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Toast 1993 with delicious, non-alcoholic drinks i

See related story on Taste front.
Here are some recipes from the
AAA Michigan "The Great Pre-
tenders Party Guide.” The free
booklet is available at all AAA
Michigan branch offices. All re-
cipes are for one serving, unless
indicated otherwise,

TweLVE DAY DELIGHT

1 cup orange Julco

1 cup minlature marshmallows

1 cup ginger ale

3 tablespoons honay

All ingredients except the honey

should be refrigerated-cold, Put
Ingredients into a blender In the or-
der given. Mix for about 15 seconds,
no more.

Recipe submitted by Stanlcy
Brams, Bloomfield Hills

THE FRENCH HEN
1 pint vanilla Ice cream
¥ cup sparkling clder
1 dash nutmog
Y2 can pears (snack size)

Combine ice crenm, clder, pears
and nutmeg in blonder. Blend until
well mixed (about 1 to 1% minutes).
Serve in tall glass.

Recipe submitted by Lisa Bortlett,
Canton

A Partainge [N A PEAR TREE
% ripe, medium banana
14 cup sliced strawberes
VA cup milk
%4 scoop vanlila ce cream
2 ounces vanllia yogurt
1 small drip of honey

1-2 largo pear Julce lce cubas
whipping cream

Cut banana into chunks. Ina
blender combine frult, milk, ico
ercam, yogurt and honoy, Cover and
blend untll smooth, With blender
running, add fce cube(s). Blend un-
tit smooth. Pour and top with
whipped cream.

Recipe submitted by Karla Gor-
den, Dearborn Heights

__Turrie Dove SopA

2 toblespoens chocolate ice
cream topping

2 tablespoons carame! lce
cream topping

2 tablespoons miik

1 cup chilled carbonated water

2 scoops butter pecan lco
cream

whipped cream

pecans

Pour toppings and milk into
chilled soda glass, Mix well, Add %4
cup of chilled carbonated water,
Stir. Add ice cream, Finish filling
glass with remalning % cup car-
bonated water, Garnlsh with
whipped cream and pecans. Serve
with atraw and spoon, With a scc-
ond atraw you can sharo this Turtle
Dove with your truo love.

Recipe submitted by Margaret
Deames, Three Rivers

Dancina Lapies Houoay
PUNCH

2 pints raspbery sherbet

% cup sugar

1 cup lemaon Julce

2 cups orange Julco

1% quart cranbomy Julce cock-
1all (48 oz}

2 (28 oz.) bottles ginger ale,
chilled

Soften 1 pint shorbet. In & punch
bowl, combino softened sherbet,
Jemon julCe, orange juice and sugar.
Stir to dlasolve sugar, add cranberry
juice. Refrigerato up to 6 houra.

Before serving punch, add ginger
ale, mlxing well, Scoop remaining
sherbet into balls and float on top
of punch, Makes 30 (4 ounce) serv-
ings.

Recipe submitted by Pomels R.
Rea, Grand Rapids

Chicken fruit salad, appetizers sure to please

Here are some party recipes
from Mothers Against Drunk
Driving, Wayne County Chapter,
Livonia.

CHICKEN & FRUIT SALAD
3 pounds,chlcker] breasts,
caoked and cut Into pleces
% cup chopped celery

8oz can white grapes

8 oz. can mandorin oranges

8 oz, can pineapple tidbits

% cup mayonnalse

1 tablespoon minced onlon

1 tablespoon lemon julco

salt and pepper to taste

1 packaged sfivered almonds
Mix cut up chicken, celory and

fruit. Refrigerato. Mix other ingred-
ients, except almonds, Chill several
hours to blend flavors. Mix into
chicken. Tosa well, Top with al.
monds.

Bacon WRAPPED SHRIMP
1 {16 oz,) packnge bacon

40 shilmp
1{10 oz.) bottle terlyakl souce
Cut bacon slices in half. Wrap
bacon around shrimp. Secure with
wooden toothplcks. Placo in 9 by 13
inch baking dish.
Pour teriyake sauce over shrimp,
Cover and refrigerate 1 hour. Bake
nt 400 degrees F. uncoverced, 20 to

Chef shares favorite holiday recipes

See Larry Janes’ column on
Taste front.

_Brack OUVE CaviaR

1 small clove garlic

2 ounces anchovy fillets,
dralned

fresh ground pepper (about %
teaspoan)

2 tablespoons extra virgin olive
oll

2 tablespoons capers, dralned
and tinsed

8 ounces black olives, pitted
and dralned
Combine nll ingredients ina
blender or processor and process
into finely chopped chunks, Serve
with toast palnts.

HoLIDAY BREAKFAST BAKE

12 slices bread, white Is OK,
but a good wheat Is batter

3 cups shredded Monterey
Jack cheese

% cup fresh grated Parmesan
cheese

1 cup cooked ham or bacon,
diced

% cup sliced green onlon

3% cups milk

8 eggs, beaten

% cup chopped parsley {can
be omitted If deslred)

1 teaspoon dry mustard

Rip bread sllces into 1 inch piec-
es and scatter half In the bottom of

29 by 13 inch baking dish, Sprinkle
cheeses, ham and green onion over
bread pieces. Top with remaining
bread pleces.

