Comfortable eating
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She sald she llkes to entertain at
them g seeall dinner pare
ther, ctvna of ¢hon-
ing clnm's. at Kitchen Glamor, and
at the Farmington Community Cen-
ter where she studled Chinese cook-
Ing and cthnle cooking. “I had a pael-
1a nlght with sangria,” she said.

Bllznlk got the rice pudding recipe
from her mother “who got it on enc
of her travels. Bllznik passed the re-
clpe on, and everyone that I've given
the recipe to really tkes it.”

CHEF LARRY Janes, who made
the reelipe for the judges' sampling,
said that he would cut the amount of
water glven in the recipe, because it
was too soupy. However, Bllznik said
hers never comes out soupy. “Mayhe
1 cook it a little longer.”

Katharlne Pokorny wrote of her
winning reclpe for Scalloped Pota-
toes, “Talk about yummy — this one,
In partleular, will make even the
gloomlest of days glisten. As you wilk
note, I (and suggestions from a
frlend who spends equal time in the
kitchen) took the basie scalloped po-
tata Ingredicnts, then added some of
my favorite oncs.

“I am certain your readers will
get enfoyment from just a glance at
the mouth-watering ingredlents,
Guaranteed to warm the soul.”

She generously declared, “Howev-
er, Il my recipe isn’t selected to be
published in Taste, feel free to save
for your own Iriends and family {tell
them it's your own concoctlon).”

Already,

Continued frem Pago 1

thlamln and Vitamin E. And
if that wasn't cnough, the back of the
old round box (that still makes a
great rolling vatlle und deum for lit-
tle klds) says that there are no addi-
tives, also it's high In fiber, low In
sodjum, has na cholesterol, is 100
percent natural with no sugar added
and, last but not least, Is considered
a wholegrain,

©Of course, all these benefits are
questloned when you make a batch
of Momma's homemade oatmeal
cookles that contaln sugar, eggs, salt
and butter,

In all honesty, I love ‘em. Sure,
they're great as an occasiona) sweet
treat when made inlo cookies, but
when they're sneaked into meatloaf,
most of you would never know the
difference. These Incredible Mid-
western mornings and wind chills
certalnly deserve something as nur-
turlng and nutritlous as good old-
fashioncd oatmcal. Bon Appetit!

MOMMA'S OATMEAL COOKIES
1% caps butter/margarloe
1 cup brown sugar
1% cup sugar

‘it is a good hearty soup. People

Wi

vsuslly titke sotp
(outside).’

— Rae Bruder

Pokorny, who ts divoreed, has a
daughter Vanessa, 5, in kindergarten
at Roosevelt Elementary School In
Redford. She works full time as a
secretary at Cas.o Products Corp., a
sales office In Southfield.

“To me cooking is like therapy,”
she said on the phope. “It's real
soothlng and it's qulet. I'm rea) cre-
ative. [ usually pull a recipe out and
convert to something gourmet. I usu-
ally do desserts. Chocolate are my
favorites. I also do cheesecakes and
tortes.

“FOR MY BROTHER'S wedding
in June, 1 did a dessert table. I took
two days off work and just went lo
town in my kitchen. . . My dream s
someday 10 open a bakery and make
chocolate desserts,”

Rae Bruder, who is a homemaker,
let her reclpe for Itallan Sausage
Soup speak for itsed. Her husband,
Albert, is retired from Fruehauf in
downtown Detroit.

My husband lost 63 pounds last
spring,” Bruder sald, She explained
he blamed his overweight on her.

he dotes

Tegg

1 teaspoon vanilla

113 cups flour

1 teaspoon baking soda

dush sait

1 teaspoon ciunamon

'3 teaspoon fresh grated nutmeg
13 teaspoon cardamom

3 cups oatmeal {regular or qulck)

Beat butter with both sugars until
light and fluffy. Beat in ¢gg and va-
nilla. Set aside. Sift tegether all the
dry ingredients except the oats, Add
to margarine mixture and mix well.
Stir In oats. Drop by rounded table-
spoonfuls on an ungreased cookle
sheet and bake at 350 degrees for
about 10 minutes, Store in a tightly
covered contalner for a chewy cook-
le.

CORNY BANANA OAT MUFFINS
4 medium ripe bananas, mashed
t3 cup vegetable oll
1% cup honey
2eggs
1 cup natmeal
1 cup whole wheal flonr
13 cup cornmeal
13 cup wheat germ
dash salt
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House of Quallty

Recipes

"lle sald, '1{ you weren't such a good
ook .

