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SPKCYCRANBENIYSAUCE
Two:10-ounce bags fresh cranber.
rles, and sorted
Two'¥a cups dark brown sugar
Two 3-Inch clanamon sticks .
8 cloves (tled In a nroall plece of
cheesecloth)

th)
1 tablespoon orange peel

1ng sauce is optiopal. Pour Ioto serv-
Ing bowl. Allow o cool, then refri-
gerate until serving. The sauce also
may be served warm. Makes 58
cups, enough to serve 18 people.

CAPE COD APPLE CRISP
3 cups chopped cooking apples

2 cups water (opti
mnberry-anpla Juice}
Ingredients together in a
huv, saucepan or dutch oven. Cook
tirring occasion-
ally. Bring to a boll and cook 10 10 15
mindtes when all fruit skins have
popped and sauce has thickened. Re-
move splces and orange peel, Strain-

P
1cup granclated sugar

1 tablespoon orange zest
2 tablespoons cornstarch
% cup orange julce

Topplog
1 coprolled oats
% cup plus 2 tablespoons ansalted

butter or margarine, diced

¥ cup brown segar

% teaspoon groand allsplce
% teaspoon ground clonamon
1egg

Preheat oven to 350 degrees, Mix
together apples, cranberries, granu-
lated sugar and zest in a medium-
size mixing bowl. Dissolve
cornstarch Into orange julce and stir
into apple mixture. Pour Inlo a
buttered 8-inch-square baking
Toss together oats, diced butlcr
brown sugar and spices. Fold in
lightly beaten egg. Pour over apple
mixture and bake at 350 degrees for

Deer goes from woods to freezer

Continued from Page 1

increase once rifle season begin,
Seems that a good snow helps the
hunters and makes the deer wander
more In the woods, makiog them
more susceptible to the hunters.

AVID HUNTERS have already
mlssed bow season in Michigan. Be.
glnalng Oct. 1 and running through
Nov. 14, bow scasoa not only tests
the skill of the hunter uslng just a
bow and speclal-tipped arrows, It
also allows the hunter to strategical-
ly place deer apples, carrots, sugar
beets and salt licks for the rifle sea-
son, which began Thursday, Nov. 15,
and runs through Nov. 30. Then It‘s
back again to bow hunting from Dec,
1 through Jan. 1, running conjunc-
tlvely with muzleloading season
from Dec. 4-23.

U you don't happen to live in the
Garden City area or close to George
Anton and the Standard Market,

processing just might be worth the
$40-350 that most area processors
charge. Good Luck.

HOT LINK
VENISON SAUSAGE
2 % poands ground venlson
2 ";n pounds ground pork {shoalder
et

2 teaspoons crushed red pepper

2 seaspoony pa,

2 teatpoous ground tnmln

2 teaspooas groand sa;

2 teaspoons sweet drled basll

2 teaspoons seed

2 teaspoons dried oregano

Dash salt and fresh ground pepper
Savsage casings

Mix the ground meats and the
splces. Aftach the 2 %-inch sausage
casings to the stuffer noxzle on a
hand meat grinder. Stuff the casings
to the desired length, cut the lnks
and secure the ends with string.
These can be barbecued or can be

slow roasted for two hours at 250 de- -
grees. This also can be made into
sausage patties without the casings,

ROASTED HONEY-MUSTARD
YENISON LOIN

One 3-6 pound venison loin

1 % cups boney

% cup mastard (for best resalts use
& Dijon or pommeroy}

Season the loin with a small
amount of salt and pepper. Heat hon-
cy until the consistency of water, but
do not boll. Stir In musterd and
brush the loin with the mixture liber-
ally. Place the loln In a roasting pan
and roast, covered for 2 3% hours at
325 degrees, basting every 15 min-
utes or 80 with the honey-mustard
mixture.

George Antons’ Standard Mar-
ket is at 31226 Ford Road, Garden
City. Phone 427-3100 for more in-
Jormation.

rry sauce a splcy one

1 hour, Serves 6.

