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People are passionate
about bread pudding

Contlnued from Pago 1

Very little sugar goes into the
croissant verslon of bread pudding
at the Merchant of Vino, where peo-
ple pay $5.99 a pound to savor the
flavor. The pudding Is served wilh
creme cnglaise or vanilla sauce,

“IT'S ONE OF the biggest
sellers,” said Juliette Jonna, carry-
out and caterlng coordinator for the
specialty food and wine shops.

*“I always liked bread pudding, so 1
figured why not make it with crols-
sanis,” said Jonna, who invented her
recipe in 1985, “I'm surrounded by
the best ingredients the world can
offer, so I try to be [nnovatlve and
put them to work.”

Dependlng on what Is avallable,
Jonna adds fresh berrles, cherries or
compotes as naturally sweet flllIngs.
She sald the fresh, wholesome dish is
often ordered for brunch [nstead of

essert.

“The pudding is between a coffec
cake and French toast. It could be
used as a {ull meal for breakfast,”
Jonna said.

Bread pudding breakfasts are one
of Marra's favorites, but she also
loves to serve the dish as a memora-
ble ending to a special dinner.

In the world of desserts, “Bread
pudding Is the Queen of the May,”
she sald. “It's a sleeper, but as you
remember it, and have the opportu.
nity o try It again, it's the winner on
the dessert table — the best one.”

BLOOMFIELD HILLS
COUNTRY CLUB
BREAD PUDDING
G whole eggs
3% cup granulated sugar
4 teaspoon salt
"2 teaspoon vanllla extract
rind of half a lemon, grated fine
4 cups milk
Keepplioger's cinnamon ralsin bread
butter

Butter a 9-by-9Inch pan and
sprinkle raisins to taste over the bat-
tom. Butter slices of Koeppllnger's
cibnamen ratsln bread, cut slices [n
half and lay in the bottom of the pan,
over the ralsins. Whisk together the
eggs, sugar, salt, vanilla extract,
lemon rind and milk to form a cus-
tard mixturc. Straln and pour over
the bread in the pan. Place pan In a
larger pan fllled with some water.
Bake at 400 degrees for 20-25 min-
utes or untfl browned and egg cus-
tard is set. Serve warm or cold.
Serves 10-12,

PHYLLIS MARRA'S
FAMILY RECIPE
FOR BREAD PUDDING

4 ounces {1 atick) unsalted buster
(softencd)
% cup sugar
6 eggs (beaten)
3 cups milk
1 tablespoon vanilla extract
dash of cinnamon
4 cup raisins
12 sllees Italfnn bread, 1-inch thick

Preheat oven 1o 350 degrees. Beat
the butter and sugar until creamy.
Add eggs, milk, vanilla and cln-
namon and beat until thoroughly
mlxed. Stir in the raisins. Pour the
complete mixture Into a square bak-
ing pan.

Line the crusts slanted up in the
pan on top of the mixture, Let stand
ITor 5 minutes to absorb some of the
liquid. Turn the bread sllces aver
and let stand for another 10 minutes.
Submerge the bread down Into the
mixture. (Don't break up the bread
slices.) Also can be made with ralsin
challah bread.

Set the pan In the center of a larg-
er pan, Pour in enough water to
reach within % inch of the top of the
Inner pan.

. 1. Cover with aluminum foil and

:bake for 35 minutes. Uncover the
pudding and bake for another 10

'~ .minutes, until the top Is browned and

the pudding Is stil} soft.

Top with applesauce and serve.
(Can also be served with whiskey
sauce as a topping). Serves 6-8,

BRIOCHE BREAD PUDDING

From “The Wooden Spoon Bread
Book" by Marilyn M Mcare (The At
Jantic Monthy Press)

. Prehcat oven to 325 degrees. But-
ter a 2-quart casserole. In a mixing
bowl, toss together:

1 cup dried currants

,.2 tablespoons Meyer's Dark Rum

Toss again with:

.5 cups loosely packed day-old
briocke bread cubes
Transfer to a buttered dish, Using
.;hezlsamc bowl, with a wire whisk

3eggs
Beat Into eggs:
3 cups mllk
% cup sugar
4 tenspoon salt
1 % teaspoons vanilla extract, pref.
erably homemade
% cup orange marmalade

Pour milk mixture over bread
cubes and currants. Place casserole
in a large, flat pan. Place on oven
rack. Add almost-bolllng water to
pan fo reach halfway up side of cas-
scrole. Bake at 325 degrees for 1%
hours, or until knlfe Inserted near
the center comes out clean, Serve
warm with rum sauce, Makes 8 serv-
Ings.

Rum Sauce

In a heavy saucepan, combine:
Y cup butter
1 cup brown sugar
% cup Meyer's Dark Rom

Heat to boiling, atirring all the
while. Remove from heat. Stir In %
teaspoon freshly grated nutmeg,
Serve warm. Makes 1 cup.

