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Tips to

USE EGGS that are about a weck
or two old for hard-cooking. If
- u've ever found It difficult to peel
nard-cooked eggs, It may have becn
because the eggs were oo [resh.
Store your eggs In thelr cartons In
the refrigerator for about a week or
50 before hard-cooking for easler
peeling.

PIERCE OR NOT. Although it is

metlmes claimed that plercing the

clls of eggs before hard-cooking
cduces the likelihood of cracking,
the American Egg Board has found
that plercing often produces hairline
cracks. However, plerelng may al-
low some air to escape and some wa-
ter to seep into the egg during cook-
ing. Since this helps separate the cgg
from its shell, t may make pecling
easier. If you decide to plerce your
egps, use a clean, preferably sterl-
lized, pin, thumbtack or cgg plercer
to gently prick the large end of the
egg. A very small hole is sufficlent.

CHOOSE A WIDE PAN, two
smaller pans or cook eggs In
batches, If you've ever found some
softer-centered egps in with fully
hard-cooked®eggs, it may be duc to
poor heat circulation. For best circu-

Chocolate/peanut pie is quick-fix

AP — Nceed a qulck-to-fix dessert
that’s something spectal? Your re-
frigerator and cupboard shelves
probably house everything you need
for this luscious layered pie. Those
off-the-shelf ingredients trlm mea-
suring, mixing and cleanup time to a
minimum,

CHOCOLATE AND PEANUT
BUTTER PI!

71 cup creamy peanut butter
th.p. margarine or butter

lation of the hot water araund your
eggs, cook them In a single layer.
When too many eggs are layered one
on top of the other in a pan, they're
less likely Lo turn out evenly cooked.

COOK, DON'T BOIL. Just as
tough people are referred to as hard-
boiled characters, bojled eggs tend
to bd tough (and rubbery, too), The
American Egg Board a

ake the perfect egg

let stand about six minutes more.

COOL IMMEDIATELY after
cooking. The heat retained in the wa-
ter wlll continue to cook the eggs as
jong as you leave them In the water.
To stop the cooking process, use a
glotted spoon to transfer the cooked
eggs to a pan and run cold tap water
over the eggs until they're cool to the

hard-cooking method that produces
eggs with a more palatable texture
and also saves energy. To hard cook
your eggs by this method:

e Put the eggs in a single layer
hn a saucepan and add coough tap
water to come at least one inch
above the eggs.

® Cover the pan and rapidly
bring the water to bolling.

@ Then, turn off the heat. If have
have an clectric range, take the pan
off the burner, loo, 50 the water
won't continue bolling.

o Leave the cover on the pan and
let the eggs sit In the hot water unti]
they're cooked. It takes about 15-17
minutes to hard cook large eggs by
this method. For medium eggs, let
stand about three minutes less; for
extra large eggs, let stand about
three minutes more, and for jumbos,

4-serving-size package regular
vanilla puddiog mix

3 cups milk

4-serving-size package regular
chocolate pudding mix

1 tsp. vanilla

1-0z. contalner frozcn whipped
dessert sopplog, thawed

Heat % cup of the peanut butter
and margarine unttl smooth. Stir in

touch, D on how cold your
tap runs, this takes about three to
flve mlinutes, This coollng process
serves two purposes. By stopplag the
cooking process, the coollng helps to
prevent the green rings that some-
times form around the yolks when
cggs are gver-cooked. And, by caus-
ing contraction of the egg within
their shells, it helps to make the eggs
casier to peel.

PEEL HARD-COOKED EGGS
right after cooling for immediate
use or refrigerate them in their
shells In the cartons for later use. If
you plan to use the eggs right away,
you'll find them easier to peel right
after they've been cooled. If you
want hard cooked cggs to have on
hand for later use or for anytime
snacks, leave them in their shells.
The shells are nature’s own protec-

cracker erumbs; cool, Press mixture
onto the bottom and sides of a 9-inch
pie plate. Chill. In 1-quart saucepan
combine vanilla pudding mix and
1% cups of the milk; cook and stir to
a full boil. Stir in remaining peanut

" butter. Spoon Into crust. Chill. Com-

bine chocolate pudding mix and re-
mainlng mllk; cook and stir to a full
boil. Stir in vanilla. Spoon over
peanut butter layer. Chill. To serve,

tive packaging. Uncracked hard-
caoked eggs In their shells arc at
thelr best when refrigerated and
used within a week. At Easter time,
though, any eggs that have cracked
during cooking or decorating or have
been out of refrigeration all day
should be discarded.

