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taste budsj
chef Larr
. Janes

Let hosts
enjoy
the party

Here's a horrid holiday
scenario;

Just days away from your
holiday party, the boss you
sent an invite to but hoped
wouldn't show has responded

with a resounding yes. You
sent out 50 Invitations prlug
that only 20 or 50 could make
it. Now you find yourself en.
tertaining not just the boss but
the entire management team
and even the new nelghbors
down the block,

Needless to say, Cheez
onaRitz wouldn't set the right
mood. Ditto for the old stand-
by of hot artichoke dlp, You
know that everyone has scen
and tasted the hollowed out
black bread filled with Knorrs'
soup mix aod sour cream,
Even holiday recipes using
Hulmo chlcken wlng! and as-

tto

jnst won‘t m into !.he scheme

f things, What's a host (or
Im:lm) todo?

Relax,

Anyone who has thro
party for the holidays wlu
surely conjure up the Golden
Rule: Relax and have fun!
First off, realize that hollday
revelers are inundated with in-
vites that are featuring every-

viar.

H you are throwing a holl-
day bash, concentrate on a few
trusty standby reclpes that are
always cnjeyed but include a
sampling of something new

Meatballs are always appreci-
ated and can be light on the
budget. They also make good
“filler-uppers” for those who
tend to Imbibe heartily. Anath
er good standby Includes as.
sorted spreads and dips al-
rendy prepared on bread,
toast, and crackers. A nlmple
pastry bag fitted with a large
star ip can turn ordinary
ground baloney into a master-
plece on some homemade rye
circles when garnished with a
sprig of fresh dill or parsley.
Dicters welcome the om-
nipresent trays of fresh veg-
glu but how about including a
smattering of fresh fruit? Ata
recent party, yours truly In-
jected fresh pineapples with a
few shots of light rum. I sliced
themn and arranged them on a
platter with frosted grapes

thing from plain cookies o ca-

that wiil serve as a conversa- -
tlon plece by themselves.

DOUG BUSALLA & ART EMANUELE

famlly tradltlonr;:

By Ethel Simmona
Mary Roderique
statf wrllers

Good food, family and friends s the successful form
for any holiday gathering and scholarly college pres!
dents are no excep!lon

When Ann McDowel] bakes for busband Dick, president
of Schoolcraft Community College in Livonia, and thelt
three davghters, healthfulness is a main conalderation. -

Her Pumpkin Squares are a family hellday hit and can
be caten without too much guilt,

“We try to be welght mnsclous, Someone {n the fzunlly
is alwaya on a dlet,” she sai

lllkethe?nmpunSq becauseyuuunu;q no
cholesterol ofl, catmeal, and eliminate the egg yolks."”

Daughter Sue who works as a chef for Welght Wnu:!b
ers, has pmbably helghtened the family’s nutritionally
sound habils, she sald. The family also includes Kathy, a
student at Madonna Cal]ege In Livonia, and Karen, In her
flrst year at Schoolcraf|

McDowell doesn’t slart the hollday baking too wly lnr
fear the goodies will be eaten before Christmas arri!

I usually have a marathon baking sesslon wll.h my
daughters, It stays fresh and doesn’t get caten dm

away," she sald,
After a Ch ere, the wlﬂ
head for thelr pative Pittsburgh area. <

“{ usually bake cookies to take to my mom and (D'lck’l)
mom," she said.

‘The McDowells have made thelr home in‘Michigan lnr
the last seven years,

CAROL NICHOLSON'S recipe for Californta cheuble
Fluff is a combination of old and new family traditions.
Marrled for just one year to Stephen Nicholsan, chancel-
lor of Oakland Community College, she was glad to learn
her longtime family favorite is also a hit with her hus-
band’s daughter and her family.

1 do the casserole for the bolidays each year,” she
sald, “The base Is fresh broceoli and cauliflower lightly
steamed. The sauce has egg, light mayonnaise and pimen-
tos. The whole thing Is topped with breadcrumbs and
slivered almonds. It's Incredible.

“I couldn't cheat and get away with frozen vegetables.”

‘The Nicholsons were married In San Diego, which also
makes the casscrole with California In its title mm
heartwarming.