OLD-FASHIONED
BREAD PUDDING

From "The Great Microwave Des-
sert, Cookbook”. by Thelma Dress.
man (Contemporary Books Inc.)
one 8-ofince package cream cl:em
2 cups inllk -

2 teaspoous vanilla .
% cup chopped walnuts

% cup golden raisins

& slices French bread, cut %-loch
thlck, toasted and broken into pleces
%4 cup butter

1 cup brown sugar

1 teaspoan ground outmeg

1 teaspoon ground clopamon

1% teaspoon salt

3 cggs, well beaten

powdered sugar (optional)

In a 4-cup glass measure, combine
cream cheese and milk. Heat In ml-
crowave oven on high (600-700
watts) 3-4 minutes, stlrring twice.
Stir in vaalila, walnuts and ralsins,
Place bread in a 1-quart ring mold
or a round casserole. Pour hot milk
mixture over top. Set aslde. Comblne
butter, brown sugar, nutmeg, cin-
namon and salt in a 4-cup glass mea-
sure. Cook on hlgh 1 mlnute. Stir
well. Add eggs and whisk well, Stir
into bread mixture and mix gently
untll comblned. Cook on high 6-9
minutes, turning dish if it appears to
be cooking unevenly. Sprinkle with
powdered sugar if deslred. Serves 4.
6.

What’s baking at the Whistle Stop

WALNUT CREAM CHEESE CAKE

1% cup walouts

2 tablespoons sugar for pan coatiog
1 cup unsalted butter plus 2 tatle-
spoons

6 ounces cream cheese

1 teospoon grated lemon zest

1 % cups sugar

4 large eggs

2 cups sifted cake flour

2 teaspoons baking powder

b2 teaspoon salt

Chop % cup of the walnuts, {inc,
and rescrve for coating pan. Chop
remalning walnuts, medlum fine, for
batter.

Buiter a 2-quart bundt pan heavily
with 2 tablespoons of the butter.
Sprinkle with lhn % cup flne wal-
nuts, then 2 tablespoons sugar, Set
aside,

Cream 1 cup butter with cream

cheese and lemon zest. Gradually
beatin 1 % cups sugar. Beat in cggs,
one at u time until well blended.
(Batter may appear curdled.)

Sift together flour, baking powder
and salt; gradually blend into
creamed mixture, Stir fn remaining
chopped walouts, Spoon mixiure into
prepared pan,

Bake In a preheated 300-degree
oven untll a cake tester Inserted (n
center comes out clean (baking time:
1 hour and 20-30 minutes), Cool on a
rack completely before unmolding,

SPECIAL BANANA NUT CAKE

2 cup margarioce or shortenlng
1 % cup sugar
cggs
1 cup mashed bannnas
% teaspoon salt
2 cups sifted cake flour
1 teaspoan baking soda

1 teaspoon baking powder

% cup buttermilk

1 teaspoan vanlila

%5 cup chopped pecans

1 cup flaked, toasted coconut

Cream together shorlenlng or
margarlne and sugar until fluily in
eleetrlc mixer. Add eggs. Deat 2
minutes at medium speed. Add
mashed bananas and beat an addi-
tional 2 mlnutes,

Sift together dry Ingredients and
add to creamed mixture along with
buttermilk and vanilla. Beat 2 min-
utes, then fold In chopped pecans.

Spoon batter Into two 9-lnch
greased and flourcd cake pans. Be-
fore baklng, sprinkle each layer with
% cup coconut.

Bake in a moderate 350-degree
oven for 25-30 minutes. Remove
from pan when cool and contlnue to

cool, coconut slde up, on a rack,
While the cake Is coollng, prepare
rosting.

FROSTING FOR SPECIAL
BANANA NUT CAKE
1 cgg white
% cup shortenlng
t4 cup unsalted butter
15 (caspoon vanilla
13 teaspoon natural coconul extract
2 cups sifted confectloners’ sugar
1 % cup coconut, lightly toasted fur
decoratlon

Cream together cgg white, short.
ening and butier, vanllla and coconut
extract untll well blended [n electrlc
mixer. Slowly add 2 cups confection.
ers' sugar. Beat until Jight and fluf-

Coat cooled cake layers with an

even layer of frosting. Assemble and

decorate with toasted coconut,

These recipes-are designed for a happy heart

It yowre looking for a great
source of low-cholesterol, low-satu-
rated-fat and low-cnlarlm reclpes,
Iocate a copy of Jeanne Jones’ ‘Diet
for a Happy Heart' cookbook. These
reclpes are taken from her book,

‘SKINNY’ BEEF GRAVY
1 cup defatted beef drippings
tock

1 cup bee! stoc
2 tablespoons cornstarch

¥4 cup water
salt and pepper to taste

Heat the defatted bee! drippings
and bee! stock in a saucepan. Mlx
the water with cornstarch and whisk
into the gravy. Cook over medium
heat, stirring occasionally until
thickened. Salt and pepper (o taste,

