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Elue ribb

Marge Cook and ‘Timothy Latimer
were the blue ribbon winners in the
Founders Festival Ple Baking Con-
test, ane of the oldest continuing
events In the festival, The contest is
sponsored by the congregation of
glnt United Methodist Church of

‘armington.
The format has remained the

same, As soon as the Judging is com-
pleted, the sign that reads ‘“Ice
Cream Soclal" goes up In front of the
church and the pie entries are read-
led to be cut and served with Ice
ercam to festival goers,

Tradition held this year as in the
past. The ples with the blue ribbons
were the {lrst to go, and the winners

offered to share thelr prize-winning
recipes.

Cook said she couldn't remember
how many years she has entered or
how many times she had won the
second or third prize, or an honora-
ble mention. It was her Toasted Co-
conut Cream Ple that won top hon-
ors this year In the Senlor Divisien of
the judglng.

Latimer, 8, took the top henors in
the Junfor Dlvislon for ple bakers
under 17 years, He is the son of Mr,
and Mrs. Dick Latimer of Farming-
ton and one of the youngest contend.
ers to ever enter the contest.

The student ot Beechview Ele-
mentary School won with his Lemon
Meringue Ple.

He sald the reclpe was ecasy
enough, but “there was an awful 1ot
of stirring.”"

Following Cook in the Senior Divi-
slon of judging were Laura Woodvuff
and Nancy Imus. Both baked apple
pics.

Other winners in the Junlor Divi-
sion were Tim Latimer's older
brother Dan, 17, who took second
prize for his Tollhouse Ple, John
Wik, 12, took third for his strawber.
ry ple.

TOASTED COCONUT CREAM
PIE

4 eggs, separated 5 tablespoons
sugar % cup milk 1 envelope unfla.
vored gelatin 2 teaspoons vanilla %
teaspoon salt % teaspoon cream of
tartar 3 tablespoons sugar 2 cups

gelatin Is completely dissolved. Re-
move from heat, pour into large
bowl, add vanilla. Allow to cool.
Beat egg whites untl! foamy, add
salt and cream of tartar. Contlaue
beating until soft peaks form. Add
sugar, 1 tablespoon at a time, and

contlnue beating until qu.u are stift
d shiny. Fold into yolk mixture.

cream 4 co-
gnac or 4 tablespoons peach
schnapps — (Cook used schnapps) 1
baked 10-inch ple crust 2 teaspoons
apricot glaze (see recipe below) 1 %
cups finely shredded fresh coconut

APRICOT GLAZE

1 11-ounce jar apricot preserves 4
tablespoons apticot brandy or 4
tablespoons orange Mqueur Combline
the two Ingredlents in a blender or
food processor and puree until liqul-
{led. Store In jar in the refrigerator.

Place egg yolks and sugar in top
of double boiler, Beat with electric
hand mixer or whisk unti] lemon col-
ored over slmmering water. To
avold curdled yolks, water ahould
not touch the upper section of the
double boller. Cook 5 minutes, stir-
ring constantly.

Add mllk and gelatin. Stir unti}

Whip cream untll soft peaks form,
add cognac or schnapps and beat un-
tH stilf, Fold into egg mixture,

Paint baked pastry shell with apri-
cot glaze, spoon in filllng. Refri-
gerate until firm.

Preheat oven to 350 deg. Spread
coconut on cookie sheet, bake $-§
minutes or until lightly browned.
Stir often to prevent uneven brown-
ing. Sprinkle over ple,

LEMON MERINGUE PIE

For the filling:

1 baked 9 Inch pleshell 2 slightly
beaten egg yolks 1% cup cold water
1 package Shirriff Lemon Pie Filllng
2 cups boiling water 1 tablespoon
butter

For the meringue: % cup Egg
White Stabilizer 4 cold water 3 or 4
egg whites, depending on slze of the
egg ¥ cup sugar

on winners share their recipes

lace,
must be stirred constantly or it will
bure. K

Remove from heat and add butter,
Stir and cool at least 5 minutes, Thea
pour Into shell, :

For the meringue put the stablliz,
er in a bowl. Add cold water and stir
until smooth, Let stand about 10
minutes, Meanwhile, beat egg whites
to a good foam. Add slowly to the
stablizer paste and continue whipp-
ing with a big mixer, This will take
at least 5 minutes, R

Slowly add the sugar, Whip to very
stiff peaks, another 5-10 minutes, ;.

