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Bake prize-winning muffins

Waerm from the oven, a fresh-
baked muffin can turn the sim-
plest breakfust into something
special.

To be a winner, a muffin not
only needs to have an intcresting
flavor combination, it also must
be picture perfect. So what does a
perfect muflin look and taste
like? Karen Doherty, monager in

“tunnels” and peaked topa,
Transfer the batter I

PumpKiN OAT STREUSEL
MUuFFINS

Jy to the greased muffin pans, fill-
Ing the cups between two-thirds
and three-quarters full. As an al-
ternative to greasing, paper bak.
ing cups can be used. Because
muffin pans vary in capacity,
some recipes may meke leas than
a dozen muffins, To keep the heat

distributed th h the

Streusel topping

% cup Quaker cats {quick or
otd fashloned, uncooked)

1 tablespoon firmly packed
brown sugar

1 tablespoon margarine, melt-
ed

% pumpkin ple spice

the Quoker Kitchens, descril
the perfect muffin 0s “molst and
tender with a uniform texture,
straight sides and slightly round-
ed, golden brown top.

The road to perfection has three
parts — measuring, mixing and
baking.

Measuring

Measure ingredients accurate-
ly. Spoon flour, granulated sugar
and other dry ingredicnts into
mensuring cup and level surface
with the straight edge of a knife or
spotula. When measuring brown
sugar or shortening, pack firmly
into the cup. Use a liquid {trans-
parent plastic or glass) measuring
cup to measure mik, oil and
other liquid ingredients, and men-
suring spoons to measure small
amounts of both liquid and dry
ingredients.

Mixing

In most muffin recipes, the
combined liquid ingredients are
added to ‘the combined dry
ingredients and stirred just untlJI

evenly
pan, fitl any empty cups with a
small amount of water,

Baking

Boke muffins in a preheated
oven. Muffins require a hot oven
— between 376 degreea F. and 4256
degrees F. To test for donencas,
insert the tip of a small sharp
knife or a wooden pick into the
center. If [t comes out clean, the
muffins_are done. Let muffins
cool a few minutes in the pan,
then corefully remove, (The steam
that condenses will make removal
easier). Most muffins taste best
when served warm. .

If you're a mulfin lover, you'll
want to try two new prize-worthy
muffins developed by the Quaker
Kitehens.,

Pumpkin Oat Streusel Muffing
have a spicy muffin favor and a
crunchy oat topping. To mc‘ulso thr;-

Muffins

1% cups all-purpose flour

1 cup Quaker oots {quick or old
fashloned, uncooked}

Nutritional information: I muffin
Calories 230, Calories from fat 81,
Protein 4g, Carbohydrate 36 g. Total
Fat 9g, Saturated Fat Ig, Cholester-
ol 20mg, Dietary Fiber 28, Sodium
170mg. Percent of calories from
fat:33.
MARVELOUS MORNING MUFFINS
Muffins
144 cups all-purpose flour
1 cup Quaker oats {quick or old
fashloned, uncooked)
¥ cup fimly packed brown
sugar -

34 cup fimly packed brown 1 tablespoon baking powder
sugar t teaspoon baking soda

1 tablespoon baking powder Y4 teaspoon soit {optional)

1%4 teaspoons pumpkin pie 1 teaspoon ground cinnamon
splce % cup raisins

V4 teaspoon baking soda One 7-auace can crushed

Y salt inJuice

% cup chopped nuts (optiona!)
1 cup canned pumpkin
Y4 cup milk
V4 cup vegetable oll
1 egg, slightly beaten
Heat oven to 400 degrees F. Line
12 medium muffin cups with paper
baking cups or lightly grease bot-
toma only. For streusel topping,
combina oats, brown sgunr, margn-
rine and pumpkin pie spice; set
oside.
For muffins, combine dry ingred-
tents including nuts. ined

(about % cup crushed pine-
oble and % cup Julce)
1 cup shredded carrots
Ya cup milk
4 cup vegetable ot
1 egg, slightly beaten
- Gfaze (optional)
¥ cup powdered sugar
3 to 4 teaspoons milk
Heat oven to 400 degrees F, Line
12 medium muffin cups with paper
baking cups or lightly grease bot-
toms anly. Combine dry Ingedients
luding raising. Add bined

topping, quick or old
Quaker Oats arc combined with
brown sugar, spices, and just
cnough melted margarine to hold
the Ingredicnts together. Marvel-
ous Morning Muffins pair whole-

the dry are

— 15to 20 light strokes with a
spoon. There should be some
lumps. Overmixing causes muf-
fins to have clongated holes called

grain oats with bits of juicy pine-
opple, shredded carrot, raising
ond spices for o moist and hearty
breakfast treat.

Chocolate chunks

AP — For some of us, there just
ian't a big enough hunk of choco-
late in chocolate chip cookies.
And many entreprencurial cookie
shop owners have discovered that
big chocnlate chunks bring in the
dough.