GREEN GODDESS DRESSING
4 teaspoons arrowroot or cornstarch

1 cup water
1 cup plalo, low-fat yogurt
43 cup safflower-based moyonnalse
dash salt
dash white pepper
4 cup tarragon viocgar
2 tablespoons dry white wine
1 cup finely chopped parsley
Y% eup chopped chives
6 anchavy {flllets, chopped
lve arrowroot or cornstarch
In %-cup water. Add the remalning

Ya-cup water and pour in a smalt !

saucepan. Bring to a slow boil over
toedium heat, stirring constantly un.
til thlckened. Refrigerale until

chilied. Combine remaining fngred- |

lents in a blender or processor and
blend until smooth. Pour into a large
mixing bow] and stir In chilled,
thickened mixture. Pour into a jar .
with a tight-fitting lid. Keep refri-
gerated.
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ORCHARD-10 IGA
24065 ORCHARD LAKE RD.
Mon. thru Sat. 8-9; Sun. 9-5
We Feature Western Beef
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CLIP THIS COUPON

TRIPLE COUPON

THIS WEEK ON FIVE MANUFACTURER'S
COUPONS OF YOUR CHOICE
UP TO 50* FACE VALUE

4 5.

TO OUR DOUBLE COUPON

LIMIT ONE TRIPLE COUPON PER FAMILY WITH $20
ADDITIONAL PURCHASE, GOOD MONDAY, FEBRUARY
26 THRU SUNDAY, MARCH 4,
MANUFACTURERS COUPQONS MAY BE REDEEMED.
ANYTHING OVER 5 MAY BE REDEEMED ACCORDING

1990. ONLY §

POLICY.

IGA Tablerite

Steak

Round
Full $249

Saue 30° b,

Bé)ncgzsss
2 1b.

Save 20* tb.

IGA Tablerite

Boneless

-

Chicken
Breasts

*25

Save $1.40 Ib.

from
Sirloin Tip

$968
1,

”’Save 50° ib.

IGA Tablcrite

IGA Tablerite

Sandwich Steaks

Hamburger
from Ground Chuck

HOMETOWN Cy¥UPON

Osen Fresh

White
Bread

|umm,m 'u or.

’ X5
Soft Twirl °

Brcud 99(: Rolls 99c

Sav 75¢

\H‘Jhcn you buy one 15 ct, box of

79¢ =

IOMETOWN CwUPON

Itartford Faemy Bor.

Cinnamon

GROCERY

Triets, White of Assorte
Anzel Soft

Save 20° Ib.

Our Own Homemade

Sweet Italian, Hot Italian or
Polish Sausage

17

Save 40° th.

IGA Tablerite.
Boneless Rolled

Rump Roast

Bath

99

Lachuding Dyt Varied

259

IGA Tablerite

$259

Save 30° Ib.

Cube Steaks

Farmer Peets

Platter Bacon

3169

Save 30° b,

Tissue

rzulag ue Auln Dtlp
Folger’s o
Coffee JEB= v
$59 !s, Liquid

& Colars

SAVE 52.00

when you b
Oriental Clasics Diners

AT THE
CHECKOUT
TVO packages of

b
)

HOMETOWN CVWUPON

nk

tiey

GET 1 FREE Ehec

ReAUS-90:6

Buy 2 Boxes ol L

T et o e 0t et g

‘HOMETOWN BONUS CWUPON

PRODUCE

Fresh Californin o lr;:- \-v ned g.’ill(‘:lmlﬂ
eane! sshed Sunkist
Car ,,,,‘[,2}5 Spinach aa}rlgl
12 oz. ¢ |Ur €S
69 ¢ Pk 9 9 4 1h. Bag

Peanut

Butter

R S
Creams vt Crunchy
Jd

Freshllke

P'asked In Ol ur Water

1 Chunk Light £
Star KlsLl' c
Tuna

|

Vegetables

HOMETOWN BONUS CWUPON

EPETE CETIRES T2

FROZEN

Cinnamon-Rulsin Bagelettes or
Assoried Varicties

Lender’s Bage]s

Free, Caffeine Free, Mt. Dew,

$ 29 /$ 1 Kraft 4
Meor. 121602, Macaroni c g
Pepsl, Diet or Regular, Pepst | Dinner

l Imh 2 12502
Uy

e

19

o Srimes Sunts, Uwn s wa

c Shedd's } =
mu:-‘raaaclene 6 g Country $ 3 i HOMETOWN BONUS CWUPON HOMLTOWN BONUS CYUPON
‘-1‘;‘ y 720202, | Crock st | "‘:«:: :‘n‘.:::m Auannl\muln ¢

Raw- 1601, Smaliot Large Cund. 24 or. P Paneve z

Taste O Sea $199 Sealtest $129 ! (l:,(l)':cy“ $ 4 9 Plzza

Perch Fillets Cottage Cheese ; irtoon Limit2. Tor

13 Gallon Square Caiton Humogenlars - Gallon. 1 1 Lt orw v,

Premium S 19 9 FAME $2 29 {1 tiowi-winThs Luupun @ ] “"""_n':?-‘;;. sy c

Ice Cream Milk . Coupon explres: Sunday, March 4, 1990, S b b s 1 o.n:-___-__
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