Combine milk, eggs, paraley and
dry mustard and mix with a whisk,
Pour over bread mixture, cover and
chill for at lenst 1 hour, Baka at 325

. degrees until a knife inserted in the

center comea out clean, about §5-60
minutes. Allow to stand 10 minutes
before serving.

26 minutes or until bacon is crisp,
Makes 40 appetizers,

PEPPERONI BITES
5 ounces sliced mozzarella
cheesa
48 butter or wheat crackers
1 (3% oz.) packaged, sliced

HOT FRUITTI

4 cups cranbeny julce ooc!dnll

4 cups unsweetened pineop-
ple julce

2 cups wator

¥ cup firmly packed brown

sugar
2 teblespoons lomon julce
2 (4-Inch) sticks cinnamon,
broken
2 teaspoons whole cloves
clnnamon sticks for stirers
Pour first 3 ingredienta into 8 12+
cup percolator. Place remaining
ingredlents, excopt stirrers, in per-
colator basket. Perk through com-
pleto cycle of clectric percolator.
Servo with cinnamon stlck stlrrer if
desfred. Yield: 10 cups.

Recipe submitted by Sharon L:
Sayen, Sterling Heights

crowd

pepperon!

Heat oven to 425 degrees F. Cut .

cheeae slices Into 1-Inch squarcs.
Placo 1 cheeso square on each
crocker, Top cheeae with a poppero-
ni slice, Place crackers on baking
sheet. Bake 4 to 5 minutes or until
cheeas melts, Serve immediately,
makes 48 appetizers,

COOKING CALENDAR

Send items for publication in
Cocking Calendar to Keely Wy-
gonik, Taste cditor, the Observer
& Eccentric, 36251 Schoolcraft
Road, Livonta, MI 48160.

Game preparation

. Leam Wild Game Preparation at
Schoolcraft College from Golden
Mushroom Chef Milos Cihelka
6-10 p.m. beginning Monday,
Jan. 11. The course will meet
for five weeks, The fee is $147.
Schoolcraft Cotlege is at 18600
Haggerty Road, Livonia, To reg-

B WEIGHT WATCHERS

Weight Watchers will present
“Positively Pasta,” a free cook-
ing demonstration conducted by
Weight Watchers Food Advisers
Sheila Goodell and Linda Retha.
The demonstrations will take
place 6:30 p.m. Thursday, Jan,
21 at Canton Weight Watchers
Center, 42043 Ford Road at Lil-
ley Rond, and 7 p.m. Wednes-
day, Jon, 27 at Livonia Weight
Watchers Center, Wonderland
Shopping Center, Plymouth and
Middlebelt, Everyone is wel-
come with free recipe sheets for
all, Call 1-800-487-4777 for in-

Ister, or for information, call

* formation. H

How to freeze mushrooms and plan a buffet | ==

Here are seme food tips from h

wagh them th he ¢
Betty Crocker.

1y and drain well. Spread them on

+

@ in a little

 bag. Or cook fresh

Mushrooms frecze well, cither

o baking sheet, cover and freeze.
fresh or covked, To freeze fresh

When frozen, s¢al them in a mols-

or butter unti! they are cooked -
. through. Freezo in a scaled con-

tainer or in moisture-vaporproof
bog. Either way, frozen mush-
rooms will keep for about six
months.

It's the New Year, time for change and adventure!
so why not try the YMCA. Come in during the
week of January 4-10, take a tour and
receive a free guest membership. Join the
YMCA during Fit To be Tried Week and receive
a free "FIT KIT." :

+ INDOOR POOL + 29 STATION WELLNESS CENTER
+ TRACK + 4 RACQUETBALL COURTS
.« FULL SIZE GYMNASIUM  « SPRINT TRAINING ROOM

NEW CLASSES START JANUARY 4, 1993
REGISTER NOW!
FARMINGTON YMCA

28100 Farmington Rd.
Farmington Hills, Ml 48334

Superior Fish
: “House of Quality”

.., Let the Seashore Come to
Your Door for the
Holidays!

11

Live
9 Maine
'Lobster

Call for Current
Market Price

Alaskan
KING CRAB

$ 799 LB.

Price Expires 1/2/93

[Piease Preseat Coupon Before Ordering |

. 50° |

. OFF |

l Per Pound On

| New Zealand |
Orange Roughy

| Not Valid With Any Other Discount or I

| Cocgon ples 1255

much, much, more ...

Long Island Oysters °
Clams * Australian

Lobster Tails - Mussells

Crab Claws » Herring °
Scallops * Squid *
Pickerel + Salmon and

rﬁesaqg Present Coupon Before Ordering | ExtendedD Holidabetore Hours

| 6 N ecember

1 ;‘g‘g’"f 8"FF Monday - 28th 8am-8pm

Cooked Tail-On SO .99th 8am-8

| Cocktail Shrimp @Q@f@ y Tuesday am -5 pm
%@-& {f Wednesday - 30th 8 am -8 pm

12150t 3140 ct PNEENG \

| Reg.*13"  Reg, '10% S ‘“&Q“-@ XN\ Thursday-31st 8am-3pm

L o B 8 ? "»§ Saturday, Jan, 2nd 8 am - 1 pm

R — AN

SUPERIOR FISH CO.
Serving Matro Detrolt for over 50 Years

309 E. Eleven Mile Rd. « Royal Oak - 841-4632

House of Quality

FREE Reclpes
MON.-FRI. B-8; SAT. 8-1,