The couplc enjoys camping trips,
where they exchange reclpes with
friends. "Food is the bane of our ex-
istence,” she sald. “I like the goodle
stuff, I've a sweet tooth.”

Bruder sald the sausage soup re-
cipe was brought back by her
mother, when she visited her sister
in Californta. “Once I made It, that
old recipe sure has traveled. I glve
my sister full credit. It 1s a good
hearty soup. Peaple usually like soup
when It's cold (outside).”

Bruder and her husband belong to
the Famlly Motor Coach Assocla-
tion, a motor home group that Is in-
ternational (the United States and
Canada). The Michigan chapter put
out a cookbaok of quickle reclpes for
cooklng on the road.

T do things ahead of time that are
slmple,” Bruder sald. Recently, she
baked ahead crescent rolls. She also
mixed ahead, for cocktail time, a
spread combining a cheese mixture
and chopped raw vegetables. “It's
called Veggle Wedgles. That was a
success,” she said,

on oats

1 teaspoon baking powder

1 teaspoon baking sodn

1% teaspoan clobamon

'3 teaspoan fresh gried putmeg

Combine all ingredients and mix
well, Pour into muffin cups and bake
at 350 degrees for 30-35 minutes.

YOU'D NEVER GUESS
YOU WERE EATING TURKEY
MEATLOAF
2 paunds ground turkey
{ cup tomato juice
1 cup catmeal
2 eggs, beaten
'3 cup finely chopped onfon
salt and pepper to taste

Combine all ingredients and mix
well. Press into a loaf pan and bake
at 350 degrees for 1 hour. Allow to
stand for 10 minutes or so before
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new products

S CLEANWATER

The Donvier Caan Water Maker
from Nikkal Industries is deslgned to
improve the taste, quality and ap-
pearance of tap water, as an alterna-
tive to bettled water or In-llne home
filtration systems. Tap water may
be poured directly into the pltcher.
Water passes through the cleanlng
filter and flows into the pitcher be-
low. Fiuorides, needed to protect
tooth enamel, and mincrals that give
water a iresh, vitamlin-rich taste are
not fiftered out.

The water maker stores in most

refrigorators bul can be vsed of
tahle-tep  dle) . r
ment s made g the used
filter und inserting 2 new one, Each
filter has a llfe of up to 25 gallons
{average family usage requires
monthly replacement). The pew
product, available at all K Mart
stores, retails for $24.95, and addl-
llon:! filter cartridges are $5.95
cach.

® 3FLAVORS

Haagen-Dazs has developed three
flavors of ice cream for chocolate
lovers, These include Deep Choco-

e wilh redi Calle
i2, e same
Gsed in th Haagen-Dazs Ice cream
bar; Deep Chocolate Fudge and Deep
Chocolate Peanut Butter. They are
available in pints at supermarkets
and canvenience stores and also at
partlcipating Haagen-Dazs lce
Cream Shoppes. In additlon, an ex-
clusive shop flavor is Belglan Choco-
late Checolate, a blend of Deep
Chocolate with soft Belglan choco-
late chips. Particlpating shops also
wh have Deep Chocolate “Cakes for
Two" -~ a cake for sharing, especial-
ly on Valentine's Day.

Hearty muffins healthful

Here's a recipe from an arlicle,
“The Weckend fouse Party Survival
Guide," in the February issue of Bon
Appetit.

POWER PEAR-OAT MUFFINS

Breakfast for the 'Bos: satisfying
muffins packed with whole grains,
{fruits and high-fiber yams. The muf-
fins freeze beautifully. Serve with
scrambled eggs. Have whole graln
cereals, assorted fruit julee and
Iresh fruit on hand, too.

Makes 12.

% cup whole wheat floar

¥ cup plus 2 tablespoons [lrmly
packed dark brown sugar

15 cup finely chopped pltted dates

14 cup ralsins

44 cup rolled oats

Y4 cup sunflower sceds (upsalted),
toasted

3 tablespoons oat bran (avallable at
natural foods stores. Rolled oats can
be substituted.)

3 tablespoons toasted wheat germ

1 teaspoon baking soda

1 teaspoon ground all spice

3 teaspoon baking powder

% teaspoon salt

'4 teaspoon ground gloger

t4 cup vegetable ofl

% cop shredded bran cereal (sach as
All-Bran)

2¢

2 teaspoons vanllla extract

1 Inrge pear, peeled, cored and fine-
Iy chopped

1 cop grated peeled yam or sweet

potato (about 4 ounces)

Prehcat overn to 375 degrees. -

Grease 12 %-cup muffin cups. Mix

{irst 13 [ogredients in medium bowl, *

Combine oil, bran, cereal, egzs and
vanilla in large bowl. Let stand unti]

bran absorbs llquld, about 3 minutes, *

Using electric mixer, beat bran cere-

a) mixture untl] thick. Beat in pear *«

and yam. Fold In dry ingredients; do -

not overmlx (batter will be thick and
lumpy).

