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Low-fat pie crust recipe works like a charm

Holiday cheer is in the air, people
are smiliog more and whistling
carols. The releasa of the last Amer-
ican hostage, Terry Anderson makes
all a little more hopeful that there
really is such a thing s “peace on
u;lh. good will toward men (wom-
en)”

5top, befare you iry Lhe Best Fru-
itcake recipe, there’s a missing
ingredlent, 1 pound of light or dark
brown sugar which equals about 3%
cups. The Best Frultcake recipe fills
4 loaf pans or 2 bundt cake pans.
Aunt Phyllls' Nutty Frultcake filla 2
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loaf pans or 1 bundt cake pan, Selma
Dunlvant of Livonla and Frances
Moritz of West Bloomfield called to
polnt Lhese errars out to me.

While we were talking, Moritz
gave me a great reclpe for low-fat

ple crust. “I sent away to Puritan Oll
for a cookbook, this was one of the
reclpes,” sald Moritz, “It's real nlce
and {laky.”

Since he likes ple so much, Moritz
leaves making the crust to her hus-

band. This recipe works every time.
1t makes one crust, double it for two
crusts.

LOW-FAT PIE CRUST-
1% cups all purpose floor
4% teaspoon salt {optional)
% cop Canola ol
3 tablespoons skim itk

Comblne flovr and salt in cne
bowl. Blend oll and milk in another
bowl. Gradually add to flour. Stir
with fork until mixture forms large
clumps.

Wines from Alsace region age well

Alsace Is the most beautiful wine
reglon in- France. Almost isolated,

Alsace is situated between the.

Vosges Mountalns on the west and
the Rhine river on the east.

.The best-kept secret in wine is the
dry, fruity, long-lived white winea of
Alsace. They accompany the great
cuisine of 36 Michelln-starred res-

" ‘tauranis In Alsace — a greater num-

ber than anywhere else in Europe.

RECENTLY, WE -
sace wine with Etienne Hugel, whose
family has made wine continuously
since 1639,

“We have produced Alsace wines

In Europe’s favorite battiefleld for
aver 350 years,” sald Hugel. “Imag-
ine our task. Each time the Alsace
region exchanged its relatlonship
with Germany and France, we had
to start over.
“As a consequence of having our
boundarles changed so often, the
wines of Alsace lost thelr identity.
We sell dry, French wines in a Ger-
man-style bottle made from grapes
that sometimes sound French (pinot
blanc} and sometimes sound German
{gewurztramliner).”

Most French wine regions use two
aor three grape varieties planted on a

- slogle soll type. Alsace has seven

wline grape varietiea (sylvaner, ries.
ling, pinot gris, gewurztraminer, pi-
not blane, pinot nolr, and ‘muscat
d'Alsace) planted on a patchwork of
granlte, sand, clay and chalk solls
that allows each varlety to be ap-
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propriately matched by type.
HUGEL EMPHASIZES that to ap-
preciate Alsace wines, the

“Hugel,” “Cuvee Tradition" and “Ju-
bilee.” The day-to-day process of
is under-

must understand the grape varielles,
the unlque northern climate and the
reglon’s extended growlng season.

“The best Introduction to Alsace
wines is pinot blanc," sald Hogel. “It
Is versatlle and affordable, great
wlth food and [s styled llke a char-
donnay without being too aromatle.
Pinot gris is more complex — a step
up. This wine shows exuberant frult,
not wood. Gewurztraminer has Ilve-
ly splee aromas and flavors that
complement smoked salmon and orl-
enlal culsines. Ultimately, people
should enjoy the clegant balance and
flnesse of rlesting, the king of Alsace
varietals."

Hugel insists that the key to pro-
ducing fresh, balanced Alsace wines
Is the long, cool growing scason.
Grapes can hang on the vine until bi-
ological maturity is nttained. This
slow. rlpening explains how Alsace
wines malntaln crisp acldity, retain
fresh fruit and achieve the body of
world-class wine.

