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Gourmet burgers

Turn sandwich preparation into an international atfair with
Gourmet Mexican Burgers and Italisno Sandwiches. Corn
chips and process cheese spread are added o beef pat-
ties for a spicy ingredient boost. Tomato slices, gua-
camole and hot cheesy sauce go on cooked burgers,
served on a Kaiser roll. ltalian sausages are topped with
process cheese spread and lightly sauteed fresh vegota-
bles,

‘These cheery cookie cutouts are as
good for decorating as they are for
eating. Whole wheat {lour makes the
dough easy to handle and gives the
cookies a nutrition plus. To prepare
the cookies for hanging on a tree or
wreath, make a hele in the top of
cach unbaked cookie with the end of
a straw or the tlp of a paring knife,
Pipe themn with frosting and add red
string, rlbbon or yarn for hanging.

WHOLE WHEAT GINGER CU.
TOUTS

3 cups all-purpose flovr

1 cup whole wheat flour

2 teaspoons ground cinnamon
1 teaspoon ground ginger

' teaspoan baking soda

1 cup margarloe or butter
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FAMOUS GERMAN

20¢ OFF RYE BREADR

- Pareicia Chasger

) cup pucked brown sugar
15 cup molasses

Legg
1 tablespooa finely shredded orange
e}

2 tablespoons orange juice

Powdered Sugar Jeing

Ralsins or small round calored can-
dies (optional)

In a medium mixing bowl stir to-
gether abbpurpose and whole wheat
flours, clnnamon, ginger and baking
soda. Set aside.

In a large mixer bowl beat marga-
rine with electrlc mixer on medium
speed for 30 seconds. Add brown sug-
ar and beat until fluffy. Add molas-
ses, egg, orange peel and wrange
Jjuice; beat well, Gradually beat in
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» Springle and Pfaffernuss Cookies
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% Cookie cutouts can hang on tree

To decorate, pipe Powdered Sugar
Icing onto cookies with a decorating

bag and writing tip.

floyr mixture, sticring in the last
part with a wooden spoon. Divide
dough in half. Cover and chill 1 hour
or until dough is no Jonger sticky.

On a floured surface roll dough Y-
Inch thick, Cut with desired cutters.
Pluce cutouts nn ungreased cookie
sheets. Buke in o 375-degree oven §
to 10 minutes or until dane. Cool on
wire rack.

To decorate, pipe Powdered Sugar
Icing onto cookles with a decorating

Holiday Delights
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bag and writing tip. Add raisins or
candies for eyes, buttons, etc. Makes
abaut 72 cookies.

Powdered Sugar Icing: In 3 med:-
um mixing bow] stir together 2 cups
sifted powdered sugar, 4 teaspoon
vanilla and cnough mik (2 to 3 takle-
spoons) to make a frosting of piping
consistency. Makes about % cup

Nutrition information per
cookie: 75 cal., 1. g pro., 129 carby .
3¢ Sfat, 21 my chol., 37 mg sodium
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All made from the finest natursl ingredients,
pertect for wns holiday gathering

Closed dun. & Mou.

Men, if you're about to turn 18,1t's
ume to register with Selective Service
at any U.S. Post Office.

It's quick. It's easy.
And it's the law.

| ORDER EARLY FOR

THE HOLIDAYS!

Lucatea in the

Laure] Commons Center

120 W6 Miie
464-8170 o

Tailgate

fans go
for this

AP —.For tailgate gourmets this
recipe has it all: It’s satisfying, easy
to transport and serve — and fancy
enough to be memorable without
being hard to prepare.

