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8‘>cout|ng bakery bargalns Teatlme for kids, grownups

See related story, Page iB.

B‘euy Jean Awrey provided these
Awtey's recipes for home baklng.

{| FUZZY NAVELCAKE . °

J:lng an Orange Cake Mlx, bake
thelcake according to directions for
8Ioch round cake. After cake s
baked and cooled, pour V% cup of

po
orange Julce over each 8-Inch layer,

Spread ene layer with peach jam,
placing the other layer on top. Finish
the cake by lcing with Peach Butter-
cream Icing.

PEACH BUI'I'EHCREAM ICING
2 cppi butter .
2 cups sifted confectioners’ sogar
% cup sweetened condensed milk
2large egg whites
% cop peach jam
% cup aifted confectioners' sugar
% teaspoon salt
% teaspoon vanilla extract
% cup confectionens’ sugar

Place butter in mixing bow), add 2
cups confectioners' sugar, mix at
low speed to obtain smooth paste,
Wijp at medlum speed, ad the

tened condensed milk slowly
and’ gradually until light and fluffy.
Uslng a very clean bowl and beater,
whip the egg whites until stiff wblle

1 tablespoon molasses
¥ tablespoon ralsla juice (see mke)
1 cup milk
1 cup ratslng
'Iu water

Note: Soak the raisins in water
Jor 30 minutes before using.

Add the flour, bran, brown sugar,
salt, baking soda, elnnamon
cornstarch in the mixing bowl, Dry-
blend the Ingredients thoroughly.

Add the salad o}l and eggs And mix
until smooth,

Add the water, honey, molasses,
ralsin julce and milk to the mix and
Incorponle these ingredients thor-

ﬂl Y.

Add the nlslns and water. Mlx
well.” -

Bake in cupcake tins at 373 de-
grees for 20 minutes,

Enough batter for 2 % dozen 2-
ounce mutfips,

AWREY KARAT CAKE
Makes 2 Large ($-Inch-by-6%-lnch)
Rectan, Cakes

{16 Servings)
1 cup grandulated sugar
2

eggs
% cupsaladoll -

1 % cup all-parpose floar

1 % teaspoons baking powder
1 teaspoon baking soda

1 % teaspoons salt

adding the ¥ cup sUg:
ar slowly. Mlx this meringue nlowly
into the above butter mixture, Add

vanilla and remaining % cup confec-
tioners' sugar. This last amount of
sugar can be doubled if stiffer icing
i3 destred. (Note: Best results are ob-
tained when butter and sugar are st
room temperature and egg whites
and milk are cold out of the refriger-
ator.} After icing is made blend in %

op of peach fam.

RAISIN BRAN MUFFIN BA"[']'EH
1 cup cake flour aifted
4 cupsbran
% cup brown sugar
1 teaspooa salt -
1 % teaspoons baking soda
1 teaspoon clnnamon
2 teaspoons cornstarch
1 cup salad ol
Segp
1 cup water .
% cup boney

"Spa event
-includes
' Iijghtmenu

Chef Carol Haskins of the Town-
send Hotel in Blrmingham has been
working with some of the spas in
California to develop the menu for

the Townsend's Spa Weekend, com-

ing up Friday-Saturday.

‘Three Nutritlonal Balance Spa Cu-
Isine Mcals are included in the week-
end package, for both men and wom-
en; which also’includes accommoda-
tlons for-two nights, cholesterol
testing and advising, body fat mea-
surement, and * minl-seminars on
health, beauty and fitness presented
by area experts. .

For more informatlon about the
spa weekend, call the Townsend at
642-7900.

Following s a recipe from the Spa
Weekend Menu,

PINA COLADA

. ANGELFOOD CAKE
Angelfood Cake
3 cup all-parpose floor
1% cup sugar
12 egg whites
1% teaspoan cream of tartar
Y4 teaspoon szlt
1% teaspoon vanilla

Comblne flour and ¥« cup sugar;
beat egg whites to light and fluffy;

add cream of tartar; gradually add |

sugar and beat until stlff; fold in sift-
ed flour mixture and vanllla % at a
time; bake at 350 degrees untlt light
and springy to touch.

Lo-Fat Custard

3 tablespoors sugar

2 tablespoons cornstarch
% teaspoon salt

1% cup skim mllk

1

RE .
2 teaspoons vaailla
% cup drained, crushed plocspple
%4 cup coconut

.

Combive-d 1n-by

saucepan; add milk and cook over )

medium heat stirring frequently un-
Ul mixture boils; whip milk into egg

- and vanilla; put back on heal and

cook until thick. Cool on sheet pan;
fold dratned crushed pineapple and
cogonut Into custard.

