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Wnere you can pch raspberrles thls season
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SUMMBR RASPBERRIES

Driver’s Becry Farm, 11805 Doane
Road, South Lyon. Take (e Soutly -
Lyon exit off 1-98 and go south on.
Milford Road to 10 Mile Road. Turn -}
right and take 10 Mile through South .
Lyon until it ends. Turn right and
follow the signs to the farm. $1.50
per quart, 10 cenls uch lor qunrl
. contalners, Open 8
usually every day. Phonc 437-1606

! suummmnvm
PBERRIES.

Middleton Berryhm 2120 Ston-
ey Creck Road, two and one-balf
mlles cast of Lake Ofion. From Ro-
chester, take Rochester Road six
miles north to Stoney Creek, then
two and one-half mnu west'on Ston-
.. 2y Creck, Phone 693-6018 or 693-

Slzl. for recorded message, which

- gives picking conditions. Both red

and black raspberries — $1.60 per

pound for red, somewhat more for

- black, contalgers furnished.

Whale-Inz Farms,

880. Moore

- Road, near Mll!ord Take ‘exit* 155 -

off 196 thea north on Milford Road
. about onehalf mile to Moore Road;
turn right, Farm Is about one-half
mile down Moore. Phone 651-8300.
Red, black and purple raspberries ~

: $1.50 gor quart fo? all kinds contain-*

ets furnisked.

. FALL RASPBERRIES
Erwin Orchards U-Plck and Coun-

" try Store, 61019 Sliver Lake Road;

between New Hudson and South
Lyon. Phene 1!14704 .

mdgtm:re Berry Farm, 2821
Clyde Road near Highland. Phone
B57-4976. .

" Westeroft Glrdem, 21803 W, Riy-
er Road, Grosse lle. Phone 676-2444, _

To get a copy of the Farm Market’
and U-Plck Directory, write to the
Michigan Department of Agricul-
ture, Center for Agricultural Innova-
tion and Development,” P.O. Box
30017, Lansing 48509, or call l 517-
373-1058

- -- Most.people think that cheese-
cake is difficult to make. This re-
« cipe, which uses fresh raspberries
to make a very special dessert,
. disproves that myth.

RASPBERRY CHEESECAKE
2 '4 cup grabam cracker crumbs
¥ cap hutter .
% cup sugar, optional

Melt butter in medium saucepan;
stir in crumbs and sugar, if used. Pat

onto bottom and Gp sides of g 9-inch .

, springlorm pan.

Thre¢ 8-cunce packages cream
cheese -

" 1% cupsugar

deggs

1plotraspberrics

3 tablespoons grated Jemon peel
3 tablespoons floar *

% coplemon Julce .

In medium mixer bowl, combine -

. Do You Remember The Last Time
Your Blinds Were Cleaned?
Is it time to clean them again?

B Our ultrasonlc system cleans miniblinds & vcnlcals better!
Fast & Convenient - In-Home

} Northville

il Brite 'n’ Clean tod- 258~ 4370 .

An English

Style Tea Room

‘

Now Serving Dmner "
Spmto 9pm .
Thursday » Friday  Saturday
ROSE COTTAGE
TEA ROOM

505 N. Center

all-Ingredlents except raspberries;
beat untll smooth. Fold in raspber-

* rles gently, by hand. Pour onto crust.

Bake at 350 degrees about 45 min-
wtes; or until a knlfe ihserted Into the
middle of cheesccake comes out
clean. Remuve from oven and let
cool.

% cup raspberry jelly. melted :

1 pint raspberries *

Arrange fresh ruyb:rrla on top,

of cheesccake; bru:h melted jelly. .

over top. Chill.

l used to make this pic for my
Jather’s birthday in July, Unlike
strawberries, raspberries make a
very good, traditional two-crust
‘pie all by themselves, although
vau can use half mspberﬂex and
half sliced, tast upplcs if you like.