Divide batter among prepared
mulfin cups. Bake unti tester lnsert-
cd in centers comes out clean, about
25 minutes. Serve warm. {Can be
prepared ahead. Cool completely on
rack, Wrap tightly and refrigerate 3
days, or {reezeup to 1 month.
Rewarm in 35¢ degree oven.)

Got a recipe for cookbook?

Readers' recipes will be featured
I a cooklbuok to be published by the
Observer & Eccentrie. If you've got
a recipe to contribute, send it to:
Taste Cookbook, the Observer & Ec-

centrie, 36251 Schoolcraft, Livonla
48150,

Be sure to Include your name, ad-
dress and phone number,

Recipes will be in such categories
as appetizers and hors d'oeuvres,

soups, salads, main dishes, vegeta- -

bles, breads and rolls, and desserts.

Try these cinnamon-orange cups

AP — Prepare the spicy fruit mix-
ture and orange shells In advance
and chill untll serving time.

CINNAMON-ORANGE CUPS
4 mediom oranges
2 tablespoons minintore semisweet
chocolnte pleces
4 teaspoons creme de cacao
teaspoon groand clnnamon
1% cop chepped pecans, toasted
14 cop coconut, tonsted

slicing.

25851 LAHSER AT CVic ENTER
o~ FBFEDELIVERY _
: BUY TWO MEALS

Al The Regular Price

: And

I GET 1FREE

| CHILDREN'S MEAL
|
1

“ichudron under 131
Coupon Only

Expires: 2-26-89

Inclh

K’S

pm
BUY ONE DINNER |

1
GET 2nd 50% OFF |
Brolled White Fiah
Chlicken Kebab
Broiled or Barbecue Chicken
Chicken or Veal Parmesan

RESTAURANT
{Next to Mafestic Markel)
nmvs . Suulh'leldo- 354-3640

15,85 |
14,55 |
14,95 |
15.75

Rinse oranges; pat dry with paper
towels. Stlee 2 oranges In half., With
grapefruit spoon scoop out orange
sectlons Into a colander, reserving
juice. Remove and discard sceds and
membrane from shells. Cover
orange shells with plastic wrap and
place In refrigerator. Peel and sec-

R N W O YALUAB
1 Bringin

W this ad and
N receive

B 50¢ off

8 your order
L] OR

1 10% Off Seniors,

Onecoupon
g perperson per visit.

We don’t claim to be the best.
We'd ra!her le! our customers be the judge.

tion remaining oranges. Remave and
liscard seeds.

In a bow] combine orange sections
and juice, chocolate pleces, creme de
cacao and cinpamen. Cover; chill
thoroughly. Before serving, stir In
nuts and coconut. Spoon Into orange
r+~lls. Makes 4 servings.
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Celobrating 30 Years
Sorvico

COUSIN JACK PASTIES

Electric-Lift Cabinet
{3800 Value)
with purchase of
I New Home |
Memory Craft 7000

Computetized Sewing Maching
Sew faster and easler
than you ever could before
Limited Supply » Come in Now!
The Magic Needle

35125 Geand River Ave.
alDrake Rd. » Farmington
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Ham & Beans

rved with CORIWNBREAD

only %1.88

MCL's Ham & Boans served with
Cornbread are considerad by many
to be the world's best.
Come and try some from Sunday
February 18th to Sunday February 26th
for tho speoial price of 1.88.
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Joln Our U-Bake Plzza Club
Buy 8, Gat 10th Frae
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Start our Cookie Diet today;

and you can lose 20 pounds by Easter.
You can lose 40 pounds by the first of May.

T e R T
Using our special hunger suppressing Cookic Diety it's true.
You can lose 15-20 pounds a month. And it’s casy!
Our professional staff of nurses and counsclors will
create a plan for you, based on your individual nutricional
needs and youe regulat cating habits.
One low monthly fee allows you unlimited private
consultations. There are no conteacts to sign or long-term

commitments.

weight loss.

Call us and rake your first step toward safe, fast, permanent

The Cookie Diet”
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o
-
=
-
x
-
-
-
-
-
-
-
-
-
-
-
-

3
v
:
'
.
:
:
H
H
:
H
H

P
<
b
H
:
3
M
-
M
1
b
:
4
X
2
A
A