While the first bit of chocolate
in a cookic was undoubtedly a
chunk, savvy food scicntists and
marketers developed chips (or
morsels depending on the name
given by their manufacturer).
Chocolate chips have been spe-
cially created to be structurally.
sound and mointain their shape
during boking when added to
batter and dough.

In general, ounce for ounce, you
can substitute chocolate that has
been chopped into picces in re-
cipes that call for chocolate chips
to be stirred into o batter or
dough. Be aware that mitk chaco-
tatc and white chocolate contain
milk solids. Big chunks of these
chocolates moy have 8 3!

to burn where they touch the pan,

Several manufacturers, region-
ally and nationally, have devel-
oped chunks or lorge-sized chips
to satisfy the cravings of choco-
late-hungry consumers. And sem-
iaweet checolate chunks are just
as easy to use as chips.

The following are two recipes
that use chocolate chunks. Choco-
late Chunk Scones are great for
breakfast or brunch. Chocolate
Chunk Blondies are a variation
on chocolate chunk cookies. OF
course, either recipe can be made
with the same weight of chocolute
chips.

Chocolate Chunk Blondies are
sturdy bars, great for tating or for
shipping to a farawny friend. Lin-
ing the baking pan with foil
mokes it easicr to keep all the
bors neat and tidy.

CHOCOLATE CHUNK SCONES
2 large eggs, lightly beaten, at
rcom

Substitute

AP — Your store-catch of the
day may not alwoys match the
fish varicty that your recipe speci-
fies, but that docsn't mean you
should toss it back.

You can easily substitute a fish
that's similar in size, flaver, tex-
ture and thickness to the one
called for in your recipe.

1t's important to find similar

pumpkin, milk, oil and egg: mix un-
til molstenied. Fill muffin cups al-
most full, Sprinkle tops of muffina
evenly with streusel mixture. Bake
22 to 25 minutes or until golden
brown, Let muffins stand a few
minutes; remove from pan. Serve
warm, or cool on wire rack. Yield: 1
dazen,

pincapple including julce, carrots,
milk, oil and egg; mix just until
molatencd, Fill muffin cups almost
full. Bako 20 to 22 minutes or until
golden brown. Let muffing stand n
few minutes; remove from: pan, Cool
muffins about 10 minutes on wire
rack. For glaze, combine sugar and
milk; drizzle evenly over muffins,

QUAKER UATs

Perfect muffin: Pumphin Oat Streusel Muffins have all
the qualities of a “perfect” muffin — moist and tender
with an even texture, straight sides and a gently rounded
top. A crunch streusel topping made with wholegrain
oats and brown sugar complements the pumpkin and

spice.
Yicld: 1 dozen.
Nutrition information: I muffin
Calorics 210, Calories from fat 63,
Protein 4g, Carbohydrate 32¢, Total

Fat 7y, Saturated Fat 1g, Cholester-
ol 20 mg, Dietary Fiber 2g, Sodium
160 mg. Percent of calorics from fat:
3L .

make scones, cookies taste better

% cup buttermilk, at room
temperature

1% teaspoons vanilla extract

2 cups all-purpase flour

¥ cup granulated sugar

1% teaspoons baking powder

¥ teaspoon baking soda

% teaspoon salt

% cup unsalted butter, chilled
and cut into Ya-inch cubes

6 ounces milk or dark choco-
late, cut Into % -Inch chunks

14 cup coarsely broken walnuts

Position a rack in the center of
the oven and preheat to 400 degrees
F. Lightly butter a baking shect.

Reserve 1 tablespoon of the eg
for brushing on top of the scones. In
a medium bowl, stir together the
buttermilk, remaining eggs and ve.
nilla.

In a targe bawl, stir together the
flour, sugar, baking powder, baking
sodn and salt. Distribute the butter
cubes over the flour mixture. With a
pastry blender or two knives used

scissors fashion, cut in the butter
until the mixture resembles coarse
crumbs, Stir the buttermilk mix-
ture into the flour mixture until
combined, Stir in the chocolate
chunks and walnuts. Turn the
dough out onto a lightly flourcd
surface and knead the dough for 30
to 60 seconds, until combined.

On the floured surface, pat the
dough out into a 8-by-6-inch ree-
tangle. Cut the deugh into 2-inch
squares, Transfer the scones to the
prepared boking sheet and brush
the tops with the reserved egg. Bake
in 0 400-degree F oven for 14te 17
minutes, ar until lightly browned.

Transafer the baking sheet ton
wire rack and cool for 5 minutes.
Using a apatuln, transfer the scanes
to the wire rack and cool. The
scones ore best served worm. Makes
12 scones.

