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~on kitchen gadgets

MINI CINNAMON ROLLS
(featurcs deep dish baker)

2 cans refrigerated crescent rolls

' cup margarine, softened

%% cup sugar

1 teaspoon cinnamon

14 cup raislns or chopped nuts (op-

tional)

Glaze:
1 cup powdered sugar
2 tablespooos apple julce or mll!(

Pat crescent rolls out
onto greased baking -
dish (or ungreased
baking stone).

Pul sugar cookie dough in freezer
an hour or longer tu make slicing
casier,

Separate rells inte r
press perforations. Spread with mar-
garine. Combine sugar and. cin-
namon. Sprinkle this over rectan-
gles. Sprinkle raisins or nuts. Roll up
cach rectangle, Cut each roll into §
slices. Place slices cut side down.in
greased, round baking pan {or un-
greased deep dish baker). Bake at
350 degrees for 20-25 minutes or un-
til golden brown. Glaze warm rolls.

SPINACH LOAF
(features baking stonc)
One 8-ounce can crescent rolls
1 package frozen Stouffer’s Splnach
Souffie, thawed a
5 to 1 cup shredded mozzarella
cheese

Qoc 8-ounce can water chestouts,

drained and chopped
Chopped mushrooms te taste
1 cup cooked cubed chicken (option-

al)
1 cup cooked rlee, esp. seasoned rice
(eptional)

Pat crescent rolls out onto
greased baking dish (or ungreased
baking stone). Spread spinach down
.the middle of daugh. Sprinkle water
chestnuts, mushrooms, cheese, rice

- and chicken on'top of spinach; Make"
diagonal cuts on cach side of dough
and overiap the dough, criss-cross-
ing. May brush top with melted but-

- ter. Bake at 350 degrees for 30 min-
ules.

APPLE COOKIE KUCHEN
(features apple peeler, corer, slicer)
One 20-ounce package refrigerated
sugar cookie dough -
1 Granny Smith apple

Tapplog:

3 tablespoons sugar

'3 teaspoans cinnamon

1 tablespoons zested orange or lem-
on rind

2 teaspoons flour .
1 teaspoon butler or margarine,
room temperalure

Remove wrapping from cookic
dough. Cut 22 to 24 thin sllces (use
about three-fourths of roll). Arrange
dough slices in a circle on a greased
baking sheet (or ungreased 13-inch
baking stone) about bi-inch from
edge. Sllces should touch cach other.
Make a second row of slices Inside
the first, leaving the center open.
(Dough will expand to-{il)] in spaces
during baking.) Peel, core and slice
apple. Cut apple rings in hall. Ar-
range apple slices in 2 circles on
dough, pressing ends in  slightly.
Comblae ingredients for topping and
sprinkle over dough. Bake at 350 de-
grees about 25 minutes until kuchen
is lightly browned, Immediately run
a thin spatula under the kuchen to
loosen it.. Allow to cool 10-15 min-
utes, then cut into wedges and serve.

" Serves 10-12.

AMBROS.A IN ORANGE CUPS
(features Y-shaped cutter)
& oxtra large navel oranges
QOne 3-oucce package orange gelatin
24-cup hot water
34 3, cup orange juice
1 cup refrigerated whipped topplng

.1 B-ounce can crushed plncapple,

drafped. .. 0 .o
3 cup pastel minl- alla
12 cup tinted cocanut (optional)

With V.shaped cutter separate
oranges into two halves. With curved
blade of & grapefruit knife, remove
meat of the orange from each half,
being careful not 1o pierce the skin,
Dice the meat and set aside. Save the
orange cups. Dissolve gelatin in hot
water, Add orange juice. Refrigerate
until consistency of egg whites. Fold

- in whipped topping, then add pincap-

ple, marshmallows - and diced
orange. Refrigerate for 15 minutes.
Scoop partially set mixture inlo
orange cups. Return ta reirigerator,
chill until firm. Garnish erange cups
with tinted "coconut or a dollop of
whipped topping. Makes 12 scrvings.