SAUSAGES IN BRICCHE

ORCHARD-10 IGA
24065 ORCHARD LAKE RD.
Mon. thru Sat. 8-9; Sun. 9.5

We Feature Western Beef
QUANTITY RIGHTS LIITED « NOT RESPONSIBLE FOR ERRORAS IN PRINTING

AT IGA - WE REALLY CARE
PRICE - QUALITY - SERVICE
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( 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 1S
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-

the item. All cigarette coupons at face value. Offer in

uct. Coupon plus 100% bonus cannot exceed price of
Eﬂecl now through Sunday, December 20, 1987

1 package active dry yeast

% cup warm water (110 degrees to
115 degrees)

% cup milk

43 cup margarine br hutter

13 eup sugar

¥4 teaspoan salt

3 cups all-purposc flovr
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Get
“Holiday

2 beaten eggs

8 lloks Italian sausage {about 2
pounds)

3 tablespoons prepared mustard

2 slices cheddar, mozzarella or Swiss
cheese

1 egg white

1 tablespoon water

Soften yeast In warm water. In a
saucepan heat mitk, margarine, sug-
ar and salt until warm (115 degrees
to 120 degrees) and margarine Is al-
most melted, stirring constantly.
Turn inte a large mixing bowl. Stir
In 1 cup of the fMour; beat well. Add
yeast and eggs; stir untll smooth.
Stir in remaining flour. Scrape down

SUPERRITE
FULL CUT BEEF

Round
Steaks

sides of bowl; cover with plastic SOLD
wrap. Refrigerate 2 to 24 hours. AS
Meanwhile, split sausage links STEAKS
lengthwise. Place cut side down en a ']
rack in a shallow baking pan. Bake, ONLY LB
uncovered, in 350-degree oven 25 t0 | Banaless Round

30 minutes or until done. Drain on
paper towels. Let cool about 30 min-
utes ar untll nearly reom tempera-
ture, Spread cut sldes of sausages

Save 1.10LB.

Steaks 1.59.s.

IGA TABLERITE
Boneless Beef

Rump or Sirloin
Tip Roast

1.99 .

Save 1.00LB.

T

IGA TABLERITE
Trimmed

Beef Tenderloin

4.89 .

Cut & Wrapped
Free

Save.89L8B.
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with mustard. Cut cheese into clght
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Assorred Varieties

Jello® T
G?lit'" Featiure
3' 1 00
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rice’s 99
cut Yams -

5-by 3%-inch strips. Place 1 strip on FAME |IGA TABLERITE Foed '“\;_.fg i KraftReg. o Light
the cutside of & o the smge Turk eys Whole Boneless swanson Philly
alves. Wi T * -
halves, ror?nlng 8 stacks, g New York Strlp Ch Icken Cream

Remove dough {rom refrigerator. ¢ Loins 2, Box
Punch down. Transfer to llghtly 4 g Cheese
Ilo:l;cd :\;{In‘llm Dlvil'dien li‘z’l:::nase&ugl R GH";":PP"U M LB. 49 sorone

; flatlen eacl Dy 5~ Z. .,
f,fc,:. ‘:,':,’5,] Place 1 sausage i on 18-22 .BS. Save.60LB.
. 'a) ] around sau- :
:;;”j’];h,l;g"m;w xg,_hp:{m IGA TABLERITE Golden Praire e 20 -
a grea: shallow

amisemmna s aler. | Boof Cube Steaks [ Boneless Hams | fremum 1 roas e
and water. Brush some egg white AmoTgvEwS e Tocomn Colby 229
mixture on top of cach dough and 2 4 9 "f’o‘tTn‘B'S 49 Cheese
B e (30 1o 10 o), u LB. u LB. Plzza nwcomre
Q':F;,”,,, a 315-?1!:5"1:; oven 15 to {g Save .40b. = Save.60L8. E————— %I‘I’{i-kLOWfat 1 59
minutes or until golden. Remove IGA TABLERI Thornapple Valley ol iyt

1 k; cool. Wrap tightly and re- N A
}’Lgu';’fe. ﬁ:?u Bsoriings. Boneless Rolled Sliced Thick Cut Sagav':lsch

triti {t er Serv-

ing: 490 ot 30 g pro, a4 carva, | Pork Butts Bacon gt -

26 g fat, 118 mg chol., 781 mg sodi-
um, U.S. RDA: 4 percent thia-
mine, 26 percent riboflavin, 25
percent niacin, 10 percent calci-

1.49..

Save.20L8.

2.69::
a Package

um, 19 percent iran, 21 percent
phosphorus.

Brush some egg white
mixture on top of each
dough and sausage.
Cover and let rise until
nearly double (30 to 40
minutes).

Coca Cola, Diet & Reg.
Caffeine Free,
Squirt or Sprite
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