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Get new year under way
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- See Taste buds column, 1B.

Here's a faverite recipe from the
Janes gang file that I know everyone
will love, and It will make your
kitchen smell great, especially on a
cold winter's day,

SUNNY CARROT CORNBREAD
{From Cookin Light Magazine)
2 mediam carrots, shredded
% cup sklm mllk
1 tablespoon frozen orange julce
conceatrate, thawed
1 egg, beaten
1 cup flogr
1 cup cormmeal
2 tablespoons sugar
1% teaspoons baklog powder
% tezspoon salt
. 2tablespoons margarine, melted

Comblne carrots with milk,
orange julce concentrate and egg.
Mix well. Combine all the dry
Ingredients and mix well. Slowly add
to the wet ingredients and combine,
mixing well, Stir in margarine and
pour Into a lightly greased or well-
seasoned 8 Ya-inch cast tron frypan.

Bake at 400 degrees for 35 minutes.
Serves 10. About 150 calories per
one-10th wedge,

(Great for & winter vold)
15 large cloves of garlle, peeled
6 cups chicken broth

fresh white ground pepper to taste

2 tablespoons flour or cornstarch

1 cap cream

dash Tabasco

1 cup croatons {preferably
bomemade)

In a saucepan, combine garlic
cloves with broth and cook over me-
dlum for 13 minutes. Remove from
the heat and strain. Using the back
of a spoon, press out all the julce
from the garlic Into the broth. Re.
turn to a simmer. Dissolve flour lato
cream (milk can be used). Slowly’
add to the simmering broth, whisk~
Ing while adding. Continue stirring
unti! slightly thickened, about 5 min-
utes, Carrect scn.wnlng; with fresh
white ground pepper. Just befor
serving, add a touch of Tabasco and
top with croutons,

Restaurants feature
dried beans on menu

AP - The basie dried bean is now a
star on restaurant menus. You can
feel good about ordering them or
featuring them on your table be.

Toss chilled cooked
beans lnlo pasla

cause arc a gold

mine,

® High in fiber. One-hall cup of
cooked beans coptains 4 grams or
more of dietary fiber. Soluble fiber,
the kind In beans, may help lower
blood cholesterol,

o High in proteln. One cup of
cooked beans supplies about 15
grams of proteln, the same amount
2 ounces of

incomplete protein in beans must be
supplemented by serving' with a
grain, meat, eggs, cheese or nuts.
@ High In vitamins and minerals,
Heans are a good source of calcium,
niacin,

znc,
riboflavin and lron,
® Low in fat. Only about 4 per-
cent of bean calories come from fat,
very low compared {o other protein
sources,

# No cholesterol.
more in app

d green
salads or marinated
vegetable salads.

Chef finds comfort with o'I!dies L

Sce story on comfort foed, 1B.
Remember these great recipes?

1 jar (any size) cocktall franks,
drained

112-ounce Jur chill saace
1cop brown sugar
,112- ounce can beer

Combine chill sauce, brown 'sugnr
and beer In a saucepan and heat gen-
tly. Add cocktail franks and warm.

JFFY MIX JOHNNYCAKE
18%-ounce box Jiffy Mix

‘Cake Bible’ is a wow of a serious text

“The Cake Bible” by Rose Levy
Beranbaum, William Morrow
and Co., Inc,, 1988, $25.

Ask any cookbook collector what's
new in books and he or she will hand
you a list with recommendations In
nearly every food category from eth-
nic bakiog such as “Festive Baking”
by Sarah lala (Doubleday) to books
about food philosophy such as * Se-
cret Ingredients: The Magleal Pro-
cess of Combining Flavors” Michael
Roberts (Bantam).

But there is one new cookbook
which stands out above the rest,
“The Cake Bible” by Rose Levy
Beranbaum, My initin! reaction was,
“Wow!" From the beautiful collees
tion of her artistry displayed in the
color photo sectlon In the front of the
book to the long list of endorsements
on the back jacket Including Jacques

Kamm:

cocked rice that's been seasoned
with chill powder for a Tex-Mex side

‘There are two ways to soak beans:
(1) In large kettle comblne beans and
enough water to cover {2 to 3 cups
water per 1 cup beans). Bring iobell-
ing; reduce bcat. Simmer 2 minutes.
Remove from beat. Cover and let
stand 1 bour. (2) Soak beans In water
overnight in covered

cups. One pound dry beans equals §
cups cooked beans, One 15-ounce can
beans, dralned, equals 1 % cups.

