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GIFT GUIDE

Thursday, November 23, 1989
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Specializing in
Fresh and Silk
Holiday Arrangements

Gifts for the Home

Business

Wreaths

and
Trims

In So Many
Ways...

Large Selection of
Quality Poinsettias

an

or

CUSTOM |
FRUIT BASKETS

$20 °150

Made with Extra Fancy
Fruit, Assorted Cheese,
Candy, Nuts

and More!

WELCOME

COMMERCIAL ACCOUNTS

&

O Rictiont

FTD®
Holiday Basket
(a3 shown)

DON'T BE DISAPPOINTED...
ORDER EARLY!

477-8616

Flowers From Joe’s

33018 W. 7 Mile

Livonia

Dollvory througnoul lhe Motra Araa Twlco Dally
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Easy entertaining

Huors Al‘m'uwu«. are o mainstay of

2y puests h.np;w .lnd bee
are liphter fate, you con whip up satis-
fying appetizers in a hurry for an im-
prommu pathering.

I vau're really in a hurty, you can
slways pick up sume pate aned yrourmet
cheeses (Gowda, Edam and Brie are
pood) to serve along with light widers
and crusty French bread.

During  the holidays.  microwave
cooking can make hors d’ocuvres even
r to prepare. Fallowing sre some
|pu froms “Holiduy Microwave Ide-
as’” by Barbara Methven (Micrawave
Cuoking Library) .

MELTED CHEESE BREAD

112 cups shredded mozzasella cheese
102 cups shredided colby cheese
1 .' saspoon gaflie salt

2 teaspoon Budian seasoning
Ve cup hutter or margasine
2 tahlespoons [alinn dresang
2 tahlespoons nlive oil
1 itpoundd loal Freneh bread, sliced
diaponally (1inch slices)
1elds 6 to B servings.

In mediitn mising bowl, combine
first 4 ingredients Toss to voat, Set
anidde.

In 1 quatt casserole, combine butter.
[talinn dsessing ond oil. Mictowave ot
high far 143 tu 112 minutes or until
hutter tmelts. Brush hutter mixture on
1 side of cach bread shice.

To  mivrow: arrange 3 slices
bread bhuttered-side-up on paper-towel-
lined plite. Sprinkle vach with about
Vuocup cheese mixture. Mictawave at
hiph for } % to 212 minutes ur until
cheeses melt, rul.tlmr plate once. Re-
peat with remaining breml slices.

To  eonventionally  bake,  arranpe
bread slices, buttered-sicle-up, on hak-
g sheet, Sprinkle cach with about ta
cup of cheese mixture. Place under
conventional broiles, 2 to 3 inches {rom
heat, Broil until cheeses melt and be-
¢in to brown.

MARINATED TORTELLINI
& BROCCOLI APPETIZER

1 (10 to 12-ounce) package fresh un.
cooked tortelling {about 3 cups)

beup white wine vinegar

' ccup alive il

1 teaspoun prated lemon pecl

1 tahlespoon fresh lemon juice

1 teaspoon sugar

V2 teasspoons salt

Vi teaspoon dried basil leaves

4 cups (tesh broceoli flowesets ar cauli-
(lowerets

2 cups cherry tomatoes

Yields 8 servings.

Prepare tortelling as directed on
packape. Rinse with cokl water. Drain.
Set aside. In 2aqquart casserole. com-
e retmaining  amgredients, excepl
broceoli amed tomatoes. Mix well. Stir
in broceol. Cover. Alicrowave at high
for 4 10 51 minutes urountil tender-
casp.

Add tortellini, Toss to cost Re-cov
er. Chall it least 4 hours. Stir n totta-
toes Serve skewered on dinch wooden
proks

CHEESE AND
GARLIC FLAVORED NUTS

2 tablespoons buttet or mangarine
2 teaspoons Worcestershire sasuce
1 teaspoon garlie salt
1: cup whole blanched almonds
) reup whole salted cashews
1 cup pecan halves
e cup unsalted dry tnasted peanuts
1 talilespoon grited Parmesan chieese
Yields 2 cups,
tn 2 quart casserole, microwave but-
ter at high for 35 seconds to T minute
or unti! melteil. Add Woreestershire
sauee and garlic salt, Mixowell. Add
nuts, stirring to coat. Microwave at
hiph for 6 tu 9 minutes or until butter
in absorbed, stireing 2 or 3 times, Add
parmesan cheese. Toss to coat. Spread
on paper-toweblined baking sheet to
cool.
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