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Recipes for Hanukkah

SARAH CHINSKY’S POTATO
LATKES

5 pounds potatoes
2 large onlons
2eqpe
1 cup floar

salt to taste

ol) for frying, preferably peannt

Grate potatoes and onions, Add
eggs, Mour and seasonings (o pota-
toes. Mix well. Heat oll I frying pan,
then add mixture one tablespoon at 8
time loto the oll. When golden
brown, turn over and brown other

l.lll ud pepper (o taste
ar frylog
pmu baking powdef (opﬂoul)

Grate mmts aod straln through
colander, Grate onlon. Add mwd
ol;lgn and eggs to carrots. Mix well.

meal and
Mix well. Heat oll In frying pan. Fry
unt!) browned on both sides, Place on
plate covered with paper towels to
drain off some of the excess oll.

SOOFGANIOT
From “Tbe New Jewish Culsine” by

slide. Serve aizxling hot from the pan. Gila Berkowitz
2 packages yeast
DEBI CHINSKY HARRIS' 3 tablespoons sugar
HANUKKAH COOXIES % cup warm water
Segp Seggyolks
1 cof sugar %4 cup “pareve” (non-dairy) creamer
Sl bakin, di 4 cop vegetable shortening, melted
wder 3
3 ::upoou B PO 1 teaspoon brndy
1 teaspoon venilla
Combine eggs, sugar and oll and 1 teaspoon grated lemon pcel
blend well. Stir in dry 3% cups flour
enough flour for soft dough. Roll raspberry, grape or otber jelly
dough o about % lach thickness and oMl for deep frylng
use boliday cookie cutter (available Ppowdered sugar

at Spltzer’s in Southfield or Boren-
steln’s in Oak Park).

Bake at $75 for 10-12 minutes. Cool
and decorate.

CARROT LATEES
Adapted from “The Splee and Splrl:
of Kosher Jewish Cooking” b,

Lubaviteh's Women's Omn!u on
3-4 poands of carrots
11arge oalon

degp
% cup matzoh mesl or flowr

Stir yeast and a bit of the sugar
into wm-m water, When yeast bub-
bles up, stir in remaining logred-
fents. Add sulflcient flour to form a
soft dovgh. Turn out on a floured
board and kncad until smooth. Cover
with a towe! and let rise until dou-
bled, about one hour,

ch down nnd roll the dough out
0 % Inch thickness. Cut circles out
with a cup. Plnce a teaspoon of jelly
on ball of the circles, cover with re-
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J usl Add SEAFOOD To Mal(e
Your HOLIDAYS TASTEFULLY UNIQUE!

SUPERIOR FISH CO.
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Serving Metro Detrolt for over 40 years
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A Large, Tasty
Variety of Fresh

APPLEWOOD
SMOKED FISH

Smoked Sable, Salmon, Trout, etc.
Featuring: Creamy,
Smoked Fish Spread
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cookie diet today... and
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With our hunger-suppressing cookie dn:t, you can lose 15
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with nutritional counseling and support to help you reach
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" Callus. And take your first step toward safe, fast, permanent

Professionals in nutrition Scweight loss.
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malning clrvlu of dough, and pinch
together, Let rise again for % hour.

Heat oll and fry doughnuts rapid-
1y, turning each once, Draln on paper
toweling. Sprinkle with powdered
sugar immediately before serving.
Soofganiot are best when hot. Makes
about 18 doughnuts.

COTTAGE CHEESE LATKES
From “The New Jewish Culslne” by
Glia Berkowite

1 cup flour

1 tablespoon sugar

1 teaspoon baking powder
1 teaspoon salt

4 ¢ggs, beaten

2 cups cottage cheese

oll for frying

Mix dry ingredlents well, then stir
in eggs and cottage cbeae. Drop
heapling tablespoons on hot grlddle
or skillet, Serve Immediately with
applesauce, sour cream and/or fruit
preserves.

. APPLE FRITTERS
From “The Art of Jewlsh Cooking”

by Jennie Grossinger
12 thin slices of peeled apple
§ tablespoons sugar
2 tablespoons brandy
1% cups sifted floar
Y salt
1 teaspoon baking powder
legg

1 e, mﬂk
2 uhlupoun melted butter
butter for frylog

Sprinkle apple slices with sugar
and brandy. Set aside. SIIt the flour,
£alt 'and baking powder into a bowl.
Beat the egg, milk and melted butter
together and add to the flour mix-
ture gradually, beating until smooth,

Heat a Uttle butter in a large skil.
let. The next operation must be done
quickly. Pour about 1 tablespoon of
the batter into the pan, place an ap-
ple stice over it, and cover with
more batter, Repeat untll all the
batter and apple slices are used up.
Brown on both uldu Makes 12,

‘Mrs. Fields: no-crunch cookies

isplaced
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pany's director of marketing and
public relations. “It’s the most ex-
pensive, flnest nut In the world,”