The wines of Hugel are bottled by
Increasing quallty and labeled
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Laken entlrely by famlly members.
Contrary to popular oplnion, the ag-
tng potenilnl of the great Alsace
white wines is limlted only by the 1i-
fespan of the cork.

“All great wincs have the paten-
tial to Improve with extended bottle
age,” contends Hugel.

WINE SELECTIONS
OF THE WEEK

The Alsace wines of Hugel are
served In every Michelln three-
star restaurant in Germany, Italy
and France. That is just about the
best recommendatlon a wine pro-
ducer can have. The 1989 Pinot
Blaoc “Cuvee Les Amour” Hugel
($15) shows lively fresh fruit qual-
Ities with an attractive steeliness.
The 1988 Tokay Pinot Gris “Cu-
vee Tradition” Huge) ($22) boasts
@ touch of spice in Lhe nose and a
rich palate Impression backed by
solid frult. It was an excellent ac-
companiment to Pike Quenelles
with Crayfish Sauce served at the
Golden Mushroom.

JUMBO

BUY-NOW AND SAve

SHRIMP

3 18. BAG

$28945 

(Frozen)26 CT.
Peeled & Deveined

Now through Dec. 18th

Pomeroy’s Scafood Co.

* NE comer Orehara U

Open Sundays

M-Th 96, F 9-7, Sat. 9-6, Sun. 11-3

Old Orchard Center
4535 Orchord toke Ad,
Rd

& Mople (8o B 8}

626-7595

Press with flngera to form ball,
Flatten between bands to form a 5-
to 6-lnch pancake. Roll pancake be-
lween unfloured sheets of wax pa-
per. Peel off top sheet, filp Into 3 *
inch pie plate, . ‘

Don't forget those favorite Winner
Dinners. I know a lot of people cllp
them out. Call me at 953-2105 or
write: Keely Wygonik, Taste editor,

On Jan. 13 we will be celebrating
our 100th Winner Dinner. Help me
choose Lhe three most popular
Winner Dinners.

Better Crocker .tip of the week:
Crepes have the distinction of being
a very dressy dessert without belng
.difflenlt. Flll crepes with vanilla
pudding, drizzle with raspberry

36251 Schooleraft, Livonia, .MI sauce and top with a dollop of
48150, whipped cream and a sprig of mint.
v
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AL INSCOTTISH BAKEHOUSE %
REDFORD BIRMINGHAM | P2

25568 Five Mils Road 300 Hamitton
832-1181 _ 540-35785 N

all your bakery needs... EVERYDAY:

=D
g Baskota/Spocial Orders + Scotch Moat Pios » Crumpels
+ Imported Spocialty Foods.  + Scottish Pastrios -« Scones

» Shepherds Pies « Cinnamon Rolls  + Broad

» Shortbrond & Cookios + Brownios « Stoak Plos
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OAK FARMS*

Fruit And Vegetable Markets

Quite Possible, Some of the Best News You’ll See In Today’s Paper!
White or Red U.S. No. 1 Idaho Fresh & Tender '

SEEDLESS BAKING ZUCCHINI
GRAPES POTATOES . SQUASH

69}5 9 Coom. | 4-9(1;

Bag
Thornapple Valley W California ";9(4_‘1 Florida JE;f_geor Eating
SMOKEY NAVEL Size
LINKS

. ORANGES ORANGES
99°.....

¢ ¢ 51b. Bag
Doz.
Fresh
Out of the Shell

Virginia

BAKED

HAM
°2.59..
Colby

LONGHORN
CHEESE

°2.59.

Mini Jheme Treee

(Italian Blue Pine)

800 Bags
Fresh Squeezed

ORANGE

QLMONDS JUICE §%‘;§f%fot ;o“i:?%oti Decoraed.....7-99
1099 Ib. $3.79Gallﬁm E-sgz.cmcoupon--skpl.xzé-:!?j ﬁ‘éﬂtss9.99

% — %

EXPIRATION DATE 12-15-91

31550 GRAND RIVER

. GRAND RIVER AT ORCHARD LAKE
FARMINGTON - 471-3210

HOURS: MON.-SAT. 8-8; SUN. 8-6

ORCHARD LAKE




