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-y sizzling
cheese ring

:. AP — You will wow spring dinner
ests with this spectacular salad.
‘Desplte Ita impreaslve look and
L mu it's not hard to mako because
you can divide the preparation into
several slmplo steps. Hours abead of
tlme, pmpam tho platter of greens,
ehoke (ogether the dresslog and
“nxhape the cheese patties. Cover and
.3¢hill them all Fry the cheese pattics
*~rjust before serving.
o

"t SIZZLING CIIEESE BALAD
1.1 4 capa torn mixed
< Y% cup pltted ripe olives
/6 tomato wedges
*..'2 teaspoons sliced green anlon
Y cup salad oll .
- % cup tarragon vinegar
2 tablespoons water
1.>2 teaspoons Dijon-style mastard
Ml egg
.3 tablespoon water
-2 2 tablespoons cornmen)
~~1 tablespoon flne dry bread crumbs
1tablespoon sesame sced, toasted
2 teaspoons grated Parnjesan cheese
4 ounces Nenfchntel cheese, cut up
.~'1 cup shredded gjetost cheese (4
- qunces)
«2 tablespoons mnrxnrinc oy butter

.. Ona platter arrange greens, ollves
. qnd tomatoes; sprinkle wlith green
onlop. Cover; chill. For dressing, ina
screw-top jar combine oll, vinegar, 2
tablespoons water and mustard,
«+ Cover and shake. Chill.
In a small bow] combine egg and 1
. wblupoou water. In shallow bow!
gombine cornmeal, bread crumbs,

Neu(chntel and gjetost cheeses with
an clectriec mixer uatil comblned.
Shape mixture intv 12 equal balls;
-.iflatten to form 2-Inch patties. Dip
w-,each into cgg ure; coat with
¢ gornmeal mixture. Cover and chiki,
vtz At serviog time, in a 10-inch skil-
»,,lct melt margarine. Add patties;
,+ cook on medium heat $ to 5 minutes
or until golden, turning once. Ar-
range pattles on top of the salad.
Shake dmaing and serve with salad.

fo

Nuu-iuan information per serving:
3830 ¢al, 7 g pro,, 15 g carb., 27 g fat,
78 mg chol., 169 mg sodlum. U.S.
RDA: 27 percent vit. A, 13 percent
vit. C, 11 percent thiamine, 21 per-
cent riboflavin, 14 percent caleium.

Cheesecake
fit for king

AP - This cheesecake i3 rich and
creamy, yet light and flulfy, Top it
« with strawberties or use your favor-
% ite fruit or sauce, To test the cheese.
\ cake for doncness, gently ¥hake the
\ side of the pan. The center should

{pear uea.rly ut. It will et as the
the pan
' sldu al!cr hzldng to kecp the
- cheeseeake odges from “cracking.
+ Sometimes the lop will crack; Lhul'
% normal,

REGAL CHEESECAKE
+ one G-ounce package xwieback
4 g&&upoou margarine or butter,

lu-rrr.'tn'tlnn'rtltlllll.u.u

%+ 2 tablespoons sugar

» two 8-qunce packages cream rhecse
- 1 cup sugar

A2edes

-3 egg yolks

iwo 8ounce cartons dalry sour

crcam
1 teaspoon lemon julce

1 teaspoon vanllla

3 egg whites

:n tlo 8 whole strawberries, hulled and

1% cup currant jelly

* Finely ctush xwieback; stir In
margarine and 2 tablespoons sugar.
Press onto bottom and 1% inches up
sldes of a greased 9-inch springform
pan. Set aside.

- In a large mixer bowl beat cream
cheese unill smooth. Add 1 cup sug-
ar; beat unt!] fluffy, Add whole ew
and egg yolks; beat on low speed just
untfl mixed. Stir in sour cream, lem-
on julce and vanitla, Transfer sour
cream mixture to -another large
bowl. Thoroughly wash the large
mixer bowl and beaters.

In the large mixer bowl beat egg
whites until stiff peaks form (tips
stand straight). Fold beaten whites
into sour cream ure. Turn Into
prepared pan. (Fllllnghhlghulhu
crust.) Bake In 350-degree oven 80-
63 minutes or uatil center is almoat
set. Cool on wire rack 5-10 minutes,
Using a thin metal spatula, loosen
cheesecake from sides of pan, Cool
80 minutes more; remove sides of
" pan. Cool completely. Cover and
chLu for several hours or overnight.

* About 1 hour before serving, ar-

RERER X

In

% szucepan, heat felly over law heat
v just untll melted; spoon over
v strawberrics and center of cheese.

¥ cake, Chill 30-60 minutes or until Jel-
¥ U ly sets. Cut into wedges to serve.
', Makes 18 servings.
~. Nutrition Information per serving:
v 887 cal, 6 g pro,, 31 g carb., zzgm,
bR L} mz1dml 179 mg sodlum, U.8.
+-RDA: 17 percent vit. A, 11 percent
% riboflavin,

Ahh, gmlmg

Strawberry, rhubarb pickin’ time almost here

(AP) — 1 havo a dozen good rea-
sons for calllng spring my favorite
Bcason, and strawberrles and rhu-
barb are at the top of the list. Here
aro some tips on bandling these
spriog frults and some casy ways to
enjoy their wonderful flavor.
STRAWBERRIES

® Buy fully ripened, bright red
berries; strawberrics do not ripen af-
ter being plcked. Avold those with
white on showlders,

& Slze does not [ndicate quality.
The largest strawberries are not
necessarily the most flavorful.

® If you harvest berries at a plck-
your-own patch, pick berrles stem,
cap and all. Plck into sballow con-
tainers 20 berries on the bottom
aren't mashed by the welght of those
above.