ROWENA'S COWBOY COOKIES
{Barbara Robrbeck provided recipe
frem ber mother, Rowena Erlckson)
2 cups flour -

1 teaspoon baking soda

tz teaspoon salt

% tenspoon baklog powder

1 cup margarine or butter, softened
1 eup sugar

1 cup light brown sugar

2 eggs, roomn temperature

2 cups old-fashloned ralled oats

1 teaspoon vanllla

12 ounces semisweet chocalnte chips
1 cup chopped walouts

Prehcat oven 10 350 degrees, Ina
large bow), silt together flour, bak-
Ing soda, salt and baking powder. Set
aside. Using an eleetric mixer or
wooden spoon, blend together sugar,
margarine {butter) and eggs uniil
fluffy. Gradually, add flour mixture
to creamed margarine or butter,
Fold in oats (for a finer texture,
rough-chop oats in'a foed processor
or blender), chocolate chips and wal-

Stuffed potatoes use

. AP — The following recipe for
Vegetable-stuffed Potatoes Is made
with nen-fat yogurt instead of sour
cream. The potatoes bake In your
microwave oven in about 1S min-
utes. N .

VEGETABLE-STUFFED
POTATOES
2 medium bakiog petatoes {nbout 6
ounces each) -

. %2 cup plaln non-fal yogurt

nuts. Drop dough onto a cookie sheet,
using a teaspoon, Space batter 2-3
Inches apart and bake, In the center
of ‘preheated oven for 15 mlnutes.
When cookies are golden brown
around the edges, remove with a
spatula and cool on a'rack. Makes 4-
5 dozen.

TRIPLE-CHOCOLATE CHUNK
COOKIES :

2 %4 cups flour

1 % teaspoons baking sodn

24 cup sugar

3 cup light brown sugar, firmly
packed B

2 ounces melted semisweet choco-
late ' .

1 cup butter or margarine, softened
3 teaspoots instant coffee dissolved
in 2 tenspoans hot water

2 large cggs, room temperature

45 teaspoon vanklla

2 cups semisweet chocolate chips or
blte-size chunks X

1 cup chopped waleuts

2 tablespoons chopped onlon

¥ teaspoon salt

4 tcaspoon pepper . .

1 cup hot cooked chopped broceol)
1 tablespoan chopped pimentos

Prick potatoes with fork. Cook un-
covered in the mlcrowave. oven on
high (100 percent power) for 7 to 9
minutes, turning potatoes over after
4 minutes. Potatoes should be ten-

1 cup Swiss white chocolate chopped,
bll¢|lu pleces

o

Preheat oven to 350 degrees. Ina
large mlxing bow, slit together the
flour, baking soda and salt; set aside.
In a mixer bowl erecam together the
sugars and butter until light and fluf-
fy. Beat in the eggs, vanilla and cof-
{fec. Fold in melted chocolate, then
chocolate chips, white chocolate and
walnuts. Drop the batter by rounded
teaspoons. Space them 2 Inches
apart on ungreased cookle sheets.
Bake in the center of a preheated
oven for 11-12 minutes or untll gold-
«n brown around the edges and bare-
1y soft. Allow cookies to cool 1 min-
ute on cookle sheet, then remove
with spatula and cool on a rack.
Makes about & dozen.

PEANUT BUTTER CHIP COOKIES
% cup smaath peanut bulter
4 cup butter or margarine, softened

. % cup light brown sugar, firmly

packed .

She’s got the line  Best chocolate chip cookie

1large egg, room temperalure

M cup milk

1 teaspoos vanilla -, I
1 % cups flour! '

1% teaspoon baking powder

% teaspoon baking soda

% teaspoon salt .

Y4 teaspoon ground allspice

34 cup semisweet chocolate chips
34 cup chopped walnuts

Preheat oven to 350 degrees. In a
targe bowl, slit together, flour, bak-
Ing powder, baking soda, sall and
allspice, set aside. In a mixer bowl,
cream together peanut butter, butter
or margarine, sugar, egg, milk and
vanilla until itght and (luffy. Fold in
chocolate chips and walnuts, Drop -
by rounded teaspoonfuls onto un-
greased cookle sheets. Flatten each
mound and bake on the center rack
of preheated oven for 10-12 minutes
and golden around (he edges. Re-
move cookies from pan and cool on a
rack. Makes about 4 dozen.

yogurt with veggies

der. Let stand for 5 minutes.

Cool slightly. Cut potatoes Jength-
wise in hal{. Scoop out Inside, leav-
ing thin shell, Mash potatocs untll no
lumps remain, Beat in yogurt, onlon,
salt and pepper until light and fluffy.
Stir in broceoll and pimentos. Stuff
potato shells with this mixture.

Arrange stuffed potatoes in circle
on a 10-inch microwave-safe plate.
Cover with waxed paper and coak on
high 2 to 3 minutes or untll hot.

Makes 4 servings.

