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Relish fresh cranberries during holiday season -

See Larry Janes' column on

Taste front.
CRANBERRY APPLE RELISH
2 pounds (8 cups) cranberries,
chopped
4 cups peeled and quartered
spples, chopped
3V cups sugar
2 cups orange marmalade
2 cups walnuts, coarsely
chopped
¥ cup lemon Julce
Combine ol ingredients in a large
mizing bowl. Cover and refrigerate
until ready to use. Serve in hol-
lowed out orange halves. Great with
game, fowl. Mokes 9 cups.

_GLAZED CRANSERRIES
2 cups whols cranberntes
1 cup sugar

Proheat oven to 350 degrees. Ar-
tange berrles in a single layer and
sprinklo with sugar. Cover with foil
and boke 15 minutes. Romove foil
and shake pan gently. Recover with
foil and bake for 15 minutes.

Shake berries again, re-cover with
foll and bake for 15 more minutes.
Let stand till cool and tranafer to
wazed paper — do not crowd. Cool
completely, then chill, Great In your
next fruitcoke.

CRANBERRY Rum Sauce

sor and process until amoath,

2 cups whole cranberes Add remaining ingrodients, mlx

%% cup sugar well. Great over fco cream.

4 cup unsweetened pineapple __CRANBERRY BREAD
Julce 2 cups sifted flour

% teaspoon grated lemon zest Y2 taaspoon salt

Grated zost of 1 orango 1¥2 teaspoon baking powdor

Y% cuprum 1 cup sugar

2 tablespoons butter or marga- % cup metted butter
Y2 cup orange Julce
1 ogg, well beaten

1 tablespoon fresh grated

dash salt {optional)

Combine cranberrles, kugar, juico orange find
and lemon and orange zestina 1% cup fresh cranberries,
sducepan and simmer until berrics halved
are tender, about 10 minutes. 3% cup chopped walnuts of pa-
Transfer to blender or foed proces- cans P

Sift dry ingredlents together. Mix
butter with orange juice, cgg and
orange rind. Add to dry Ingredicnts,
stir to molsten. Stir In berries and
nuts, Pour into a grensed loal pan
ond bake at 350 degrees for 1 hour
or until top is golden and a tooth-
pick inserted in the center comes
out clean, Great with coffeo and tea!
Eaxcellent hostess/host gift

CRANBERRY VELVET PIE
1% cups crushed vanilia
wafers
6 tablespoons butter, melted
1 cup whipping cream

% cup sugar
V4 teaspoon vanilla
1 package (8 oz.) cream 13
cheese, softened
1 can {1 pound) wholo cranber-
1y sauce
Combine crumbs and melted but- .
ter. Press firmly on the bottom and .
sides of a 8-inch pie plate. Chill un-
til firm. Beat cream cheese till fluf- |
fy. Combino whipplng cream, sugar |
and vanilla; whip until thick but
not stiff, Gradually add to cream
cheese, beatlng till smooth and .
creamy. Fold in cranberry sauce.
Freczo until firm, Remove fram
freezer 10 minutes befare serving.

Try something different this Thanksgiving, grilled turkey

See related story on Taste front.
BARGECUED TURKEY

8 Ib turkey, cut Into 8 serving
Pieces
% cup vinegar

“ % cup peanut oll

1 tablespoon fresh lemon julce

2 cup finely chopped onion

¥ cup finely chopped green

per

1 teaspoon celery salt

% teaspoon dried oregano
leaves

% teaspoon dried basll leaves

toste. Place tho turkey pleces ina when the turkey is done.