FOR EASY PEELING, first crac-
kle the shell all over by tapping It
gently on a table or counter top,
Then, to loosen the crackled shell,
rof! it back and forth between your
hands. Since the egg's air cell is usu-
ally in the large end of the egg, start
to peel there. It may help, too, to
hold the egg under running cold wa-
ter or dlp it in a bow] of water.

CUT HARD-COOKED EGGS with
a sharp knife or use an cgg slicer or
wedger. A slicer can be used for
chopped hard-cocked eggs, too.
First, place the egg horlzontally in
the slicer and slice. Then turn the
egg so Its sitting vertically In the
slicer and slice agaln.

Enjoy your hard-cooked eggs in
salads, sandwlches, casseroles and
creped, in creamed dishes and dips,
on vegetables or crackers or in
soups.

Quick veggie,

cheese

AP — This quiche tastes fresh as
Just-made cven though the erust
filled wlth cheese and vegetables is
a convenlent freeze-ahead, Wrap
and store the pastry carefully so it
does not break or crack. To serve,
beat and pour in the egg-cream
mixture and bake. Don't try to
freeze the egg-cream mixture with
the crust and vegetables; the out-
side of the quiche will overcook be-
fore the center is done.

VEGETABLE QUICHE
1% cups all-purpose flour
YA tsp, salt
¥ cup shortening or lard
3-4 thsp. cold water
Y% cup shredded Swiss cheese
% cup shredded cheddar cheese
% cup shredded carrot
% cup sliced green onlon
1 thsp. all-purpose {lour
4 slightly beaten eggs
1% cups light cream or milk
% tsp. salt
Y4 tsp. pepper
% tsp. garlic powder

In a bowl combine flour and %
tsp. salt. Cut In shortening until
pleces are the slze of small peas.

quiche

Add water 1 thsp. at a time, tossing
with a fork until flour is meistened.
Form Into a ball. On a lightly
floured surface roll dough into a
12-inch circle. Fit into a 9-inch ple
plate. Trim pastry to % Inch be-
yond edge of ple plate; flute edge
high. Do not prick pastry. Line pas-
try shell with a double thickness of
heavy-duty foil. Bake in a 450°
oven for 7 minutes. Remove foll;
bake 3-5 minutes more or until pas-
try starts to brown. Cool. Toss to-
gether Swiss and cheddar cheeses,
carrot, green onion and 1-tbsp,
flour. Sprinkle over bottom of pas-
try shell. Seal, label and freeze.

‘To serve, comblne eggs, cream,
Y% tsp. salt, pepper and garlic pow-
der. Pour into frozen shell, Bake in
a 375° oven for 35-45 minutes or
until a knife inserted near center
comes out clean. Let stand 10 min-
utes. Makes 8 servings,

Nutritlon Informatlon per serv-
ing: 449 calorles, 14 g protein, 26 g
carbohydrates, 33 g fat, 242 mg
cholesterol, 336 mg sodlum. US.
RDA: 67 percent vitamin A, 16 per-
cent thiamine, 22 percent ribofla-
vin, 25 percent calcium, 12 percent
iron, 25 percent phosphorus.

spread dessert topplng over ple;
sprinkle with chopped peanuts or
chocolate curls, if desired. Makes 8
servings.

Nutrition informatlon per serving:
436 calorles, 12 g protein, 48 g car-
bohydrates, 26 g fat, 25 mg choles-
tero), 424 mg sodium. U.S, RDA: 17
percent riboflavin, 20 percent niacin,
13 percent calclum, 23 percent phos-

Wae're lookIng for carriars to deliver The
Observer & Eccemrlc Newspapers.

