‘{Tet microwave help with parties

AP — Next to a kifchen full of
busy, assistants, a microwave oven is
ynur&bul wintertime party helper,
Check your owner's manuat for spe-
cific |dircctions, then put your ml-
crowave to work at these Lasks:

APPETIZERS *

— Soften cream cheese and butter
for spreads (cookies and desserts,
t00).

— Warm shredded cheese before
beating when making cheese balls,

— Rewarm appetizers and fondue
during parties. Heal made-ohead ap-
petlzers.

Partially cook bacon for
wrapped appetizers, Cook bacon lo
crumble in salads or casscroles.

BAKING AND CANDIES
— Blanch almonds: Bring water to
boiling in microwave. Add almonds

and cook 1% minutes on high.

— Ralse yeast dough six times
faster (if your oven has a 10 percent
power sctting).

— Melt chocolate and caramels
for candles; confectioners' sugar
coaling for dipplng pretzels and
crackers, :

— Rehydrate the dried fruit that
gocs Into your favorite fruitcake.

MEALTIME

— Cook chicken breasts or thighs
to use In salads, casseroles and ap-
petizers.

— Melt butter and toast crumbs
for casscrole and vegetable toppers.

—~ Melt jam or jeliy for an casy
glaze for ham.
Warm breads, rolis, coffee
cakes and mulfins,

~— Bake potatoes for twice-baked
potatoes or potato-skin appetizers,

Bake squash for glazing.

— Use your mlcrowave as a “fifth
burncr to cook vegetables and
make sauces and gravy when the top
of your cooklng range is full,

— Hard-cook eggs for appetizers,
salads, casscroles or garnishes,
Break the uncooked egg into a cus.
tard cup and prick yotk and white
wlth a toothpick. Do not cook an egg
in the shell.

— Keep a casserole hot for late-
comers at lowest power setting.

DESSERTS

— Warm dessert sauces and ice-
cream toppings.

— Thaw frozen cookles and frozen
whipped dessert topping.

— Soften solldly (rozen ice cream,
allowing about 15 seconds on high
power for one pint.

— Steamn pudding conventionally

a day ahead; warm whole or by the
plece tn the microwave at dessert
time.

QUICK TRICKS

— Pop popcorn for snacks or
caramel corn,

= Store mulled beverages in a
covered container in the refrigera-
tor. Heat a cup at a time.

—. Julce lemons: Halve or quarter
a lemon. Heat on high for 30 to 45
scconds; then squecze out julee.
You'll get more julce with less work,

— Toast nuts and coconut for can.
dies and cookies; bread cubes for
salad croutons and turkey stuffings,
cereal snack mixes.

— Warm finger towels: Soak four
washcloths In water. Squeeze out ex-
cess waler and roll up. Heat on high
for two or three minutes or until hot.
Use tongs to serve.

Turkey breast half suits small dinner

AP — For a small, special dinner,
. choose a turkey breast half rather
than a whole bird and cook it in your
mlerowave oven. Cooking lime Is

You won't have to paas
up stuffing, either. An
herbed bread-and-
mushroom mixiure
goes under the skin.

Dress up salad

Whole cranberry sauce makes an
casy dressing for a fresh fruit salad.
To order a {ree booklet with 75 more
quick ways (o use whole and jellled
cranberry sauces, send a stamped,
self-addressed, business-size enve-
lope to: 75 Ways,” Dept. BH, Box
887, Radlo Clty Station, New York
10101, The booklet marks the 75th
annlversary of processed cranber-

CRANBERRY-PEAR SALAD
1 medfum orange, peeled
2 medium pears, cored and coarsely
chopped
Y cup scedless green grapes, halved
% of an 8-ounce can (% cup} whole
cranberry sauce

Section orange over a small bowl,
reserving julce In bowl, In a medium
bowl combine orange sectlons, pears
and grapes. Stir cranberry sauce
into reserved orange juice; pour over
fruit mixture. Toss to coat. Makes 4
servings.

Nutrition information per serv-
ing: 123 cal,, 1 g pro., 31 g carbo,, 1
0 fat, 3 mg sodium.

The animals at the Michigan
Humane Society will do any-
thing for your support because,
for many of them, it's the only
chance they have.

Animals give so unselfishly,
they’re begging you to do
the same.

Glvetothe Humane Sodety.

