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When it’s cold outside, warm up with hot drinks

Sce Larry Janes’ column on
Taste front. To lcave a message
for Chef Larry, dicl 953-2047 on a
:}auth-tanc phone, mailbox num-

er .
Bovarlan tradition had this
wine belng made in a crock and
then, just before serving, a red-hot
poker would be inscrted into tho
mixture. The poker, in addition to
heating the wine, made it lumi-
nous, thus the name Gluhwein or
“glowing wine.” If you don’t have
a poker, heat glowly in a snucepan
ar over a candle,

GLUHWEIN
1 quart red, white or rose wine

Y2 cup sugar

% teaspoon cinnamon

% teaspoon allspice

Y4 teaspoon cloves

Ya teaspoon fresh grated nut-

meg

Combino all ingredienta in o
saucepan and heat gently. Stir until
sugar dissolves. Serve In preheated
mugs.

What's the difference between

Celebrate

See related story on Taste front.

01D ENGLISH PLum PUDDING

1 cup chopped dates

2 cups raisins

zest of 2 lemons, finely
chopped

zest of 2 oranges, finely
chopped

Juice of 1 lemon

juice of 1 orange

% cup walnut pleces

1 medium apple, fincly diced

1 carrot, grated

14 oz, ground walnuts

1 cup brown sugar

glubwein and glogg? Tho addition
of roisins, cardamom, almonds and
water, Glogg originated In Sweden
but it's ns coay to prepare as
gluhweln.

Groaa

% cup golden plump raisins

1 tablespoon wholo cardamem

2 teaspoons whole cloves

1 cinnamon stick

1% cups water

1 quart red, whito or roso wine

V4 cup sugar

¥ cup blanched almonds

Rinse and drain ralsins, Pecl and

crush cardamom, Combine raisins
with spices and water in o saucepan
and simmer 30 minutes. Strain,
combine with wine, add sugar and
heat thoroughly, atireing untll sugar
ia dissolved. Serve In preheated
mugs with almonds and raisins in
each cup.

Ouympic WINE TORCH
makes 20 servings and looks

great in a large punch bowl
3 cups apple Julce

English

4 cups fresh whole wheat
bread crumbs

4epgs

t4 pound beef suet finely
chopped

6 ounces raspberry Jam

% teaspoon saft

Spices:

1 teaspoon ground ginger

3 teaspoons ground cinnamon

Y2 teaspoon nuimeg

V2 teaspoon ground allspice

Y% teospaon ground cloves

¥4 cup Madeira or Calvados
{French apple brandy}

To flambe: ¥ cup brandy or

1 lemon peel cut Into thin
strips.
20 whole tloves
5 clnnamon sticks
the julce of 1 lemon
% galion dry red wine
% galion pert
% cup brandy
Combine apple juice with the
lemon strips, cloves and clnnamon
sticks, Simmer 16 mihutes, Strain,
add lemon juice and wines and
bring to a simmer. Heat brandy
breifly, ignite and 1adle slowly into
the hot wine, Serve [n preheated
muga, If you have trouble ignlting
brandy: after heating the brandy
slowly, take a tableapoon of it and
place it on a sugar cube [n a spoon.
When the cube has soaked up some
of the brandy, llght it and empty it
into the vessel with the remlning
brandy. The sugarwill act as o
wick, keeping the flame alive!

Hor SancRia
2 grapefruit, unpecled
¥ gallon dry white or red wine

& cups apple julce

1% cups frozen orange juice
concentrate, thawed

% cup lemon Julce

1 lemon, sticed thin

1 orange, sliced thin

4 teaspoons brown sugar

Cut grapefruit into 8 wedges.
Combine with wine and juices and
let stand, covered for 6 hours. Add
lemon and orange slices and allow
to stand for 1 hour. Preheat oven to
400 degrees, Remove grapefruit
wedges, arange and lemon slices.
Heat liquid over low heat. While
liquid is heating, peel grapefruit
endl presa fruit wedges in brown
sugar and bake until sugar forms
hard coating, about 5 minutes.
Place each wedge in a preheated
mug or large stemmed gloss, ladle
in the hot liquid and add orange
and lemon slice, Note: it is import-
ant to allow the mixture to stand for
at Teast 6 hours with the grapefruit
wedges becaune the liquid will ab-
sorb o subtle tartness from the skin!

BULLSHOT
¥ cup hot beef boullion
1% ounces Vodka
dash sait
dash fresh ground pepper
Pour ingredicnts into a prehented

mug or atemmed glass. Stir.

Hot BUTTERED RUM
For ¢ach sonving:
%4 cup bolling water
Y cup Sanders Caramel sauce
1 cinnamon stick
2 qunces rum
1 tablespoon butter
fresh grated nutmeg
n each cup, meastire the boiling
water and caramel sauce and stir to
mix uning a cinnnmon stick. Add
the rum and top with o pat of hut-
ter. Sprinkle with fresh grated nut-
meg if desired.

Darcy’s Crassic Tam ARD
JERRY

6 eggs, separated
13 cup sugar
1 teaspoon cream of lartar
1 teaspoon vinegar
pinch each of salt, cinnamon
and nutmeg
To make the Grink:
Y2 oz, brandy
¥ oz. whiskey
boiling water
3 large spoonsfull of batter
cinnamen and nutmeg to gamn-
ish
‘T'a make the batter, separate the
eggs. Bent the whites 7 minutes
with the salt until peaks form. Add
1 cup sugar slowly and beat another
8 minutea until still peaks begin to
form. Beat yalks with remaining
sugar and vincgar for 10 minutes.
Fold yolk mixture with the whites.

