Cooking up magic
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same fellow for nuarly two years. Neither of them was seeing
anyone else, and Mary was reasonably certain that Steve really
toved her,

However, whenever the subject of marriage even remolely en-
lered the conversation, he would freeze up, back off and refrain
{from calling her for a week or more.

Finally. she came right out and asked him about his plans for the
{future, and whether they included her,

He sald he loved her and didn't want to lose her, but he just
wasn't ready for marriage yet.

Mary was nearly 30 and wanted to raise a family. She was ready
for marriage, and Steve was the one she wanted as a husband.

Determined 10 get him, she declded to use a little kitchen
witchury. She had cooked romantic meals for him in the past, with
great Its. But it was time now to set a more domestic mood.

AFTER CAREFUL preparation of a few “special dishes,” she
had 2 bonafide proposal in less than 30 days. Six months later, they
were married.

. ve hadn’t planned it that way, but late onc night. after a
Snack consisting of cinnamon toast and kot chocelate, he fust
couldn’t help himse){. He proposed.

- To this day, he belicves it was all bls own idea, and that he was
the one who had chosen the time.

o 1 just hope that Mary is wise cough to continue preparing “spe-
;ul(;hshcs" now and then, to keep him in a home-loving frame of
wnind.

* Your man may love McDonald's french fries, or Chi Chi's potato
skins. And they're fine for the two of you to share when you're out
and about.

° But at home, feed him old-fashioned mashed potatoes (not out of
2 box), creamy potato soup ot escalloped potatocs like you'll never
find in a restaurant.

23t he is on a fat-free diet, you can substitute margarine for
butier and frozen Yquid non-dairy creamer for milk or cream. I
he can't have salt, use a good salt substitute.

But NEVER, NEVER, NEVER, use anything but rea) potatoes.
1t's worth all the time and trouble it takes to peel them, if you
really fove that guy, and want to keep him at home.

- SINCE IT is now Octaber, apples and pumpkins arc both in

1 d using these possible, since cl-
ther will induce thoughts of a happy home, and bath combine well
with cinnaman to {urther enhance domestle feelings.

You can always add a blt of nutmeg to your apple dishes for
more affection, or a pinch of cardamon to inflame a little passion,
1f you so desire,

- There are countless good apple and pumpkin recipes availahle
that you can use 10 improve your marriage when your husband
scems to be spending more time with his buddics than with you,

If you arc single and don't want to be, but the man In your life
just doesn't want te get married, try inviting him over to you place
on Oct. 31 to help you pass out treats to the neighborhood children
who come to your door.

Alter the last little hobgoblins have gone home with their loot,

Coatinued from Page 1

The title of this column is borrowed from the little dolls xnow as
Norwegian Kitchen Witches. They sit astride brooms, and are
made to be hung — with great ceremony and ritua) - on the wall
‘of the kitchen for luck and good fortune,

* Common in all Scandinavian countries, they may be made of any

material. Originally, however, they were fashioned from fruits,

;]-clgucmhlcs. or sheep's wool harvested by a member of the house-
old,

PARTY, AND LUNCHTIME NEEDS.
"|T'S GROBBELICIOUS"

sit down togethier at a candlelit table, and enjoy the following

meny.

Maglical meatloal
Scalloped potatoes
Baked applesauce with rafsins & rum
Glngerbread with whipped cream
Mexlcana corn
Dilly bread (or good white bakery bread or rolls, served with dill
bi

tter)
Apple cider and/or his favorite hot beverage
The table should be set with fall colors. Astors, marigolds or
mums arranged in a small hollowed-out pumpkin make a nice
centerpicce. But don't make it 5o high that he can't look over it and

gaze into your eyes.

Be sure to use great big napkins that either match or contrast
nicely with your tablecloth, I frequently buy cloth from the sale
tables, and make my own. They don’t always have to be hemmed,
cither. Experiment a bit. If you find a good sale, you can even
throw them away after one use, if you wish, since they often cost

less than fancy paper ones.

