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Bake tasty bread
with real rye flour

Continued from Page 1

Remember the old saylng, “Noth-
in"_Is better than somethin’ from the
oven”? Pick up a pound of rye flour
and 'bake someone happy. Bon Ap-
pettt

1HOMEMADE RYE BREADSTICKS
A great go-together with hot soup

1 L& cups warm water (105-115° F)

1 package active dry yeast

3 tablespoons sugar

13 teaspoon salt

1 tablespoon carawny seed

3 tublespoons butter/margarioe, sof-

tened

2 cops rye flour

1'50r2 "% cups white flour

*Measure warm water into a large
bow). Sprinkle in yeast and stir until
dissolved. Add sugar, salt and cara-
way scedrand softened butter, Stir in
rye- flour; beat untll smooth. Add
cpough white flour to make a stiff
dpugh. Turn out onto a lightly
floured board and knead until
smooth and clastle, about 10 min-
utes, Place in a greased bowl and
turn 1o grease top, Cover, let risc un-
ll; double in bulk, abou. 1 hour.

Punch down dough; divide in half,
Cut each half into 12 equal pieces.
Roll cach piece into a rope about &
inches long. Place on greased baking
sheets, about 2 inches apart. Cover
and let rise until doubled in bulk,
about 30 minutes. Brush lightly with
margarine and sprinkle with addl-
tional caraway seeds (f deslred.
Bake at 400° for 15-20 minutes or
unti done.

RYE MUFFINS
2 cups rye flour
1 teaspoon baking sedn
4 cup brown sugar or honey
1 teaspoon cipnamon
dash ground cloves (optional)
dash salt
12 cup chopped walnuts
1 egg, beaten
1 cup buttermilk, or plaln yogurt
3 tablespoons oll

Mix all dry h b

Cookbook extols carrots

By Janice Brunson
stalf writer

If you're looking for cooking
shortcuts, recipes written in short-
hand that can be read in a flash both
easily and quickly, “The Carrol
Cookbook™ is riot the book for you,

1f, on the other hand, you arc 100k-
ing for a homey little wordy book
{lited with anccdotes, bits of wisdom,
lots of general chatter and a com-
plete history on carrots, “The Carrot
Cookbook” s the book for you.

‘The reclpes are casy enough to fol-
low, and tasty results should be pre-
dlctable. After all, how can anyone
ruln a pot of chlll contalring ground
round, lomatoes and pungent chill
powder, other than burning it to a
crisp?

In fact, because the reclpes are so
simple, “Carrot” [s the perfect re-
cipe book for the beginning cook.
Complete meny Ideas are even sug-

csted.

But If you've just driven home
during rush hour from a heclle day
at work and kids arc clamoring for
dinner, and yaulwam. to whip up a

8
ly, including nuts. Combine wet
ingredients and stir into dry Ingred-
jents. Mix well. Fill greased muffln
pans half full and bake at 375¢ for IS
minutes. Can use fresh frult instead
of nuts,

fChocoIate boxes make
romantic valentine’s gift

Continued from Pago 1

nta, then went to cunary school at
@pkland Community College's Ore-
hard Ridge Campus in Farmington
Wills and attended the Culinary In-
stitute of New York.
© Throughout the training, his pri
-mary goal was to perfect elegant
. Freach pastries for an Amerlean
palate. He never wanted (o be an as-
fembly linc baker but a custom pas-
try artlst, all of which Is reflected in
his shop.
* Tucker, who grew up in Bloom-
feld Hiils, trained to be a chocaln-
tier while living ln England. She
graduated from Slough Collge of
Higher Education for Pastries and
worked at the Swiss Centre in Lon-
dan overseelng the company's choco-
Tate production for the wholesale
gnd retall divisions.
« "The European market is very dif-
fercnt than the American market be-
¢ause of the different demands of
the Europeans,” she sajd. “European
chocolate has a different consistency
basically, because it's ‘conched’ or
kneaded differently.”

MAKING CHOCOLATE comblines
art with sclence, Tucker is responsi-
ble for all the chocolate and truffles
in the shop.

“The most Important aspect of
chocolate making is learning the

proper “tempering technque,” she
sajd. Chocolate must flrst be heated
to a certain temperature before the
centers can be dipped. “If the choco-
late Is not heated or ‘tempered’ prop-

~erly the chocolate will ‘bloom.’

Bloom Is a term that describes the
whitish coaling chocolate often in-
herits when heated or stored improp-
erly.