This ycar the family bad a major- celebrauon -at
Thanksglving. The famlly includes Carol's son and daugh-
ter (with whom she runs a studio called Color Me Beatt!-
ful in the Lansing area) and Steve's married daughter nnd
10-year-old twins who llve in Lansing.

Christmas will be a smaller ce!ebnunn for the Nlchol-
g&: this year bccausc they are leaving for the Orltn!‘oq

g «

EMILIE CHAMPAGNE, and her husband Joseph. Iha
is president of Oakland University in Roches
celebrate Christmas with a famlly tradition ol eal
Swedlsh Christmas Baked Cake. She sald, Tt's from &
cookbook my mother and grandmother bad. It was pub-
lished by a Swedlth Covenant Church in Minneapo! .

Her mother Is one of flve sisters, and each had her owd
copy of the cookbook. The family lived in Tezas, wheds
Grandmother always made this date cake at the Iwudayga

“They dldn't care for the traditional frultcake,” Chame
pagne explalned. “They thought it was too much. Tz
contains only dates, es and pecass,
which they added because they are pleuulul in Tenh
Champagne still puts pecans in her recipe.

Plsasa turn to Page,

and watched everyone say In the dining
“obhhhh” as they chomped on room of Saari-
the chunks. nen Houss, Roy
Looking for the *perfect 8 bove)
munchies?” Chex party mix the holi-
and canned cocktall nuts are with a
., The yuppie muncher Bloody Mary

Recipes
for Yule

now prefers mini-popcorn made from his RES
balls (look for m:xpap In any own mix escipe. m‘:ﬂ :!chuwell)
basic cookbook) scattered with Al tight: Schoot- 1 16 cunce can pumpkin
baskets of sugared nuts craft  president 1% cups brown sugar
(homemade, of course) ani Rlchar : deges .
Yol b of - an
homemade flavored croutons, his wits, Ann, by c:zp?l‘l::?h ot
Catch the guests In their hol- look forward to 1% cops cats
iday bests by having an inex. such hollday 1 tablespoon clamamon
pensive “Instant” type camera fare as her 2 teaspoons baking powder
handy and loaded with film. 1 teaspon soda
. Commemorate the party with 1 teaspoon salt
candid shots — or better,
something you can use at the CREAM CHEESE FROSTING. -
m\_lx!t ’Pzzf:rmanm ex;:crtl;l;'. 1 3 ounce cream cheese, softened
of folks over an extended peri- ;‘ W&p meunuhe’ saftened
od of time, incorporate your 2 cups confectiopers sugar
kitchen into the floor plam, Set % cup chopped nats’
upmebnrhytheﬂnl;ndm | :
the stovetop to house a b pkin, su egiC.
;llzn;aeﬂng kettle of hot spiced m(d:oé?l lurreﬂx‘l)n“;uunul weu b '

Add combined ocats, clnnamon, bak-
ing powder, soda and salt. Mix weil}
Pour Into 15 by 10 inch jelly roll pug
spreading evenly. Bake at 350 db~
grees for 25-30 minutes or nndI:
wooden  pick

I you find yourself calling
Aunt Julia at the last minute
looking for mppropriate serv-
ing trays and dishes, check out
the local rent-all agency for

min! chafing dishes, some of
which come with divider-
trays. This will make it much
casier on the host/hostess for
reftiling and better yet — you
won't have to rely on bot trays
wlth plup to trlp over.

help set the mood
for Ihe festivities with a
smattering of bollday decora-
tions and lots of candles. The

Please turn to Page 2

small scented variety are the

continue her family’s tradition of including 8
Swedish Christmas ¢ Cake in the holliay

meal. He's thoe president of Oakiand Universi-

ty, Rochester Hills. Stephen and Carol Nichol-
son have been marrled for one year. This
year, helldnyl in the household of the Oak-
land C and his

wite will include her California Vegulnb!c .

Fluff casserole.

Joseph E. and Emliie C'hlmpagnc (above)
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comes out clun. Cool wmplelely

For [rosting, beat together creans
i e

en ray a ll', 3
ing .untll =m: Sprea ad
over cooled cake, Spﬂnl!e -ma oty
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