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Beyond buying
bargain bubbly

Continued from Page 1

So the next time you visit the
liquor store and sce {lne chompagne
selling for $40 and more on the shelf,
remember, it i3 to be enjoyed with
dignity and spirit. Think of all those
people working in the moldy old
&ftcs, bottling, turnlog, disgorging
the likes of all that sparkllng matter. -
Personally speaking, after drinking
my shate of those $3, $4, $5, $6 and
$7 bottles of the stulf, I found the

rted French variely definltely
less bubbly and somewhat drier. But
éven more important, I shuddered at

over medium heat, continue bolling
till mixture reaches 236 degrees on

Meanwhile, beat the cgg yolks
until light and lemon-cotored, When
syrup Is the correct temperature,

constantly until thick and ereamy
(10 minutes). Gradually blend In
remalning champagne, chill until
thlck but not stiff. Whip cream in
chilled bowl, fold in champagne
mixture, cover and set in freeczer
overnight. Fill cups with crcam and
serve with a drizzle of chocolate
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candy thermometer (soft ball stage).

add to yolks in a thin steam, beating

Continuad from Page 1

Baking bread Is & lengthy process.
The most time-consuming portion Is
when the dough I8 rising.

Guyer gets her dough mixed and
kneaded, then gocs on with her
chores while the dough rises, Once
" you get the knack, “it isn't necessary
to baby-sit the dough,” she sald.

a

Slesak makes white, whole wheat,
raisin ond rye breads. Stepping into
her home is a treat for the nose. The
yeasly fragrance of baking bread
fills the air, Tasting the warm,
buttered bread s the reward.

Bread bakers offer special recipes

{te thought of p.;ying about 29 per  Sauee.
L‘:‘;‘;‘&i‘t ﬁﬁiu:ﬁyemnﬂ;h ¢ CHAMPAGNEMELBASAUCE  WILMA SLESAK'S WHITE BREAD
(ves, you got It, per glass). 1 12-ounce package frozen 7%.-8 cups bread flour, divided
Whatever your cholce for the “’pb‘ﬂ" Ya cup sugar
bolidays, whetber it be Dom 1 cup champagne 1 tbap, salt
Perignan, Tattinger (James Bond's cup suger :l‘ pkg. (% oz.) ;ry ye:m
favorite) or Moet Chanden (thls cups warm tap water
’ Place raspberries ina blenderand vy table ofl
. -;‘?‘l‘:‘;ﬁéfmﬁ :?’;:&“{oxlm blend until smooth, Combine with cup vegetable o

and sugar Ina
and heat on low heat untll sauce is

Brother Dom, who, Lf not for his
invention, would have us drinking all

reduced by %.
this bubbly Injected stuff from the This s
great poured over cake, lee
East and West coasts. cream or whatever,
s cups wo AMPAGNE [CE " CHAMPAGNE MOUSSE
cups water 2 envelopes unfiavored gelatin
% cup lemon Juice 1% cups champague
% cup champague 1 copsegar
1% cups sugar 4 egg whites
% cup plneapple juice 2 caps whipped cream
Bring water and sugar to a boil Soften
gelatin in % cup
ff&m :‘n”"::x:g“{:: :::“‘“d champagne. Stir over warm water
5 3
Stir In the rest of the ingeedients, untit gelatin Is thoroughly dissolved.

‘Then add this to the remainlng

pour into a container and freeze. For champagne and sugar In a large

a flne, snowy texture, stir every 30

minutes Uil frozea. begins to thicken. Then beat until
foamy. Beat egg whiles in another
FROZEN CHAMPAGNE CREAM  bowl until stif but not dry, Beat
1IN CEOCOLATE CUPS beaten whltes into the champagne
mixture until smoath and glossy.
1 purchase those small chocolate - Fold in whipped cream and pour into

cups from the gourmet store and fill

alightly ofled 1 % quart mold, Chill
them with this exclting cream and

until firm. Great with melba sauce,

serve as a light dessert aftera
holiday dinner party. CHAMPAGNE PUNCH
o 1 6-ounce can frozen pineapple Juice
% cup brut champagne 1 cup lime juice
R cap sugar 1 cup rum
Segg yolks 1 bottle brut champagne
I'% cups whipping cream 2 liters pale dry gloger ale
Combine % cup of champagne Combine and mlx. Garnish with

with the sugar in & small saucepan frozen julce ring.