Michigan
7401 Chrysler Dr., Detroit, M1 48211
Detroit

less than 40 minutes, You won't have
to pass up stulfing, either. An herbed
bread-and-mushroom mixture goes
under the skin,

MUSHROOM-CAPPED TURKEY
BREAST

1 cup chopped fresh mushrooms

¥4 cup sliced green onlon

%4 cup dry sherry

V4 teaspoon salt

!4 teaspoon dricd basi), crushed

% cup soft bread crumbs (1 slice)
One 2%-t0-3-pound turkey breast
balf with bone

2 teaspoons cooking oil

V4 teaspoon paprika

% cup sliced fresh mushrooms 1
tablespoon sliced green onlon

1 tablespoon margarine or butter

1 tablespoon cornstarch

% cup chicken brath
% cup skim milk

In a microwave-safe lour-cup
measure cook one cup mushrooms,
¥ cup green onion, sherry, salt and
basl, uncovered, on 100 percent
power (high) elght minutes or until
liquid has evaporated. Stir in bread
crumbs; set aside,

To remove turkey bone, use a
sharp knlfe to cut along bone. Rinse
turkey; pat dry. Pull skin away, leav-
ing it attached along one edge.
Spread mushreom mixture over
meat, Replace skin; secure with
wooden toothpicks. Comblne oll and
papeika; brush ever skin, Place tur-
key, skin side up, on rack in 12-by-

s -inch-by-2-Inch T

dish. Cover with wax paper. Cook on

high 25 to 35 minutes or until a ther-
mometer registers 165 degeees, ro-
tating dish three times. If necessary,
shield with foll, Let stand, covered,
10 minutes or antil thermometer re-
glsters 170 degrees.

In the four-cup measure cook %
cup mushrooms, one lablespoon
green onion and margarine, uncov-
cred, on high 1% to 2 minutes. Stir in
cornstarch. Add broth and milk.
Cook, uncovered, on high 2 to 3 min-
utes or until bubbly. Pass with tur-
key. Makes 6 servings.

Nutrition information per serv-
ing: 250 cal., 39 g pro.. 8 g carbo., 5
g fat, 103 mg chol.,, 266 mg sodi-
um. U.S. RDA: 17 percent ribofla-
vin, 52 percent niacin, 14 percent
iron, 33 percent phosphorus.
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Lemon-currant glaze
tops low-sodium ham

AP - Sodium-reduced ham, avail-
ahble now in most supermarkets, Is a
great convenience food. These hams
are already cooked. They are bone-
less for easy slicing, closely
trimmed and 25 percent lower in so-
dlurn for healthful eating.

LEMON-CURRANT GLAZED HAM
One 2- 1o 2 ' -pound sodlum-re-
duced, fully-cooked boneless ham

% cup red currant Jelly

Y4 cup dry red wine

1 tablespoon lemon julce

4 cup chicken broth

2 tenspoons carnstarch

Use a sharp knlfe 10 make diagonal
cuts about % inch deep and 1 inch
apart :n the top of the ham. Place on
a rack in a shallow baking pan. In.
sert a mext thermometer in the cen-
ter of the ham.-Bake, uncovered, in
325-degree ovan 1 % to 2 hours or

until thermometer registers 140 de-
grees F.

Meanwhile, for glaze, in a small
saucepan combine Jelly, 2 table-
spoons of the wine and lemon juice.
Cook and stir untll jelly is melted. *
After ham has baked about 1 %
hours, brush with half the glaze.

For sauce, in a small bow] stir to: .

gether remaining  wine, chicken
broth and cornstarch. Stir Into re-
malning glaze tn saucepan. Cook and
stir until thickened and bubbly. Cook
and stir 2 minutes more. Transer
ham to a platter. Garnish top with
steamed green onfon tops and thin-

-

slices of orange peel. Pass sauce.

Makes 8 to 10 servings.

Nutritios Informatlon per serving:
193 cal,, 22 g pro., 17 g carbo., S g
{at, 53 mg chol,, 930 mg sodium, U.S,
RDA: 70 percent thiamine, 15 per:

cent ribaflavin, 28 percent njacin, 25_ :

percent phosphorus,

Chicken dish cooks
in 10 minutes in skillet

AP — Who would belleve chicken
this good could be this fast to cook
and scrve? Count on 5 minutes to
prepare, then 10 minutes in the skil-
lelhlo brown 2nd cook this chicken

THYME-MUSTARD CHICKEN
% cup toasted wheat germ
%4 cup toc dry bread crumbs
1 teaspoon dried Ihyme, crushed
'3 teaspoon salt
4 boneless, skinless chicken breast
halves (about 33 pound total)
% cup mustard-mayonnaise sand-
wich and salad sauce

2 tablespoons cooking it

In a pie plate or shallow bowl
combine wheat germ, bread crumbs,
thyme and salt. Rinse chicken and
pat dry with paper towels. Brush
chicken with mustard-mayonnaise
sauce; roll in crumb mixture to coat.

In a 12-Inch sklllet cook chicken In
hot ol) over medium-high heat for 8
to 10 minutes or until tender enough
10 be plerced easily with a fork and
no pink remalns, turning to brown
evenly. Serve with additional mus-
tard-mayonnaise’ sauce. Makes 4
servings.

ORCHARD-10 IGA
24065 ORCHARD LAKE RD.
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We Feature Western Beef
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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 DG 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 ong prod-
uct. Coupon plus 100% bonus cannot exceed price of
the item. All cigarelte coupons at face value, Offer in
\effect now through Sunday, January 17, 1988.
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