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Cookies

traveled

road to success

Cantinued from Pago 1

“While none of the cookles have
Joeservatives, she said, “The longer
Ihby sit, the better they are.”
H .Mnndlcbread Is best when It's sev-
en to 10 days old, and shortbread
‘wiil keep for weeks In an alelight
-container. Madlson's brother has
been testing the cookies' lusctous 1i-
fespan to see how long he can savor
the flavor.

J"He has a package that's elght

months old, and says they're just as
good, if not better, than the day 1
gave them to hlm," she sald.

GIVING PEOPLE pleasure
through baking I3 the most satisfying
part of Madisen's new career,

“People will say, 'Oh, mandel-
bread — my mom used to make it,”
or, ‘I make it mysclf,’" she sald,
“Thelr reclpe is always the best.
Then they taste mine, and they buy a
package"

EYIE MADISON'S
MANDEBREAD WITH
CHOCOLATE CHIPS
ps (lour
teaspoons baklng powder
V4 teaspoon salt
2cup plus 1 tablespoon ol
Leup sugar
3egps
1 cup chapped pecans
4 ounces chocolate chips
elnnnmun and sugar for top

o llcnt oven to 375 degrees. Grease
#:baking sheets. Mix flour, baking
'pﬂwdcr and salt In medlum bowl.
Beat oll, sugar and eggs In large
bow), Gradually add 2 cups flour
mixture, beating constantly, Fold in
pecans and chocolate chips, Add the
rest of the flour and mix well,

Recipes
for bird
and more

Lontinued from Page 2
R¥lbs celery diced
4 Maclntosh apples, dlced
% pound melted butter
2 tablespoons poultry scasoning
turkey glblets, liver, kidney, gizzard
!‘x cup glblet stock

Take the liver, kldney, neck, glz-
z.:rd and heart and wash well, Place
in o pan with % pound of the mire-
polx and cover with water. Bring to
o simmer and cook untll giblets are
well done. Remove giblets and chhl.
Discard remalning Innards and
strain stock, then reduce to % cup
and adjust seasonings.

Dice bread to ¥-inch cubes, add
onion, apples, melted butter and
stock. Toss. Dice giblets and add to
stulfing with poultry seasoning.

“ Stuff the blrd, rub exterior with
butter and place In a roasting pan
with remaining mircpolz. Bake at
400 degrees for 30 minutes, reduce
to 325 and add water to pan. Cook
uatil Internal temperature of 160 Is
reached. Generally, allow 15 min-
utes per pound to roast turkey. Baste
bird frequently with pan Juices.

‘When done, allow turkey to rest 30
minutes before carving. To make
gravy, strain pan dripplngs and
thicken with a roux. Pince over heat,
stirring constantly, then straln.

PUMPKIN CHEESECAKE

Grakam-Cracker Crust
For each cake mix togethers
1 cup graham eracker crumhs
2 ounces sugar
2 ounces unsalted butter

After mixture Is blended, pat Into
an 8-Inch springform pan until bot-
tom and sides are covered. Refrl-
gerate until fllling is ready,

‘To make marzipan pumpkins:

{about 16-20 mlnl-pumpkins)

Mix together 1 pound atlmond
paste and 12 ounces powdered sugar
in food processor. In a separate bowl
mix together 6 ounces powdered sug-
ar, enough hot water to make a paste
and 3 drops of erange food coloring,
Mix with almond paste mixture and
knead until the dough Is even and
uniform in color. Shape into logs,
wrap with ccllophane and refri-
gerate for 8 few hours. To shape
pumpkins, break off a plece of mar-
zlpan to resemble the slze of a wal-
nut. Shape into pumpkin and score
the top of each with a small paring
knlte, Decorate with a tiny plece of
parsiey just_.before serving. Sct
about 8-1¢ small pumpkln! along the

Lightly flour hands. Divide dough
Into four parts and shape each plece
into flat loaves about 2 Inches wide
and 34-inch high. Sprinkle generous-
ly wllh cinnamon and sugar. Bake 20
minutes.

