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Baking by the Auers
gives cookie recipes

Baoking by the Auers Is at 29207
Southtleld Road, Scuthfleld. The

Preheat oven to 400 degrees.
Cream butter and sugar until light

shop Is open Tuesd:

a.m. to 6 p.m. (phone 424 -8660).
Since many of the Auers' pastry

recipes are complicated, here are

two of thelr classle French cookie

recipes to try at home.

CIGARETTES
Makes 1 % pounds.
12 % ounces unsalted butter
17 % ounces confectioners' sugar
% teaspoon vanllla
10 % ounces all-purpaose floor
3 % ounces skinless almonds, pul-
verized and sifted
10 egg whites

Heloise has

more hints

Continued from Page 1
daybnlgln spaghetti bash, it

@ Stir a pinch of flnely crum-
bled rosemary into mashed pola-
toes.

® When you sce delicate
leaves sprouting from carrot and
radish tops, they didn't just get
off the turnlp truck yesterday;
they're old,

® To make your own winc
rack, construct a bookecase by
layering blocks with sturdy
boards and then stacking bottles,
which have been Inserted into
mailing tubes, on the shelves.

# Store seafood in the fridge
on ice. A colander nested fnto 2
crisper drawer will keep the fish
“fishmarket fresh.”

o Is your dishwasher hot
enough? Try this test: Fill a tall
glass with your hottest tap water.
Add a teaspoon of dishwasher de-
tergent. If it doesn't dissolve be-
fore it hits bottom, your water is
not hot enough,

New foods
helping keep
us ‘healthy’

AP — Americans are intcrested in
“healthy” eating — and food manu-
facturers are responding with new
gnds. says Food Engineering maga-

ne.

The magazine says the market for
cereals that appeal to health-con-
sclous adults now accounts for near-
1y 20 percent of the $6 billion ready-
to-eat coreal category — and Is
growing. Other trends:

o Rice bran Is galining popularity,
with products such as cercals and
cookles being introduced.

# Several cheese manufacturers
are formulating cheese substitutes
using vegetable ofls instead of dairy
fats.

# Low-fat mayonnaise now rep-
resents about 15 poreent of the total
$600 million mayannaise market.

Food Englneering says the effort
to reduce total fat in the dlet has
taken several different directions.
According to the magazine, Amerl-
cans are consuming less red meat,
butter, whole milk and eggs but are
consuming more cheese, frozen des-
serts, yogurt, sour cream and oil.

“People are looking for ways to

and flully. G add cgg whites

7
until wetl blended, then add vanilla,

Gently fold in flour, powdered sugar
and pulverized almonds, evenly,
Lightly butter and dust cookle
sheet with flour. Using a No. 3 pas-
try tube stralght tip, full pastry tube
with batter and secure to close top of
bag. Make a disc of batter the slzc of
a quarter, spacing cach so that there
are 8-8 on cach cookle sheet. Tap the
bottom of cach tray before baking.
Bake cookies unthl the edges are
golden brown. Remove them from
tray while they are still warm and
wrap each around a wooden dowel
the skze of a pencil, one at a time,
Roll each one tightly, then remove to
a rack to cool. It's best if two people
work with the cookle rolllng. They
cool qulckly, If they don’t roll, they

can be re-warmed and roll each
again, -

TUILES

Makes 1 % pounds or 30-40

B ounces sliced almonds

8 ounces sugar
2 ounces all-purposes flour
2 eggs

s
1 teaspoon vanilla

2 cgg whites

Preheat oven to 350 degrees.

In a bowl mix almends, sugar and¢
flour, Add eggs and egg whites, va:
nilta and mix untll well blended. Re-
frigerate batter for 1 hour,

On a buttered or parchment-lined
cookle sheet, drop cookie batter us-
ing a tablespoon, and flatten. You
may need to use a moistened spoos
or fork for this technigue. Place
about 15 on cach sheet and bake 8-10
minutes or until the cookles are
golden brown,

Soup for supper aids dieters

We still face one of the biggest
questlons of the day, “What's for
supper?* Whether there are one,
two, three or more people In the
house, the question still remains,
Well, what about a simmering pot of
homemade soup with stlck-to-the-
ribs nutritlous goodness?

