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Enjoy some traditional Swedish treats

See related story on Taste front,

GINGER SNAPS
% cup butter
3% cup light brown sugar
2 tablospoons malasses
3 tablespoons bolled, cooled
water
1 teaspoon grated lemon find
1 teaspoon baking soda
1 toblespoan cinnomon
1V2 teaspoons ginger
1 scant teaspoon cloves
+ 2% cups sifted flour
1 teaspoon putverized or
ground cardamom seeds
Cream together buttor, sugnr
until very smooth, Dlssolve mo-
lasses in bolling water. Let cool.
Add syrup water and lemon rind
1o butter and sugar mixture. Sift

Meatballs,

See Larry. Janes' column on
Taste front.

ReAL SWEDISH MEATBALLS
Meat mixture:

1 pound ground beef

% pound ground pork

¥ cup fine bread crumbs

1 cup mik

% teaspoon salt

% teaspoon white pepper
1eg8

2 tablespoans finety chopped

onlon

gravy:
2 tablespoons butter or marga-

rine
1 cup beef stock or Half and

flour with baklng sods, cin-
nameon, ginger and cloves. Fold
in flour, Blend well, and place in
refrigerator to chill.

Tumn dough ento floured sur-
face. Roll out very thin and cut.
in dealred shapes with floured
cookie cutter.

Bake on buttored cookie sheet
1n 350 F. oven for 8-10 minutes.
Cool on sheet. Garnlsh with ic-
ingifdeaired.

AtmonD TARTS
% cup sweot butter
% cup sugar
1 cup blanched almends
1 teaspoon almond extract
legg
2% cups all purpose flour

Half

| tablespoon comstarch
2tablespoons cold water

Combine meat mixture Ingred-
ients. Lightly blend with o fork.
Shape mixture into meatballs,
Heat margarine in a large skillet
over moderate heat. Brown
meatballs on one slde; turn and
brawn other side.

Reduce heat to low and cover
the pan; afmmer for 10 minutes.
Removo meatballs, pottr off fat.
Add Holf ond Half or beef stock.
Blend cornstarch with water and
add to the pan, Stir over moder-
ate heat until the mixture comes
to a boll, Taste and add salt and

Fruit from page 1B

Cream butter and sugar until
light and fluffy. Grind almenda
and add them, almond extract
and cgg. Mix until weil blonded.
Stlr in 2'4 cups flour.

Knead dough slightly on
floured surface until smooth.
Add more flour if necessary.
Chill woll, Butter or spray in-
sides of fluted tart molda. Using
your thumbs, coat the insides
cvenly with a thin loyer of
dough, Bake in 376 F. oven 12-16

minutes or until light golden.

Turn molds upside down and
tap gently with spoon to loosen
the tart, Lift molds from tarts. «
Cool. Serve plain or fill with jam
and whipped cream. Makes 45
tarts.

pepper If necessary. Serve gravy
with the meatballe,

SWEDISH CARAMEL MoLD
1 cup sugar
6 cggs
2 cups light cream
Va teaspoon vanilla
% cup whipped cream
2 tablespoons brandy

In a heavy pan, melt % cup of
the sugar over very low heat just
until go!den brown. Paur into
the battom of a nine-inch ring
mold; spread to cover the entire
bottom,

Beat eggs; add %4 cup sugar,
cream and vanilla, Pour into the

JuLaLoas
1 bottle Burgundy
10 cordamom seeds
10 clovos
s cup sugar
2cInnamon sticks
1 pleco whole ginger
% cup Absolut vodka of brandy
Y4 cup ralsins
Va cup stivered almonds

Mix all ingredionts except vodka,
raisins and almonds in saucepan,
heat, but do not boil, until sugar
melts, Remove from heat and let
stand. Steep the spicea for about 3-
4 hours or overnight.

Strain the spices and add vodka
and pour in a bottle. Before scrving,
heat desired amount in a saucepan
and setve in smatl glasaca, gnmlsh
with almonds and raisins,

caramel mold northern stars

mold. Sct mo)d Into a pan of hot
(not boiling) water and bake at
325 degrees for one hour,

Cool. Dip mold quickly ina
pan of hot water and unmold.
Whip cream and brandy together
untll soft peaks form. Serve over
custa;

Chef Larry will demonstrate
how to make holiday appetizers
in fi ve minutes or less u'ulh five

@our

WE BRING THE RESTAURANT TO YOU!]
Complete Gourmet Dinners
prepared fresh in your kitchen

1 Cuisine

« Distinctive and
for Dinner Parties of 2 or More

« Bexvice of Dinner & Clean Up Incl ded

» Chef member of Mlchlgpn Chefs De Cuisine, A.c 1?.