Cut cach Joaf diagonally in %-inch
slices. Turn slices cut side up and
bake until toasted, about 15 minutes

more,

BUTTER PECAN SHORTBREAD
The Culinary Arts Institute Cook-

book .

1 cup butter
%2 cup firmly packed light brown
sugar
2% cups all-purposc faur
s cup finely chapped pecans

To -prepare shortbread, beat but-
ter until softencd; add brown sugar
gradually, beating until fluffy. Add
flour gradually, beating until well
blended. Mlx in pecans. Chill dough
untll casy to handle. On a lightly
floured surface, pat and roll dough
Into a 14-by-10-Inch rectangle about
Y%-lnch thlck. Cut dough into 24
squares. Divide each square into 4
trlangles. Transfer triangles to un-
greased cookie sheets. Bake at 300
degrees 18-20 minutes, or until light-
ly browned, Remove to wire racks to
cool.

Take care with holiday turkey

By Lols Thloloke
speoclal writer

Whether you buy a frozen bird orn
{resh one, praper storage tempera-
ture is a must, Buy fresh blrds one to
two days beforc the holiday and
store In the-refrigerator. Store {ro-
zen birds in the freezer and thaw in
the refrigerator. Remember, it can
take up to four or flve days lo thaw o
20-24 pound bird.

If you plan to stulf your turkey,
prepare ingredlents the night belore,
Store dry ingredients (ogether at
room temperature. Perishable
ingredlents such as butter, celery
and oysters, need to be stered in the
refrigeratar. Safer yet is to put the
dressing in a separate bowl to bune.
In the mornlng, stuff the turkey m-
mediately before cooking. Do nat
stuff the turkey the night before; you
create a warm, incubator-like condi-
tion deep in the cavity of the turkey
where mleroorganisms can multiply
quickly.

TURKEY SHOULD BE cooked at
325-350 degrees to ensure that the
meat {and stuifing) are cooked
quickly cnough to an internal tem-
perature high enough to stop multi-
ptleation of microorganisms that can
cause food-borne iliness. A whole
turkey Ls done when the temperature
In the Inner thigh rcaches 180-18%
degrees. The stuffing temperature
should reach 165 degrees,

Hot foods — Including the turkey,
dressing, gravy and other dinnec
Items — should be held at 140 de-
grees or higher before serving. Alter
the meal is completed, quickly refri-
gerale or freeze leftovers. Use the
refrigerated turkey in two-four days,
stuffing in one-two days.

Eggnog is a very popular holiday
drlnk, but homemade cggnog made
with raw eggs Is a potentlal source

of Salmenclla. Salmonella is the bac-
terla often found in raw or under-
cooked foods, such as poultry, cggs,
meat or unpasicurized milk.

SALMONELLA CAN only be de-
stroyed by heat. We do nol recom-
mend the consumptlon of any raw
cgg product because of possible Sal-
monclla food polsening. Eliminate
runuy fried eggs, Cacsar salad dress-
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Ing made with raw cgg or uncooked
hollandaise sauce, plus any other
product or recipe where the cgg Is
served raw.

Instead of making your own
eggnog, it is safer to buy a commer-
cial eggnog sold in a grocery store.
This product has been pasteurized
and Is safe to consume without con-
cern of Salmonella as ldng as the
product Is handled properly. Stere al
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40 degrees or colder prior to serving,
1f you [nsist on making your own, use
a pasteurlzed egg substitute. These
products arc made of egg white and
a targe number of additives, but the
key Is pasteurized.

It you have further questions on
{food or food safety, call the Oakland
County Food and Nutrition Hotllne,
858-0304.
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Table King

Turkey

With Coupon

29°,

Fame or Norbest
Turkey

9 1b,

Any Size

it

IGA HOLIDAY RITE
Country Day

Fresh
Turkeys

°1.09.*

SIZE
Get Your Grder In Early

I
Tablerite
Hamburger from

Ground Chuck

’1.39.