Along wlth the truffles and tortes,
Sweet Endlngs specializes In wed-
ding cakes. Although Fetch will
make any type of wedding cake his
cllents desire, he prefers to make a
tlered cake decorated with a nose-
gay of fresh flowers or a cascade of
minature marzipan roses or lilacs,

Chocolate Bavarian Cream, layers
made with a chlffon cake and laced
with Chambord, is one of the favor-
Ites. The Dynasty Torte, fast becom-
ing a Sweet Endings trademark, is
made with white and dark chocolate
layers, white and dark chocolate
mousse and white and dark choco-
late molded panels around the out-
side of each layer,

‘Tucker and Fetch are planning to
hold a pastry-making class in the
spring. For details on reglstration,
call the shop at 645-1775. Sweet End-
ings is in the Fox and Hounds Build-
ing, 1560 N. Woodward, Bloomfield
Hills, Hours are 9 a.m. to 6 p.m.
Monday-Friday and 9 a.m. to § p.m.
Saturday.

, calor. meal in
a hurry, abbreviated versions of
“Carrot” reclpes are available more
casily elsewhere.

Without, however, the carrols.

That, of course, is the unique ap-
peal of the book.

A sampling of tasty recipes, par-
tlally gleaned for the chalty conver-
sations that accompany them, are
presented here.

CHILI CON CARROT

One of the greatest things about
carrots is their adaptability,
Though their color'is flashy and
distinctive, their flavor is mild
and unobtrusive. In the recipe
that follows, the carvots add
sweetness and bulk, moderating

- the acidity of the tomatoes and

allowing you to usc much less
meat than pou would otherwise
need for batance.

% pound lean ground beef

2 large carrots, dl

1large onlon, diced

1 16-qunce can tomato pleces
1 20-gunce can tamato puree

2 cups water

3 16-ounce cans kidney beans, In-
cluding liquid

1% tbsp. chlll powder, ar Lo taste
salt and pepper to taste

In a large saucepan, saute the beef
until it is brown. Add the carrots and
the onlon, and cook them until the
onlon is tender.

If any fat has d, drain

The recipes are easy
enough to follow, and
tasty resuits should be
predictable.

SHORT RIBS AND LOOCOOOONG
CARROTS

it off and add the tomato pleces, to-
mato purce, kidney beans and as
much of the water as is necessary Lo
make the conslstency you like,

{We like the chili that Is simmered
for a couple of hours, so we add all
the water called for above, knowing
that some of it will boil off during

the cooking.}

Add the chill powder, salt and pep-
per to your tasle and simmer for at
Teast one hour, stirring occaslonally
to keep the beans from sticking.

Serve piplng hot with large slabs
of stoff of life carrot yeast bread or
cherry carrot corn bread, Delicloust
{Leftovers, rcheated, are super —
sce page 87.)

ANNA LOUS'S CARROT FUDGE

We had to taste it to believe it,
too. Annta Lou made a batch of
this fudge and gave us each a
piece. We could have caten the
whole plateful, without any help,
Carrot fudge — it's orange.

1 % cup grated carrots

3 % cup sugar

% cup swectened condensed milk
% cup water

3 thsp, lemon flavoring

Cook the carrots, sugar, condensed
milk and water to the soft-ball slage
{234 to 238° F). Remove the pan
from the heat, add the temon flavor-
ing and cool to room temperature.
Beat until the mixture is creamy.

Pour the fudge Into a buttered
shallow pan, pat it down to a one-
inch depth, and let it cool. When it Is
flrm, cut it Into squares.

(If you want to make a little same-
thing on the side, take bets from any-
one who thinks he can identify the
ingredients.)

THIS WEEK’S CHEESE SPECIALS

Swiss 2,34 1b.

i rsenisnrneens 11,87 1b.
Monteiey Jack. 41,70 Ib.
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) Approximate 1 Ib, chunks
" Other items at great prices, too!

' PAUL BOEL, INC, . :
. . '28833 Nothweitern, S: of 12 Mile * i e
e MOF 830430 0

[P
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As Well As Your SWEETHEART
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Call In Your Order For:
Freshty Cooked Whola Alaskan Medlum
AUSTRALIAN | KING CRAB | COCKTAIL
LOBSTERS LEGS SHRIMP
1%1b. avg. 26-30 ct. per Ib.
$8.95 1. |*9.99 1. [$7.99 ..
h Ex;:lnzs 2-13-88

« SUPERIOR FISH CO.

ou
Serving Motro Delroll for over 40 years
)
209 E. Elavan Mile Fd. » Royal Oak « 5414832  M-W 8-5; TH. & FR. 8-8; SAT. 8-1

se of Quality

Bridies

P

{ground beet & onion turnovers)

Shepherds Pies

Tues. & Wed. Special

Pasties?