How to prepare
spaghetti squash

AP — To cook spaghetti squash {n
your microwave oven instead of on
the rangetop, prick the squash witha
sharp knife, Place the squash In a 10-
by 6- by 2-Inch microwave-safe bak-
ing dish. Cook, uncovered, on 100
percent pawer {hlgh) 7 to 11 minutes
or until squash is tender, turning
squash over after 5 minutes, Let
stand 5 minutes, Then cut the squash
in balf, scoop out and discard seeds,
and shred strands with a fork.

SPAGHETTI SQUASH WITH VEG-
ETABLE SAUCE
pne 2- to 2% -pound spaghetti

duce heal; cover and simmer abou
20 minutes or until tender.

tomatoes and olives. Coak and sti

warm.

Use 2 forks to shred and separat
the squash pulp Into strands. Pil
%% of n 20-oonce package frozen
Joose-pack broceoll, cauliflower and
carrots ‘ table mixture over squash. Makes
% teaspoons cornstarch servings.
3% teaspoon dried oregano, crushed
% teaspoon salt
{6-cunce can stewed tomatoes, cut

mixing bowl, Chill just uatil mixture

Cook the [rozen vegetables ac-
cording to package directlons; drain.
In a saucepan combine cornstarch,
aregano and salt, Stir in undrained

squash onto a serving platter. Toss
with melted margarine. Spoon vege-

Nutrition information per serv-
ing: 89 cal,, 3 ¢ pro., 12 g carbo., 5

In large mixing bowl, put 3 cups
flour, sugar, salt and yeast. Add wa+
ter and ofl, Beat with electric mixer
for two minutes. Using wooden
spoon stir In 4 more cups of flour —
enough to make a soft dough. Add
more flour, a little al a time and
knead. Knead 5-10 minutes, until
dough is pllable, casily handled and
not sticky. Grease bowl with'solld
shortening, margarine or bacon
drippings for added flavor. Turn
dough over o top Is also greased.
Cover with plece of plastic and a
damp towel. Set In warm place to

Rhyming

Continuad from Page 1 N

Ethel trled again, and succeeded,
and the plum pudding recipe sur-
vived another generation,

Today, Kotcher places the Ingred.
jeats in molds, puts them in a pres-
sure cooker and cooks them for
about 45 minutes.

SHE TESTS to see If the cake-like
mixture is done by inserting a tooth-
plek n the centers.

“It depends on the size and shape
mold you use," Kotcher said,

A drink f
non-drin

There are those who drink, and
there are those who refrain.
t"  Here's a special holiday drink
without alcohol. It's ecalled Hollday
Maglc and ‘was crealed by Karen
McMahon of Foxy’s In Rochester,
who was awarded fourth place for
fier concoction in the Great Pretend-
¢ ers 1987 drink recipe contest.

Cut the squash into quarters; re-
move seeds. Place squash [n a large
saucepan or Dutch oven; add about 2
inches water. Bring to boiling. Re-,

until mixture is thickened and bub-
bly. Cook and stir 2 minutes more.
Stir In cooked vegetables; keep

HOLIDAY MAGIC

1 scoop vanilla jce cream

1 scoop clonamon ice cream
% tsp. pumpkin ple splce

% ripe banana

e
e

[

WHILE ONE batch bakes to a
crusty, golden hue, Stesak busily
kneads dough in a huge bowl. She
works at an oversized kitchen coun-
ter with plenty of working space,

Slesak measures her logredients,
She kneads the dough for 5-10 min-
utes, until It 13 pliable and not sticky.
She covers the dough with plastic
and a damp towel and carries the
bowl to her family room where a
wood-burning atove emits warmth.

