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Cut the tops off the garllc bulbs,
leaving the root intact {all cloves
should be exposed), Place the bulbs
in a baking dish and brush with oil to
prevent burning. Fill baking dish
half full with water, Bake at 250 de-
grees untl] eloves are soft, about 1
bour. {Chef's suggestion: The warm
bulbs can now be placed on small
dishes with sliced french bread and
served as a garllc spread, if desired.)
To.make the decadance, squeeze Lhe
gatlic cloves out of thelr wrappers
Into a food processor or blender,
Combine with remalning ingredients
and blend until smooth. Serve with
assorted crackers, bread or toast
points. For an Intercsting variatlon,
{ry stirring in % cup chopped pecans
or almonds. If you have leftovers,
add some cream and make a great
sauce for chicken, shish-kebabs or
grilled fish.

BAKED SAUSAGE

AND NUT TERRINE
An outstanding mold

2 tablespoons butter .

% pound Italian sausage

% poend ham, minced

% cup walnats, chopped

V4 pouad frozen splnach, thawed

1 oplon, chopped fine -

2 teaspoons garlic, chopped fine
2 tablespooas batter

% cap partley, chopped

legg

% cup seasoned bread crumbs
1 pouad bacon
1bay leaf

Prcheat oven to 350 degrees.
Saute the onions and garlic In 2
tablespoons butter to soften. Press
all the excess moisture out of the
spinach. Comblne with onion-garlic
mlxture and puree In blender or pro-
cessor till smooth. Combine with
sausage, 2 tablespoons butter, pars-
ley, egg and brad crumbs, Mix well,
Str in walnuts. Line a bread pan
with bacon strips. Fill the pan with
the mixture and top with bay leaf
and more bacon strips.

Top with foil and a lid, or § layers
of foll if no lid is available. Place the
pan n another pan of hot water that
reaches halfway up the sldes of the
bread pan and place In a preheated
350-degree oven for 1 hour. This can
be prepared 4 days in advance and
refrigerated. Serve with thin-sitced
cucumbers, party breads, assorted
mustards and pumpernickle squares.

ARTICHOKE HEART
AND 3-CHEESE PUFF PASTRIES
A dyvamite wrap

Two G-ounce Jars marinated arti-
choke hearts, drained

% cup feia cheese

1 cap Monterey Jack cheese, grated
% cup ricotta cheese
1 clove garlie, minced

% cup parsley, minced
Ollve oll to taste
Salt, pepper and dillweed to taste
1 package puff pastry dough, de-
frosted

Preheat the oven to 400 degrees.
Chop the artichoke hearts and mix
well with all remaining ingredlents
cxcept: puff pastry, Cut one sheet of
the puff pastry into 2-inch squares.
Fill with a heaping tablespoon of the
mixture. Wrap pastry dough around
{llling and place seam side down on
@ lightly greased cookie sheet. Brush
with ollve oll and bake at 400 de-
grees {or 10-15 minutes or untll gold-
cn. Serve hot.

You can assemble these 1 day in
advanee, Chopped, cooked shrimp or
crabmeat can be added, if destred.
Use leftover filling to make big pas-
trles and serve with meat, fish or
chicken as a side dish.

clarification

The Monday, Nov. 19, Taste Buds
column on making homemade -
queurs by Chef Larry Janes should
have Included the following informa-
tion:

@ Glycerln, for smoothness, is
readlly available at all Kitchea
Glamour* stores and most mn)or

cake decorating stores. Average
price: $2.50,

@ Pure grain alcohal, as called
for In one of the recipes, is not avall-
able in Michlgan because of proof re-
strictions. Nearest source: Product
called “Ever-Clear,” avallable In
Chicago liquor marts, Chef's sug-

gested alternative for recipe: Vodka
or any unflavored clear alcohol.

The recipe for Splcy Cranberry
Sauce, with Gerl Rinschler's nrﬂcle
on cranberries in the Menday, Nov.
19, Issue should have specified 2%
cups dark brown sugar, not two %

New cookbook offers
‘A Taste of Michigan’

“A Taste of Michlgan,” a new
e ! he

X y
Restaurant Assoclation, is a collec-
tien of mare than 200 rcclpcs from
member restaurants throughout the
staté= ~
The cookbook also include infor-

mation on each contributing restau-
rant and a section on wines. The
bdok was designed to highlight Mich-
i products and also the many fine
restautants and chefs In the state,

ift stores, and book stores (in-
cfidlng Walden's and B. Dalton’s)
t¥oughout Michigan carry the cook-

k; as well as a number of restau-
rants. The spiral-bound, soft-cover
“A Taste of Michigan” also is avall-
able from the MRA by sending a
check or money order for $12.50 plus
$1.50 for shipping and handiing to:
MRA Cookbook, 200 N. Washington
Square‘&uu 10, Lansing 48933.

