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AP — Try these simple presen-
tation and garmish suggestions
from Janel Herwig, food stylist in
the Better Homes and Gardens test
kitchen.

LOOK AHEAD

e Plan to garnish with an
Ingredient that's already In the re-
clpe, such as celery leaves, fresh
herbs, lemon or orange slices, car-
rot curls.

® Have.on hand some leaf let-
tuce or other greens, red and/or
green grapes, cherry tomatoes,
mint leaves, canned crabapples,
oranges and lemans.

PLATTER PRESENTATIONS

® Wreath the turkey platter
with fresh sage or other herbs,
glazed squash rings, poached apple
and pear wedges, kumquat flowers,
glazed sweet potato slices, frosted
grapes, -crabapples and orange
slices, baked apples filled with
mashed sweet potatoes.

@ Steamed vegetables, such as
shredded zucchini, sweet potatocs,
or french-style green beans, make
a colorful base for chicken breasts,
fish, chops, or other meats.

NATURALS

" e Edible serving contalners are
fun. Present dip In a green or sweet
red pepper, spread In a seeded
small squash. A hollowed-out round
bread loaf holds appetlzer-size
sandwiches or cheese dip. Convert
a pumpkin or large, colorful squash
into a stunning soup tureen.

® Flowers make lovely garn-
ishes, but choose only those grown
for use with food, not thosc that
haye been treated with pesticides
that might leave harmful residues.

® Leaves safe to use with food
include ti, lemon, kale: herbs and
flowering herbs.
SLICK AND QUICK

# For greater Interest, place a

Garnishes make
dishes special

garnish at one end or side rather.
(han the center, or line the bowl or
platter with greens.

*~ o’ Plplng‘quickly gives shape't™| ™

a creamy, thick mixture. Try It
with appetizer spreads, butter,
cream cheese, cream puff’ dough,
deviled egg filling, dessert mousse,
mashed potatoes, mashed sweel
potatoes and whipped cream.

® Sift powdered sugar or
unsweetened cocoa powder Jightly
over plates belore placing torte or
cake slices on top. Use a dony asa
stencll If you like.

* Use egg substitute instead of
raw cggs to brush grapes and fio-

‘wers before frosting with sugar.

Dilute egg substitute with an equal

. amount of water.

CUTOUTS

@ Melt semisweet chocolate
icces. Pour onto a waxed-paper-
lined baking sheet; spread ¥ to Y-
inch thick. Chill 15 minutes or until
almost set. Firmily press hors
d'ocuvre cullers into chocolate,
Chill 10 minutes more. Remove the
cutouts with a toothpick. Be care-

- ful not to touch the surface of the

chocolate; fingerprints will show.

® More cutouts: Use hors
d'ecuvre or small cookie cutters to
cut trims from citrus peel; apple,
beet, carrot, or jicama slices; jel-
lied cranberry sauce; butter;
,cheese, or pastry.

USING GREENS

® Looking for a change.from
parsley? Try celery icaves, curly
endive, or leaf lettuce. Citantro
makes dn attractive garnish but
wilts quickly.

# Place salad or dessert on a
glass plate set on top of ferns or
other flarist greens arranged on a
metal or china underliner. For buf-
fet service, use large platcs or
platters,
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THE CULTURAL

When Columbus dlscovered Amer-
ica in 1492, he also discovered a yel-
low-brown vegetable, the sweet. po-
tato. Guess what he did? -He took
some roots home with him,

By the 1600s the dellctous, edible
sweet ‘potatoes were a leading crop
of the Virginia colonics, and by the
1900s more than 200 varieties were
“grown"in ‘the”South:” Sweet ‘potatocs
are available year round but are
most plentiful from September to
December for holiday cating. How-
cver, sweet potatoes are great for
cating all year.

Sweet potatoes are versatile, casy
to prepare and have great potential.
They can be served as an appelizer,
salad, main dish or dessert. They
scem to have taken a bum wrap be-
causc of the name or the hcavy
amounts of sweetner that is added to
them. Actually, a sweel potato has
no more calaries by welight than a
white potato, As with other patatocs,
1t's what you add to them that makes
the fat and calorles add up.

The darker the orange color of the
vegetable, the more beta carotene
(which the bedy transfarms intg vita-
min A). A serving of one sweet pota-
to has two Lo five times the recom-
mended amounts of beta carotene,

A sweet potato-serving has more

potassium than ar orange, plus some
dictary fiber. It also contains about
half the amount recommended for a
daily ‘allowance of -vilamin' C and
about 120 to'140 calories. AW thls nu-
trition inside the skin of a sweel po-
tato!

