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- PAULINE RANSLEY'S
- POTATO SALAD
5 poundsmzctpomm poeled azd
cartesed -

‘g
% eup Taliansalad dressiag
egg3, hatd bolled and ellced
cup celery, slleed

1 bunch green ontons, ulccd
'8 rndishes, sliced

Cook potatoes ln salted water yotil

* - ust teader, Drain well and immedi-
.. ately add Italfan dresaing; Cool com-'
plétety. Slico potatoes-zod resecve

. lcftover dresaing. Place potatoes in
alarge bowl with Lhe eges, colery,

i onlons and radishes, Toss llgh!ly.

" sy
L\lre and mix well. Chil ovcmlghL

;‘25 wm@s-

Continupd from Page 1

..~ The final Night brcugnt lortk the
double-barreled carns

de-la-creane, the cpllomc o! u:e best

. Bordeaux wines. A Lafite Rotischlld

Pauillac comblned with a Latour, a

Mondavi Reserve,-a Margaux acd,

finally, & Mouton Hothzehild that

. uverwhelmly garneredy-cohs “and

- ogh3 not just from our. table but
from all those In attendance,

Sounds like a bit too much, eh? It

- was, But for this rovice wine taster,

lt was a fun-filled evening with folks

.'who knew what they were zampling”

, and didn’t let such hloc!dmﬂcr wines

* blow them away.

‘Mosr OF THE wlines we ump!cd
were casily In the $50- $100-per-bot-
tlo range, but Parker summed up the
: evening with a quote that brought
the honse dowi. Ho sald ke was once
* nsked, “What's' the dlfference be-
T tween o $50 botlle of wine, com-
: pared to a $100. bottle?” His re-

: sponsa was slmply, “Fifty dollars,”
* apd that [f the drinker enfoyed it, Uzo

ma" a pig masi Sweet smell of success

‘JACKIR OOLLINS'
CUUNLEY APPLESAUCE

3 pounds apples (Northern Spy or lduv

+Reds are best)
3 tablespoons sugar
% copavater .
1 teospoon elnaman
e terspoon allsplee
% tablespoos Iemen Sulct

Core and pare (if you like, leave

" 3kin oo) spples. Add % cup wrater: ;.

and mlcmwavn npplu Ul tender (3

microwave on .

rlsiutes on high, o
high2 addlt!orull mlnutu) Draln }q-
uld nad dissolve sugar and

splces. Place afples and tquid In a -

blender or processor and process for
several seconds until chunky, Enjoy.

MISS MYRNAS
ITALIAN CREAM
1stick olco
4 cop abortening
2cupsgagar
‘Segns
2 cups floar

.1 lenlpoon bmng soca

are m@)@ﬁ p@ﬂ@ﬁ@ﬁ@ﬂ@

price per botlle should make little*

differcnce to the taster.. *\
- When askest about what he would

> do to change the wine industry, the

edltor of the “Wine Advocate™ sald,
“Firat off, 1 would make sure tho
stores ond handlers of the wine are
held accountable for. the handlng
and storage of winca. There's noth-

. ing. Add sugar and cggs o creamed
* ‘mixture prd mix well Set aslde. SHt

Continuod from Pago 1

1cup bnl(erm.llk "

“Somo days, tho oot bran mulflns
D e pecans just fly out the door,” Lenchaer sald.
1 teaspoon vanllla ‘The peach cobbler mulfln, laced

with sour cream and diced peaches,
15 Ught and smooth, -

Several batchea mar bo baked dai-
Jy, depanding on customer demand,
Re, slzo mufflns cost 83 ceats
cach, or slx for $4.50, Tho Emaller
mulffics are priced at 45 ecnu each,
or glx for §2.35.