To flnish: Slice angelfood cake Into
3 layers; ddvide fllllng and spread
onto layers; stack; dust with powd-
ered sugar and garnish with fresh
plneapple.

1
1% i-:p grated carrots
% cup crushed plneapple

Mixing Dlrections

Beat sugar, eggs and salad ofl till
light {on high speed for 4 minutes).
Sift flour, baking powder, soda, cln-
namon and salt. Add to above, mix
on medlum speed for § minutes,

Add grated carrots and plneapple,
mix only till incorporated.

Empty balter into greased, ree-
tangular pans. Bake for 30 minutes
at 360'degrees or until cake springs
back when depressed lightly with a
finger, Let cakes cool in pan.

Cream Cheese Froating

Y4 cup cream cheese

14 cop margarine

1 % cop confectioners’ sagar °

x cream cheeso and margarine
tagcthcr. cream tilt Ught.

dd confectioners’ sugar, cream
i1l Nutty.

Frost cake in pan, sprinkle lightly
with peean pleces. Chill before serv-
Ing for case of cutting and best fla-
vor.

MOLASSES COOKIE DOUGH
1 % cups grabam eracker crumbs
1 % cups granulated sugar
2 tablespoons milk
1 teaspoon salt
1 tadlespoon baking powder
2 tablespoons baking soda

¥ teaspoon cloves
Egg whites from 1 egg
1 cup shortening

%a cup water

% cop molasses

6 cups flour

Ade the sugar, milk, salt, baking
powder, baking soda, allspice, cln-
namon, cloves and egg whites, blend
into the graham cracker crumbs,

Mix for 1 minute on low speed.

Add the shortentng and mix for 1
minute on low s

Add the liquld, mlx on Jow speed.

Add the ftour and blend in.

Bake at 370 degrees for 14-16 min-

utes,
Yicld: recipe makes 4 pounds

? See Larry Janes' column Taste

% cacumber, peeled and sliced pa-
. thia

cream to form a soft, :llghlly lUc&y

Buds, Page 1B. dough, Turn dough onto a ly
floured surface and knead until just
CUCUMBER SANDWICHES comblued, about 2 minutes. Gather

Into a ball. Flayen Into a disk. Roll
out to ¥ incl ick. Cut out rounds
using cookle cutters. Galher acraps
and roll out additlonal dough and

* cut. Transfer rounds to prepared
sheets, apacing cvenly. Bake until
puffed and golden brown, about 12
minutes. Cool on & rack

_~

per
1 teaspoon white wine vinegar
Salt
Unsalted butter, room temperature
[ lllcel whale wheat bread, cruats

2 ublupoon minced green onlon
Fresh ground white pepper

DEVONSHIRE CREAM .
{Serve with scones and  «
- big bowls of berrles)

2 cups soar cream ’ . ’ -

2 tablespoons powdered sugar
1 teaspobn vanilla exrict

Mix al lnmdlcﬁu in a bowl"’
Keep refrigerated until ready to use,;
Recipes from Bon Appetit maga- |

zine April 1990,

. Arrange mcumber slices ‘on a
plate, Sprinkle with vinegar and salt.
Let mixture stand for 30 minutes.
Drain cucumbers. Pat dry. Butter
one side of cach bread slice. Overlap
cucumbers in 2 layers. Sprinkle with
green onjon, Season with pepper,
Top each wIth another slice of
buttered bread, butter side down.
Cut Into rounds or triangles.

= BIRMINGHAM
' COMMUNITY
'MARKET

{ MEAT « PRODUCE - LIQUOR

fingertlps until mixture rescmbles
coarse meal. Stir in Just enough

RRANT SCO|
(Makes 24) NEWLY TRADITIONAL REMODELED MARKET

3 If-rising f1
i copragar T Bordens
% cup flrmly packed lght brown Gallon 10% OFF . !ia

sogar -
45 cop drled currants " Milk ON ALL { H
% cup (1 stick) chilled vnsalted bug- dra|

ter, but into pleces $ 1 89 WINES ﬁ;- .
.1 cup whipping cream I

Preheat oven to 400 degrecs. But- Edy's Ice Cream Bugwelser
ter 2 heavy cookie sheets. Sift flour ooy or Yogurt eer
Into a bowl, Mix In both sugars and B
cI:Jrraan. Add butter. au; lg\lb wlx:hv ;IHIT 2 gal. %4::;-"

_a e

*S

| 2 for

14°

Overlap cucumbers in
2 layers. Sprinkle with
green onion.

dough and 8-8 dozen cookies:

" Polish Ham.....cccoererrernennnn. 32 b,

130 W. 14 Mile at Pi
Pmklnu Avallablg in the Aear Largest & Most Convenlont Park!nq m Blrmlnghnm
MON.-SAT. 9-9  SUN. 10-6 ° )

erce - 644-6060

-~ -ORCHARD-10 IGA
24065 ORCHARD LAKE RD.