Interested?
Call 591 -0500 ror route detalls

phorus,
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2 cups graham crocker crumbs

Make use
of day-old
doughnuts

DOUGHNUT PUDDING

DOUBLE COUPON

ORCHARD-10 gives you 100% more on all (cents off)
manufacturer’s coupons up to and including 50* face
value. OTHER RETAILERS DO NOT DOUBLE AFTER
50*. EXAMPLE: A 75* COUPON AT OTHER STORES IS
WORTH ONLY 75¢. AT ORCHARD-10, A 75¢ COUPON IS
WORTH $1.25. AT OTHER STORES, A $1.00 COUPON
IS WORTH ONLY $1.00, AT ORCHARD-10 A DOLLAR
COUPON IS WORTH $1.50. Other retailers and free
coupons excluded. Limit 1 coupon for any one prod-
uct. Coupon plus 1060% bonus cannot exceed price of
the item. All cigarette coupons at face value. Offer in

ORCHARD-10 iGA
24065 ORCHARD LAKE RD.
Mon. thru Sat. 8-9; Sun. 9-5

We Feature Western Beef
QUANTITY RIGHTS LIMITED « NOT RESPONSIBLE FOR ERRORS IN PRINTING

AT IGA - WE REALLY CARE

6 day-old plain cake doughnuts
% cup finely snipped dried apricots

Y% cup toasted slivered almonds
4 slightly beaten eggs

2 cups milk

14 cop sugar

14 tsp. salt

% tsp. ground allsplee

Almond sauce

Cut doughnuts into ¥%-inch-thick
pieces; arrange In 8x8x2-inch baking
dish or 8x1%-inch round baking dish.
Sprinkle with apricots and almonds.
In a medium mixing bowl combine
eggs, milk, sugar, salt and allspice.
Pour egg mixture over doughnut
pieces. Bake in 325° oven for 50-55
minutes or untll a knlfe inserted
near center comes out cleam. Let
stand 5 minutes, Meanwhile, prepare
Almond Sauce. To serve, spoon some
of sauce over each serving. Makes 6-
8 servings.

Almond Sauce: In a small bowl
combine 2 beaten egg yolks, % cup
sifted powdered sugar, 1 tbsp, dry
white wine, several drops almond
extract and dash salt. In a medium
mixing bowl beat % cup whipplng
cream until soft peaks form. Gently
fold whipped cream into egg yolk
mixture,

Nutrition information per serving:
484 calories, 4 g proteln, 66 g car-
‘.nydrates, 25 g fat, 333 mg choles-
terol, 421 mg sodium. U.S. RDA: 31
percent vitamin A, 12 percent thia-
mine, 24 percent riboflavin , 18 per-
cent calcium, 15 percent iron, 30
percent phosphorus.

o0 had o ask for blood
e of someone you love.
Next e tho Amsrican Red Cron
ks, giva blood, please.

GIVEBLOOD, PLEASE %
]

PRICE - QUALITY - SERVICE

\6ffect now through Sunday, April 19, 1987.

Boneless Hams

’1.49..

\ Sace 40° &,

WE WILL BE CLOSED
SUNDAY, APRIL 19th
Please Shop Early!

~Table King

Turkeys

69°..

12 1bs. or larger

52.89

(IGA Bees Rib Roast
60’ U8.
Crown Pork Roast
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Lamb & Veal, Ducks, Cukolblrd,
rhlsh Hens, Turkeys, Tul
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Storemade Fresh

c:”éilow Fat
Milk.. . 3169
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Splrazl,:ll;ms 327;‘&9 . | f gausage, Potish, Fresh Itatian, C;ﬁ:ent $ 1°°
. Hot Italian & B :
\_Smoked Ham *1.49 b)) 1.69 . J
( Tray Packed ™ ( Thornapple ) Woodley's Grade A
Fryer Drumsticks Slice Ba::zon Extra Large
69° 1. *1.49 pkg. Egegs 59° pozen
\ Save 20" th. J \ Save 50" Phy. y
( \ (& Pepsi Cola, Diet
epsi Cola, Diet or
Vernors Regular, Cagfeine Free,
T Pepsi Free, Mountain
2 Liter H‘% Dew, Slice |
Diet or Regular || piss 8 Pak
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Thompson Svedluss
Broccoli.....

Grapes

Dellclous

Ice Cream

171 Gallan

5139

5tyie Carn
Green Giant

Vegetables
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FAME 670

Pincapplc ...
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3189

‘Kellogg’s
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Check Out Ouyr Good
Selection Of Brach's
Easter Candy!
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