‘The dough st near the stove, and
heat causes it to rise (approximately
ane hour). When the dough has dou-
bled In volume, Slesak punches It
down and returns the bowl to the

They knead to make bread

warm spot to double agaln, She then ton,” Guger said. “She asked us to
dlvides the dough Into three equal bring some challah.”
pleces and places them on a floured ‘.
surface to rest for 15 minutes. Next, ~ GUYER'S CHALLAH bread con. 3
she shopes the dough Into three tains flour, yeast, eggs, oll, sugar
Joaves and puts them into and water, Sometimes she colls the
baking pans to rise for one bour. The loal into a braid. Other times she
bread is baked at 375 degrees for 45 fashions It into a round loaf, The
minutes. ., . challah is served at Guyer's Friday
Guyer squeezes her baking Into an evening Sabbath dinner, which usu--.
actlve volunteer. schedule with the ally includes uug. brolled or baked
Jewish Nationa) Fund and Meals on  chicken, vegetable, salad and a -

Wheels for bomcbound senlor citl-  home-baking dessert. o
zens. The Guyers' three dren  “We make & blessing on the bread
range in age from 15 t0 23, 10 start the meal,” Guyer said. “In -

“"We're golng to visit our daughter my expericnce, every Jewish person
at Brandeis Unlversily outside Bos- has had challah.”

e

Knead 5-10 minutes, until dough Is
pliable, easily handied and not sticky.

1011 cups flous

Dissolve oll, sugar and salt in hol’
water. Add eggs. Dissolve yeast ln”
1% cups water and add to oil and
sugar. Mix well. Add flour, kneading.2
untll dough Is no longer sticky. Put

rise, After dough has doubled in vol-
ume (1 hour), punch down. Allow to
rise unti] double again., Divide dough
inlo 3 equal pleces, Place on floured
surface and fet rest 15 minutes.
Shape into three loaves and place
into baking pans, Let rise in pans for
1 hour {n warrn place, Bake at 375
degrees for 45 minutes. Yield: 3
loaves. .
Varlations:

° For whole wheat, use 8 cups whole
wheat flour and the remalnder
wh§tc. Use brown sugar instead of
white.

recipe family tradition ;

Her reclpe makes four round
molds.

If you arc not using a pressure
cooker, Kotcher sald that a large
pan can be used. -

- Instead of molds, tin cans, ranging
from the 1-pound pork and bean size

be used.
The cans should be greased before
filing two-thirds full with the mix-

ture,
*Alumlnum foll should cover each
can and a large lid should cover the

or.
kers

¥ cggnog®

Mix all ingredients In blender unti
smooth. Garnish with clnnamon
stick, (*% cup of milk may be substi-
tuted if eggnog Is unavallable.)

“The Great Pretenders Parly
Guide,” a booklet of non-alcoholic
drink recipes and holiday party tips,
is offered by AAA Michigan. Party
hosts are urged by AAA to “Serve
aleokol-free but alluring Great Pre-
tenders drinks. Provide a well
stocked buffet with alcohol-absorb-
ing foods, Encourage all guests to
buckle up before driving home.”
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tp ¢ fat, 10 mg chol,, 356 mg sodium.

Y4 cup pitted aliced green olives U.S. RDA: 55 percent vit. A, 57
tablespoons butter or margarine, percent vit. C, 64 percent thig-

melted ‘mine, 57 percent riboflavin,
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'No Coupons Necessary - NO LIMIT « Good Dec. 28 thru Jan. 3
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Grand River  Middlebelt

Homemade N
o Pastles » Scortlsh Pasteles » Shortbread In Cookie Tins
« Steak Ples « Bread
Impor from Eogland, Scotlead and Ircland Candies
» Teas » Cookies » Jellics » Jam
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REDFORD
73368 Five Mie Rd.
332118

DIRMINGHAM
50 ILemdson Row
340-3373
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W.of Powers N.of 5 Mile 8.of Michigan W. of Middlebelt
477-8479 421-5870 277-3080 - 421-8150
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dill weed inside.

Treat yourself today.
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Dilly Cheddar
Your entertaining bread. Dilly Cheddar

makes any occasion a little special. We bake
natural extra-sharp cheddar cheese and

~.

A natural with fish or poulery.
Unbelievable toasted

. ,——"-'\

BREADWINNER

me home to the natural taste of handmade breads.

