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Family proud as Peacocks

Continued from Page 1

ing lot 30 they can get in, Wao just
can’t handle more uuu 400 people a
day, even wlith d hours. It's

‘Information’ and the operator said,
‘I wish 1 did have Peacock’s number,
I 'must have had 300 calls today ask-
ing for it”" so we got a phone for

not a question of enough penwnnel,
we Just don't have the room In the
store,” Cynd! says.

Ninety nine percent of hollday or-
ders are special order, and many
customers have their orders In al-
ready, And — you won't belleve this
— the store just got a telephone for
the first time ever.

“WE HAD TO," says Marilyn
“There's another store with a name
similar to ours, and she was getting
all of our calls. Then Cynd! called

2 as well as business

reasons,

There are rumors (hat smaller
houscholds are buylng smaller tur-
keys, but you can't prove It by the
Peacock customers,

“People llke leftovers,” says Cyn-
dl. “We take orders for sizes from
14-22 pounds. The average ls about
20 pounds. We have three or four
old-time customers who just take the
blggest turkey they can get. Last
year, one customer, who wel,
about 90 pounds, walked out behind 2

‘of its Amish-grown turkeys

44-pound turkey. She had to have
help getting it in and.out of the
oven.”

After the last car ks out of the
driveway and the last customer bas
walked out with the next-to-the-last
turkey, what docs Marilyn Peacock
do? You might think she would go on
a crulse or at least to a movle, but
no. She goes to the cooler, takes out
the last turkey and prepares a full
dinner for 14 peaple, “We just love
turkey,” she says, with a broad grin.

Peacock’s Poultry Farm, 8355
Rochester Road, Troy, 879-0020.
Hours: Tuesday-Saturday, 9 am.
to 5 p.m. Call for holiday hours.

THE SIX-MINUTE TURKEY
1n planning your turkey dinner, re-

. member that whole turkeys range in

size from 6 to more than 30 pounds,
are avallable fresh or frozen and
may be pre-basted. If you allow 1
pound of turkey per person you will
have plenty for the dinner and some
for your favorite leltover recipes.

If the turkey is frozen, [eave in
original bag and thaw in relrigerator
for three to four days (24 houra for
each 5 pounds of turkey) or cover
with cold water, changing water fre-
quently (% hour per pound of tur-
key). Refrigerate or cook turkey as
soon as thawed.

For your 6-minute turkey, aimply
follow these casy steps. Remove
plastic wrap_ from thawed turkey,
remove giblets and neck from body
cavitles, rinse turkey Inslde and out,
pat dry with paper towel, return legs
to hock lock or band of akin, tuck tips
of wings aklmbo, back of turkey, and
skewer neck skin to back.

Plece turkey breastside up on
rack in foll-lined pan. Place a tent of
aluminum foil looscly over turkey to
prevent over-browning. Place in
aven and roast according to chart.
Foll tent may be removed last half
hour for a final browning.

APPROXIMATE ROASTING TIME
IN 325 DEGREE OVEN

Welght: 8-12 pounds, unstuffed 3-4
hours, stuffed 4-5 hours; 12-18
pounds, unstuffed 3 %-5 hours,
stuifed 4 % -6 hours; 18-20 pound, un-
stulfed 4 %-6 hours, stuffed 5 %-7
hours; 20-24 pounds, unstulfed 5 ¥%-8
% bours, stulfed 6 %-7 % hours.
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Turkey is done when meat ther-
mometer registers 180-185 degrees,
thick part of drumstick feels solt
when pressed with thumb and foref-
inger or drumstick moves casily.
Stuffing in a turkey needs to reach
165 degrees (o be sufficiently
cooked.

. HOT TURKEY POTPIE -
4 cops cooked, cobed torkey
% cup batter
1 % cups chopped onlon
4 sweet red peppery, flnely chopped
4-5 greea chilles, halved and seeded
% cap plas 2 tablespoors flour
5 cups terkey broth (chicken boull-
lion may be sobstitnted)
2 cups grated Cheddar cheese
Salt

Freshly ground black pepper
2 packages {10 onnces) frozen patty
shells, thawed (or your own favorite
pie crust, rolled thick)
1 egg beaten

Melt butter in a saucepan, Add the
chaopped onion, peppers and chllles.
Cook over low heat, stirring fre-

quenlly for about 10 mlnutes, If de-
sired, the chilies can be removed at
this stage,

