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‘Dairy farmer shares tasty I

fluur and nute, Pn:)m cwnly onm

Sce National Dairy Month uary Sift together dry lngred!nnlm

on Taste front,

Theae biscuita rival momma'a,  or postsy, blender it will bo conrae
Thuy -taste goodt alone with butter, crumbs, Add buttermllk all at

* and jom, with o gravy, 6r atrawber. ~ once ‘and stir until the dough ol
rlesand cream, lows llm fork nrnuml the how[

SHARAH GILL'S - .
HOMEMADE. BUnERMlLK "Turn out nnd knl.udﬁ ﬁlhm-n
BISCUITS - Be coreful becouse too much
boendling makes dovgh tough. -~
2.ups sined flour * Roll 4 inch thick and cut with n

. 3 teadpoons baklag powdel
¥4 teaspoon salt
$4 teaspoon boking soda
. Yy teaspoon sugar - .
5 Iablcspoons shunenlng. at
reom lcmpelalum
1 cup buttermilk "

_cuiter or glosn, Brush blucuits

. in n baking dish-and hake i1 375
-to 400 degrees for 10 to 12 min--
utes, depending on your oven.
. When baked; bruwh the topa

S(u Larr) Junr: «.Iumn aa Taste l’ecl and qumcr lm'ann and al-
front. ternntely nkewer on the stick -
GRILLED' GARUC AND ONIONS -

" 12 thin wooden skewers

3lafge sweet opions

1 bulb garlic, pecled |

1 cup white wine - .

salt and pepper 10tasie

Soak the wooden skewerx in

* hat conls, frequently brushing ar
. wpraying with wine white couk-
. ing.Cook until vegetables nee
- ‘tender, about (520 minule
<$oll nodd pcmwrmhmu bcr\

GHILLED FI5H WI]’N Cn'nus
- IMIAYONRAISE -
I pound ns)\ sultab!c for. grLllm;; .

nny liquid for uhuu\ 1 hour be-
fure )okmg m pruem Immlng

Sw mlnml nur) on Tnxu front. " an sw:cd
“Thin tanty walid cun be pﬂ'pnrul in © 3104,slices bacon chuppeu_
. advance, andl i i pu!‘uct for ;ucmut 3 luHIESDOOHSCHODDM pms- :
-1t will keep a day or two nml 80 o ey,
Aavorite at Punchinelts hin,. .3 tablespodas ¢hopped basil
sddned in lettuce cups or on 4 bed of 2 tabléspoons ‘ohve it . 7"
quuu andltons beforis ferving, © -1 1e3spoon chopped goarke

Cul [n the shortening with o futk -

with a little mefted buiter, Place -

~. abuminum foil. Cream butter

_again with hutter and sprinkle o .

with the garlic cluves.Grill over . -

. with the mayannaine amd’ Pnr

“ inesan chiens otid mix

Ca2 ln.‘aspou ns \anagon anegnr

“wante
+olive oil anil o
y ‘dm;qn il

Imle RUgAr on top. ) \(nknn adwut
8 blscuits,

Easy AMENICAN Tmr Sn:u

% cup {1 stocks) huum. sof-
tened .

¥4 cup sugar

‘1 ogg

‘1% cups alk, - putpOSE | four

¥ cupchopped n|mond5,
-toasted S

*'Prehéatoven 40 .lm s
Fabrenheit. Foratiel, 1i
*incly baking pan with

and sugar in medivm bowl, Ada!

bottam and nbout 1 inch up’ -
siden of prepared pan. Bake 12
winutes oz untit lightly Lrawned.
Cool completely. Tranafer to
“merving plote uning fail to lif
shel) [rom pan; remove foil

Tarr Flu.mu

2 packages (3.4 ounces each}
- Jnstant vanlia pundlng mlx

- - 27cups milk
. 2tdaspoons romenjulco .

