vg.m iwlnu can be sul(;ist g.u ted for  8tinctand exporience,
tho mixture of port and sherry. : - :
See Larry Janes’ Taste Buds Add tha chicken atock, stirring ¥ cup shortening flour mixture.
Svuasus _AUNT KATE'S COOKIES _  column on Taste front. constantly, and bring to a bol. 4 cups all-purpose flour, divid- Beat with an electric mizer at me-
1% cups port 2 cups molasses In 1794, Thomas Jefforson Romove from the heat and pures od dium speed for 2 minutes,
1% cups medium.dry shermy” 1 cup brown sugar recorded a bumper crop of pea-  Inablender or a processor until t cup sugar Gradually add % cup of the flour
2¥4 cups milk 25 cup lard or shoitening nuts at Monticello, thus fitting  smoal 2 teaspoons salt and mix well. Add the eggs and beat
% cup heavy cream, whipped 1 teaspoon glinger for this reclpe. Add tho peanut butter and the 2 packages actlve dry yeast on hjgh speed for 2 minutos,
cream, sthrring to blend thoroughly, 3eggs Add the remaining flour and mix
Cream OF Peanur Soup Roturn to low heat and heat unti! Preleat oven to 360 degrees 10 weél;’rhe b;t:-ﬂr wlibr: th d:.n 1a
. ust hot, but do not bnil Servo, eat oven e} ver and allow to rise until dou-
LOW' fa t 1B ; "mbe: L‘L‘.‘;.‘;"'f.:‘;:;‘;’é’ pod ’gnrnlnl:'ed%lllh minutes bofore baking begins. bled in bulk, about 1 hour, Beat the
: fr om page % cup bune'r This soup Is nllo good chilled on Grease a 10-inch tube or bundt dough down with a spatula and
H 3 tablespoons flour ahot summer day, Serves 10-12, Pl; thomilk, sh ; v turn it into the prepared pan.
! deasert, we aro well on our way to M Thickon soups and sauces with 2 quarts chicken stock or broth According to tradition, Sally = :::m:;:’m o °:::m":§:m " Cover and allow to riss until it
+ achloving this goal. comatarch or flour dissolved in 2 cups smooth peanut butter Lunn js named aRer a y?'u.n‘g‘('rl l‘zgdo . Ty h _has increased in bulk by %, about
I'll bet you didn’t know that cold liquid or with pureed vegeta- 1% cups light cream who in the 18th century “cried” the The?}?: . ning docs noteed to 30 minutes. Place In prebeated oven
whole milk, skim milk and evapo-  blea instead of heavy cream, peanuts, chopped for a gamish sweot yeast bread In tho strects of melt. 8 and bake for 46 minutes at 350 de-
rated sklm milk hove tho same M Greaso pans with non.stick Sauta tho onion and the celery in Bath. Blend 1% cups flour with the grecs.
nmﬁzunt of calclum, idell f vepﬁ.able epray Instead of butter butter until soft, but not browmed. sugar, lnlz ond yeast in a large mix- Run a knife around the edgesand |
cro are somo guideines for - oro. i Stirin tho flour until well-blend- -—SL"'LQM— ing bowl, turn it onto a plate to cool. Serves .
henlthy eating from tho American We want your recipes to makeo- od T cup milk Blond the warm liquids Into the = obout S, :
Heart Association: -ver for this column. Please send . 4 ol g :
. WBrown meats by broiling or recipes to: Keely Wygonik, Taste/ :
: ﬁo:!klng in ‘Tnnmuck pans with  En fzrtugmgnt Eh'q_l:‘l% the Ob- .
ttle or no ofl, server ccen lewspapers, '
M Chill soups, stews and sauces 36251 Schoolcraft, Livonia 48160 GOOKlNG cALENDAR I.OOKI NG AHEAD :
before serving. Lift off congenled  or fax recipes vig 591-7279, :
fat, Reheat. For a complimentary issue of To got your classes orevents and $50 certificatos toward Ethan | slon, ages 10 to 18, will be offered w,m towatch forin Taste

SPECIAL and Six Mile, Is hostin :
3 ganapplo | time entertaining, Linda Wells Cooking demonstration 10 a.m. to '

d esnsslue‘ gmp,, $ 1 200* ple competition on Friday, July8. | from the Herbal Kitchon shows noon Saturday, July 10 featuring a Tf'w B“Id‘ h—lc!'“d"m !
27206 GRAND RIVER PER ROOM to celebrate that Ethan Allen i you how. Executive Chef Roger Sutton of can eamhn ot sl‘"‘ you .

b@ GORNER OF POINCIMA B0 R LARE- 25050 1, RRAN A ROOU made in the USA. Bring applo ple Peabody's Restaurant in Bir- grocery shop, and cook. :

l '5"55."5"5“50 to the storo by 7 p.m. on July 9, B KIDS COOKING mingham, at Superior Fish, 309 Chef Larty Janes offers & :
will be served, Cooking classea for kids — three | E. 11 Mile Road, Royal Oak. For ::::on plan for the sum- .