GOOD FLAVOR !s not the only
mson for Mrs. Flelds' phenomenal

"Wene sellln; experience,”
While, $ald. a hirs. Flelds experi-
ence

Managers who work at the stores
have to go to “cookie college” In or-
der o best serve the customers' in-
terests,

Vida Bowie ol Groue Pointe is a
manager- Mrs. Fields
co?:]u at Nnrthlnnd Mall in South-

fiel

DURING HER three-month train-
ing perlod, she will be learnlng a lot
about making cockles. But a major

tions.
“If.'l hl.rd w be nice,” Bowle sald,

about the prlr:c of the cookies, which
at $5.99 and $6.99 a pound are con-
siderably higher than the supermar-
ket variety.

But lmmug,h they grumble, people
come back, she sald. And it's ber
business to make sure they do.

EMPLOYEES FIND “the boss” {3
{rresistible. Beautiful, slim (though
she clalms she loves to eat chocolate
chip cookies), bubbly and Inordinate-
ly mmdly Fields has a magnellc
quality about her {hat makes her dlf-
flcult " to refuse, People want to
please her.

That hasn't always been the case,
Flelds said. At school she was la-
beled stupld as she “struggled for
her C's.” But one thing she was sure

of, She lmew how to make chocolate
chip cool

"g've been a ‘cookle eater since 1
had teeth,” Fields sald, and became
an “olficlal” cookle maker when she
was about 17.

AT ANY one of ber stores, at least
seven of the 13 varietles of Mrs,
Fields cookles are always available. .

These {nclude Coco-Mac {fresh co- ,
conut and macadamia nuts), Royal
Pecan (semi-sweet chocolate and pe-
cans), Milk Chocolate with or with- .
out walouts, and the brand-new
white unk (white chocolate
with coconut).

Five types of brownles are also
baked at the stores. They are Double
Fudge, Peanut Bulter Dream Bars
Rocky Road, Fudge Walnut and Ger-
man Chocalate.

Right now Flelds is working
zealously at a new brand of cat-bran
cookie.

You can bake her chocolate cake

Continued from Page 1

% pint whipplog cream
1 pound white cbocolate

Beat cream cheese, egg and sugar
until smoath. Melt white chocolate In
a double botler, Separately, sprinkle
gelatin into the water; dissolve over
a pan of hot water. Beat dissolved
gelatin Into cream cheese/sugar
mixture, Add cream to mixture, beat
untll It thickens, Fold in the melted
white chocolate.
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West of Merriman Road.
We work with the following quality

Join us here at KITCHENS PLUS' Idea Room
5 for our HOLIDAY COOKIE BAKE OFF, Monday
% thru Friday, Nov. 28 thru Dec. 2, from 2-4 p.m.,
featuring a wide varlety of holiday cookles baked in our
showroom ovens, Free cookles & coffee.
We're located at 31815 West Eight Mlle Road, Y mile

474-0646
o
S
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Pour {llling Into spring-form pan,
over the chocolate cake layer. Care-
fully place second layer of cake on
top of filling. Refrigerate for several
hours. When fllling is firm, remove
pan sides.

Decoratlon
4 cops chopped unsalted macadamia
nuts
4 pint whipping cream

1 ounce dark chocolate
cocoa powder (optlonal)
confectioner’s sugar {optional)

Coat sldes of the coke with
chopped macadamia nuts, Dust the
tap with a mixture of sugar and co-
coa. Decorate top with rosettes of
whipped cream, chocolate shavings
and chopped macadarmnia nuts,

Refrigerate untll served,

Livonia
13280 Nowburgh Rd.
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S.of Scmmlcmn

M, TTh F,Sa 8-6; Sun. 10-3
Clawson

640 W, 14 Mile Rd.

M-§ 9-8; Sun, 9-3

WEDNESDAY
IS DOLLAR DAY

ANY ITEM IN STORE

ONLY $1.00

(Frulicake Excluded)
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It's sell cloaning. Set it. Laich it,
Forget it It'sModem con-
venience in action.

Tho new 30° gas bullt-in
1ange leatures an quiomatic
delay Cook-'N-Ott clock. You
simply sel the controls for the
time you want cooking lo start
and stop and the oven takes
over. Yourmeal isteady when
youare!

Intra-Ray brolling for the taste-
pleasing flavor of outdoor grill-
ing aswell as economy.

Complementing the sleek,
black Ewropean styling isthe
brushed chrome cooktop with
overlapping trim. Removable.
Easy to maintain.

Alowerslorage drawer with
ablack glass panel adds just
therighttouch. Tha Modem
touch,

Now avatlabls in white.

Too, lhe oversize aven features

@ AB Mocsern Makd g odelt &9 Design
Amarican Gas Associrton cortfed.
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