiday gift list with this Zelco Ity Bitty Grow Light. Clamp it on and Ict
2 cups water Trim with candied apple slices, 'er grow, Priced at $30, it ia avallable at Jacobson's.

Give S ne A LIFT
fot:' tl(l):en l:(())liilays! For th € g ?I f er
on your Ilst...

WE BUILD CUSTOM CLUBS!

Treat that special someone...or yourself-
...to Gorman-made custom designed
clubs of oil-hardened persimmon, lami-
?ated or metalwoods and cast or forged
rons.

SPECIAL SETS AVAILABLE
AT *295

3 persimmon woods « 8 cast irons

ALL LADIES APPAREL Ya OFF

We do repalrs...bring in your clubs now
and be ready for goif In the spring!

Gift Certificates Available For:

® Scason Ski Passes e Lift Tickets 12 MILE+ WEST OF TELEGRAPH RD.
® Ski Lessons * Rentals 356-2800
 Ski Shop items »

PINE KNOB SKI RESORT ¢ Clarkston, Mich. » For details call 625-0800

WHEN YOU ASK FOR GORMAN YOU ARE DEMANDING QUALITY




