Munch the crunch

A nut is actually the dried fruit of
atree. To get really technical, pea-

nuts are legumes, not nuts, and are'.

relatives of beans and peas.

In many places, peanuts are called
“ground nuts™ because they grow un-
derground, while true nuts come
from trees, Brazil nuts and cashews
are really seeds from inslde fruit.
Confused? No matter what you call
them, they are important,

Nuts contribute rich flaver and
crunchy texture to many kinds of
foodds and are great nibbles on their
own.

“Nuts are a source of incompluete
pratein but, added to dishes contaln-
tng gralns or dairy foods, they be.
come a good source of compléte pro-
tein. Nuts arc a good seurce of vita-
min B-6 and same minerals, but they
also ean be very high in fat.

USE QNLV fresh nuts in baking.
To check for freshness, sniff. Any
odor Indicates rancidity. The high fat
content causes rancidity. This means
they have been improperly stored.

All varieties of nuts 1aste better if
the skin Is removed and they are
toasted in the oven before adding to
arecipe.

To toast shelled nuts, place them
on an ungreased cookic sheet and
toast in a 350-degrec oven from
three to 10 minutes depending on the
size. Watch carefully, and wrn fre-
quently to avoid scorching

Toasting also can be done In a
heavy pan-on top of the stove. Use a
littte oil in the heavy pan, add nuts,
heat slowly 10-15 minute~ until light-
Iy browned, stirring {reqaently.

TO MAINTAIN best eating quali-
1y, nuts need protection. A nut will
keep longer if kept close to its origi-
nal form,

Nuts in the shell retain higher
quality than those shelled, and nuts
left in their skins keep better than

A new way for bread

AP~ Remember how great
caramel apples rolled in auts tasted
when you were a kid? Here are the
same flavers. but now they're caster
to cat,

CARAMEL-APPLE
BREAD pUI Dl)l‘\G

ieggs

204 cups milk

> cup sugar

'3 teaspoan ground ctnnamon

'3 teuspoon vanilla

*» leaspoan ground nutmeg

2 cups dry whole-wheat bread cubes

{about 3 slices)-

One 6-ounce pnck-ge dried apples,

solpped

Caramel-Nat Saoce (rcelpt runuu 5}

fnalarge mixing boM use  rota-
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skinned. Nuts thal are whele last
longer than those chopped; unroasted
nuts keep better than roasted; and
unsalted keep longer than salted.

Nuts in the shell keep well in a nut
bowl at room temperature jor a
short period of time. ‘Avold storing
nuts in a damp place.

Shelled nuts wilk keep fresh for
several months stored in tightly
closed conlatners In the refrigerator
or [reezer. When frozen, nuts will
keep for.a year or longer, depending
on the type of nut.

Pecans may be limp when thawed
Crisp them by baking in a 350-de-
gree oven for 10-15 minutes for
whole nuts, less for chopped.

‘CRACKING NUTS can be a real
challenge. Brazil nuts crack best 1f
frozen for at least 24 hours..

Another way is to caver them with
cold water, boil for three minutes,
drain, cover with cold’ water and let
stand one minute, drain and crack.

Pecans can be soaked six to cight
hours fn cold, salted water before
cracking. To crack English walnuts,
stt them on the flat end and strike
the pointed end with a hammer.
They shoild snap in half.

CRACKING DLACK' walnuts iy
probably the biggest challeage. Al-
ways wear gloves while hulling or
your Ifands will be stained

fround with a hammer to remove
the hull. Wash and dry nuts, soak 15
minutes in water or place in a wel
cloth overnight. Then erack nuls
with a hammer.

ry beater 1o beat t1ogether egps,
milk, sugar, cinnamon, yanilla and
autmeg. Set egg mixture aside. kn an
ungreased 8-by-1%-inch round bak-
ing dish, toss together dry bread
cubes and dried apples. Pour the vgg
mixture evenly over the bread-apple
muxture. Bake in a 350-degree nven

for 40 to 45 minutes or until the

Serv
Sauce

bread pudding tests done.
warm  with Caramel-Nut
Makes 6 to B servings.