MAGICAL MEATLOAF

1 1b, lean ground beef

1 cnvelope of Lipton Onion Soup Mix

Vi tsp. anise seeds (use a mortar and pestle lo grind it really fine,
or throw it in the blender for a turn or two, and einsc it out with
the mllk you use in the recipe. Don’t leave any behind, This Is what

makes the meatloaf magical.)

'3 ean {13 oz. size) evaporated milk

Mix all ingredicnts together, Shape into a loal. Place in an un-
greased shallow baking dish, and bake at 350 aboul 45 minutes.
SCALLOPED POTATOES
Prepare enough thinly sliced raw potatoes to fill a baking dish.

Place potatoes in a brown pa,

¢ sack with a Hittte flour, and

shake well untlt all slices are lightly dusted with flour.
Arrange a layer of potatoes in the bottom of greased baking
dish. Sprinkle Jightly with salt and pepper. Dot with butter, and

barely cover with milk.

Add another layer of potatocs, and contlnue same procedure,

unti) dish is filled,

Sprinkle top with Hungartan paprika, and bake at 350 degrees
for one hour, or until potatoes are tender.

MEXICANA CORN

1 can whole kerael corn (dralned)
2 tbsp. butter

1 thsp, minced onlon

'z tbsp, minced sweet red pepper
‘2 tbsp. miced green bell pepper
1 1sp. sugar

11sp. fresh yellow marigold petals (or ' tsp. drled petals)

dash of hot sauce
salt and pepper to taste

Heat butter in skillet, add onjons and peppers, and saute until
onions are transparent. Add marigold petals, and mix well. Then
add corn and other ingredients. Heat and serve.

BAKED APPLESAUCE
WITH RAISINS AND RUM

6 1bsp. sugar

1 thsp. flour

1 tsp. cinnamaon

13 tsp. salt

A cooklng apples, pared and sliced

'3 cup of raisins that bave been soaked overnlght in rum, brandy,

or hourbon — in a tighly capped jar

2 tbsp, butter
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FRESH OYSTERS ARE IN!

Fresh Canadian Lake

' PERCH FILLETS
$5.95 .
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CORNED BEEF « PASTRAMI ¢ COOKED BEEF
QUALITY PRODUCTS DESIGNED TO SATISFY ALL YOUR

Fresh Farm Raised, Grain Fed

CATFISH FILLETS

{Skinless & Boneless)
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FOR THE GROCER NEAREST YOU, CALL (313) 567-8000.

5 1« SUPERIOR FISH CO.

House ot Quallty

Serving Metro Detroit for over 40 years
309 E. Elevon Mile Rd. + Royal Oak + 541:4832  M-W 8-5; TH. & FR, 6-8; 5AT. 31

MONDAYS
s Ib. Ground Round

TUESDAYS

Tacos
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Where The Goed Times Roll

SPORTS FANS: WE HAVE PASS!

Don't Miss Your Favorite Team On Our Large Screen TV

No Carry Outs

3011 Orchard Lake Road + Corner of Cass+ Keego Harbor

681-3111

Kitchen witch conjures up romance recipes

Mix together all dry ingredients. Sprinkle over the apples and
raisins, Toss Jightly to coat. Place in a g1 eased casserole dish. Dot
with butter. Bake at 350 degrees for 45 minutes, of until apples are
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tender. Serve hot or cold DILLY BREAD
1 pkg. dry yeost
15 cup warm water
1 cup creamed cottage cheese
1 tbsp. butter
2 tbsp. sugar
1 thsp. Jnstant minced onloh
2 tsp. d1il secd {not dill weed)
1tsp, salt
14 tsp, baking soda
legg
2.213 eups flour

Soften yeast In warm water. lleat cottage cheese and butter
together untll Jukewarm. Combine sugar, onion, dill seed, salt,,

soda, and cgg in a bowl, Beat with a wooden s)

n. .
Add cottage cheese and butter mixture, Beat well. Add yeast.

Beat very well. Than add flour gradually to farm a sttif dough.

Cover with a tawel; set In a warm place and let rise until double

in size.

Punch down and tura duugh into a well-greased one-pound cof.
fee tin, o loal pan, of twelve muftin cups. Lol rise again until light

{about 30 minutus).