Nutrition information per serving:
95 cal., § g pro., 19 g carb., 0 g fat, ¢
mg chol,, 180 mg sodium, 450 mg po-
tassium.-U.S. RDA: 18 percent vit. A,
20 pereent vit. C, 2 pércent thiamine,
4 percent riboflavin, 6 percent nia-
cin, 30 percent ron.

(Recipe from: “Betty Crocker Cre-
ative Recipes: Eat Healthy, Stay
Healthy.") R

Remember Classified
With an Observer & Eccentric Classified
ad...you'll make money hand over fist!

The 19 Hometown and Observer & Eccentric Newspapers reach more people
in thelr own hometowny combined than Thie News or the Free Press,
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Adults S7g3

Great Oaks Mall

_ Fisu Fry Frstivar

Available
Daify for Lunch or Dinner
Thursday, February 28 thru Thursday, March 141

Foxys Fish and Chips, Cole Slaw
Machus Bread & Butter

* Rochester « 1234 Walten Blvd

652-1177

5425
Children

fuider 12)

|

BIRMINGHAM
COMMUNITY

MEAT + PRODUCE - LIQUOR

COME SEE OUR NEWLY
TRADITIONAL REMODELED MARKET

« Featuring an expanded produce section

+ More homemade prepared feods

+ Full service meat counter

+ Full line of Wine, Beer,-Liquor & Grocery Items,

MARKET

Haagen-Daz
lce Cream

szaa quart |

Chicken Breasts
59
$ 1 Ib.

130 W. 14 Mile at Pierce - 644-6060
Parking Avafable in the Reat  Largost & Most Convenient Parking in Birmengham
MON.-SAT. 9.9 SUN. 10-6
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1 10% Off Seniors. Celebrating 31 Years :
= Onecoupon Service X
§ Per person per Vit COUSIN JACK PASTIES

Bring in
this ad and
§ receive
g 50t off
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§ Your order
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w07 X

Thurs,-Fri. B
10-7

Sat. 10-6
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H We don’t claim to be the best. |
] We'd rather let our customers be the judge. . =
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SOME OF
THE BEST
MANAGERS
IN THE

~ WORLD

“HAVE
DIABETES.

Controlling plucase levels
is the management challenge
of i lifetime.

There are blood tests to
conduit, exer routines
to plan. and special meals
to prepare.

And for neatly one million
Americans with insulin-
dependent dinbe daily
injections to administer.

Not to mention coping
with the stress of knowing
diabetes e i to heart
disease, Kidney discase, and
blndness,

For all the work they do,
people with diabetes deserve
nte than a pat on the back.

They deserve a cure,

Sugiport the research of the
American Dlabates Assoclation.

Amertican

A Diabetes
- Association

Ater faling ot diets and eight loss
plans for 25 years. counselor Bill
Anderson discovered a new ap-
proach in 1982 fle lost 140 bs.,
and has hept it ofl “vasily * He did
it without giving up good foud
without dicts ol special foods or
concactions,  without  strenuous
exerclse. without feeling deprived,
without being perfect. snd without
feebng guilly  Today, counselors

MAGIC
WEIGHT LOSS?

. Call us for more detalls, and {ind out how to qualify
for the program & insurance coverage. There is no obligation.
PLECASE CALL:
DR. RALPH P. KEITH, Ph.D.
26336 SOUTHFIELD ROAD
SOUTHFIELD, MICHIGAN 48034

746-0844

pro:health

RAM FOR PLRMANENT WEIGHT 1033

and therapists actoss the countey
are banging the secrets ~of his

Pro*health Program 1o thoussnds
of mmw?ﬂu people from all
walks of lifen Losing weight pet-

maaently can- be o dream thist
comes true for you Dovs it sound
like magic? Pethaps It has beeh o

teal muiracle wnthe Tnes of thoy
wnds of Pro*health clients find
out about it

— SPRING

with our 2

THE

Haall  Home & Garden
Supplements

.'..coming your way on Thursday, April 4th
and Thursday, May 9th. Get a head
start on your home improvement,

: redecorating and gardening projects.
i 'IK You'll find timely tips and the latest sales
| on everything you'll need...from

i supplies to services.

®bgerver & Eccentric

i

NEWSPAPERS

A note to our advertisers...
if you are interested in advertising Iin these 2 very
popular, well-read supplements, call Us today!

" f LIVONIA « 36251 Schoolcraft « 953-2153
e BIRMINGHAM e 805 East Maple « 644-1100