Cnsp Celery

Fresh Florida
Green Onions

3
MR
lifornia Preatuni

Each 3 90

FARMER PEET LINK PORK SAUSAGE

1GA Tablerite
Homemade

Bulk Pork Sausage

*1.59,,

Save 30 Ib.

“1GA Tablerite
Skinless, Boneless

Chicken Breast

52.59,

Sauve 40 th,

Fame 1 1b. Pkg.
Sliced Bacon

*1.09..

Whote Bone In

Turkey Breast

*1.59.

cdge of the
Pumpkin Cheesecake
2 cups sogar

b Save 50° Ib. Save 40 Ib.
IGA Tablerite Eckrich
1% cup canned plain pumpkia Turkey Drumsticks Bologna

6§ ¢gg yolks

2 teaspoons ground cinnamon

1 teaspoon glnger

1 teaspoon ground mace

1 tenspoon salt

Mix together above ingredlenta and
sct aslde,

3 pounds cream cheese

% cup sugnr

4 egg yolks

3 whole cggs

4% cup whipplog cream

2 teaspoans carnstarch

1 teaspoon lemon Juice

% teaspoon orange julce

% ocunce Kahlua

. Soften cream cheese and mix all
Ingredients together, except eggs, in
an electric mixer, Add cggs and
blend well, Fold in pumpkin mix-
ture, stirring well. Gently pour into
prepared sprisgform pans and bake
in a preheated oven for 1 hour at 300
degrees, then for 30 minutes longer
4t 350 degrees. When done, remove
to“a rack to cool. Refrigerate 8-8
Hours before serving. Decorate with
Alped whipped cream flowers and/

Yz 1b. Packages

Save 50 or Radishes
' Grapetmntt "% 10r O GQ¢
179, 0 G;“RPCEBY
BAKERY Cut
Yams

Lumberjack E@
Bread 1=

Cul, Ve

99:.

¢ All Meat Owea Frod« 1202, huwuma..; o2, Camt
49 Ib. All B::r 8 1 1 9 Brown & Serve ¢ | FAME ‘ ¢
Save 20 ib. Garlic . ¥ 1b. | Krusty Rolls Cmnbcrry Snuce 5

FAME
Green Beans

400z,

nch Style or Blue Lake - 35 538 01,

FROZEN

DAIRY

Regular or Extea Creamy

Birds Eye
Cool Whip
€z

Cot Green Besas, Cul Cors, Mited
Vegetadles or Grien Peas + 10 oz, Py,

Vegetables

4 GaSen Rownd Carton
Premium

Ice Cream

$269

fp_mmnn ohI 1.}

Repular or Light
Kealt Philadelphia

Cream

CRIAMCHEIEL

Y%

Pepsi Cola, Diet & Regular,
Caffeine Free, Pepsi Free,
Vernors or Mountain Dew

i 51,99

Plus
Deposit

Quariers- 1 b, Phe.
FAME
Butter

5149

FAME $ 1 79
%1% Low Fat Milk

200z,
Slced, Chunk or Crushed « Julce Packed

Liberty Gold

Pmeapple v

8Inch/26 oz
Chel Plerre

Pumpkin Pie
*1.49

2 Litre Bottle

°1.19
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Jell-0®
Gelatin

When you buy
one at regular price.

L} P sion campen
I

Slandnrd ll lnm/zs Ft.Roll

Alumlpum
Foil
When you buy

one ai regular price.
It 1 Feee 3th Pewpan.
imiL 1 coupon pur fomud.

Couponrigirnss

ot

Muuclm:n ]

Cherry Pie
Filling

When you buy

nl tegular price,
Tre i toupes

12 Cu. Pkg,
Oven Glo

Brown & Serve
Rolls

When you buy
ane at regular price.
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