For those of you who have re-
solved to lose welght, there is some
very Interesting research being done
on soup and weight control. Partlele
pants in a weight-loss program at
the Institute of Behavior Education
in Pennsylvanla lost more welght
the more often they ate soup.

The rescarchers, headed by Dr,
Henry A. Jordon, showed that the
larger role soup played In the di-
eter’s meals the fewer total calories
they consumed. The researchers
showed that by eating soup as a part
of thelr meals, the dleters consumed
calorles at a slower rate. A third
mare calorles were consumed per
minute in non-soup lunches than in
lunches which soup was eaten,

In other words, by starting your
meal wlith soup, which has a lower
caloric density than most solld foods
and which takes a relatively Jong
while to consume, you are likely to
cat less, Eating soup gives your
brain time to reglster that "you're
full” before you have over-consumed
calorles, This makes a great case for
2 SOUp supper.

Eating soup gives your
brain time to register
that "you're full”’
before you have over-
consumed calories.

WITH TODAY'S busy
is sometimes more convenient to
start with a commerclally made
broth. They are usually saltier than
the homemade version, but if you
are starting with this, adjust the rest
of your scasonings accordingly.
Soups that are good served alonc
take on new Interest when combined
with other kinds. Combine tomato
and chicken rice, or cheddar cheese
and tomato, or cream of mushroom
and tomato, or cream of asparagus
and cream of mushroom, for some«
thing different.

Making your own tasty broth takes
very Iittle effort. The vegetables
used to make the stock need not be
pecled because you are going to
straln the stock and remove the veg-
etables. To recapture some of the
great vegetable flavors, start the
stock with the cooking water from
vegetables you normally throw
away. Use carrot and onlon to help
deepen Lhe color and add sweetness
to the stock.

Never let the llquid baoil; simmer
slowly, If it does boll, the broth or
stock will be cloudy, Remove any
seum that may collect on the surlace
as it simmers,

This Is a good time to use a turkey
carcass or ham bone that you froze
when you dldn't have time to make
soup. After the bones and vegetables
have been stmmered untll done, cf-
ther strain it through cheese eloth or
a plain sieve, A bulb baster may be
used to remove all the surface fat.

Or, the caslest and most effectlve
way is to refrigerate the broth or
stock for several hours so the
congealed layer of fat may be lifted
off, Homemade broth or stock may
be refrigerated up to four days. For
longer storage, freeze meat stock up

Lois Thieleke

A, home economist, Cooperative Extension Service

to six months and fish stock two
months,

THICKEN SOUP with wholesome
ingredients such as a few table-
spoons of uncooked farina. A grated
raw potato may be added into the
broth, or instant mashed potatoes
into a hearty soup. Use rice, barley
or oat flour instead of white flour.
Cornmeal or bread crumbs atso may
be used to thicken the soup, Cheese
may be used to thicken, too. Cube or
shred the cheese to melt evenly,
keeplng the heat low so the cheese

Don't largel the garnish for th
soup. Try popcorn, crumbled blewy
cheese, toasted almonds, thin hot dog
slices, chopped plckles or bmwncd.
onion rings. Be creatlve, :

Crisp accompaniments contrast$
pleasingly with soup. Crusly brcnﬂ-'
chunks or bread sticks or even garlic’s
toast served with o salad and fresh *
frult would be a weclcome meals$
Doesn't a hot mug of hearty, healthg,’s
homemade soup sound great? A cold
soup snack or a hot soup supper:
sounds very inviting for famlly u}' 5

doesn’t become tough and stringy.  drop-In frlends. e
s
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new products .

® Cookie making
Motar City Muffln Co, has intro-

18 to a carton, for $4.75, or a larger
size wrapped Individually, for $1.10-
1.25.

duced a line of all-natural cookles $1.25

that are kosher, too, Under the label
BIft & Moe's, the cookics are made
from fresh ingredlents with no addi-
tives or preservatives.