Call For Our Free Menu and Booking Availability

Calls taken Gift Ccruﬂcnlcs Avnllnblc
Mon.-Fr. -
9 am-0 pm P
Sat, & Sun. I}
® am-6 pm
Make Your Money |
SN Work For You!!
® Listen fo the “AJA Financlal Hour”

Tuesdays, 9:00 am fo 40:00 am

WACAR 1090 AR

Hosled By; Yony Amaradio — Presldent
‘AdA flnancial Plannen, tnc.
Sioomtleld Hilts .
For Froo Holpful Financlal Planning Information
Call In Phone Lino 525-1090
Tuesdays, 9:00 am to 10:00 am

“secuties Tosough Coordinled Coniiol )
Sacuriifes, inc, Member NASD ond KIPC® e

at the A
Community Center, 6 p.m.
Thursday, Nov. 19, The cost for
dinner and program is $8 Garden
City BPW members, $10 non-
members and guests. For reserva-
tions, call 625-8381 by Nov. 17,

The fineat eaux de vie, even
those in standard bottles, arc ex-
pensive, Tho following detalls of-
fer understanding. About 13
pounds of black mountain cher-
ries are required for one 750-ml
bottle of Etter Kirsch, About 50

pounds of

pears go into each 'luo-ml hnule

of Etter Paire Willinms,

Serving suggestions

For l:nnximum enjoyment as an
ofter-dinner drink or dessert ac-

serve eau de vie in
a freezer-chilled glass. Heighten
Navors of a fresh fruit cup with
the addition of a small amount of
your favorite eau de vie,

Prepare Crepes au Kirsh or fla-
vor homemade ice cream with

l

Framboige or Kitsh as a simple,
yet clegant desaert.,

If flaming desserts are your
specialty, usc an eau de vie next
time for a delightful concentra-
tion of fruit flavors once the alco-
hol has burned off,

Planning helps prevent diet disasters during holidays

“Holiday times do not have to
be a total dict disaster," said Syl-
vin Treitman, home economist for
the Oakland County Cooperative
Extension Service, Food and Nu-
trition Hotline. For information,
call 858-0904, weekdays, 8:30 a.m.
to 5 p.m,

Whittle down the menu and
your figure as well with a little
planning. Don’t become one of the
statistics who gains that average
six pounds at holiday time,

When you select your holiday
bird, be aware that most prebast-
ed turkeys are higher in fat than a

regular bird, They may be inject.
ed with fat before packaging, and
consequently, add extra fat and
calorics to your meal,

Herc are o fow other casy ways
to bust the fat this holiday in
cooking and entertaining.

Bake stuffing scparately with-

out fat and eggs.

Use two egg whites in place of
each whole egg in baked goods
and cooking, Use ekim or low-fat
milk instead of whole milk. For
extra richness try cvaporated
skim milk (great in pumpkin pie).

ORDER NOW!
FOR YOUR HOLIDAY
DINNER!

Also Available
{ * Tortes « Petite Pastries * Truffles

- (Please place order by 11.23.92,

Phone Orders Welcome.)

°

37120 W, 6 Mile
LIVONIA
464-8170
Tues.-Frl. 8-6; Sat, 9.5

Elegant Styling
And Uncompromised Quality
In Premium Oak Deors and
Sparkling Beveled Glass Inserts
* Custom Cabinels
* Oak, Sieel & Fibergluss Doors
* Marvin Windows
* Peachtree Windows & Doors
* Fine Quality Tiffany Lamps

\-

744 Starkwenther
Plymouth, MI 48170

453-1660

TS

11871 Belden Ct. »
4213720

OPENT 'r PLIC
CARPET BRO
M ill Direct! e

INTERIORS PLUS

Livonia

KER

EC 1

" Factory Direct
SALE!
$50% Coupon

Good toward
purchase of
any closet system

ELFA Systems

4 Bik'N_of Grand River -

HARVEST
of VALUES

Extra 10% off
In Stock Papers

SPECIAL ORDER BOQKS

30% OFF

.. 481:2560 .

Finat Salo Homs Excluded. Proviaus Sales Excluded,
Expiros 11-30-92

+ Store is Color Caded
+ Thousands of Rolls in Stock
+» Room Displays

« Frea BooK Loan

+ Steamer Rental

» Helpful & Experienced
Personnel

. ‘OPEN 7'DAYS. "
. MehFn 109 .
i 9 A}

ONE WEEK ONLY *
Buy NOW and Save Up to

130% OFF*

on your Holiday Gifts

“Allin stock giftitoms included

yJERRREILI 35140 ;;-K

i

SN

30% OFF EACH ITEMZ

S =
% WHEN PURCHASING 2 OR MORE ITEMS =
25% OFF ANY SINGLE ITEME

Sale ends November 21, 1992

INCLUDES: Lenox Giltware, Crystal Glfis, Holiday
Gifts, Wood, Stalnless Barware, etc. ...

*Dinnerwaro place sotting sarving plncos,_,
lxoqmnvo, Natwaro & provious purchusuq:
oxclu

OURZ: el
Mon., Tues,, Wad., Fll Sat. 10-6"“
Thursday 1o<8

Located in the ORCHARD MALL West Bloamﬂ%g 2

N.E. Comner of Maple & Orchard Lake Rd, 855-5222