Mon. thru Sat. 8-9; Sun. 9-5
QUANTITY RIGHTS UMITED + NOT RESPONSIBLE FOR ERRORS 1IN PRINTING

\ SHOPPING SPREE
at IGA!!

100’s of dollars in FREE groceries
-every week. Enter now and be a winner.
See complete details posted in store.’

Our April 2,1991

WINNER
*Sandy Cole

. Received

$33278'
in FREE fpod
during her
5 minute Fame
-.Shopping
Spree

'szecia.l!
Regular + All Meat Only
" Ball Park

Hot
Dogs

°1.99..

Save 70¢ b,
LT

IGA Tablerite
Bone-In Fresh

Turkey

Breasts
Whole or Half ~

Save 30 b,

HOMETOWN BONUS CYUPON

IGA Tablerite
Hamburger from

Ground
Chuck

SINGLES

] ‘ )

SINGLES ~

‘531 .j

White, Avsorted Colors or Prints . NR933
Northen

Tissue

Limi 14 Rol P

7 Capms ad 315 00
rvany

All Varieties

HOMETOWN CVUPON

Kraft

*1.59 ..

Reg. or Light: Natura) or Butier
Flavor

.
Slngles Pop-Secret F
Any Size Popcorn ree
Save 40° Ib. $ 7 9 Limit | Free-9.10.5 or. Phg. 150002953
s o
120016Ct Aol RN v sy )
Freeh Olasaic. Frosh Choscw or ' Calcium
ComHLl6Aor $799 HOMETOWN HONUS CWUPON
Orange Juice 1 5¢ Off Label T
Gallon2*» Low Fur
| FAME Milk sq8e i Clorox

Frozen

Macarani & Cheese Casserole,
Vegetables Wilh Beef,

Chicken or Turkey %)

vt

HOMETOWN CVYUPON

Aworted Tune, Chickenor K1250n2944
Hamburger

Betty Crocker By One,

H I GetOne

€

lamanre«}llL‘:eL
oot

o

HOMETOWN CVYUPON

Turkeyli‘ﬁram;;:ﬂ ”ﬂi"c 49 Turkeeyunerball + Oven §caslcd Banquet
. &
Chubb's 1 99
Chubb’s 14 w. Avg LB. | \Vhite Supplics Last ’ 1b. -
While Supplies Last Save $§1.00 ib. Save $2.50 Ib.
Mr. Turkcy : sonELEss " TP g5
Ground Turkey Chucs $ 1 69 e o
1 Lb. Roll Steaks Save 30+ 15, = ¢ LB. C:’?L?f‘"’é’ o
Save 30 Ib. ave . Premium lce Cream s 1 997
IGA Tablerite IGA Table ite =
BONELESS BONELESS Y
Top Sirloin .49 Rolled 59
Le. [ Roasts
_.S'Igg._l.{ Save 50" (b, Fave 30 1b.

NROT.Y

All 10 ox. Varieties
Line Bay One, Get One

» Honeysuckle Turkeys
« Orange Roughy
« Cornish Hens

- IN-STORE spEczAis :

+ Eckrich Bacon

* Hygrade Semi-Bonceless Hams

Free|

“wCountry Kitchen Bacon

Beautiful Red Rnpe

Perd/Reg. or Auto an -
Folger's

Coffee

Pepsi

Products [PEES

. Lifcr 99¢t DEP

Prnt e Assorted Coore Sunle Rl ’-
Brawny Towels

*.79¢

o

California

3akeﬁ'.

HumburgerorHotDog Y

Soft Twnrl &

Pint Box.

-Fresh, Cleancd & Washed + 10 0z, —

DOUBLE COUPON

50¢

nyfoe mwu
amd hlt‘hulum
See Store for Detalls

. o —
STORAIES & ACTIVITIES
THAT MAXC LEARNING FUN!

Javoma diesel Sloriws and
acinisien

pa

Bake at 350 degrees DrPoed As2 00840 D 2. g 9 g ! | HomafonwniaTregLoson
“- until light and springy - $ 9 9 I?’ l;"ln‘:‘d Sy 1 S Spinach EACH ~ Volume No. 15
- ites For Doyt or Girls.! (8 ren Fronl ot .
to touch. 26 01 || Pamper's Diapers 5979 American Meal Bread 88‘ ! r?\ogi;lg?g‘gschtm 99:¢ ’;‘lg; 529 _9.
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