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3 cheeses greatest

Continued from Pago 1

Take refrigerated Camembert and
cut Into 16 individual cubes about Y%
ounce each. Set aslde. Cut phylla
dough into -Inch strips. Using two
strips, butter each strlp and place
one on top of the other. Place a
small cube of cheese in the lower-
feft corner and “flag-fold" into a tri-
angle. Brush with mclted butter and
place on a cookle sheet. Bake at 350
degrees for 10 minutes or until gold-
enand crisp,

BAKED BRIE
1 8-01, wheel of Brie

2 Tosp. butter

%4 eup aliced almonds

French bread, allced apples and
pears for dipplng

Prcheat oven to 350 degrees. Set
Bric in an ovenproof serving dish
and bush with butter, Top with sliced
almonds and place in hot oven, Bake
for 12 mlnutes and serve warm with
bread, apples and pears.

BRIE OR CAMEMBERT CRISPS
4 or. Brle or Camembert checsc,
room temperatire
% cup butter, room temperature
% cup all-purpose flour
2 generous dashes ground red pepper

Monster gives out

Continued from Page 1

The cookies are the heart of the
business, nine varieties culled from
recipes Burgess created from the
time she began baking as a youth,
varieties of chocolate chip, peanut
butter and sugar cookies, studded
with golden raisins, nuts or choco-

late nuggets.
A speclal cockle-of-the-month re-
fleets the season: strawberry

shortcake In summer, carmel apple
in fall and walnut date this month.
February features a sugar cookle
complete with a huge chocolate
heart in the center.

boo skewers, and small cookie bas-
kets, speclally lined with frilly rufs
fles reflective of the scason and
brimming with cookie delights.

Each “comes out really sweet,”

sald Burgess who, after 10 years asa
dental assistant and manager of den-

tal offices, translates her [deas Into

products with careful attention to
the tiniest of detatls,

“We want a quality product that Is

home-baked and old fashloned,” Bur-
gess said. Hence the name Aunt
Clara’s after one of Gade's grand-
mothers.

“Aunt Cindy's Caokles didn't quite

cut it,” Burgess explained.

THE SHOP also offcrs cookle bou-
quets, a four-Inch clay pot {llled with
six cookle flowers baked onto bam-

Cookies are sold by the pound and

come in three slzes — regular {ap-
proximately 10 cookies to a pound),

Burgess and Gade plan to open a
second Aunt Clara’s early this spring
in the Novi Town Center. Their goal is
two new shops a year, each in a
downtown shopping area away from

impersonal malls.,

Shortbread

Tues. & Wed. Special

asties?

Shepherd’s Pies 4 1o°1%°

—
Thls Week's Speclals
Expire Jan, 30, 1988

$359 dozen

{Reg. 4.10 doz.}

515 Patrick V. McNamara
Federal Building

477 Michigan Ave.
Detroit, Mich, 48226

(313) 2267947

dash sait {optional) ~
paprika

Comblne cheese and butter in a
processor and mix untll creamy. Add
flour and red pepper and salt and
mix, turning on and off until dough
almost forms into a ball, Wrap tight-
Iy In plastic and refrigerate for 30
minutes. Roll dough into an even cyl-
Inder and wrap again in plastic. Re-
frlgerate overnight. Slice cylinder
into ¥ inch thlck rounds and place
on a baking sheet about 2 Inches
aparl. Bake at 400 degrees until
nicely browned, about 10 minutes,
Sprinkle with paprllm and serve cool
or warm.

cookies

gourmet (seven to a paund) and par-
ty {20 to a pound). A pound costs
about $5.50.

All doughs are mixed fresh dally,
No prescrvatives or additives are
used. Cookles, which have a shelf life
of about two days, freeze exceptlon-
ally well, Burgess said.

IN ADDITION to cookles, Aunl
Clara’s also features home-baked
muffins in blueberry, bran and ralsin
spice varieties, o complete line of
gourmet coffce and Haagen Dazs ice
cream.