SWEET POTATOES come In twa
versions: the light or pale-skinned
type’ with yellow pulp that remains
firm when cooked, or the bright
orange, more. maist, rough-skinned
variely that becomes soft when
coaked. The tnoist, flaked potato
tastes sweeter than dry varleties due
10 the starch converling to sugar
while cooking. Some people call the
softer, more mpist versio
But a true yam Is really.a'starchy
white rool grown primarily in the
tropics of West Africa, the Carib-
bean and Latin America,

Select  well-shaped  (tapered
toward the ends), - firm, plump,

. brightly colored skins that are free

{rom deeay. Do not choose’one that
has cuts, holes or blemishes, Best

Sweet potatoes versatlle
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‘home ecoRomist, Coopevmwe Extension Service

“and freeze for use later.

Cook a sweet petato in the skin to
help preserve the vitamins, Treat
just Jike a white potato. The skins
will slip off easily after cooklng, but
it is also edible. Since the skin is a
little tough*you may want to rub
with a little margarine and wrap it
in foil to bake. Place sweet potatoes
on a baking sheet and bake at 375
degrees for about one hour or unti!
tender. To boll, place chunks in
saucepan {leaving skin on); add wa-
ter, bring-to a boll, cover, reduce
heat and simmer until tender. Drain
well. Slip the skin and use in what-.
ever dish you are making. Piceree
sweel patatoes several times with a
fork bcrorc rplcrowavlng to prevent

supplies of potatoes g y are In
the winter months, Store in a cool,
dry, dark, well-ventilated place. Do
not store in refrigerator. If you have
purchased more than you can usc in
a short peried of time; cook, mash

Reduced-fat cheese
used in apple flan

Food companies are now oifering
reduced-calorie versions of popular
dessert ingredlents. Apple and Ricot-
ta Flan uses the sweet flavor of fruit
and reduced-fat ricotta cheese.

APPLE AND RICOTTA FLAN
Ooe 2-pound contalser reduced-fat
rlcatta cheese,

Butter or vegetable conking spray
2 eggs

1 cup peeled and chopped tart npplc .

%4 cup confectioners’ sugar

2 lahlespoans all-purpose flour
Grated peel of 1 lemon .
% teaspoon cinvamon

Pioch nutmeg

Place ricotta in a sieve sel over
Cover and refrigerate.

bow!. Let
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aclton (o the

‘cess ricotta untlt smooth.

drain several -hours or overnight.
Preheat oven to 325 degrees, Butter
a 9-lnch springform pan.

In food processor or blender, pro-
Add re-
maining ingredients; process until
wall “bleaded. Pour into prepared

an.

Place pan en coekie sheet; bake 1
hour and 10 minutes or until set and
lightly browned. Cool flan on wirc
rack to room tumptrnlure Caver
and refrigerate.

Run a knife around the cdgc of
flan 1o loosen; remove sides of pan,
Garnish- with thinly sliced red or

cen apple, if desired. Makes 10
servings.

(Recipe from: Pollio Dairy Prod-

uets.)

an high six to
seven minutes per pound.

ENJOY SWEET- potatoes com-
bined with white patatocs to make
your favorite potato salad recipe. As
a main dish, bake or microwave In
their skins, Scoop out the pulp and

mash it, add pincapple or orange
Jjuice.. or. diced apples and raisins
with spices, and return the pulp mix-
ture'to skin and reheat, and you have
twice-baked sweet potatoes. Mashed

sweet potatoes can be pul into a cas-
serole. Add fruits, juice, splces and
top with chopped nuts for a great
side distr{sklp the marshmallows).

Mix shredded sweet potatoes with
chopped apple, flour and onion and
fry as pancake in a’ litle melted
margarine or ail. Shred raw Into sal-
ads for crunch, or pare and slice and
serve raw wlith a dip. Raw sweet po-
tatoes taste ke a sweet Taw carrot.
They whl darken quickly so soak In
water before serving and refresh
frequently if served on a raw vegeta-
ble tray.

