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LEMON POPPYSEEDS
Yield: approximately

: 3 dozea cookles
1 cop (2 sticks) butter, sof le.ned
3% cup sugar
2egg yolks
2 tadlespoons grated lemon peel
2 teaspoons vanilla extract
1% cups all-purpose flour
[ ublupoom popyy seeda

1 cop ﬂ.nely mnnd blanched al-
moads
. Oon!tcllonm sogar

Cream butter In large mixer
bowl, Beat In sugar until light and
flulfy, Beat in egg yolks, lemon
peel and vanilla until well blended,
Combine flour, poppy seeds and
salt. Gradually beat in flour mix-
ture untl well blended, Wrap
dough In plastic wrap and reIrlA

Send your family and friends Lemon Pappyseeds. Crunchy
and buttery, these tasty cookies are great for mnlllng and
make a delicious hnllduy surprise.

Holiday surprise
has lemon flavor

gerate 1 to 2 hours for ease in han-
dllny :

8- .

Preheat oven to 350 degrees F.
Shape tablespoons of dough into
balls. Roll balls of dough In ground
nuts, Place on unbuttered cookic
sheets about 2 Inches apart. Bake
18 to 20 minutes or until bottom of
cockie is brown, Carefully remove
from cookle sheets. Cool complete-
ly on wire racks. Store In alrtight
metal contalners in a cool place up
o 1 month. Frecze up to 3 months,
Just before serving, sprinkle light-
ly wlith confectioners sugar, -

For ease In creaming butter tak-
en directly from refrigerator, cut
butter Into 8 to 10 pleces and pro-
ceed as directed. .

Adapted Jn;m Rosc's Christ-
mas Cookies, published by Wil-
tiam Morrow, Inc.

. CUSTOM MADE .
HOLIDAY GIFT BASKETS
o Frult  Wine - Assorted items

CARTON of-
CIGARE'I'I'ES

Roll out the dough for cookies:

: See story on Tax:efrom.
. WREA'

«cups all parpose Il
2 lllch (l cop) nnlled botter, sof-

colnrcd sugar
In a bow), mash the hard-bolled

egg yolks, lddantuyelhlnd,

the granulated sugar,’and with an
electrle mixer beat the mixture until
light and flufty, Beat in the flour and
butter alternately, in three batches,
bealing the mixture after each lddl-
tion untl it s just comblned. Chill
the dough, wrapped in plastic wrap,
for at least one hour or overnight.
Roll 1 tablespoon of the dough into
a four-inch rope, Form the rope into
& ring, overlapping the and
transfer to a llghuy greased cookie
sheet. ‘Make rings with remalning
dough in the same manner and ar-
range them 2 inches apart on the
cookie sheets. I 8 small bow), whisk
cgg whites until frothy, Bnuh the
tops of the rings, sprinkle rings with
- colored sugar and bake them in

batches in ths mlddln of a preheated
350-degree oven for 10-12 minutes or
until pale golden,

Allow to cool 1 minute on sheet,
then transfer to racka to cool com-
pletely. These cookles can be made
three weeks in advance and kept fro-
zen between sheets of waxed paper
In llnlahl cootainers. Makes about

NO TIME 10 MEASURE
DOUBLE NUT CHIP
COOKIES
1box yellow eake mix
1 stick butter, melted
legg
one handful chocolate chIps .
1handtal chopped nul
1handful sliced dmnnd.l dlvided

. Comblne cake mix, butter and eu
In 2 large bowl. Mix at low speed
with an electric mixer untl] just
blended. Stir In chocelate chips, nuts
and half the almonds, Shape dough
into equal aized balls. Press top of
balls into ds and
place on & Ughtly greased baking

sheet, 1 Inch apart. Bake in a

Treat birds, dogs to

See Larry Janes’ taste buds col-
ums on Taste front,
BIRDIE SUET
SEED

AND CAKES
3% coups fresh soet or beef.fat
trimmings, cobed
1% cup peanut bearts or punnu
1 cup rolled oats
1% cup sunflower meats §
1 cup cracked cora or yellow corn-
meal

% cup sugar .

Combine fat, nuts and oats in a
food processor or chop to a rough,
chunky mass, not a paste, using a
meat cleaver.

