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Cranbrook cookbook wms award in natlonal contest

BEAUTIFI ULLY ILLUSTRATED,
and full'of fabulous recipes, we knew
the new “Cranbrook Reflections — A
Culinary Collecilon” - was worlhy of
natlonal recognitlon, .

The cookbook, published by the
Cranbrook House and Garden Auzlll-
ary, recelved third place honors In
the Natfonat 1991 Tabasco Commu-
nity Awards Competition.

Cranbrook Ilouse and - Gardens
Auxiliary I$ an adjunct of the Cran.
brook Educatlonal Community in
Bloomficld Hills.

HAPPY ANNIVERSARY to Ai
Glasby of bakery baskets by Spectal-
ty! who Is celebrallng his first year

of being tn the business of mnklng
people happy. Glasby started Specl-
alty! after his wife, Kim, sent him
flowers' a1 work. While he was de-
Aighted she thought of him, "I got
teased,” he sald: Glasby's bakery
baskets are filled with cookles,
brownies and other treats made
Iresh every day at Hershels Deli and
ot Bakery In Troy. Prices Include
delivery. Call 1-800-| BZZ-LOVE. for
Informatlon.

FEBRUARY IS American Heart
Month, De good to your heart — re-
duce the amount of salt, sugar and
fat In your dlct Switch 1rvm whole

tidbits
Keely'

| Wygonik

milk to skim milk; order vegetable
toppings on your pizza Insicad of
ham and pepperoni. ‘

Here's a heart-healty. reclpe from
1he Michigan Heard & Vascular Instl-
1ute at St. Joseph Mercy Hospltal in
Ann Arbor.

‘SOLE
FLORENTINE
(Servesd) - .
1 10 oz, package fresh or froxen
spinach
4 sole Mhlets {1 paund)
1 lnhlcspounl margarine

chapped onlon

1 tablespoont all-purpase flonr

1 cup skim milk.
‘% teaspoon salt

% teaspoon pepper

dash ground nutmeg .

(rnpoon grulcd Parmesan

:hecxe

Y% teaspoon pwrlh

Preheat oven lo 350 degrees. Cook
apinach as label directs, omit salt. In
B-Inch square baking dish sprayed
with non-stick cooking spray or-°
r:nge splnach. Arrange flllets in sin-

gle tayer ‘over splnach. In-small
sauccpnn over low heat, melt mar-
garine. Add anlons, mol nboul 3

minutes or unlil soft, stirring fre.
quently. Add flour, cook about 1 min.
ute, -stirrlng frequently. - Gradually
add mllk, salt, pepper and nuimeg.
Cook until thickened and snicoth,
stirring constantly. Pour over fish:
Sprinkle with cheese and paprika
Bake about 15 minsuties or unlll {ish
flakes.

I!BTTY CROCKER Tip of the .
Week: Dress up your favorite stew
with dumplings couked in the stew,
about 20 minutes before serving. use
a scraich or packaged biscuit recipe.

For ‘questions about food, or help -
findlng a missing redipe, call Keely
Wygonlk. Tasle editor: 953-2105.

Malt gives people a feeling of seCurlty, tastes good

. Back In the 1930s, when 1 was
gmwing up, every drug store had an

Ice cream counter and served malt.

od milk shakes n1nng with sodas and
sundaes,

There were also [ce eream shops, -

.often called malt shops, with round

marbletopped  tables and. metal
high-backed chairs.

Some years later, (and don't ask

me why), they began leavieg the

" malt out of the milk shakes, so that

today, there are many young people’

who have never tasted a real malted
mitk shake. .

MALT IS gealn, usually barley,

softened by steeping in hot water,
and allowed to germinate. Its prima<
ry use today is in brewlng bcer or
mall liquor. ~ *

-adapted

1t's difticult to -find plaln malt
powder today, but .most groces
stores still sell malted milk powder.
It can be purchased phlln or. with
chocolate mixed in,

An examiple of hls is the Ovaltlne
which we used to associate with Lit-

tle Orphan Annle and her dog, Sandy. -

Carnation and_ Botden also make
maited mllk powder, both plain and
chocolate flavored,

“The following recipes have been
to. use.

sohard to find,

- MALT GIVES peoplr.- a p,uod fecl-
Ing of security; and brings out the
best in those who partake of I, (at
Ieast, when it Is uscd Mlhout llco-
hol)

these  mixtures, -
.rather than the pure mnll. which is

kitoh_en \_/_vitoh--

;4‘.% Gundella

Breakfast cercals which contain
malt, such as Malt-O-Mcal (& mix.

ture of malt-and cream of wheat), o . -

any cereal sprinkled liberally with
malt powder, not only tastes good,
but make those who eat them fec!
productive in their work.