Burgess and Gade plan to open a
second Aunt Clara's carly this spring
fn the Novl Town Center. Thelr goal
Is two new shops a year, cach in a
downtown shopping area away from
impersonal malls. Royal Oak,
Grosse Pointe and Port Huron are
possible future sites but to assure a
home-baked quality, they plan to ex-
pand no farther than southwestern
Michigan,

Once they have launched four
shaps, Gade, who now is employed
full time with Telex Computers,
plans to spend more tlme in the busl-
ness, Joinlng Burgess who estimates
she works some 80 hours 2 week.

)
Lutter and wipping creal

Amaretto accents dessert:

AP — Bake this light, sophistlcat-
«ed dessert while you and your guests
enjoy appetizers. The apples wlll be
the perfect serving temperature by
dessert time,

AMARETTO APPLES
WITH MERINGUE

4 medlum cookisg apples
% cup Amaretto
Ya cup water
1 tablespoon lemon fulce
3 Inches stick clnnamon
3 egg whites
Vz lea!pwn fincly shredded lemon

3 tablespoons sugar

Peel, core and thinly slice apples.
in a medivm saucepan combine
Amaretto, water, lemon julce and
cinnamon, Bring to boiling. Add ap-
ples and return to bolling; reduce
heat. Cover and slmmer 8 to 10 min-
tites or until apples are just tender,
slirring occaslanally. Remove from
lieat; let apples stand in cooking lig-

uld for 15 minutes. Remove cin-
namon stick,

Meanwhile, in a small mixer bow)
beat cgg whiles with electric mixer

Chilis spice up

AP — Planning on heating up your
winter meals with chili peppers?
licre are some tips on handling

them,
WHAT'S HOT AND WHAT'S NOT

From mild (o hot, here's how
peppers rate:
« Mid: Anahelm (fmh), or Cali-
lnmla green chill peppe
d to mndlum'hal. poblano
(fmh)nndancho(drl ).
® Medlum-hot to hot: cascabe}
and mulato (dried).
® Hot to very hot: jalapeno
(fresh).

® Very hot: serrano (fresh), chipo-
tle, guajlllo, pasilla, de arbol and
cayenne (dried).

® Very, very hol: pequin {fresh
and drled).

WHERE'S THE FIRE?

IUs a common fallacy that the
sceds are the hottest part of a pep-
per. Most of the heat is in the mem-
brane and ribs. For milder favor,
remove membranes, ribs and seeds
before using.

FIRE ALERT

Because chili peppers contaln olls
that burn, improper handling can
start a four-alarm fire in your eyes
or skin. Avoid direct contact with
peppers as much as possible, When
working with dried or lmh chlli
peppers, wear plastic or rubber
gloves. If your bare hands touch the
peppers, wash your hands and natls
well with soap and water. Do not

liguer al!rﬂn fruli and nuts.

Or pethaps, ex: thu chacolate Heart.
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Located in the
Laurel Com rumu

Sbopp! LIV’VF Cent
3TN0 W, 6 Mlle
Livonia, MI 48152

Hours: Tucsday - Friday 8 am+6 pm B
Sat “""V’ am-5 P oppy vazsvpnes e

« All courses tau
* Two term even

OPEN HOUSES
January 25

alli
« Train for a career in this exclting pro(esslon
t by nnomeyn

« Financial ald awﬂinble Af qualificd

- February 4
Call For Times & Reservations or FREE Brochure

961-3744

Classes held at:
FRANKL]
CONCORDIA
America.n Institute
ifldi For Paralegal Studies, Inc.

820 Bahl Bidg., Detrolt, MI 48228

BEING HELD

IN HS., Livonia
COLLEGE, Ann Arbor

Test Your

Creative Cooking Talents

with the

Michigan Apple Committee

Cooking Contest!

of Detroit's fi

Discover Delicious Ap
Send recipes to
irmingham, MI 48011

le Dellcaciest

ichigan Apple Committee, c/o 55 W, Maple,
DEADLINE for entcfes is FEBRUARY 5, 1985.