Bake in 350 degree oven (25 minutes for coffee tin, 40-50 min-

wtes for loaf pan, or 15 minutes for muffin tins).
TTER

DILL

{Use with regular good quality white bakery bread, if you don't

make the dilly bread. Use regular butter with the Dilly Bread.)

Work one teaspoon dill weed (ot dilt sced) into ¥4 pound butter

or margarine. Shape nicely into a Jittle dish, crock, or butter tub.
GINGERBREAD

2 cups (lour .

1 cup sugar

le

14 cup shortening

2 1bsp. molasses

1 cup buitermilk

1 tsp. gloger

1 tsp, baking soda

4 tap. sall

Combine all Ingredients, and mix well. Pour into a greased 9 x 9
cake pan. Bake at 360 degrees for 30 minutes. Serve hot, topped

with whipped eream,

NOTE: If you run into any problems with any of these recipes, or
if you have any guestions about suitable substitutes for any ingred-

ient, call Gundeila at 427-1072, and I will be gtad to talk with you.
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Oat-y Raisin

It's breakfast time. And nothing mitkes

your family breakfast special like the warm

taste of freshly toasted Oat-y Raisin. With

organically grown rolled oats, golden raisins,

honey and cinnamon. Laced with

1 Ths wee
| ) -
‘- o ‘—-—

£BREADWINNER

Come home to the nataral tiste of handmade breads.

SI8 N Muain ¢ Rochester ¢ 632-1280
Monday-Saturday 7am-6.30pm

real maple syrup. —ay
For fabulous French 4% ClAL A
toast or a healthful 1 V?"Z A
snack. Treat your family 3 3 sy 3
this weekend. A /z,lumlm-\:! ‘I
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KITCHENS OF

31255 Souihtield Ra.
At 13 Mile

*[\1 647-8280
\ A Hours: Monday-Friany 9.7
Snt. 9-5  Sun. 11-4

Kitchens of Sara Lee
announced today the scheduled
openlng of their first retall outlot
storo in the Dairoit market. The
Store Is located at 31255
Southiield Ad. and wlll open Nov.
2, hours 9 to 7, Monday through
Friday, Saturday 9-5, and
Sunday 11-4 with Thursday as
Senior Citizens Day.

The store will carry the entire
Sara Lee rotail ling which
Includes: a variety of pound
cokes, choose cakas, crolssants,
muffins, bagels, ples, a variety of
dessart cakes and much more.

The store will also carry Sara
Lea's tood service line. This Is a
product that is sold to fino
rastaurants ov(srywhnro.' This

Sara Lee Announces Retail Eﬁpansion

Sara Leo will maka avallable
Iis bakeary dell line. This product
Is s0id to fIne bakeries and deils
averywhere. It Includes mutfins,
crumbcakes and bagels. This
product is availablo In a varlaty of
quantities,

Hoadquartored In Deerfleld, IL,
Klichens of Sara Les has aboul
20 ouliet stores, mostly In the
Chicagoland area,

Kitchens of Sara Lee
Companles, basod In North
Amorlca, Australia and England
producoe mora than 200 types of
premler frozen bakory products
sold through ralall, food service
and bakery/deli autiets In over 50
countrios worldwlde.

Kitchens of Sara Lea Is &

holl d dlvislon of Sora Loe

product line ancy
dessert cakes, Ilke chocolate

Corporation, wllk\hnnnunl sales of

torte and
mousse, Just 10 namo o fow. Tho
food servico lino also includes
largor quantities of itams like
crolssants.

pp 9 billion, Sara Lea
Corp. Is o tood and consumer
products company headquartered
in Chicago, IL, and Winstan Salem,
North Carolina,
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Pellingsady ol

Whole NY Strips..... .
Whole Beef Tenderloin 4. awerage ...°
Fresh Chicken Breasts.
Lean Stew Beef
Ground Chuck sus. ormoro....
Flank Steak

Raw Corn Beef

DELI SPECIALS
White Turkey Roll
Oscar Mayer Boiled Ham .. 3159 .

All Stouffers 10% OFF
Extra Large Eggs
59' dozon .