Malted milk powder is also deli-
clous when sprinkted on ice eccam,
feuit, pudlling.lnd such.

Here are (hm.' very good reclpes
using malt. 1f you have favorlics of
your oW, pleasc share them with

N cnp milk

Mlx all the Inxrcdlcnl: logcmen
and bake In a waifle lron, as you
would any waffle batter, until golden
‘brown and crispy. Serve !\ot. wlth
maplnsyrup .

MALTED LA(,‘ECOOKIE‘S L

These are deliclous by themselves;
but try serving one cookle on the side
with plaln vanilla jce eream, for. a.,

. dalnty, delectable dessert.

me - Gundella, Bax 434, Garden .

City 48135,

L \IALTEDWAFFLES
2or 3 cggs, well beaten |

L cup flaor .

‘l cup prmdcrtd mnll [plnln. not
nhocolutc)

1 cup butter, or buntr-ﬂnvnrtd
shartenlng : .

Ycup brown sugar

1 cup white sugar

Jeggs

1 cup powdered, malted mllk mix

) (aol plain, chocolate)

Leup flour

1 teaspoon salt

1 teaspuon baking sodn .
' cup Qulck oats {uncooked onunenn :
% cup chopped walnuts

Crcnxh‘logcllncr mc. hnlu-r, sugar,

S.egps and ‘malt powder. Add flour,

saltand baklng ‘soda. Mix well,

Drop 'by teaspoonfuls on qul
greased cookle shiet.

Bake at 350 ¢es F. for about
10-15 minutes.” Cool -on: the cookie
sheet. When. completely cool, re-
move very carefolly with spatula

This recipe, makcs about four doz-
en erisp, rcookles that shonld

. earn you words ol praksc lrnm al .

who tasie me

_Chase away February blues wnth brlght festlve foods,

Fuhmary can be_such a drmry
month — if you tet it. The sun never
seems to shine, apd the damp, dreary

© weather can be most depressing, A
great way to brighten up the greys of
February is with colorful foods.

VEGETABLE MELANGE
(2 servings)
1 cup thawed Spagbettl Squash (re-
clpe below)
*3 cup hroccoll florets, blaoched
1 cup cauliflower florets, blanched
. '3 cup slleed carrots, blanched
4 cup sllced zucchink
4 cup sliced yellow squash
1 tablespoon sliced scallion (greco
onlon]

) L
2 teaspoons reduced-calorle marga-

tine
2 teaspoons lemon Juice
Dash pepper
1 teaspoon grated Jemon peet
In 4-quarl microwavablé cas-

serole combine all ingredients ex- *

cept lemon peel. Cover.and mi-
crowave on medivm {50 percent) for
5 minutes, stirring once every 2 min-
utes. Add lemon peel -and stir 1o
combine. Let stand | minute before
serving or scrvc at room tempera-
ture.

spaghelti squash). % fat, 3 vegeta-
bles

Sournc: Simply Light Cooking,
199!

. spuunum Squush,

1spaghettl squn:h (obaut 3 wunds)
Cut squash in half lengthwlse. Re-

and discard sceds. In mi-

move

Each scrvmg provides (Inelunﬂng.

cmwa\nlﬂc :\klng dish large
enough to 'liold’ them, set squash

. halves, eut-side down. Add 1 cup wa

ter and miccowave on high (100 per-
cent) for 20 minutes, rotating cas-
serole Y% turn every 5 minutes, unitl
squash Is tender.

Remove from oven and let squash
stand for 5 minutes. Remove squash
from water and let stand until cool
enough to handle. Uslnga fork, scoap
out pulp.