K Jndglngnnd awards presentatlon to be held at the
Radlsson

otel in Soathfleld,

Wednesday, February 10, 1988 °

7-9 p.m. .

mﬁé an apple a day.

saeutn ||
J\I(C'Hlﬁh I

Your Favorite Apple recipe may win you a Cash Prize and Dinner at one
Send us your specialty—it can
be a Family Favorlw or a new Creative Insplration.

Meet Detrolt's Gourmet Chef’s, Celebrlty Judges, Win Exciting Prizes,

louch your cyes with your hands,
DRIED CHILI PEPPERS

For most recipes, dried chill
peppers must be soaked unthl soft,
then purced. To soften, rinse dried

'ppers In water, Cut open m\d dis-
card stems and sceds. Cut pepper
Into small pleces witha ' knlfe or !ds-
sors and soak In boiling water for 45
to 60 minutes or until they're pliable.
Drain well and .continue as the re-
cipe dlrects,
. Stored in a cool, dry place. Dried
chm peppers will keep for up to a

PREPARING FRESH CHILI

o Peel- It's often best to peed the
skin from fresh peppers before using
them. (This Is not necessary when
chopping or slicing small amounts of
{resh jalapeno or serrano peppers.)
To logsen the sklin, place peppers on
& broller pan 4 inches {rom the heat.

on medium speed until soft peaks

form (tlps curl). Gradually add 1

tablespoon of the cooking liquid,

lemon pecl and sugar. Beat on high

speed untll sWf peaks form (tips
stand stralght). Spoon apple slices
and cooking liquld into slx 8-ounce
cuslard cups. Top with egg white..
mixture. Bake In a 325-degree oven.,
about 10 minutes or untll meringue.
is light brown. Serve warm. Makes 6
servings.

Nutrition information per serv.
ing: 124 cal, 2 g pro., 30 ¢ curbo
25mg sodmm

meal

Broll, turning often, until peppers
are charred on all sides. Place
brojled peppers in a paper bag. Closs
bag tightly and let stand 10 minutes.
The skin will peel away easily.

e Cut off the stems. Slit the,
peppers open and place-seed side up,
on a ftat surface. Use a knife to.
scrape seeds and ribs from the flesh.
Sllcc or chop as directed in the re-

ipe.

Store fresh peppers In paper bags
in the refrigerator for up to one
week, .

USING CANNED CHILI
PEPPERS

Rinse both plain and plekled
canned chili peppers before uslng to
remove salty packing liquid.

To remove the seeds from whole
chili peppers, slit them open and use,
a knifc to scrape out sceds and ribs. -
Chop or slice as directed In the re-;
cipe. “

L :30.1:30
B20 Penniman
(Naxt 10 Poneuman Deb. lust 4t e park)

483-6600
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Men, if you're about to turn 18, it's
time to reglster with Selective Service
at any U.S. Post Office.

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

Have a SUPERmr Feast for
Your SUPER Bowl Party'

COOKED SHRIMP

21-25 Count per Ib.

$1 595 Ib,

FiSH DELI TRAY
sarves 6-8 szog"'

SHRIMP RING
31 595 per Ring

Cooked
- SHRIMP/CRAB CLAW TRAY -

53395

serves 6-8

| OFFER EXPIRES 1/30/88
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SUPERIOR FISH CO.

Serving Malmnlgolmu for over 40 yoars
3090 E. Eloven Mite Ad. « Royal Ok « 54148632  M-W 8. S.YN & FR. 8-5; SAT. 8-1

House of Qualit; .

SAVE 20¢'on WONDER®BI

BREAD 20‘

for an even nicer shcc of America.
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JUST A LITTLE SLICE OF AMERICA
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