CRANBERRY GLOW WINE
32 ounces cranberry cocktall fuice
2 cops water
% cup orange julce
1cupsaogar
2 bottles red bargundy wine
2 star anise
8 whole cloves
Two 3-inch clanamon sticks

Mix all ingredicnts together in a
large beavy sauccpan/dutch oven.
Slowly bring to the boiling point, Re-
duce the temperature and barely
slmmer 10 minutes. Serve hot (straln
before serving). Makes 12 cups

CRANBERRY-PINEAPPLE
RBET

S0

Can be served as a dessert or a pal-

ate cleanser between courses,
1 pound fresh or frozen cranberries
2 cupa chopped ploeapple
1 cup chopped orange pleces
Zest of 1 whole lemon
2 tablespoons creme de cassls liquer
(substitate brandy, Grand Marmier
or Triple Sec)
1 cup superfine sugar

Mix together all Ingredients I the
bow! or a food processor. Chop using
quick on/off turns of the molnr. !!
you do not have a processor,
may chop everything finely wm: u
large chef’s knife or a mezzaluna (an
Italian double-handle chopping
knife).

Spoon mixture into a metal pan
and freeze for 2-3 hours. Remove
and mix with a hand-operated elec-
tric mixer or return to processor and
process agaln with 3-4 quick on/off
turns. Refreeze.

Serve in individual dessert or wine
glasses. Garnlsh with sprigs of mlat
or lemon peel curls. Serves 6.

Making

Sce Larry Janes' column Taste
Buds, Page 1B..

MEXICAN COFFEE LIQUEUR

2 cops water

% cup plus 2 teaspoons colfee zm~
ules or powder

3% cups graoulated sugar

1 vanlila bean, split

2% cups vodka

% cup brandy

% teaspoon chocolate extract

1drop red food coloring

Heat water In medlum saucepan,
When hot, add coffee and stir untll
dissolved. Add sugar and vanilla
bean, stirring well to comblne. Bring
to a boll, stirring constantly. Imme-
dlately reduce heat so that a very
low boil Is malntalned for 1 minute.
Remove from heat. Cool to ‘Tuke-
warm. Pour in vodka and brandy,
Stir. Add chocolate extract and food
cotor, Pour Into aglng container, Cap
and allow to age in a cool dark place
for at least 3 weeks, After initial ag-
ing, straln liqueur through
cheesecloth over a large baw! until
dealred clarity fs reached. (I did it 3
times). Botlle, cap and age 1-2
weeks, then enjoy as desls

IRISE CREAM LIQUEUR
(and you thought Bailey’s was good!)

® Please Note: This reelpe uses un-
cooked cggs In lts preparation. Fol-
low ‘dln:clions completely for safest
results

2 ¢

1% cupa evaporated milk

%5 teaspoon chocolate syrup
1 tablespoon vanilla extract
% teaspoon Jemon extract

liqueurs:
for the holidays -

Pour into aging -

contalner. Cap and "

allow to age in a cool
dark place for at least 3
weeks.

Y4 teaspoon lostant coffce grantles
% cup granalated sugar
134 cups Irish whiskey '

3

Place all ingredicnts in a blender |

and blend unti! smooth. Bottle and
allow to mellow is refrigerator for2 7
weeks, Keep product stored in the |
refrigerator. Far safest results, use
within 4 w

LIQUEUR =

1 cup granalated sugar
% cup water

2dried apricot halves
1 tablespoon almond extract L
% cap pure grals alcohol

15 cop water

1 cop brandy

3 drops yellow food coloring
6 drops red food coloring

2 drops bloe food coloring
% teaspoon glycerine

W

e

Comblne sugar and % cup water :.

In a small saucepan; bring to a botl,

R

stirring constantly, Reduce beat and’i

simmer untll all sugar is dlssolved.
Remove from heat and cool. In aging
contalner, comblne apricet halves,

aJmond extract, pure graln alcohol 1
with % cup water and brandy. Stir in '
cooled syrup mixture. Cap and allow -
to age 2 days. Remove apricot !i
halves. Add food celoring and glyce- «
rine. Stir, recap and allow to age for

1-2 months. Rebattle as desired. Li- .«
queur fs ready to serve but will im.
prove with additional aging.

there are many talented butchers
who perform deer processing. Ask
any hunter for recommendations, or

you ‘can talk directly to your peigh-
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