On a n:emil kadny mamlng

senlor citizens. taking Lhel: dnn

Cream together oleo and shorten-

together flour and baking soda. Str
fato creamed infxture. Mix well, Stir

grees for 23 minutes, Cool

.1y befare frosting. walk, mouj;‘m wllsh toddlers In tow,
. kids arriving on bleycles and busle
.FROSYTING'
8 ounces cream cheese, room lem- Aeamen lining 3p 10 place thelr or-
perature | .gcar-o man
1ntlek sles {roomn ““’Pm““‘) feom Hintingion Hoods, cormes I a
£a5pCoa Vi g
2 cups powdered sugar couple of times a week.
“THERE'S TllE health aspect,

Combine all Ingredicots and mix
well. Frost indlvidual layers, then
around entlre cake. Sprinkle with %
cup chopped pecans.

and it tastes good,” sald Weiss, a3 he
sclected a banana bran muffla. “It's
hard 1o get both. 1 1lka it alk."*

 centa npiece. Brownies, froatcd and

‘garnished with nuts, are cut into gen-
erous elices and sold for 90 cents
each,

THE FULL LOAVES of ralsln
bread, at $1.50 each, would do the
ornla Ralslns proud. One on-
looker mistook the ralsins for fat
blueberries.

I.hn calorfes in the populer turtle
sundse, which Includes vanilia Jee
cream garpished with chocolate
chips and caramel. But customcrs
also may enjoy lighter sweets as

well, such as frozen yogurt and cho- -

lesterol-free, low-cal Itallan lces in
such flavors as Michigan cherry and
plna eolada.

As lunch time ncars, manngers
Laura Thomas, 22, of Southileld, and
Maurcen Kane, 29, of Blrmingham,
keep a close watch to make sure op-
eratlons proceed simoothly.

“It's really a hands-on

-"Few people would dare to count

gram at Michigan Stato Uplversity ',
“I'can bake cookles, bmwnlu npé .
mufilns just like everybody.”

Sweet Cravings serves  several
salad cholces, sandwliches on crols<*
sants and several scups, ln\.ludlng
the popular California medley
cheese soup with bts of cnunnowcr‘ N
sarrot and broceoll, .

Lenchner hopes to fine-turic the
store and, perhaps, extend his ldeas
to other shopping center locatlons,
It crazy to munch a salad and“drink

diet pop, then finlsh off thé meal
with a fattenlng dessert? - R

“I know, but cverybody does 1t,"
Lenchner sald, with a chuckle. “I
saw an opportunlty. At lhc endof
day peeple need a treat.” -

w

Swect Cravings is at 23310
Farmington Road at Grand Riv- |
er Road, Farmington. Phone 478-°,;
4580, Haurs are 9 a.am. to 8 pml.
9am. to 10

m!c," said Kane, a graduate of ule

Sharon Gilliam, 40, of
Hills, chose a danish pastry. Her
daughter, 6-year-old Jull, liked her
cinnamon croissant, Gllllam sald she
likes to enjoy bher morning treat
among the clean, “cute” decor,
which blends old and new.

All recipes aro tested cxtensively,

:lpplng a cold Coars, If you are look-
u.uc!mnr sald, When" the shop is

ing for a pleasant evenlng with
{riends and fellow wine lovess, the

Merchant of Vino and other retailers  expert, or baking chef, may be hired
of fine wlnes offer a varied assort-  for a day or twa to train the Sweet
meat of wine tastings that will sult  Cravings stafl
the novice to the connolsscur. For ~ . Eenchner L‘ cqunlly fussy about
more informatlon, contact Chnck = his cookies.
Boudt from the Merchant of Vino at T wanted the bcst chocolate chlp

nlques™ were the words of wisdom -

from this wine connolsseur. In addl-
tlon, he would urge the wi

ing worse than.observing the han-  354-1982, In town,” Lenckner sald. “Wao staried
. dleml of u;neat vilue n!.!ow thelr xun:g . ' . ;n buy“:’\mryan&lan cdgck!lt?, ﬁnd Tsald
to sit d {ruc! wanted something T,
and be Juggled about, with ﬁ SYheel (.‘l‘nv;ncp clllloecl.nﬁ
improper storage.”” chunk — the store's best seller —
‘“Know your wine micrchant and - 3 molst and chewy, generously en-
find oot about their ccllaring e AT TFICALIOMN dowod wih chocalate, T vorlclls

nuts. Conklcs sell from $5.85 (o §8.40

'I‘he NCIPE for Peaches and Cream  par pound, or argund G0 cents to 00
the

to stap the technolegy of making the
wints efaclly where i is now,
Winemakers need to be teld to keep
the character and personallty of the
wincs avallable today ivithout the
use of new-fangled technologies and
oglng techniques.