#® To reduce flatulence (gas) that
may be a side effect of eating beans,
always discard the soaking liquld
and cook the beans in fresh water.

vary
than in taste. You can interchange
cooked or canned beans in most re-
clpes.

# Toss chilled cooked beans into
pasta salads, tossed green
marlmled vegeubleuhds.

® In casseroles, substitute an
equal amount of beans g’{ the rice,

wil
cheese sauce and bake for a meat-
less maln dish,
@ Stir red kidney beans into

® For beans, cook up
a hig bateh, envarandchllluplo4
days or freeze up to 8 months,

S er beans slowly. Cooking
them too fast will cause the skins to

salads or 1,

Acld slows down the cooking pro-
cess, Add acid foods such 23 toma-
toes and vinegar at the end of the
cooking period.

To shorten the cooking urun when
using hard water, add % o % tea-
mon baking soda per pound of

s,

eptn, an and Mar-
thx Stewart, I was impressed.
In between are 448 pages of easy-

Apple Fling

AP — For a whistle-wetter that's
always ready for a party, steep stick
clnnamon in apple and cranberry
Juice. Ground cinnameon won't work
in this recipe; the flecks of splee
muddy the drink’s clear sparkle.

At serving time, add champogne
or ginger ale to the julee mixture.
Add a cinnamon stick stirrer and
float an orange peel star in each cup.

WINTER APPLE FLING

14-ounce jar spleed apple rings
32.oupce bottie apple julce

2-ounce botsle (4 cups) cranberry
oice cocktall

cup water

4- to 5-inch stick cinnamon

peel from 2 orange

1
% cup milk

Combine all ingredlents and mix
well, Pour into a greased 8-by-8-inch
glass (remember glass?) bakin
and bake at 400 degrees for 20-25
minutes. Cut Into squares and serve
with oleo,

BAKED PORK CHOPS
6 pork chops
1 can (4 ounces) sliced moshrooms
Y5 cup water
1 envelope onion soup mix

In a large skillet, brown the chops
and drain well, Place in a glass bak-
ing dish. Comblne mushrooms (with

Jutco) and wntcr and soup mix. Mix
well, Pour oyer chops, cover with
{,011 and bako nt 350 degrees for 1 ¥

BAEEN CllICKEN
AND RICE CASSEROLE
1 whole chicken, cut up
1 cuprice
1 can cream of mtshroom soup
1 can mushrooms, undralned
1 cup soar cream or milk

Brown chicken in a Ilttle oleo. Sel
aside, Combine rice with soup, mush-
rooms and sour cream. Mix well.’
Place chicken in a gréased casserole
dish and top with rice mixtyn!. Cov-,

cook’s
Geri

S5 e

books ‘

. Rinschler

to-folfow recipes, thoroughly written

guldlng the reader on the how's and
why's of baking, The last 100 pages
or so are {lited with dozens of baking
charts, a chapter wlth jut about nlI
you ever needed to know to bake
wedding cakes, and lastly a section
devoted to the professional and pas-
sonate baker,

“The Cake Blble” is a serious text
which would be quite a challenge for
the average home baker who has
never ventured into cake decorations
or gcnolse batters. More Appm]:ﬂ-
ately,

GUILT-FREE CHOCOLATE CHIF-
FON CARE

Serves 14

% cup plos 1 tablespoon eocoa
ungweetened

3 cup bolllag water

1% cups sifted cake floor s
1 % cop sogar

2 teaspoons baking powder

% teaspooa salt

6 tablespoons walnut olt

2 tablespoons safflower oll

6 large eggs, separated i
4 egg whites

vanilla

for um paslunnle baker.

great drink for wintert

750-millillter bottle champagne or
28-ounce bottle glnger ale
clonamon sticks (optlonal)

Draip npple rings, reserving
p. In & three-quart container
combine rmrved syrup, two cups of
the apple fulee, cranberry julce
cocktail, water and stick clanamon.
Cover and chill 24 hours. Remove
cinnamon, Chill, covered, up to two
wecks,

In a four-cup ring mold freeze a
little of the remalning apple julce
Jt:sl )unul slushy (abaut 30 to 45 min-
utes),

Using a hars d'oeuvre cutter, cut
orange peel into stars. Press stars
into slushy juice in mold. Center ap-
ple rings over stars, Freeze until

@ O&E Classilieds work! @ O&E Classifieds work! ©

Our Cookie Diet”
can help you lose 15-20 pounds a month.