Stir flour into vegetables and cook
for 1 minute. Remove from the heat
and stir In the broth (chicken bouil-
lon may be substituted). Cook, stir-
ring constantly, until the mixture
comes to a boll. When it has thick-
ened, remove from (he heat and stir
in the cheese. Adjust the seasonlng.
Spoon over cubed turkey in 2-quart
casserole,

Place thawed patty shells very
close together on a lightly floured
board and pinch cdges together to
make a sheet of dough. Roll out into
a shape to it the top of the cas-
serole. If using your own favorite
pastry, roll out thick to fIt casserole.
Secal the edges and brush the top with
beaten cgg. Place on a cookle tray
and cook in a very hot oven (450 de-
grees) for 30 minutes. Reduce tem-
perature to 325 degrees and cook for
30 minutes longer,

Source: National Turkey Fed-
cration

Sugar- baby pumpkins
are the best for cooking -

Cantinued from Page 1

Personally speaking, the first
grade class at Cleveland School in
Livonia and mysel! both agree that
fresh-pleked pumpkin seeds picked
by tiny littlc hands make the best-
tasting secds, when the sceds spread
out on a cookie sheet, sprinkled with
fresh ground kosher salt and baked
at 350 degrees for 20 minutes,

Pumpkin is alsc utilized by
dehydration for many institullonal
foods, The pumpkin is first drum
dried while belng mixed with starch
and sugar and can be used for many
ples, breads and mixes. After

dehydration, the pumpkin mixture ks ' perfect miniatures can be cooked
packed as is or mixed with and eaten like any winter squash,
additlona) additives such as dried They lend themselves nicely to
mllk powder, dried d eggs and stufflng, in addition to being cooked

whole with Just & dollop of butter
and have been burdened with an
overly cute name - *“Jack Be Little
Pumpkins.” They can be ordered
through Fricda’s Finest Produce
Speciallties, P.0., Box 58488, Loa
Angeles, CA 90058,

If your local grocer or farmer’s
market still has small sugar baby
pumpkins sitting arcund, why not
pick one up and try your skill with It
in the kitchen?

, for
pnmpkln ple filllng. The nvernze
cullnarian, however, will see little
availability of these products as they
are malnly Intended for the
institutional market.

Toppling the list of cullnary trends
is the miniature pumpkin, grown in
Mlchigan, Indiana, Tennessee,
Florida and Californla. While not for
carving into jack-o-lanterns, these

BAKED PUMPKIN Mix pumpkin with stock. Bring to
l lmlll sugar pumpkin a boll. Reduce heat and stir In mllk.
batter or Add Cook

islns for a delectable addition.

! tablespoons chopped onion

2 tablespoons chopped green pepper
1 teaspoon salt

% teaspoon fresh groand pepper

% teaspoou paprika

% cup seasoned brudcmmhl

Remove sceds and atrings from [n-
slde of pumpkin, Cut into pieces and
pare, Boll in lightly salted water for
30 minutes or unt!l tender. Drain and
‘mash. Set aside, Melt butter In a me-
dium sklllet. Sautc onlons and
peppers untll transtucent. Stir In
salt, pepper, paprika and then pump-
Kin. Tumn into a lightly bak-
ing dish and sprinkle with sensoned
breaderumbs. Bake at 400 dégrees
for 25 minutes. Serves 6.

EASY PUMPKIN SQUP
2 % cups cooked pumpkin
1 % cops chicken broth or stock
3 cups milk
% cop eooked rice
2 tablespoons batter
1 teaspoon chiopped parstey
Salt and pepper to taste

over low heat, stlrring occasionally PUMPKIN MUFFINS
for 15 minutes. 2 cupa cooked mashed pumpkin
% cup oll
PUMPKIN PIE ¥ cup boney
2 cups mashed pumpkin 1 % caps whole wheat flour
1 cop milk 2 teaspoons baking powder
3 e4g yolks, beaten 1 teaspoon clanamon
% cup sugar 1 teaspoon nutmeg

1 % teaspoon clmmmon

4 teaspoon cloves
% teaspoon cloves poe

Y teaspoon ginger

Y teaspoon ginger Plach salt

% teaspoon nutmeg 2 eggs

1 teazpoon salt

3 egg whites, beaten stiff Mix together the pumpkin with the
Plain ple pastry oil and honey. Combine dry Ingred-

tents and stir into pumpkin mixture,
Line a pan wilh pastry, Set aside,
Mix the pumpkin with the milk and
atlr in egg yolks. Combine sugar with
the cloves, ginger, nutmeg, salt and
clonamon. Stir lote pumpkln mix-
ture, Fold In beaten egg whites. Pour
into ple pan llned with pastry and
bake at 450 degrees for 10 minutes,
then reduce temperature to 375 and
continue baking for 20 ménutes.