‘This Week’s Specials
Explres Feb. 13, 1988

6 for .
$3.25

4 for $ 1.99
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FANCY HEART BOXES )
TRUFFLES » LIQUID CHERRY CORDIALS
VARIETY OF NUTS
(Sugar-Froe and Salt-Free)
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% Ceoil's
Sweet Shoppe

HOMEMADE 1
. HAND-DIPPED 1
CHOCOLATE

esont Coupon For Discount) |
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IN CONGORD P!
16180 Middibolt Rd.
730

A complete meal:

‘nmmmena®  Presents Our

PRIME TIME DINING
Seated By 6:30 p.m, Mon.-Thurs, & 4:00 Sun.
OUR PRIME TIME MENU FEATURE — '3.95
+ PRIME RIB .

+ PRESH FISH OF THE DAY

Al entrees Lnclude hdmemade soup, Mountaln
Jack’s freah salad bar, loaf of bread and cholice
redaking od 3

85670870

Weight i diners often
shy away from short ribs because
they are usually just too fat to
eat, But if they are prepared
properly — as they are in this re-
cipe — the fat can be removed
while the good tean beef remains.
There's no worry about fat with
carrots, of course, and they have
s0 few calorfes that it would be al-
most impossible to gain any
weight from cating them.

8:12 3-Inch pleces of short rib, with
fat removed

salt and pepper to taste
Y% tsp, marjoram

11sp. rosemary

1 cup water .
8 small carrots, whole
4 small potatoes, whole
21bsp. flour

4 1bsp. water

% cup dry red wine

Preheat oven to 325°.

In a heavy oven-proof pan, sear
the short ribs, browning them well
on all sides. Add the salt and pepper,

marjoram, rosemary and one cup of

water, Cover the pan and place it in
the oven to roast untll meat is ten-.
der, about one hour,

Remove the short ribs and set
them aside. Cool (he pan juices, chill
and remove all the fat that hardens
and rlses to the surface. Jn the meany,
time, trim as much fat as possible,
from the cooked short ribs. 4

Return the trimmed short ribs to.
the pan and place the whole carrots”
and potatoes on (he top and around
the sides. Cover the pan and roast
until the vegetables are tender, 45.60
minutes.

Remove the vegetables and the,
short ribs and arrapge them on a:
serving platter or In a bowl. Keep.
them warm in the oven. -

1n a small mixing bowl, comblng,
the flour and the four tablespoons of
water to make a smooth paste, Stir.
this a little at a time into the pan,
Julees, which have been brought to
the boil on the stove top. Stir or
whisk constantly as the gravy cooks,
to keep lumps from forming, unll it
reaches the consistency of a light
sayee. Stir in the dry red wine.

H you flnd you have added too
much of thickening paste, thin the,
sauce with a llttle water. .

Correct he scasonings, pour the,
sauce over the short ribs and vegeta-
bles, and serve al once, or serve the,
sauce in a gravy boat on the side.

“The Carrot Cookbook” is avail-
able in paperback for $6.95 and in
hardcover for $14.85 at all Wal-
den and Borden’s book stores.
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\Tmu/ Cheesecakes und Fasisies alwaus

464-8170
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Confectionately™ - .

Located in the
L;:xcl Lsogmnns
oppl nter .
37120 \{ 6 Mite . =
Llvonia, M3 48152

Hours: 15‘:isdny - Fridoy 8 am.§ pm ) -
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PEN VALENTINES DAY

« Train for a career in this exciting rofesslnn
« All courses wuﬂ:l by attorneys
14

+ Two term eve

ning program
+ Financial aid availnble if qualified
FOR BROCHURE CALL 961-3744

Classes held at:

H.S, Livonia

FRANKLIN
CONCORDIA COLLEGE, Ann Arb

I For Paralegal Studies, nc. |

320 Boh! Bldg., Detroli, MI 46226

© O&E Sports—~more than just the scores

OUTLET STORE

darc

GRAND OPENING " .
NOW IN PROGRESS

Come In for your favorite Sara Lee Dessert plus a!
wide varlety of frozen entrees and a whole. lot more. .

JOIN ALL THREE STORES IN
THEIR 7 DAY A WEEK
CELEBRATION . ;
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