818 N. Main « Rochester » 652-1280
Monday-Saturday 7am-6:30pm

dough In greased bow) and flip 502
olly side Is up, Cover with wet towel. )
Let rise 1-1% hours. Have 6 loaf~
pans sprayed with nonstick oll. Put 3—
Add 1 tablespoon caraway aseeds, balls of dough into each loaf pan.’.
For ‘ralsin bread, use the same Brush with cgg yolk or water and
amount of white flour. Double the sprinkle with poppy seeds. Coverw
sugar and oll, and add 12 oz. ralsins,  with the same damp towel and let
rise 30 minutes. Bake 10 minutes In_.

For rﬁe, use 8 cups dry flour and
substitute hrown sugar for white.

SHEILA GUYER'S CHALLAH preheated 400 degree oven. Tum,,
1 cup vegetable ofl pans. Lower heat to 350 degrees and -
3% eup sugar bake 20 minutes longer untll golden .
3-4 tap. salt . brown. Yield: 8 amail loaves, Note:
1% cups bot tap water As bakers become more proficient,
4 they may experiment with dlfferent -

eggs p
3 phg. dry yeast, dissolved in addi- shapes, such as bralds, or twisted
tional 1% cups bot water into a clrcle, M

ol

poured over the warmed cake, it 1% pounds miscellancous:
makes for a delicious end to a holi- candied fraits, citron and cltrus peel,
day supper. tart apples or nuts .
When the pudding is served, the
time Is an especially polgnant one

Measuremcnts need not be exact.”"
for Kotcher,

Mix dry Ingredients, set aside. "
Not only is she serving an 85-year- _ Mix liquids, set aside. Mix frults in 3
old recipe but the cake rests on the large bowl. Add dry ingredients to
lll;ixl-n tray used for the first plum frults and mix well (with hands, I -
udding. n .
p'An nldue she discovered in 1956  Then add liquids and mix thor-
still guides her: In as many homes as  Oughly. b
you eat plum pudding n the 12 days Fill greased molds % full. Cover
following Christmas, 5o many happy loosely with aluminum foil to keep
months will you have during the topsdry. -

year. Set molds in a large, decp pam:’
Add water to halfway up the molds~

PLUM PUDDING Cover pan and boil genlly untll

Dry Iogredients toothpick inserted In center comes..

1% cups flour out clean... PO

1 cup sugar I water bolls away, add more,

1 teaspoon salt {Put two marbles in pan. They ratt!

15 teaspooa ginger. 1f water Is too low.)

% teaspoon cinnamon Allow to ripen several weeks or

3 teasooons baking powder .

monf .
% teaspoons each mace, ground Refrigeration Is not necessary.™

Serve with hot lemon sauce.

OLD-FASHIONED LEMON SAUCE "

cloves,

allsplice (optional)
LIQUIDS
Combine in saucepan % cup butter,

% cup molasses

% cup milk 1 cup sugar, % cup water, 1 egg,
3eggs well beaten, 3 tbap. lemon julce {1 .
FRUITS . lemon) and grated rind of 1 lemen
1% pounds dried fruits: {optional).

Cook over medium heat, stirring

ralslns, carrants, or muscat raisins
Just until mixture comes -

8 slices bread, tarn or cat into one- constantly,
inch pl to a boil

aboil.
Amount: 1% cups.

eces
1% pounds suet (grind or chop flae)

the Holidays |.
With Superior Seafood {:
LUTEFISK |* AlaskanKing *F
IS INlI CRAB LEGS
$ 2-79 per b, $ '

Fresh Atlantic x 9 = 99 perip.
scC E,_Lops *Cold Water Australlan” §:
$3.99 ... |LOBSTERTAILS |:

) (Ideal for sautes, slir fry, ete.) . i
*Cooked Cocktail ¥ 319 .99 pertb. i
SHRIMP —1
(pecled, cieancdwith tailon) | Fresh Applewood |-
s ' SMOKED FISH |-
Foaturln, "

R 15-95 Perlb. | SMOKED TUNA [
* * o

Shell On 36-25 perib. [°

SHRIMP | o

! =20 Cf L.
" ! HOLIDAY F

sa 99 PARTY TRAYS |.

. P perio,| AVAILABLE [

"OFFER EXPIRED 1-2-88  * N N

" & o e SUPERIOR FISH CO.

3 iy House of Quality:
41 Serving Matro Detroit for over 40 yoars
309 £, Eleven Miie Rd. » Royal Oak « 5414832 M-W3-5; TH. & FR. -5, BAT. -1
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