You can lose weight without getting hungry, thanks
to our special hunger suppressing Cookie Diet™

One low monthly
consultations.
Call us. And tale

Troy (313) 689-7530

. Fline (913) 230-8822 » Holly (313) 6346592 » Lapeer (313) 667.9431. ¢ Breckenridge (517) $42-3155 » Lansing (517) 337-5636

permanent weight loss.

Professionalsin numnm&wgh:lm

fec allows you unlimited private
your first step toward safe, fast,

®bgerber & Eccentric

644-1070 Oakland County
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591-0900 Wayne County
8652-3222 Rochester/Avon
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SEY MY SIBY SO
{ CRUMPETS \
6 for 95¢
N\ ovovdayl 4
5 ALL WEEK!

AT ORI,

U.S. Savings
Bonds make
good business
sense!

Call today to find
out just how much
Bonds can do

1-800-US-BONDS
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l Y teaspoons cream of tartar -

5

firm. Add remaining apple julce to
mold, Freeze up to two weeks.

To serve, unmold ice ring; place in
& lnrge punch bowl. Add syrup mix.
ture. Slowly add champagne or
ginger ale. Serve Immediately with

ime

e

er and bake at 325 degrees for 1 .45,
hours.

PISTACHIO CAKE
1 box white cake mjx
1 small package Jell-O Instant plsi
chio puddiog mix -

3 cggs

leop vcge table oll

1 cup chopped nizls
1cup 7-Upor Vernor s

Combine all ingredients and mix
well, Pour into a greased and floured
bundt pan and bake at 350 degrees
for 35 minutes, Remove and cool and
serve with a dollop of Dream ijp

Preheat m’!cn to 325 degrees,

In a medlum bowl combine the:
flour, all but 2 tablespeons of tha.
sugar, baklng powder and salt and.
beat 1 minute to mix. Make a well in:!
the center, Add the ofls, cgg yolks;«
chocolate mixture and vanilla anda
beat 1 minute or untll a cake tester;
Inseried in the cenler comes oub:
clean and the cake springs back-
when lightly pressed in the center.

Invert the pan, placing the tuﬁc
opening over the neck of a soda or.,
wine bottle to suspend it well abova,
the counter and cool the cake com;
pletely (about 1% hours), Loosen u|
sides with a long metal spatula nnd
remove. a2
o

Invert onto a greased wire rack!.
and reinvert onto a serving plate.:
Comptementary adornment: A light:
sprlnkllng of powdered sugar or o

party

clnnamon stick stirrers, if desired?
Makes 24 (4-ouncc) servings,

Nutrition informatlon per servingrs
73 cal, 0 gpro, 14 gcarb, 0 g lnl.;ﬂ..
mg chol,, 3 mg sodium U S RDA: 2
percent vll C.
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S RESOLUTION SOLUTION! -}
Flown in Direct Fresh |
Fresh Norwegian Canadian Lake |
SALMON FILLETS | WHITEFISH FILLETS :
$89' Ib. $329m
Explros 1-7-89 Expires 1-7-89 B
E’;sllhgooned Fresh .
A ¥
TROUT BAY SCALLQPS I
$38 |, $499Ib.
Explres 1-7-89. Expires 1-7-89 N [
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“WE EMPLOY QUALITY CRAFTSMEN ONLY"
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KITCHEN ../ _
BATHROOM REMODELING

DESIGN & INSTALLA
' CUSTOM WOOD & FORMICA‘ CABINETB

KITCHEN CABINET
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VANITY & COUNTER TOPS
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MATERIALS FOR THE DO-IT-

HOURS: MO
SATURDA

SIT OUR SHOWROOM ']

e 477-1519,

31180 8 MILE RD,

FARMINGTON HILLS i

. OF MERRIMAN (ORCHARD LAKE RD.)