I couldn’t agree more, lspcchllly
as I sit In front of my word processor

y

Tnslc section Ll.slcd % cup of heavy
cream ag one of the Ingr ‘he
description that [followed should
have mentioned, “beat in heavy
cream,” after adding eggs. In the re-
clpe for Chocolnte-Crowned Lemon
Cheesecake, the pan should be fiiled
with batter after the pan has been
chilled.

WeﬁlGot
No Taste.

water — 2' a

eed: Quam{eauh of those

gallon for the
you love.
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@ Bacterlostatic water fliteration
sym.-rm carbon llllcn:d reverse
o Chladne/lmd removal

I
& Eliminates objectlonable taste and

OPEN MiON thru WED,

8 p.m.
. THURS. thru SAT
. 1il9 pm

Enloy Over A Dozen Crlsp
Cool Salads, And Ovor 32

q
Spoclnlh/ Sandwichosl ¢

odor
fe) lmpmvrs diet & welght Joss
¢ No malntenance - 3 year \urranty .

'
= ]
2

Our Same Great Lunch’

CRORE Forts Wil fprmﬁna
Menu Is Now Available

MONEY!

3
SUCCESS SYSTEMS
INTERNATIONAL INC
Merer Bmisgta Blocadndd amber of Corercy

working on a new recipe, an outsfde .

pamn. Fridays-Saturdays ond 10
a.an. 106 p.m. Sundays.

BROWNIES Melt chocolate and mllk Into

2 ounees baking chocolate smooth paste, set aside to cool. Beat ™ .
% cop milk_ cggs, add sugar, stir in cooled choco ‘-
2¢eggs . late, add flour, vanilla and nuts. Melt *
1cupsugar butter and add to other ingredienta.

% cup flour Beat well and turn Into greased 9.
% teaspoon salt inch-square pan. Bake at 350 degrees |
1 tensposa vanilin . 40-45 minutes. Cover with your fa-**

1 ettp chopped walnuty vorite chocolate lclnx and cut lmo
K 1 cop butter squares,

any food purchase
. at MCL Cafeteria on -
Tuesday, July 4th, 1989.

Offor good for entire family.

TEL-TWELVE SHOPPING CENTER
' 11:00 - 7:00

%mmmmmmmmmmm@
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Men, if you're about to turn 18, it s R

time to register with Selective Service Wg } :

at any U.S, Post Office. R !

It’s quick. It’s easy.
And it's the law.

@

Blrmmghum

BREASTS

.6.0A. llﬁ.'l.k
GHICKER N-;g—wt,i,i;ﬁgi’ WHOLE | GROUND
| FRYERS | CHUCK |

THE EEST .
‘CULTURED

fAUSSELS

In townt

USDAGedoA | Loan A Tasty |

“we'll be
OPEN

ﬂas@]g”

ALWIADEN or
Inglenook

EAGLE BRAND

POTATOCHIPS
1ib.bog sﬂ 29

nnllun .

ONTHE COB F”ES"”

Ol'sﬂ 00

‘BREYER'S . . "
- BCE CREAE‘\B
WSE00. |

ELAN FROZEN MAPLE I
VOGURT pints’ f. =8 / ?
TAMILERD. 13 DELIVERV SERVICE AVAILABLE
— 1| 1061 SOUTHFIELD RD.
Ty MR {9 BIRMINGHAM » 644-4641

QAR
; E...m&w.«i‘«‘k%’&z?ﬁ"'&;n

Homs.Sl(/a Our an ‘MARLAS'
X Ro AST {o-so0mmilo-chciestorst
s
pogae, | BEEF CHEESE
SALAD 3549.’“, $ 99 '
sﬂ 29 Ib. stidod to ordor sticogor chunk /0
ey | diee | vomiy [ |-
HOTDOGS | cHEESE | BREAST =
‘ 328% 5289 s,@asm:. .
. yollowor while . . smokad or regular

POLISH JARLSBERG

CHEESE

s@ﬁ..,l 539, 7

INERAL WATER | ppER TOWEL‘S L
|.5|n;a $ﬂ 4:95 @¢ i é

KINGSFORD

CHARCOAL NORTHERN |

TOILET PAPER

$439

4 rolt
pack