® To keep strawberrica fresh and

contalns 60 calories and 150 percent
of the .S, RDA of vitamin C,

Strawberries Brulee; In a small
mixer bowl, beat two x-ounce pnct-
ages woftenied cream cheese with
clectrie mixer until fluffy. Add one

8-ounce carton dalry sour cream and
2 tablespoons brown sugar, Beat un-
il mootkh,

Halve 4 cups fresh strawberries
and arrange evealy in a shallow 8-
Inch round broller-proof dish. Spoon
cream cheesa mixture over berries,
Sleve 1% cup brown sugar evenly
over cream cheeso mixture. Broil d.
6 [nches from heat for 1.2 minutes or
until sugar turns golden brown.
Serve immediately. Makes 8 serv-
Ings.

RHUBARB

© Lock for cherry red or pink
stalks that are flrm, crisp and ten-
er.

© Avold stalks that are wilted
and flabby or extremely thick. Very
thick statks are likely to be tough
and {lbrous.

® Rhubarh wilts rapldly at room
temperature, Store stalks in a plas-
tic bag n the crisper sectlon of your
refrigerator and use within a few

ys. N
® To use, cut off and discard the
incdible leaves. Wash tho stalks.

Rhubarb-Strawberry Jam: In a
large saucepan, stir together 3 cups
diced rhubarb, 3 cups sugar :md cne
6-ounce packoge straw!
vored gelatin, Let stand 80 mlnum

Bring to bolllng; boll $ minutes or
unti] rhubarb is tender, stirring oc-
casionally. Ladle into ¢lean 1%-pint
jors, leaving %-inch headspace.
Wipe vims; adjust ids. Cool; store in
refrigeralor or freezet, Makes ap-

s a bealthful ceke, but

ralsins — also make Jt tasto great,

HONEY-APPLESAUCE CAKE
2% cups whole-wheat flour
Y% cup non-fat dry mitk powder
1% teaspoons baking soxia
14 teaspoon baking powder
% teaspoon salt
Y% teaspoon ground clonamon
% teaspoon graund cloves
1 cup honey
% cup shortenlng
2 egge
1 cup applesauce
1 cup raising
1 cup chopped walnats

glate
waloaty (optionsl)

Honey of a cake

AP ~ Maybo thero's oo such thing Set aslde.

this one In large mixer howl beat honey
comes close, Even better, the ingred- and shortenlng with electric mlxer
fents that make it good for you — on medium speed
whole-wheat fiour, applesauce and ly Beat In eggs, one at a thne, beat-

Greaso and flour a 10-Inch fluted
tube pan. Set aside, Str together
flour, milk powder, soda, baking

untl light and fluf-

Ing well after each addltion. On low
speed add flocr mixtwre and ap-
plesauce alternately to beaten mix-
ture, beating just until combined af-
ter each addltion, Fold in raisis and
nuts. Pour batter into prepared pan.
Bake in 325-degree oven 40-43 min-
utes or untll cake tests done, Invert
onto wire rack; remove pan. Cool
coinpletely,

Glaze: In a small mixing bowl stir
together % cup aifted powdered sug-
ar, % teaspoon varilla and enough
mllk to make drizxling consistency
(about 2 teaspoons). Drizxle over
cake, If desired, garnish with wal-

nuts, Makes 16 servings. .

Nutrition Information per serving:

298 cal,, 6 g pro., 46 g card,, 12 g fat,
35 mg chol., 197" mg sodium. U.S.
RDA: 10 perccnt thiamine, 12 per-
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shallow container. Cover and store at any U.S. Post Office, & Bring[n B
In the eftigerator. Jist betors wisg Y it's quick. It's easy. : this ad and Mon-wea- 1
Place In a colander or large strainer And it's the law. P re?e‘ve 10-7 L]
and inse wilha genti spray of col racup =] H Sgu rogrd . Tht;fos.-Fﬂ :
water. Remove caps er Wi Ing. {¢]
® Enjoy! One cup of strawberries DISCOUNT Pop 8 BEER : K Sat, 10-6 1
5. [ FAYGO | 7P om Jo & 10% Off Seniors, Colobrating 30 Years 1
Squirt, Sprite; i Neyral |1
Melt the grease o _ ol L R,  Service B
Le b tatns of ® 31,492 .1 0 PP B 2 isit, COUSIN JACK PASTIES [
t's say you have mounf [ A o1z K [ Pl .
dishes ln;ns’in and the sink Is taking g U el tret1.19 ot [ G *1.99 ool 11,89 2o i3 perparsan pervst' ) £
forever to drain, a problem often % “No Coupons Necessary+ NO uurr- jood May Tat thru May 14 g We don’t claim to be the best, F
caused by greass 1o the trap. 1 504 2 pOP GANS FOR OFFICE OR SHOP — CALL FORINFO 3 We'd fﬂ”"-‘f let our CUSfomefF be the judge. g
toward the tra undu-pl'hc slok to © 52434 Grand River 15348 Middicbolt MTolaguph ¥
ek tho redse Then flash (e sk | Vot Fowsrs Nofsiie o.ofMichigen . @ éo,a :
with bot water., = Ciip end Save' 18373 Beech Daly 537-5581
n-n------n---n-u-w-nni
ORCHARD-10 IGA . :
. ORCHARD-10 gives you 100% more on all
24065 ORCHARD LAKE RD. (cents off) manufacturer’s coupons up to

Mon. thru Sat. 8-9; Sun. 9-5
AT IGA | GET ATTENTION
We Feature Western Beef

QUANTITY RIGHTS LIMITED « NOT RESPONSIBLE FOR ERRORS IN PRINTING

DOUBLE

DOUBLE gDOUBLE
=COUPON aCOUPON=

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, May 7, 1989.
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Chuck Roast
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8 Pak 1 Liter
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