Oatmeal cookles, with chocolate
chips, are called Cowgirl Cookies,
while an oat bran variety is called a
Part'ner cookle, They are packaged

S

The cookles are named after their™s
creators, BII! is the nickname of Su- &
san Borin and Moc [s Joyce Sher-’
man, her partner. The cookles are
avallable at flne grocery stores and
specialty food stores in metropolitan
Detroit.

@ News that's closer to home @ News that's clos

DOUBLE
COUPONE

ORCHARD-10 IGA

24065 ORCHARD LAKE RD.
Mon. thru Sat. 8-9; Sun. 9-5

We Feature Western Beef
At IGA I Get Attention!

QUANTITY RIGHTS LIMITED « NOT RESPONSIBLE FOR ERRORS IN PRINTING

DOUBLE
COUPONE=

DOUBLE
1COUPON=

ORCHARD-10 glves you 100% more on all .
{cents off) manufacturer’s coupons up to and |*
Including 50* face value. All coupons S0 or
lower wlll 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.
coupons at face value. This offer In effect now
through Sunday, April 29, 1990.
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All cigarette

IGA Tablerite
Quarter

Pork Loins
7 to 11 Chops

Save 20° Ib.

HOMETOWRN PR

1GA Tablerite
Hamburger from
Ground
Chuck

1 39 N

5 lbs, $

or More

UD

~ IGA Tablerite
Bone-In

Chicken Breasts

*1.69.

Save 30 Ib.

GROCERY

I‘n:d’rkul Al 52.29
Reg. or Lemon Scent

Powder or Liquid
Cascade

Dewinger=i8 02, Jur $429

Baby Dills

IGA Tablerite
Boneless Beef

IGA Tablerite
Boneless

change their diets without depending : 012
S | Denver Steaks $9) ()@ | Eetite 51.69 Couni Tine

says, . . 1b.

_Food Englneeting mrvul;oog o Save 20¢ Ib. Save 30¢ b, heese

America, Morton IGA Tablerite Viquid M we,

ARG TON
477-7777

Baby Food that's
good | for your Baby!

oamod of bukod —novor
ral oo

bollad—\o hoid patur dness.
lor a Hﬁwzr!wn “yuuA

Chicken
Nuggets

$29

Save 50 Ib.

Polish

39.

Kielbasa
Save

Our Own Made

31,79,

$:ZS

Homogenired, 2€ Law Fat, 3% Law Fal
or Non-Fas Sklm-vs Gallon $ 1 19

Milk Sale

Bonanza Whole « Boneless
Round Hams

$2.29 1b.

Eckrich
1 # Rolled

FROZEN

500z, Free Z '
56 OI] Label-67 oz, By T “i:
Hirg.. Unscenied or W/ Bleach Stouffer’s o
Tide Detergent 5359 Mac & Cheese ‘
$1000 Lavl el
eg. or Unicen
Liquid Tide $379 ji= Z‘

R Apple
Juice

Free::

At ':.....,.. :
Banqu
Cookn:]’

hersmubu

Bags

L SO¥
PISI;I Detergent
Whenyaw buy

EACH

$ 1 29 each

Corn King Whole 5 Bonelesos' tb. BrenkfaSt $ 1 99 i
Round Hams = *1.89 1. Sausage ] b, | =2 scorea vareis Muffin
Q \\\\ Save 20° Ib. Save 40¢1b. il 6259.25 1.
N _BAKERY _ Pepsi Products Kid Cuisine
Lumbujm Regular & Diet, Decaf, Vernors -
White Regular & Diet, Mt. Dew, A&W $ 4 9
(S Root Beer 12 Pack
Bread oz, E&"i" 29 Iszr A @ ']
s or Sugaredi2ct. R PEEZY || frcatomsa i Oatmeal
_&E_Frc‘s‘;l Donuts 99°¢ + Dep, 24- De9p.9 Tee Cream 199 “M“MBread
PRODUCE Buy . Get One (255 @D
Californi : Red Ripe S '
Fresh%r;le:n Watermelon F}’ee at aveup to $40.19
.Celery The (jlnss“orks Boutique :
Large 24 Size e 3 Blue Bonnet
New Crop * Sweet M
9 ¢ taﬁoupe argarine