¥ teaspoon white pepper targe bowl or a large, flat baking
14 teaspoon ground cinnemon dish, Pour tho sauce over the tur- RoASTWILDTURKEY.
’i‘ tsp ground cumin :ﬁﬂ;":‘;’ and reffigorato for six Dressed turkey, about 12
gal o pounds
Tabasco sauce ‘Turn the pieces frequently. Re-
move the turkey pleces from the 2 loaves white bread, slicad
1n a stainless steel inade and drain them. Reserve 1 cup melted butter

combine all of the ex-

the marinade, Cook the turkey piec- 1 cup hot water

cept the Tabaaco sauce and the tur-
key. Cook gently until the onion I8
translucent — about 10 minutes,
Removo the sauce from the heat
and cool. Add Tabasco sauce to

8 on a grill, with the rack about 2 cups chestnuts, cooked and

four inches from the coals for 20 to chopped

26 minutes on ench side. Baste tho salt and popper to taste
picces several times with tho mari- 1 teaspoon sweet marjoram,
nade during the cooking and again powdered

Fresh fall pumpkins aren’t just for pies

Readers requested these recipes
from Chef Larry Janes. If you've
lost a favorite recipe that ran in
the Taste section within the last
three years, call Keely Wygonik,
Taste/Entertainment  editor at
953-2105, I'll do my best to find it.

MommAS BAKED
PUMPKIN CASSEROLE

1 medium sized pumpkin

3 tablespoons butter

2 tablespoons finely chopped
green pepper

3 tablespoons finely chopped
onion

1 teaspoon salt

dash pepper

cinnamon, nutmeg and
alispice to taste

% cup brown sugar, firmly

Stirin pumpkin, spices and
brown sugar. Turn into a lightly
greased baking dish. Bako ot 400
degrees for 20 minutes.

packed
2 cups marshmallows
Cut pumpkin into pleces, Re-
move skin, sceda and atrings, Par-
bolt in lightly aalted water for 30
minutes, Drain and mash,

Melt butter in a large skillet. Add
green peppers ond onions and saute
until golden, about 5 minutes.

Remave from oven and top with
marshmallows, Return to oven and
continue baking for no more than &
minutes or until marshmallows are
soft and golden.

Weight
Loss

28336 Franklin Rd.
Southfield, Ml
746-0844

Dr. Ralph P. Keith, PHD.

If you've tried to lose weight and can't get starled, or
you've lost weight only to regain it quickly, the answer to
‘your problem can probably be found in your emotional life,

People who are, or have been, in unfulfilling or abusive
relationships use food to provide comfort and protection.
People who have difficulty asserting their needs tend to

We Never Charge Extra
for Heavily Soiled Areas!

...Actually we charge
less than our competition

We can do this by using the most
advanced cleaning equipment In the
country. Our highly trained staff of

rofesslonals came directly to your
ome with our $30,000 truck

mounted system that exiracts deeply
embedded dirt like no olher system

and extends carpet life by as much

8 ROOMS..cuunisne s 50%.

1 teaspoon thyme, minced
cammeat to sprinkle over bird

This {6 on otd Shaker recipe.
Piluck bird thoroughty, then scrub
with a2 brush and wash inside and
out. Stuff breast and body with
aliced and lightly toasted bread,
broken Into small picces, to which

is added melted butter, hot water,

cooked and chopped cheatnuta, salt

and pepper, sweet morjoram and

thyme, N
“Trusa the bird and cover with soft .

butter and sprinkle with cornmeal.

Dust with ealt and pepper. Bake in

n moderate oven (300 degrees) for

4% hours, Baste often.
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Stock Up!
Then Go Shop!
All Week
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» Seoflish Pastics  « Scones )\ ’
« Cinnamon Rotls  « Bread y\
« Brownios  Sioak Pies *
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Pasties

Beef, Chicken

for$419

Reg. $4.65

Whole House Speclal
Up to 8 Rooms
-

Only
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Upholstery Cleaning
We Specialize In Problem Fabsics

+ Cotton prints
+ Haltlan cottons
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* Volvets
*Volours
» Corduroys

$1 2(:)ea &

Leas than 12 100m
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swallow food as quickly as they swallow their anger. aq. . max.

If you sincerely want to gain control of the problem, call
; and find out how to qualify for the program and insurance

* coverage.
‘ CALL 746-0844

+ Horculons
« and m¢

This Week's Specials
Good Thru Saturday 12/5/92
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