Pile on top of ple sealing edges.
Bake at 350 degrees untll golden on
top, about 8 minutes, but watch it
closely. .

Cool, then refrigerate.

Note: For a very tart lemon taste,
add a bil of lemon rind to the filling.
Shirrift Lemon Pie Filling is a Cana-
dian product and Is not s0ld In the
US, Sue Latimer, Tim Latimer's
mother, purchased the filling [n
Windsor. .

Marge Cook's Toasted Coconut
jg.ldgaa and wins the blue ribbon,

Longevity

Continued from Pape 1
the Ingredients are,” he sald.

Kozora says that what he hepes to
accompllsh at the new clinic is the
prevention of {liness,

“Most of us run around In circles
in the gray zone, belleving we feel
all right, but in reallty we're not
{ecling super,” he sald, “With proper
diet, stress reduction techniques and
exercises, we can all feel great. I
want to be able to practice these
simple things at the new clinic.”

In addltion to the specla) services,
Kozora will offer ultrasounds, mam-
mography, a dual photon scanner
which is an accurate machine used

Greeks begin fast

0On Aug. 1, Orthodox Christians the
world over, including those who at-,
tend services at Holy Cross Greek
Orthodox Church in Farmington
Hills, will begln a two-week period
of fasting which will culminate on
Monday, Aug. 15, the Feast of the
Assumption of the Blessed Virgln

Mary.
Although the bodily Assumption of

Ple is cut for sampling by the

center

for checking for spine and hip bones,
estrogen treatments, welght reduce
tion programs and EKG testing.

THE 2,000-square-foot office will
have several examining rooms in ad-
dition to it's many services.

Kozora helds appointments with
several Michigan hospltals and Is an
appolnted member of the attending
staff at Providence Hospital, South-
field, and an assoclate attending
staff at William Beaumont Hospital,
Royal Qak.

He is also a member of the cour-
tesy staff at Henry Ford Hospital in
West Bloomfield.

the Blessed Virgin Mary Into heaven
has never been stated 23 doctrine in
thé Greek Orthodox Church, the
tradition Is firmly tooted in the con-
science of Orthodox Christians eve-
rywhere,

During the fast the office of sup-
plication, “Paraclesis,” will be sung

A e

Christina Davis

DAR awards American history medals

Quakertown Chapter Daughters of
the American Revolution has award-
cd American History medals to four
area high schoo) students. The stu-

dents were chosen (o recelve the Sch

award based on the number of
Amerlcan history classes they had
taken, thelr grades and thelr interest
in American history.

The 1888 winners are Christina
Davis from Mercy High School, Eric

every Monday and Wednesday eve-

Eric Rosenthal

Rosenthal from Harrison High
School, Christy Ricks from North
Farmington High School and Jana
.lcnaer from Farmington High
00l

Davis was accepted at the Univer.
sity of Michigan, Michigan State
University and Georgetown Unlver-
sity's school of forelgn service but
will enter Wellesley College In Mas-

Christy Hicks

sachursetts where she will study ine
ternational relations. After that she
will attend law school,

Rosenthal will enter the Unlversl-
ty of Michigan this fall to pursue his
goal of becoming a history teacher,

Hicks created and produced two
series for TV-10 at North Farming.
ton. She used the interview format
for “Hlstorically Speaking.” **Michi-

Jana Jensen

gan Minute"” was a series of 60-sec.
ond tributes to Michigan's Sesquices-
tennlal,

Jensen has taken just about every
history class offered at Farmington
High. She recelved a grade of 4 on
her flnal American History test that
she is sure will give her a great deal
of credit at Miami University where
she'll begln classes this fall,

ning at 7:30 p.m, and confesslons will

_ be heard after these services. - 7 B
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cAmy’s Crafts

ENTIRE
STOCK

Includes: Slik Flowers, Plants, Wood, Paint,
Stencils, Basket Weaving, Counted Cross Stite

When you love the way you look...
You feel wonderful!
You glow.... and things happen your way,
It's your style—it's ageless.

D ’ " Antonino Design Team
ays Only! ]
Wel discover the halrstylo
. July 28, 29, 30 that works best for you,
« Paintings + Sculpture SALE HOURS: Thurs. 8 A.M.-9 P.M., Frl. 9-5, Sat. 9-8 And we'ltreat you like foyalty too!

< Kachinsy :m ] - ..Your style says it for you. :
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