Chef’s suggestion: Stir in chopped

Into lightly greased and floured muf-

20-30 minutes.

. Be

¥
L1

nuts, a little dry sherry or some ra-
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LIMIT ONE TRIPLE COUPON PER FAMILY WITH $20
ADDITIONAL PURCHASE. GOOD MONDAY, NOVEMBER 5TH
THAU NOVEMBER 11,

CLIP THIS COUPON

TRIPLE COUPON -

THIS WEEK ON FIVE MANUFACTURER’S

COUPONS OF YOUR CHOICE UP TO
35¢ FACE VALUE

2. 3. 4, 5.

1990. ONLY 5 MANUFACTURER'S
PONS MAY BE REDEEMED. ANYTHING OVER 5 MAY BE

REDEEMED ACCORDING TO OUR DOUBLE COUPON POLICY.

1GA Tablerite
Quarter Pork

Loin
Chops

IGA Tablerite
Sirloin
Pork Roast

iGA Tablerite | k \}), | MOMETOWK CWUPON
CENTER CUT Bﬂ o e W =
White i
Pork Bread [ Flour
¢ av; I#‘L"’«' 9 ¢

2001
Stuckinaw Miling Co - 2001,
Whole Wheat
Bread

Limit 2. 51b. Bag

©_99°

.

Beef
Cube
Steaks

IGA Tablerite

'2,69..

Save 30° b,

Ground s Lbs.
Chuck

UNDER 5 LBS....$1.79 LB.

Loin mperial
(7 to 11\&?0,,5, Chops 53. 19 LB. | AvoricdLayer Margarine
. “1b. Bett Crocker ¢
$1 79 $1 99 Rib Save 40° 1b. e ly{
a eM g L
¢ LB ’ LB. |Chops 33.09 LB. . "f o
Save 30° 1b. Save 20 Ib. Save 30 ib. 7 7 156 CE&‘{L TOMETOWN CVUPON
Hygrade Gourmet Type " 1GA Tablerite 1850z g ic"?""" m-mﬁ:gz;,:‘
Half Porterhouse ;M’.”m“m L llmh ||., u..m' Semi-Sweet
3t051b. $2 89 or $3 }:f;cm 89¢ c A 5279 Morsels
Hams ¢ “&o .| T-Bones .99 LB. o Coffee
Save $1.70 Ib. Save $1.00 Ib. Shortening 5259
All Varietics

IGA Tablerite
Hamburger From

*1,59..

Morc

Save 40°¢ Ib.

Pepsi Cola

8 Pack !4 Liter Bottles

i

FULL CUT

Round
Steaks

IGA Tablerite

'2,59..

(Sold As Steaks Only)
Save 30 Ib.

1GA Tablerite

ROLLED - BONELESS

Roasts

*2.79..

Save 30° Ib.

Carnation

BONELESS
Top Sirloin

BONE-IN
Chicken Breast

IN-STORE SPECIALS...

Pork
Pork Steaks .. . Shoulder Roast
N.Y. Strips

., e
e s 99° ‘

New Crapr Floridn Pink Sccdless Free
Grapefruit for ¢ s

New Crop! Fresh 5,

Carrots wma  89° e

Pimento, Swiss,
American or Sharp

16 Cut

Marrarella, Mw:g n; Sharp Chc_(hlu
rafl
Shredded
heese

69

1201

3229

Banquet
Pumpkin or
Mince Meat |

P1e¢/£

69:-

Frozen

1 Recycling
\th Cente?

Rrcpdle g

Blends - 16 o1 01
Regulae< 18.20 oe. Hag

Freshlike
Vegetables

99¢
5399

Siper gimeery bage
4%

3¢5

Sunfal

lce
Cream

ll!{!

3

Beat cggs and stlr In. Mix well. Pour - ’
fin pans and bake at 350 degrees for .
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