| teaspoon grated lemon ped! . ©
. t cup whipplag crodm

+ strawberes of /aspbenies

ot well; Genclially stir in

[u!ck Imm 2 Jcmons, llmcs o
. oranges

1 cun mayonnaise -,

Y cup Farmosan cheu s¢

Attaw the ish tu cotne ti rooin
. fenuperature before grilling. For

. optimum eesults, wse only fresh
cltraijuice. Cumbine the juice *

can bie mnunnlul in the n

sccaed und diced

7 alout 3 minutes on each wide
L Padoch !hlck fillet. Snrven

pomurum! clmppl'd nlu’) ond
* - drcsn with one tableapopan ofi -
-~all and twd teaspoans mrm},un
N “Hl‘}.nh e :

or

fur 1 hunr lu fore cwklnu, ihl-r-
lllml

"Place l'th uver glnwing cuols,

., about'd inchea from heat. Re-',

_ miemlser, fish couks quickly s’
. Keep brushing eitrus mayonnaine.
- mixture over fish while cooking
* . to keep iolst. Flip fiski and .
" brush with remnining sauce

Cuok-untll fish flakea canil;

Ihmmu uuunhmumn from huu

O anus U IS asers © D6hcanes Sis + G frean Saats [

banana stices
For filllnk, Leat together pud-
ding mix, milk, Jeman juice snd
peel. In'neparate bawl; beat
. whipping creatn Just untll atiff

buttermllk blscult rempe

pvnkn fnrm, uvnlly fnlll inta [|ul|.

ding mixtuze, Spread evenly in
‘tart ahell. Decorate to resemble |
flig using berries and banana
allcen to form stars and stripes:

‘&\1'0"‘ ‘4’/0 '

|INTERNATIONAL BBQ CHAMFION :
specitizng iy
CUSTOM PIG. FIOASTS

(Ar;o chichon, ribs, doel, nmlurmkv, nk:)
Hickory or Mosquite Smoked
wmtu-q. aeadantions. teleoments,
ompany parties, ¥

. 313/634:0711 + Roger or Cherp

=and ol the fixin's"”

“oineln» cmy-om
-'Open 7 Days

’T_B"""'

I'_asﬂes . Su}:s Salads

Umit 1 Poe Cou Umi 1 Per Cu stomet
. SuplPYmp" Factudod » Expires 5282

LIVONIA

Klin- l(d

746:0844. !

l’mplu ivho are

.-Welght Loss

Bouthfield, Ml |

‘!A,’”l! .l}l‘l 't gut Staited, or
regain it qde) i answer b

‘o have, been, ' in unmlf‘llnu, or .lfumw

COOKED SUMMER . Bozred wing: .
2 VEGETABLE SALAD - 3vaiks siiced and duced celery
v4.gound mushrooms, cleanca ” * 1 wﬂo]o sweet red DCDDL‘I

. wl.'lmnslwn wse foud Ky provide comtort and” firotection:
Y People’ who  have difficolty asserting their' neéds temd to
- swallow food as quickly s zle swallow their anger.
* A you, sineirelv wani to gain control of the pmbh'm'
- 1 Inn out Imw 53 qm ity for the. pm,,r.vm and insurance

"CALL 746-0844 °

mumlumlhﬂuz rml\m
uﬂmm to simmer for 5 :mmuua )

el coal, toss with pqmem il
- colery in | Mllml hnv.l .

F 35243 GRAND RIVER
FARMINGTON « PHONE 842-2360

IN THE DRAXESHIRE PLAZA
ACROSS FROM 808 SAKS -

'

FARMINGTON RD,

2
1-696

O G

GRAND RIVER
3

(Fresh Aéémach )

U.S5.D.A. CHOICE
BONELESS ROLLED

ENGLISH CUT

BEEF ROAST ..

489

), SEE

None 5006 To
Dealers of Minors.
3

Rights Raserved
To Limit Quantries

FF’@SF? Fﬂﬂﬁ' EXW!OSIOH’

NEW CROP GREEN

DLESS GRAPES

FRESH TENDER

CHICKEN
LEGQUARTERS

swssulao
CANTALOUPES

IIAMBURGER FROM

GRUUHD CHUCK -