RASPBERRY PIE
2 cups flour . ,
¥ cups shortenlng .
Y teaspoon salt .
About 6 tablespoobs cold water

MIx flour, salt and ghortening un-
(il crumbly, Stir. In enough water to
molsten {mixture should form into a
ball) Divide.in_haif and roll aut.on

floured board to flt a 9-Inch decp-
dish ple pan. Roll out mmalning
dough for top crust,

6 cups raspberries
6 tablespooas flour

1'% cup lunr o
1 tablespoon butter

Combine raspberries, flour and
sugar In same bowl used for crust. -
Pour fl}ling into crust; dot with but-
ter. Arrange top crust on Hlllng and
seal edges using your fingers or a
fork, Cut vent holes Into top crust
and sprinkle with sugar, if desired.
Bake at 400 degrecs for about 50
minutes or untit filling is bubbly and
cmst Is hrown

Jnm: made. with "~ uncooked
Sruit and stored in the freczer re-
tain the fresh flavor of the fruit.
Every time you use freezer jam,

_it's like summer harvest limc ali

over again,

i ___ RASPBERRY.FREEZER
2 cups crusbed fresh rupbtrrlu
(about I qeart)
4 cups sugar
2 tablespoons lemon Julce
1 pouch liquld pectln

sir sugar into raspberﬂcs ina-
large bowl. Set aslde for 10 minutes,
stirring  occasionally, Add lemon °
julce and pectln and stlr constantly
for 3 mlnutes. FIH jelty jars to with- -
In Y-inch of-top. Wipe off edges of -
Jars and cover with lids, Let stand at
room temperature for 24 hours, then
place In freczer.

A combination of two heavenly

and addictive delights — c}mco—
late and raspberries. . .

1square unsweeteoed chocolate
¥ cup hot waler
+ 1 % teaspoon vanilla

RASPBERIW MOUSSE BROWNIE 1 cop beavy cream

“Two l-ovnce squares 1 pint fresh rasp es

chocolate 1 cup chocolate eMpl

% cup bofter 3 egg yolks

1 cup sugar & tablespoon batter

Y cup floor ¥ cup sugar, optional .

2 Melt chocolate and. chocolate

g3 o
1 % teaspoon vanilla

Melt chocolate and butter In small
saucepan over low heal. Remove
from heat and stir In rest of ingred-
{ents. Spread in’'an 8-Inch square
cake pan and bake at 350 degrees
about 25 minutes. Don't overbake;
brownle should be molst. Cool com-
pletely,

. chips with hot water In a medium
saucepan over Jow heal, . Remove
from heat and stir in vanilla, egg
yotks and butter until smooth, Whip
cream with sugar, if used, until stiff.
Fold In chocolite Yalxturé until
blended, then, by hand, gently fold in
raspberries. Spread over brownle.
layer and chill until firm.

cookmg calendar

@ CANNING WORKSHOP

A Minl-Canning Food-Preserva-
tion Workshop [s offered by the Oak-

land Cotnty Cooperatlve Extension .

Service from 9 a.m: Lo noon Tues-
day-Thursday, July 16-18, In the
Kitchen Classroom on the first floor
in the North Office Bullding in Ponti-
ac.

Students should brlng an nprvn .

‘The class includes food salety, cann-
tng low-acld and high-acld foods,

- plckling, jams and jeliles, and freez-

Y ALY SIE SIH 24 >}\(

forall yaur bakery needs...
« Glft Baskets/Speclal Orders
| +Imported Speclalty Foods
« Shepherds Ples o
"+ Shortbread & Cookles

+ Scotch Meat Pies

» Scottish Pasiries

+» Cinnamon Rolls
“«Browntes

Ing and drying foods. Cost Is $15 for
both sessions or $7.50 for one. Sam-
ples and handouts are included.

A home study course also ts-avail-
able, for $15 to cover postage and
handling.

Enrollment_informatlon for. both
classes may be obtalned by calling
the Food and Nutritlon Hotline at
856-0904 or maillng a stamped, sell-
addressed envelope to the Coopera-
tlve Extension Service, 1200 N, Tele-
graph, Pontlac 48341, Specify the
class you are interested In. .

