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Recipes for relaxing relationshi

Recently, I recelved the 13

letter in the mail:
Dear Gundella,

You keep giving ou! recipes to
soduee 3, alid pud et inlu w
romantic or sexy m don't
need any aphrodisiacs. 1 don't
have any trouble getting all the lo-
vemaking want, |

What I need is something to
make him spend time with me
things, like just
watching TV together, or playing

", Scrabble, or working @ jigsaw

puzzle.
Twanta lill!r.lfr(endshlp, and a
relaxed 7 when  we

==

R itchen witch
ity

Gundella

% cup milk
2 tablespoons solld shortening

Boil milk and brown sugar togeth-
er until syrupy. Cool thoroughly, and
add vanilln and shortening. 2. Stir in

aren't making love,
How about some recipes to

- make him comfortable, and con-

tent just to hang around when
there's nothing exciting going on?
you have any of these?

Well, dear reader, It just so hap-

"~ pens that

n't ask me why, but desserts
made with breakfast cercals will do
the trick.

Here are several recipes for cook-
ies, cakes and pics using both hot and
cold cereals.

The Cream of Wheat cake, the oat-

% meal cake and the apple crisp ple
** are my favorites. They really work.

Caution to mothers: These are

* great to feed your children and teen-

agers, and to keep them happy at
home. But don't serve them any af-
ter they are 18 years of age, or they
will never leave and get out on their

, own.

1

OATMEAL CAKE
1% cup boiling water
1 cup brown sugar
3% cap shortening (I use butter-fla-
vored Crisco)
34 teaspoon clanamon
4 teaspoon allsplee
b teaspoon nutmeg
1 teaspoon baking soda
2 teaspoons vanilla
1 cup quick Qucker oats

1 cup white sugar
D 2eggs
1% cup flour

% teaspoon salt
34 cup raisins

Pour bolling water over the oat-

" mea, and let It stand one-half hour.
', Add brown sugar, white sugar, short-

cning, eggs, splces and vanilla,
Cream togethcr well. Do this by
hand. Do not use an electric beater,

Add soda, salt, flour and ralsins,
and mix together well. Do not use
beater. .

Pour into a 9-by-13-inch pan that
has been greased and dusted with
flour. Bake at 350 degrees for 30-40
minutes, or until done.

Frosting
(T think this cake Is great without
frosting, but If you want to frost it,
use thls recipe.)

1 cup brown sugar

1 teaspoon vanlila
1% to 2 cups powdered sugar

Keep batter
and topping
in the fridge

AP — Keep the batter and
streusel topping In the refrigerator
for up to seven days for freshly
baked muffins any day of the week.

COFFEE-CAKE MUFFINS
1% cops all-purpose flour
% cop quick-cooklng rolled oats
Y cup packed brown sogar
1% teaspoons baking powder
% teaspoon pumpkin ple splce
Y4 teaspoon salt
1 slightly beaten egg
% cup milk

" % cup cooking oil

35 cup chopped walouts
Streusel Topplng (recipe follows)

- non-stick spray coatlng

In a medium mixing bowl str to-

. gether flour, rolled oats, brown sug-
* ar, baking powder, plc splce and salt.
* Make a well In the center, Combine

«cgg, milk and cil. Add all at once to
flour mixture. Stir just until mols-
tened (batter should be lumpy). Fold
in % cup chopped walnuts, Transfer
to an airtight container, Cover and
store in refrigerator for up to seven
da

ys.

Streusel Topplng: Mix 2 table-
spoons chopped walnuts, 2 table-
spoons flour and 1

d sugar unti! g con-
s!slency Spread on cake after it has

FLAKE-NUT COOKIES
14 cep shortenlng
Llegg
3 cup flour
14 teaspoon salt
2 cups Wheatles, corn flakes or other
flnked cereal
5 cup brown sugar
2 teaspoon vanilla
3% teaspoon baking powder
14 cup coarsely chopped nut meats

Mix Ingredlents together In order,
and drop by spoonfuls on a lightly
greased cookle sheet. Bake at 350
degrees for approximately 10 min-
utes.