Soup can be made by pureeing
baked or boiled sweet potatoes. Add
defatted  chicken stock, herbs and
spices, and before serving -stir in
low-fat buttermilk or yogurt. *

Try purced sweet potatoes for
ples, breads, biscults, muffins, cook-
ies, cakes, croquettes and custards.
Sweet spices such as. cinnamon,
ginger, cloves, nutmeg and allspice
comipliment sweet potatoes very
aicely. Remember, a sweet potato
by itself is not fattening, It's the car-
melized or candied versions that add
calories. Be like Columbus and take
some nutrient-dense sweet potatoes
home.,
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“Af It Can Be Made in Marble, We Can Make It

— Westland Custom Marble
36222 Glenwood » Westland
(3 Blocks W: of Wayne Road)
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Sloto wil be closed tomorcaw,
Tuestay, all day 50 Ahat our staf)
can reduce prices oven further
any tesloch our showtoom Moor
to propote for your coming
WEDNESDAY AT 10 A,

Terrace Casuals & Sleep Sofa

33021 Grand River Ave,

2 blks, East of Farmingion Rd.

GREAT

*600,000
FURNITURE

DISPOSAL SALE

INVOLVING EVERY ARTICLE IN STOCK! -isco
SALE BEGINS WEDNESDAY AT 10:00 AM!

\MPORTANT READ: Afier 27 yours of pleasant relations wilh Ihe peopin ol Farminglan and al surraunding are

having our qreatest salo wver! Selling ail marchangise direct to the buylng publict Famous beang nam.'ﬂ'“c""::"‘:’"
Stoarns and Faster, Overnile, Floxateo!, Lone, Ficks. Roed, Brown Jotdan, Lyon Shaw and many, man thy :°
numerous to tisl. All aiust o al Incrodiblo savings to you. This 1s a MUST ATTEND SALES Eventmm - o100

¢ - Use Cash - Chacks - Crodii
Reg. 625~ To Reg. '1250%
SOFA SLEEPERS

Many To Choose From Choice
ol Fabrics and Colors a At.

L 399% 1o°799% - 5299 10 5699
ALL ITEMS SUBJECT TO PRIOR SALE - FIRS . COME-FIRST.ERRAVED B
Reg. Price '999 © ALL FICKS REED Reg. Price *1619%

CALENDAR

Febroacy 410

JAPAN

Chut Hiderniasc Yeoraanoio

January 7-13
SOVIET UNION .
Hiond \aitten

Januaey I8 Febgay 4
GREE

el Guratsrcde Livesaz o

Mo e M

Jemuary 14.20
ITALY

Ao Srenteac-Postion

Cards - Extended Credit -
.Reg. '550" to Reg. '1,012+

RECLINERS

Contemporary Styles and Choice
of Fabrics Now All G,

Tanuary 21.27
GERMANY
dloted Nevsetiner Ilrr/‘ Woaenduaedins

THE CULTURAL EXPERIENCE

Felraary 11-17
FRANCE

Carltonr Ieten antncnndd e

TITALY

Le Sirenuse-Positano’ F?mfrc. 'Patlo Set M;J:H!?ﬁ" ITURE lNlCKER WALL UNIT
. mou ahty
- . . . Aluminuin s 00 fattan Furnilute Impored -
Monday - Fashioi Lunc heon Ericlay - Intermatonad Spicits Tasting SomenoLcan, 499 ';,Vn_’;',';fh:"‘;;;;’ 35% off ﬁ?éiﬁwm $1.099%
tesday - Calinary Eveniag Sunday The Brunch amil o Soes At HNatura) Finish. ’

SGrandd

HURRY! TIME IS RUNNING OUT! - QUANTITIES LIMITED] -
Reg. '1,100” to Reg. *2,700% Reg. '1,527 to Reg. '1,825

5 PC. DINING SETS 5 PC. GAME TABLE SETS

Aatlan and ginsa top lables wilh 4 chairs
Chorce of lyles all must go naw for...

tor the designar ool 574900 to 51 ,29500 A

Thursday - Globad Motor Scéies

Camen Cancert Series

Please Telephone
(& ul(urll Ru.cr\.n_mn,s‘.n.(_’»l_%) 12000 i .

509 1, 1,899

ALL SALES FINAL\- NO EXCHANGES - NO REFUNDS

SPECIAL SALE HOURS: . One of Michigan's Largest Dealers of Ouality
WED.-THUR.-FRL-MON. 10 TO 9 Outdoor Furniture, Wrought Iron and Patio
SAT. 10 TO6; SUN. 12 TO 5 Furnlture All At Summer Sale Prices Now!

33021 GRAND RIVER AVE. 2 BLKS EAST OF FARMINGTON R

THE RITZ.CARLTON _
DEARBORN -