//A\\’/\
EVERYDAY:

= Crumpets
+Scones
+Bread

- Steak Pies

Pasties On Special All Week
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Special Good Thru 7-13-91
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: AN OCEAN OF-'THE.FRESHEST
VARIETY AVAILABLE FOR YOU
AT “THE HOUSE OF QUALITY?”

w/coupon exp.-7-1

Fresh
f YELLOW FIN TUNA

’ $650
| .. Reg.$6.99 Ib.

w/coupon exp 7-15 91

Fresh Dalty

| HOMEMADE SEAFOOD SALAD ,
l V Reg 5499 Ib. $45

wlcnupon exp 7-1 5-91

.,

ORANGE ROUGHY
;;i:eg. $3.99 Ib. $359 b

Shell On  15/20 ct.
. $Q50
Reg. $9.99 Ib. 9 T |

wicoupon _oxp. 71581 . by
Ij T TALASKAN “I Executive Chef Roger Sutton
I KING CsRAB | Pea I?;d ,

) 99 - y's
| Reg»jﬁ:ﬂ? i 7815 g 1' o Saturday, July 13th
—_ —— - Betwe 10

!ﬁ LARGE SHRIMP —I en 10 am - 12 noon
|

*

CAN

591

STEAKS |

Ib. |

b,

X searoop cooking ¥
| DEMONSTRATION

Open to the Public
Free Samples
Free Recipes

WHITEFISH FILLETS
5329,
Reg. $3.79 Ib.

wlcuupon exp 7-13-91

MAINE LOBSTERS |
1% Ib. Average |
LI_ Call For Market Price 1

*
DIAN LAKE i
. "]
22|

LIVE

SUPERIOR FISH CO.

House of Quality

Serving Metro Detroit for over 50 years
. FREE Recipes .
309 E. Eleven Mlle Rd. « Royal Oak « 541-4632 M-T-W-Th-F 8.6, Sat. 8-1

12-Ib.

CHARGE

Seafood
—

56%°

LARGE SHRIMP "5
IN-THE-SHELL . 7o',

FRESH OYSTERS
IN-THE'SHELL . .. ...

FOLEY'S
FISH PIECES e

(PRICE.S GOOD JULY 9 n'mU lUl-V 15
| \:W;G\ N’V“
QUALITY

U.S.D.A. CHOICE BEEF
WHOLE BONELESS

NEW YORK STRIPS

e s 3 99
SLICED
OF

PREVIOUSLY FROZER
HALIBUT STERKS

88 i
s' b,

35243 Gl'(lﬂd RIVEI‘ . Farmmgton

In the Drakeshire Piaza across from Bob Saks + PHONE 432-2160

FARM FRESH
BONE-IN

CHICKEN
BREASTS

1%

TUESDAY, 7/9 ONLY

WEDNESDARY, 7/10 ONLY |
FRESH SKINLESS

: ELESS
CHICKEN BREASYS

S lb '
b,

2 :!a"n"sss

BAR-B-Q PORK
'SPARE RIBS

CHI-CHI'S
Toc?{‘l.g.l'n OUR OWN
"o S STUFFED
Bac ROASTING
umis 3pease. | CHICKENS lb.

STUFFED WITH OUR OWN HOME MADE

U.S.D.A, CHOICE BEEF
BONELESS TOP
SIRLOIN STEAKS

THURSOAY, 7711 ALY 2‘.’,’{5‘.52‘ HRERDED 2
39 BEYTER MADE| BREASY FILLETS h,
Pco T.‘“'o US.D.A. INSPECT
S . £D WHOL
HIPS BONELESS Wi 188
SIRLOIN-TIPS  ~ao. T [|5p]

PowmenmLy
-y
MaAREEy

1278

FRESH MEATY

BRISKET REMOVED

SEASONED SAGE DRESSING

$399

CUT INTO RDASTS AND
STEAKS FREE OF CHARGE

»