BREAKFAST COOKIES
(This recipe makes npproximately
100 ceokies)
1 cup sugar
1 cup solld skortening
legg
1 teaspoon vanilla
1 teaspoon salt
1% cup nut meats
1 cup Rlce Krisples, corn flakes or

other crisp cereal

1 cup chopped dates or ralalns (op-
tlonal)

1 cup browa sugar

1 cup vegetable oll

1 teaspoon baking sods

1 teaspoon creatn of tartar

3% cup flovr

1 cop coconut (flaked or shredded)

1 cup quick oatmeal (uncooked)

Blend sugar, shortening, oll and
cgg. Beat well. Add remalning
Drop by
onto lightly greased cookle sheet.
Bake at 350 degrees for 10-15 min-

utes.

CREAM OF WHEAT CAKE
(This cake contains no shortening
and no flour)

1 cup Cream of Wheat
1% cup sugar

2 teaspoon vanilla

4 cups milk

4 eggs

brcnd crumbs

Cook Cream of Wheat and milk to-
gether until well thickened (approxl-
mately 20 minutes). Add sugar, Beat
eggs, and add them to the Cream of
Wheat mixture, blending wetl. Add
vanilla.

Grease a cake pan {9-by-13), and
line it with fresh, soft bread crumbs.
1 use about two slices of white bread,
and erumb them In the blender.

Bake at 350 degrees until a knife
Inserted in the center comes out
clean. Cool and cut Into squares. This
ke may be epten by ic, or served
with @ hot or cold applesance or f2m-
on topplng.

APPLE CRISP PIE
1 unbaked bottom pie crust
2 tablespoons lemon Juice
1 teaspoon cincamon
Y teaspoon ground cardoman {op-
tional)
sliced apples (enough to fil the ple
shell)

s cup white sugar
Y4 teaspoon nutmeg
2 tahlespoon flovr

Toss apples with iemon juice, sug-
ar, flour and spices until all sllces
arc lightly coated. Place In unbaked
pie shell, and cover with topplng
mixture.

TOPPING

FOR APPLE PIE CRISP
%4 cop quick oats
13 cop flour
1 teaspoon vanllla
14 cup hrown sugar
1 teaspoon clapamon
1% cup butter, margarine or butter-
flavored shorteatng

Comblne dry ingredients, cut in
butter, margarine or shertening, and
add vanilla. Sprinkle thls mixture
over the apples, and bake the plelna
350-degree oven 45 minutes, or until
done. Serve hot or cold, with ice
cream or milk,

If you have any questions about
these, or any other recipes, call
Gundella direct at 427-1072 or
write her at Box 434, Garden City
48135,

P Quiz checks out

shopping skills

AL -~ Teol your grocery shopping
savvy. Sharpen your shopplng sxiils
and make the most of your time and
money when you shop for grocerles.
This short quiz will show how your
shopping habils measure up.

1. Do you plan menus for several
dnyl or a week ahead?

Glve yoursell two points if you
take time to plan menus before you
shop. If you think you're too busy for
this, remember (hat you'll save time
In the store and avold time-consum-
Ing extra trips (o the store.

2. Do you shop with a 1Ist?

Score a palnt If you always pre-
pare and follow a shopping list. Com-
pile your week's menus first, then a
list based on the menu plan. This
helps avoid Impulse buying and en-
sures that you have everything you
need when you begln to prepare a
meal.

3. Do you adjust menus and your
Jist as you shop?

It's worth a palnt — and cash sav-
Ings — if you're flexible cnough to
ndjust your menus to accommodale

buys you may discaver, For In-
stancc, when the price Is right, buy
boneless pork Instead of beef for a
stir-fry. Choose fruits and vegetables
from those that are in season;
they're cheaper and have peak (la-
vor and nutritlonal value. Substitute
frozen or canned vegetables when
fresh are out of season.

4. Do you organize your list ac-
cording to your supermarket?

Glve yoursclf an extra polnt if you
list simllar grocery ltems, such as
produce, together and group foods
according to thelr locatlons In your
supermarket, This saves backtrack-

Ing and lets you pypass aixde where
thire's wtmnh souaecd

5. Do you check mewspaper and
magorine ads for speclnls and
coupons?

Score a polnt and save money if
you regularly note and take advan-
tage of items on speclal. Sort
coupons and group them according
1o the order of your list.