The MRA has been In exlistence

mately 20-30 minutes (depending on
thelr temperature) in 375-degree
oven.

The Golden Mushroom, South-
Sicid

PINCONNING CHEESE SOUP
Yield: 4-6 servings
4 sllces bacon chopped medium
1 cop onlon chopped fine
% cap celery chopped flne
% cup carvos chopped very finc
3 tablespocns flour
% teaspoon nutmeg
% teaspoon white pepper
4 cups chicken broth
1 cup balf and half
1 pound Pisconning cheese grated
3 tablespoons parsley chopped fine
Cook bacon In skillet and render,
Uslng slotted spoon, remove bacon
from grease and set aside. Saute
unlon. celery and carrots in bacon
until tender

sln:e 192] and
1 hospitality. Its more than 5,000
member locatlons are resented
from the associatlon's headquarters
I Lansing.

1A few ol the cookbook’s recipes,
lchosen from area restaurants, fol-
ow:

STUFFED MUSHROOMS
WITH CRABMEAT
Appetizer for 12
2 ponnd.l large fresh mushrooms (ap-

proximately 36 pleces)

4 cup batter

1'pound crabmeat (king, blue or
backfin), plcked free of cartilage
%4 cup chopped onion
2}ablespoons chopped paraley

1 bard-bolled egg, chopped *

2 lablespoons sour cream

% cup mayonnaise

1 tablespoon Dijon mustard

Few drops Tabasco

1 teaspoon lemon juice

Salt and pepper to taste

‘Wash mushrooms (do not sozk).
Break stems off (use stems for other
purposes). In a skillet, melt the but-
ter, add caps and saute tIll they turn
gray. Straln off juice and let mush-
rooms cool (save fulce for soup or
saum)

Crop crabmeat if necessary. Mix
wlth rest of ingredients by hand Fll
into mushroom caps. Arrange caps
nn 2 baking sheet. Bake approxl-

ly 10 minutes). Add flour and season-

Ings. Cook, stirting, for approxi-
mately 2 minates. Add chicken
broth. Bring to a boil, reduce heat
and slmmer for 5 minutes. Stir in
half and half and grated cheese.
Cook until cheese IS melted. Add
chopped parsley and mix well.
Ready to serve.

NOTE: Usc of Plncorning cheese
made In Michigan.

Chariey’s Restaurants, metro-
politan Detraoit.

CENTER CUT PORK CHOPS
WITH MUSTARD CIDER SAUCE
APPLE COMPOTE WITH SHERRY
Yield 4
4 lesn center cut pork chops (8-9

ounces each)

1 clove of garlic crushed

4 tablespoons Dijon-style mustard
1 cup apple cider or apple juice

1 tablespoon buatter

Compote

3 large Michigan red apples, not
peeled, core and cut in wedges

1 tablespoon lemon fuice

1 cup sherry

% cup brown sugar

1 clonaman stick

1 tablespoon butter

Rub pork chops with crushed gar-
1le. Saute chops In skillet with butter

unti! golden brown. Brush chops with
mustard on both sldes. Add clder.
Cover with lid or aluminum foll,
Cook in oven, turning occaslenally
until well done. To serve, put pork
chops on heated plates. Reduce
sauce, Scason to taste and spoon
over chops. Serve and garnish with
apple wedges.

Compote: Saute apples in butter
and leman juice. Add sugar and cin-
namon sticks. Add dry shefry and
coo: {or a short period. Don't over-

Suggested Wine: Leclanau Cellars
Chardonnay.

Muchus Red Fox, Bloomfield
Township

RACK OF LAMB
GENGHIS RHAN
Serves §
3 lawmb racks (8 ribs each) trimmed
and silverskin removed

1 cup hoisln sauce
Lamb martnade

Place the lamb and marinade in a
plastic bag, tle and place In refriger-
ator for 48 hours, turning occasional-
ly. Remove lamb from marinade
and let stand at room temperature 1
hour before cooking. Brush with
hoisln sauce. Place lamb on rack in
shallow roasting pan and roast in hot
‘oven, 450 degrees, for 15-25 minutes
for rare lamb, depending on the size
of the racks, or longer for a greater
degree of doneness. Let rest for 6.7
minutes before carving.