To make the drink, place Nquors
in a large mug. Add batter and fill
mug with boillng water and stir
gently. Sprinkle with nutmeg and
cinnamon.

friends don't let

For the batter:

friends drive drunk!

style with festive, fun wassail feast

Calvades

Garnish:

1 cup softly whipped whipping
cream, favered with 1
tablespoon powdered sugar

In n large mixing bowl combine
the fruits, zest, carrat, sugar, spices,
nuts, suet, bread crumbs, jam and
cggs. Mix well, Add juices and %
cup Madeira or Calvadas,

Turn mixture into a well-
buttered, 2-quart pudding mold or
crockery mixing bowl. Seal tightly
with a buttered sheet of aluminum
foil or parchment paper, tie with a
plece of string.

Treat your dog to homemade biscuits

Lots of readers called to request
Chef Luarry Janes’ Homemade
Doggie Biscuit recipe. Here it is.

Homemape Doagie Biscuirs
1% cups hot water
1 cup uncocked catmeal
Y cup beef drippings
1 teaspoon beef bauilien gran-
ules

- % cup nonfat dry milk
% cup cornmeal
1 egg beaten
3 eups whole wheat flour

In a large bowl, pour hot water
over ontmeal and drippings. Stirin
boullion. Let stand 5 minutes. Stir
in powdered milk, cornmeal and

egg. Stirin flour, Y4 cup at a time,
until a stiff dough is made.

Ro!i into ¥4-inch thickness, Cut
into desired shapes. (The Humane
Society sells n doggie biscuit
cutter!) Boke at 325 degrees for 50
minutes. Allaw to stand in the oven
overnight to dry out. Makes about 2
pounds of biscuits,

Cranberry, cocoa storage tips

Here are some food storage tips
from Betty Crocker,

Fresh cranberries will keep in
the refrigerator in a closed plastic
Lag for up to four weeks. Be sure
to wash cranberries thoroughly,

and discard any bad or bruised
berries,

Frozen cranberrics may be fro-
zen for up to nine months. They
don't need to be thawed before us-
ing.

Cocou keeps two years or longer
in a tightly senled container in a
cool, dry place. Corn syrup keeps
for a year ond molasses for two
years ot room temperature,

CARLO ROSSI
WINE

$4 Liter 750 ml $ 99 _
g—:@ EACH 3 '°’$ 1 0 1 1 ‘Sg U
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COOK’S
CHAMPAGNE-
SPUMANTE

Y4

BUDWEISER | |

Regular or Light j
24 Pack Cans

Fit o trivet or metal rack into o
Dutch aven. Place bowl onto trivet
and fill pan with enough boiling wa-
ter to reach halfway up the bowl.
Cover with a lid and steam for 4
hours on low heat, the water should
simmer. {You may need to refill pot
with bailing water). Allaw pudding
to cool in pan until lakewarm, Re-
move mold to a rack to cool.

To serve, unwrap pudding, and
invert mold on o platter, To flambe,
warm brandy in a smull saucepan
and gently pour aver pudding. Slice
and serve with n dollop of whipped
cream. Serves 12-16

HIGH QUALITY
ELECTRIC TRAIN SETS
Starting at ‘99

MAHKLIN LIONEL
LEAAN THE CHARACYERISTICS
A GOOD STARTER SET
{Outstanding Promotional Packnges)

3947 W.32 Mio Derkiey 543-3115
Hoven T Woet: Lian Wed 164
Thire ond 508 103

)
Modarnistic
For the Best
Specials of
the Year
call:

589-1700

EARLY AMERICAN
WassaiL Bowt.

48 ounces tresh clder

8 ounces arange julce

& whole cloves

2 whole star anlse

%2 crushed nutmeg berry

8 whole alisplce benies

2 tablespoons chopped dred

or fresh orange peel
4 ounces gpple brandy or me-
dium sherry, optional
Slowly bring cider, orange julce,
spicea and orange peel to simmer.
Add sherry or brandy and allow to
simmer 3 minutes. Reduce tem-
purature to low and keep hot while

~
; el
serving. Strain into individual cupa.y

Serves 8,
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The quality of Jacks
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Honeyﬂakcd brand ham.
Fully cooked. Spiral-sticed.
HoneyBaked secret spice glaze.
Prepared fresh daily. Alvays

(" INGLENOOK
WINE

("Martini and Rossi )
ASTI SPUMANTE

3 Liter 750 mi Regular and Light
$ 6 $ 49 24 Pack Cans
+ tax | GoheH $ ﬂ ﬂ e
q Case of4-526.99 LCase ot 12-999.95 J{ + dop. J

LABATT’S
BEER

SAVEY:s822.

C . OH 178 LE!
SELTRERONS

X
Y- 1 Bottlo

i Any 2 Bottles'= $8.00 Off

j Vodha.. 13197 :
st vae. 1.9

“Any 2 Bottles = 85.00 ore
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5 LB. BAG

'$1399

LIMIT 2 WITH COUPON

i ANDRE

CHAMPAGNE

2.°6%

Explros 12-31-92
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Case of 12+ $33.95
e/
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Perfect for holiday gifts.

HoneyBaked Ham Company
Locations in Michigan

DETROIT TAYLOR
1313) 6628622 1313) 3742000
ROSEVILLE BIRMINGHAM

13131 7757900 313 3400404
AWEST BLOOMFIELD
(313) 8512400
GRAND RAPFIDS
016y 057-3430
NOW OPEN
FUNT
Yorkshire Plaza
3120 Miller Road
flust west ot 1275
on Miller Rel.b
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TROY
1313) 6894890
LIVONIA
43131 525290
DEARBORN N[IGMIS
1313) 2749600
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