6. Do you know when your super-
market stocks shelves and counters?,

For best selectlon, find out when
your supermarket restocks the gro-
cery shelves and meat and produce
counters. Often that's early In the
day. But many supermarkets now
cater to evenlng shoppers and put
out fresh produce and meats In the
evening,

7. What's your
speed?

Shop qulckly. The longer you're In
the store, the greater the chance for
impulse purchases, To save lime and
money, avold sections that offer
items you don't need.

8. Do you shop before or after a
meal?

Subtract a paolnt If you shop when
you're hungry. That's when anything
to cat looks most tempting and it's
hardest to resist extras. Avold shop~
ping with a hungry chlld; a snack
{irst will make a youngster a betier
shopper, teo.

9, Do you check the ends of the
alales for special promotlons?

Keep your cyes open and score a
polnt. Watch aiste-end displays for
new products, unadvertised speclals,
and good buys on seasonal ilems
such as canned cherrles In February
or barbecue sauce in July.

top shopping

DOUBLE
COUPON

IGA Reef

Rib Steaks

2.69.

ORCHARD-10 IGA
24065 ORCHARD LAKE RD.
Mon. thru Sat. 8-9; Sun. 9-5

We Feature Western Beef
OUANTITY RIGHTSLIMITED » NOT RESPONS1BLE FOR ERRORS IN PRINTING

DOUBLE §DOUBLE
COUPON COUPONu

Holly Farms

Whole

Save.701b.
Beef Club
Steaks

2.89.

—

ORCHARD-10 gives you 100% more on all
(cents oft) manufacturer’s coupons up to
and including 50¢ face value. All coupons
50¢ or lower will be doubled. Coupons
above 50¢ will be cashed at face value.
Limit one coupon for any one product.
Coupon plus 100% bonus cannot exceed
price of the item. Other retailer and free
coupons excluded. All cigarettes coupons
at face value. This offer in effect now thru
Sunday, February 26, 1989.

calltornla Tender

Befaf Standing
Rib Roast

IGA TAblerite

amab  2.990p.
gparth 2,69,

IGA Tablerite
Whole Chicken Leg
Quarters

.49

Save.201b.

Thornapple

Flat Cut Corned
Beef Briskets

1.99

Save.601b.

IGA Tablerite

Beef Cube
Steaks

IGA Tablerite Fresh Whole
Turkey
Breast

Anoctea uvors  d50r on
HI-CFruit
Drinks

Ereamy or Crchy « 002

Peanut Butter

TR Emowes s s wicarces
ME

Pasta

 sugar, Cut ir 1 lablupoon marga-

rine. Place in airtight contalner and
store inrefrigerator,

To bake: Spray muffin cups with
non-stick coating. Without stirring
batter, fill muffin cups % full, Sprin-
kle 1 teaspoon nut mixture aver each
mauffin. Bake In a 400-degree oven 20
to 25 minutes or until brown. Re-
move from muffin pan. Serve warm.
Makes 12.

Nutrition informatlon per muffin:
182 cal,, 4 g pro, 21 zcarb 10 g fat,
286mg chol 113 mg sodium.

Leave a
clean trail.
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rown Save.401b. Save .30 b,
Deli Fresh Grillmaster
Lean Sliced Chicken Bologna
Bacon or Franks
1.49..| .89
Save.501b. Save.301b.

SlE)

8 Pak 2
Y2 Liter

« Coca Cola, Diet or Regular,
Caffeine Free, Squirt or Sprite

All Varleﬂes
Liter
Coke Products

1.19
09 +0dep.  piusdeposit
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Dmners

101202

Atk or bmety - 11331802 Pay
Mrs. Paul's
Fish

199
259

Premlum
Ice Cream

=K - Yer

sno-White
Cauliflower

12Ce Slz¢ v€ach

1t jact vietan
Tender
Celery

J1b. Bag
Deliclous
Apples

S

AWAYS YO van
$331.000NPRIZES!

=0

Sunny Delight
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Banguet Original Recipe
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