CONFETTI SWEET'
. AND SOUR SLAW -
{2 servings}

Lite success

‘ Florme Mark

onjon and cclery

2 tablespenns
pluemped

. 2 teaspoons vegetable oll

3 cups fIncly shredded red cnhbnge A

1 cup shredded carrots ©

14 cup julienne-cut {malchstlck piee-
" es)red ar yellow bell peppers

2 tohblespoans . each thinly sliced

0\\

o
0 &\\Q)

N(&a \- Heart Shaped Chocolate
" . Dipped Brownies
. Carame! Chocolate Apples
s Chocolate Roses
 Tortes » Cheesecakes « Pastries
« Valentine Cookies

X Lacated in the
Laured Commons Shupping Center

37120.%. 6 Mile
~ LIVONIA
464-8170

Tues.-Fel. 8-0;

§

- 33 teaspoon each granvlated sugar,

apple cider viacgar and honey
14 teaspoon lemon julcc -
Dash pepper -

In large glass or staintess-steet

. bowl combine all Ingredients; stir to
combine. Cover and refelgerate until

+ Truffles
» Handmade
Chocolates

at, 9-5

toys and gilts —— partoct for
your VALENTINE
The Doll FHospital

& '7.:, Seldlcs Slop

7 0 13 s - tersiry
HOAIA s Trurs 505 3

“my little
girl néeds.
blood? -

Imagineif r:u bod to ask for blood

ta 1ova the
Next tine tha American Red Gon’
asky, give blood, pleate

GIVEBLOOD,FI.EASE %

of someone you love.|

SUPERIOR
FISH CO.

Alaskan
King Crab

Reg. *8™ b,

e spe9

Yapues 22292

New Zealand
Orange Roughy

$ 459

VALENTINE'S DAY ¥ ¥
_Say xt with Seafood

Cooked Tail-On
hrimp
31440 count

6895 ‘

golden rulllul. .

‘Fresh
= Oysters
_» Clams
"« Mussels

Fresh North Atlantic .
- Salmon Fillets

$895

,fl'nnn blcnd 0 mlnu(u or Gver-

Sllr sal:ul Just before serving.
Each servirig provides: 1 fat, Wx

veégelables, b frait, 15 opllonal cn|o-

rits .
* Source: Weight Watchers Healthy
Life-Style Cookbook, 1990.
* LEMON-RASPBERRY CLOUD

' (makes 4 servings)
"4 cup freshly squeezed lemon julce

thawed fmnn cnnc:n

. lrnn:d orsnge Julce (no sugar add. |
ed) Lo :

1 tablcspoot graoulated sugar |

5 teaspoon grated lemon peel

1 teaspoon unfiavared gelatin .

33 cup thawed frozen dalry whlpped
topping

3 egg whites .

1% teaspoon cream of tartar

% cup raspberrics, fresh or frozen
In small nenstick saucepan com-

bine lemon juice, ¥ cup water, the

arange julce, sugar-and lemon peel;

sprinkle gelatin over jalce mixture

and let stand 1 minute to soften. Stir

mixture to combine; cook over low

heat, stiering frequently, until gela-

* tin is dissolved, 1 to 2 mlnutes,

Transler mixture 10 large mixing

ba l stir.in ump;wd mpplng and set
“aside.
! Uslng wixer, on lngh speed, in

¥ farge mixing Low] beat egg whites

until frothy: add cream of 1artar and
contlnue beating until whites ace,
stiff but_nut dry. Gently fold egg
whiles into: gelatin mixture until
mixtuze is thoroughly combined.
.Into each of four G-yunce dessert
dishes pour Vo of gelatin mixture.
Cover and refrigerate until firm, at
icast 1 hour {when gelatin mixture is
chilled 1t will forin 2 Yayers). Garnish

- each portion :with T tablespoons

‘raspberries.

“Each serving pmvldu 4 prowlnv
L3 fruit, 40 optional calorics.

Source: Weight Watchers Ilmlrh}
Life-Style Cookbook, 1990,

RED OR'GREEN
' GEEDLESS

GRAPES

99.‘.,.

35243 crund River « Furmington

in the Drakeshire Plora.across from Bol Saks + PHONE 842-2160

KNOTTINGHAM'S
OLD-FASHIONED

SHANK HALF

'BONE-IN HAM

_(STORE HOURS
* |MON-SAT B to B
SUN10-5

U.5.D.A. CHOICE BEEF "WHO

BONELESS NEW YORK STRIPS

LE"

SUPERIOR FISH CO. ..
Serving Metro Detrolt for 50 Years

309 E. Eleven Mile Nd. + floyat Oak « 3414832

House of Quallty

FREE Roclpes
. MOHN.-FRY. B-0; SAT. 8-1

FRESH MEATY

nspnsn l
,\ / So

BOSTON BUTT PORK ROAST

\ FROM PORK SHOULDER:

FARM ngsﬁ
CHICKEN
I.EGQUAR'I'ERS

aT10
5 Ib.