Caramel-Nut Sauce

In a smalt saucepan, melt *i cup
margarine or butter. Stir in ‘2 cup
packed brown sugar and 1 table.
spoon light corn syrup. Cook and stir

-over.medium heat until the mixture

comes to & full boil. Stir in Ve cup

. nuts,

Some people do the hulltng hy put-
ting the nuts in a bag and driving
over them  with the car Then
precede with the above imstructions

require dif-

ferent prepping prior to using
Almonds are canier to chopf sull

warm {rem taasting. To remave

and pat dry
Toast hazelnuts (hiberts) lnr seven
to 10 minutes at 350 degrees, and
rub gently with a towel. Cool shightty
and shp skins off with your fingers
adamia nuts are available in

) i eans and often are reasted in
coconut ;ml and heave i

cin rinse some of the
cunning water and rub with o rough
towel,

To remove the skin {from pistachie
our boding water over nuts
¢ for two minutes,. then
dorud with o rough towel

and dry

IT TA anly a little smaguna-
ton to make plan food compiny
food by using nuts.

Add nuts to haked gouds. “caokies,
cakes, muffins, quick breads or wal:
fles Use 1n eherse spreads, sauces.,
dips. salads and ax 4 vegetable or
casserole topping

They can add just that. extras
crunch lo make & dessert memor o
ble They t

delicions by adding puts

pudding

Pour the egg mixture
evenly over the bread-
apple mixture, Bake in
a 350-degree oven for
40 to 45 minutes or
untit the bread
pudding tests done.

whipping cream Return to o full
boil. Remove fram the heat Stir an
%4 cup chupped pecans. Serve warm
» 1hout 1 cup

Sutsition m]u
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) SILVERWARE .
CHINA AND CRYSTAL
SALE ‘

LOWEST EVERYDAY DISCOUNT
PRICES IN MICHIGAN ON THE
FOLLOWING NAME BRANDS
CALL FOR PRICES
« Kirk-Stieft
- Wallace
* Yamazaw

- Sasak

» Ricc
- Lenos
+ Stuart Crysta!

+ Reec & Barton
- Towle

= Lunt

« Gorham

‘."””:‘t’ Jeweiry Sale 50°: Off .
N

Damonds crgagement rings weading
paNds. necainces peraants. camngs diace
¢ onnGs wdh emeralds ruties sapphires
tlue topaz ameihysis ang 13 and 18 K gold
Erpent Jewiniry & Yateh Repir

ewelerS

THE BRIDAL STORE

- STERLING SILVER
...» SILVER PLATE
* STAINLESS STEEL

See our collection of 14 & 18K engagement
fings. tatest styles vith baguette diamonds.

ALL ON SALE

2602 N. Woodward
3 at 12'2 Mile Rd.
b Royal Oak, 5491885

Christmas Hours: Mon.-Fri. 10-8 Sat.

10-7.

LENOX CHINA'
EVERYDAY DISCOUN
35% OFF

FAST DELIVERY ON
ALL MERCHANDISE

BRIDAL
REGISTRY

« Store is color
coordinated
« Steamer rentat
avaitable
« FREE book rental!
« Helptul and
Experienced
Personnel
- New patterns
arriving daily

Beauttul Seloction at Window
ceatmenty,

PN Reqular
S AP ponn OFF
——

Now Take an

w21 91

EXTRA 10°% OFF

FULLER O'BRIEN
Line of paints &
stains at Canton
and Now) Stores

H
Gl

TWONIA
woping Center
195 Min

How 10 Mué Center
41810 W 10 Muie

¥ OFtN ® DAY
Comer 3 ITMSB , C0m000
Square (ﬁl‘h‘r . \6 G Shetton Nd . oy 5.
-3 Gun 114
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WALLPAPER, INC-

*obree Patrmates

in Marble, We
Can Make It"

BN
We Specialize In AR Types of Hame improvements

Time to hérng"up.ti;;_;c Silxlsgﬁl
Wildwood Country Ski Racks... !

sttt Availoble A

Great Price!

ALL WOOD « SOLID PINE
.BUFFET with Rutch Top
Bucks Counlry Collegtion™

by
5
SALE

Reg. $939.00

ANTTRCRAES

W c~lla nd Luslom M.nrblc

..'l'ha YANKEE CARPENTER

LA,

'Il‘ls*l 8. TELEGRAPH - BLOOMFIELD HILLS - 338-! wﬁ
Between Squsre Lake and Orchard Lake Roads
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