Heat in a saucepan, stirring unti)

fat begins to run freely. Remove

LARGE SHRIMP
31/35 LB.
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Fresh Baked
aclant MUFFIN

with purchase of one mufiin.
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" CHOCOLATE COVERED RAISINS.

with purchase of one pound
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6608 ORCHARD LAKE ROAD
Wast Bloomfleid Plaza

737-1 610

One Pound’ I

I
J

Uimit 1 pound tree

S2%.
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from heat and stlr in

preheated 375 degree oven for 911
minutes or untll lghtly browned.
Cool 2 minutes on baking sheet, re-
move o cooling racks. Makes 3-3%

dozen. .
'YVONNE CHRISTENSEN'S
SUGAR-BUTTER CUT-OUTS
3 cupsalfted floar -
1 teaspoon hak!n[ powder
44 teaspoon sal!
1cup mmrlne
% cup sogar
1 unbeaten egg
2 tablespoons milk
1% teaspoon vanilla
In & large bowl, combine flour,
baking powder and salt. Sift. Set

. aslde. In another bowl, cream to-

gether the margarine wlth the sugar,
Add eggs, milk and vanilla and mix.
Blend In dry Ingredients. Roll onto
plastic wrap and chill 1-2 hours. Rol)
out on a Ughtly floured surface and
cut Into desired shapes. Bake in a
preheated Goo-degr«: oven for 5-8

-minutes,

PEANUT BLOSSOMS
1% cup flour
1 teaspoon baking soda
¥ teaspoon salt -

* until serving.

‘h cop bitur

Y cop peanat botter -
1h cup sugar

% cop brown sugar

1unbeaten egg

1 teaspoon vanllla !
Uit together the flour, baklng sodx
and salt. In & separate bowl, cream
together the bulter, peanut butter
and l“lll‘lmh::d]h elimmund d“ﬁh
Blend ent an
Into balls. Roll balls lnrezulnrr):
colored sugar and bake at 375 de-
grees for 8 minutes. Remove from
the oven and add an unwrapped
chocolate kiss on top of each cooke,
Return to the oven and bake for 2
more minutes.

BUTTERSCOTCHCRUNCH .
3 cup peanut butter
112 oz. package butterscotch chl
1 cup salted peanuts, without lkla
1 3-01. can Chinese noodles

Melt butterscotch chips, mix in th
other ingredients. Drop by table™
spoon onto buttered waxed paper,
Chill until firm. Keep In relrlgenlar'“

homemade goodles

ingredlents. Press [nto muffin pans
and chill untll set.

These can be placed In feeder
bags, on leeden or distributed about
the yard, well when
wrnppcd in Indjvldual plastic bags.

NHOMEMADE DOGGIE BISCUITS
1% cups bot water

1cup
4 cop beef dripplngs
1 teaspoon beef boulllon granules
% cup nonfat dry milk
% cup cornment
1egg, beaten
3 cops whole wheat fTour

In a large bowl, pour hot water
over oatmeal and dripplngs. Stir in

Festive pasta perfect for

This recipe is from ““The Frugal
Gourmet Celebrates Christmas” (See
related story on Taste front). Made
with two dilferent colors of pasta,
Straw and Hay (Paglla e Fleno) is
perfect for these busy cvenlngs be-
fore the holidays.

Think about the donkey in the
manger when you make this dish.

STRAW AND HAY
Serves 6 as & pasta course

¥ cop (1 stick) batser

Y% cup olive ol .

4 cloves garlle, peeled and minced

42 pound splaach lingulne

% pound regular lingulne

¥ cup grated Parmesan cheese
Snll and {mhly ground black pepper

nddlllmul cheese (or topping

Heat a small frying pan and add
the butter, olive oll and garllc. Saute

bouillon. Let stand 5 minutes, Stir m
powdered milk, cornmeal and egg..
Stir in flour, % cup at a time, unt] a

suiff dough is made. Roll into % Inch
thickness. Cut into deslred shapes:
(The Humane Soclety sells a doggle-
biscuit eutter!) Bake at 325 degrees
for 50 minutes. Allow to stand In the
oven overnight to dry oul. Makes.
about 2 pounds of biscults,

holidays

.the garlie briefly, but do not burn:
Set aslde. Bring a large pot of water
with & pinch of salt to 2 boll and in It
cook both pastas. (Check the cooking
times for both types of pasta o that
you can time them properly). Drain.

Return the pasta to the pot and
loss with the reserved butter and
garllc mixture, the cheese and salt
and pepper to taste. To serve, top the
Individual portions with addllioml
cheese, L

The Hometown and Observer and Eccentric “Creative
has the largest selection of suburban display real

eslate ads in the metro area.

lJvm;' section

shark.

Southtlold 25155 Greenheld R4, Notn
West

llvn-h 37359W. Su Mis,

- At Shopping Center Markets, we carry the
Deteoit-ared’s largest and freshest selection
of seafood. Everything from salman and
..o ceab tegs and clams~nearly 100
different varieties. All hand-selected and
always fresh. And we filet our fish right at
the counter to your specifications. But if for

Locaticas:
Walled Laks 39950 Focrteon M QWHH

mt«us:.m-mnum
rmmumwnmm

The only place you'll find
a larger selection of seafood.

some reason we

you're looking for.

I3in St I!EW-

just tell us. We'l special order the item and have
- &7, it waiting for you— usually within 4 days.

& Don't settte for less than the best. Come to
Shoppmg Center Markets. We have everything

[SHOPPING gurie
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don't have what you're looking for,
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