Lamb Marinade

1 cup oaloas, finely chopped

2 tablespoons garlic, minced

3 tablespoons lemaon Julce

% cup hoaey

3 tablespoons carry powder

1% teaspoons cayenme pepper,
ground

2 tcnxpoons Coleman's mustard pow-

2 lea'poous black pepper, gronnd
2 tablespoons salt
1 cup water

Combine all ingredients.
Suggested Wine: St. Julian Chan-
cellor Noir.

The Lark, West Bloomficld.

‘Chocolate cookies taste
of summer strawberries

AP — Bake a batch of chocolate
cdokles with a strawberry-flavored
filling. They have .the strawberry
swWeetness of aymmer, and can be
bﬁktd any time of the year.

FALLED CHOCOLATE COORIES
Creumy Strawberry Fllllng (recipe
! ows)

cops bullet or margarine (2%
k1), soften:
Z%npf sagar

uupoonl vanllla cxlm:t
iﬂnp- all-parpose flour

1geaspoon baking soda
tesspoon salt
cup milk

Prepare Creamy Strawberry Fill-

ing: refrigerate. Heat oven to 350 de-
ees .

In a'large mixer bowl beat butter,
sugar, eggs and vanilla until light
and fluffy. In separate bowl, com-
blne flour, cocoa, baking la_and
sali; add aiternately with milk to
butter mixture, beating until mix-
ture is well blended. Drop by slightly
heaping tablespoonfuls onto an un-
greased cookle sheet. Bake 11 to 13
minutes or just untll cookies are
puifed and soft-set. Remove from
cookle sheet to wire rack; cool com-
pletely. Spread bottom of one cookie
with about 1 tablespoon fitling; cover
with another cookle, Repeat with re-
malnlng cookles and filling. Makes
about 2% dozen filled cookies.

CREAMY
STRAWBERRY FILLING

One 8-ounce contalner soft cream
cheese with strawberries

2 tablespoons batter or margarioe,
softened

Dash salt .

Y teaspoon vanilla extract

1 tablespoon strawberry spreadahle
{ruit

1 pound powdered sugar (about 33

cops)
Red food coloring {optlonal)

In small mixer bowl beat cream *

cheese and butter. Add salt, vantlia
and spreadable frult; beat unti]
blended. Gradually beat In powdered
sugar. SHr In food coloring If de-
sired. Makes about 2 cups fllling.

5 MILE ROAD

LIVONIA

2375 ORCHARD LAKE RD. |

AT MERRIMAN  We Reserve the Right 3

HOURS

Mon.-5at. 9 AM. - 9 P.M.
Sunday 9 AM. - 6 P.M.

PRICES EFFECTIVE NOV, 27
THRU DEC, 3, 1930

SYLVAN CENTER i

& MIDDLEBELT

to Limit Quantities.

A GREAT P

BUY ONE, GET ONE... FREE!

RICE PLUS

(sz/e’//(g/qyo'
VARIETY
CEREAL

2,49 ..

PLUS BUY ONE, GET FREE
Felloggs
POP TARTS
FREE!

(WITH IN-STORE COUPON)

MRS. BUTTERWORTH'S
SYRUP

2.19..

PLUS BUY ONE, GET ONE

FREE!

ON-COR
Deluxe

LASAGNA

247 .

PLUS BUY ONE, GET ONE

FREE!

(WITH IN-STORE COUPON)

HUNGRY JACK
MASHED

POTATOES

99¢.

PLUS BUY ONE, GET ONE

FREE!

{WITH IN-STORE COUPON)

7= GOLDEN
@] GRAHAMS

"1.97..

PLUS BUY ONE, GET ONE

FREE!

(WITH IN-STORE COUPON})

ﬁ_ ' Betty Crocker
e 'SQUEEZE IT
ﬁMr

*1.69...

PLUS BUY ONE, GET ONE

FREE!

(WITH IN-STORE COUPON)

VAN DE KAMPS
BA'ITE2I32EOEZJ. FISH

VALUE PACK
FISH STICKS

%{lggq&

(YOUR COST WITH IN-STORE COUPON)

HILLS BROTHERS
COFFEE

*1.99

26 OZ. CAN

ORIGINAL OR ELECTRIC PERK
LIMIT ONE

(YOUR COST WITH IN-STORE COUPON)

COUNTRY CROCK

Quarters or Tub

= 20¢.

(YOUR COST WITH IN-STORE COUPON)

INSTANT QUAKER
OATMEAL

99¢

12.5 0Z. to 16.25 0OZ.

(YOUR COST WITH IN-STORE COUPON) *

DOUBLE COUPONS! petails in store!

qn‘h“

YTrs

Regular or Lite
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IS
H
H
3
I3
,

AN ety

TReaerTeee