Note: For more traditional acones
substitute ' cup of raisins far the
chocolate chunke,

CrocoLaTE CHUNK BLONDIES

2 cups all-purpose flour

2 teaspoons baking powder

¥4 teaspoon salt

8 tablespoons (1 stick) unsalt-
ed butter, softened

% cup granulated sugor

% cup firmly packed light *
brown sugar

2 large eggs. at room tempera-
ture

2 teaspoens vanilla extract

12 ounces milk or dark choco-
fate, cut into ¥a-Inch chunks

1 cup walnuts or pecans,
coarsely broken

Position a rack in the center of
the aven and preheat to 350 degrees
F. Line a 13- by 9-inch baking pan
with aluminum foil so that the foll
extends 2 inches beyond the two
long sides of the pan. Lightly butter
the bottem and sides of the foil-
lined pan.

In a large bowl, stir together the
flour, baking powder and salt.

In another large bowl, using a
hand-held electric mixer set at me-
dium speed, beat the butter and
supars together until combined.
One at atime, beat in the eggs,
beating well after cach addition,
Beat in the vanilla. On low speed,
add the flour mixture and beat until
combined. Using a woaden spoon,
stir in the chocolate and the nuts.

Scrape the batter into the pre-
pared pan and smooth the top with
a rubber spatula. Bake in a 350-de-
gree F oven for 25 to 30 minutes, or
until the top is golden brown and
the blondies are set. Do not over-
bake.

Cool the blondies in the panan o
wire rack for 30 minutes, Using the
two ends of the foil as handles, lift
the blondies aut of the pan. Cool
the blundies on the foil for at least 2
hours.

Invert the blondics onto a smooth
surfnce and gently peel off the foil.
Invert again onto a cutting bonrd
and cut into bars, Makes 15 jumbo
Wandies.

similar fish when store doesn’t have the kind you want

qualities, so the fish will cook and
taste the same ns the one in the
original recipe.

First compate the fat content.
It's a good guide to Mavor and tex-
ture. Low-fat fishes generally
have a mild flavor and white or
light-colored flesh, For example,
you can usually substitute sole
for flounder. Both are low in fat

and have a fine texture and a deli-
cate Mavor,

As the fat content increases,
fish beeome more pronounced in
flavor, firmer in texture, and
darker in flesh color, For example,
you can sometimes use tuna in-
stead of snlmon. Both are higher
in fat, firmer and richer flavored.

Here are some more ideas on

switching fishes. You can inter-
change fish within the same cate-
gory.

B Dclicate flavor and  texture:
Cod, flounder, haddock, halibut,
orange roughy, sea bass and sole,
B Miid flavor and flaky texture:
Grouper, pike, pollack, pompano
ond red snopper.

& Mild flavor and firm, dense tex-
ture: Shark and swordfish.

B Distinct flaver and firm, dense
texture: Salmon and tuna.

Some (ish are simply so unique
that they don't have comparable
fin-fish counterparts:

W Catfish: This fish can take on

the flavor of the water it growa in.
Farm-raised catfish have a deli-
cate flavor, whereas lake catfish
have n slightly richer flavor.

B Monk fish: Sometimes cotled o
“poor man's lobster,” this fish
has a sweet flavor and firm, dense
texture that is similar to lobster,
but it usually costs less.

FLORIDA
STONE CRB CLAWS

3224 W, 12 MILE. » FARMINGTON:HILLS

ACK'S SEAFOOD MARKE

0L :SHNOH JYOULS

-

- 10% OFF
ANY TRAY

1= Not to bo used
! conjunction wm’:
§ Ay other offor,

Ex

The quality af J
safood is guaeinteed.
Don't know how to
prepare seafod? Ask
us! For casy-In, casy:
aut service, just call
ahead, Don't know
what you want? We
have some deliclous
suggestions.
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WISHES YOU A VERY

Happy Rew Year?

ENTREE (520.00 Per Person)
Filet Mignon with Bernaise
Broiled Salmon
\ Roast Prime Rib of Beef Au Jus
Chicken Frangelico

Served with Tossed Salad, Rice Pilaf or Baked

Polato,
Mixed Sauiced Vegelables

DESSERT
Cheesccake
wiStrawberry Topping
Farmington Hills  piease Call for Reservations Royal Oak
34555 W. Tioelve Mile. njne O'clock Seating 326 W. Fourth Street
~488-1100 Deposit Required 542-1930

15% gratuily toill be added to your guest check,

Letus he/p you entertain
your guests this
holiday season!

Poached Fish Trays
Lake Trout » Salmon [y
Whitefish

Breads, Cakes, Pies,
Cheesecakes
Baked Daily on
Premises

Fully Cooked
Lobster Dinners
with all the
fixin's

"Homemade Geflite
Fish & Free
Fish Grinding

APPETIZERS
GALORE

Open Sundays *» M-Th 8-6, Fri. 9-7, Sat, 9-6, Sun. 11-4
626-7595
6535 Orchard Lake Rd. + W. Bloomfield
Old Qrchard Contor

DAILY
SPECIALS

« Live Lobster

« Incredible
Chowder

* Salmon
Patties

« Crabcakes

« Stuffed
Salmon

» Seafood Chili

Purg Fod

Amish Turkeys

& Chickens

All Natural —No
Additivi

Wholosome and
Puro

[