‘28() e, . The Obamer/ MoNDAY, JUNE 28,1993 . ‘o
Pioneer a J uly 4 tradltlon make some her1tage des serts:
If you're Interested in learning Pour the port and sherry intos * 1 teaspoon cinnamon * tender. Remove from heat and work bolllngpolnt. SIft together four, . sweet powt?ea and carrots v
more about orican Heritago  1%-quart glass o pottery bowl. The 2 teaspoons baking soda dis. through a sleve to nake a smiooth ealt, and baking. or, Stirin ;+ orsquash . *
{‘;?,f’" plan Ié) ntlc&ui[ é.l:‘u] ;ﬁ“m ;’t t::wl should be rd]ubout '4:.“ full, f;l; in 2 salved In'1 cup warm water . Fw ﬂwu:w:, nlgx in augl‘.r‘;.g:l onlo)ugh dmilk zl:o ;uka :' ﬁn dough. ; : :?m ;4:" od crumbs
tory at, Greonfic! nge in 0 sugar according to taste. eggs - omon ring aslde to oo p . Dropdoy, m a tablespoon
chnrbom. 2 am. to 5 pm. gu"t:{)-' the lﬂl}k nnbt: stir 2; :ﬁ‘la. Leave wm 6 cups flour ﬂm ungl it holldh:lla shape, then nsa am;ll muhlm. l?wtl; dgz e : ?.um mitk :;l’llﬂﬂ cream
n ny and Sunday, July 24 an stand for about utes, oruntll . , ol to the cool t puree. . and cook over a low heat for , 230000 lla extract . E
. 25, ' the curd of the miik soparates from .u:,!m m%::?:,&::ﬁ,:ﬁu Spoon Into & serving bowl, nprln- utes. Serve warm with Ii‘n; Eng- * Comblas tho bestonegzs wlih 5
e two-day avent wi 3 . untll creamy, StirIneggaand mo. . " 4
The two.da; t will featuro  the wine. Pour the syllabub into in 8 d klo with macarcon crumbs, an land Nutmeg Sauce, or rich cream. brown sugar, mashed vegotables
a sampling of 200 centuries of  dividusl glasses, spooningthecurd 10305 Add dry ingredients, alter- chill thoroughly, Serves 6. ' . This dessort can be mado with TOWD l",:r ik and cantl b Y
American cooking. For more in-  on top, and put a spoonful of " nating with warm water/soda miz- Tho suthor of “Littla Women® * ¢ varlous berries as well, salt, T:: ey ey
l‘ommtlon. call 271-1620. whipped cream on each serving. - ture, was eo fond of the New England - . i i f:‘l:l!" dh?a W;nim’ T 850 d:";“ ':
n Kalil, lead Interproter ﬂ; ' . - Mix until smooth, Drap by tea. desaert called slump that she - NEW ENGLAND NUTMEQG SAUCE'  gven 1 hour, 16 minutes, oruntila .|
the Flmstoue 'Farm at Greenfiel LeMON P P namod her house in Concord, Mass, | - Kl ried In the center ~
Village, and her]:taﬂ“wlllhbe}gm~ |° . MA'::; :u 2 :\':::f ﬂdommﬂdogﬂgo "Appla Bltunp. : o v wibosnt i '::zl::l aut.clm:; Eat warm wlthr J
Eﬂ?}.‘:}ﬁi‘n;m o the Fire: On;ﬂ:&um unpeeled boling oven for about 10 minutes, EEN : : :,f,'f;‘fm"w;’{, cold pudding sauce, or when par. 7
“They'ro all authentic 18808 ro- Onelemon . Note these cookies are enhanced LOUIM M.AV ALDOTITS AprLe 1 tablespoon butter tially cool sprinkle with granulated .,
cipes,” said Kalil. “Ono, @ White 1 cup sugar -, . byatouchofbuttericing, - Swmp - N Autmeg - sugar, Makes about 8 larvlnP- .
Mountain Cako 18 from “The Buc- 1 cup water - E - . 8 cups apples, pared, cored Mix her sugar and flour. sm o
" keyo Cookbook,’ which han re- 2 ple crusts . GooseRERRY FoOL andsliced . n bomnwm or sugar ) i
g water and cook, stirring
c%rlm{nb:lf N xrfgr:::cd ;nnl‘l’tl;;v;l I.' Grate ono medium unpoolod boll. 1 quart fipa 1 cup sugar constantly, until sauce bubbles and __Cotb PUDDING SAUCE
H f o n &w i ulr’xd the third is 108 potato. Grate one lemon, poel strawbenes, blackbemes, . . ! thickena elightly, Add butter and % pound of butter or marga-
N A odiet, ki and all, saving the juico that runa of raspberries ) ¥a cup water simmer gently for 5 minutes, Re- fine (¥ cup)
ey Fieestanc'a mathors fu. off Removo seods. 1 oo e 1% cups siftod all-purpose move from heat and atir in 1 tea- 110 1% cups sted confec-
vorite. Mix pa:aw, lnnimn. nlxtgnr ;nﬂ :va- 1% cups grated lemon find “ t"a‘:s"poon et apoon nutmeg. Serve hot. tioners’ sugar
“We're nntbnll nvlilcdhlo soll {;ocd ::; 2‘:: l:‘:[:gv.' crust andl pu 13 cups heavy cream 11 t088poons batdng powder 5"1‘::& 2;::{“:::;"‘1 oo ort
Seasorts il bo availablo In the Bskelna hot (shout 375 degreo) ¥4 UP Sumbled macaroons ¥ cup milk Ouio Puopia teaspoon grated ind
oven until done. At tho Firestons Combins the berries with % cu; Comblne apple slices, sugar, cin- 4 eggs, well beaten
tanting tents on the grounds.” P pp! , SUgar, cin. b Add th
Hore aro some American Herl-  Farm they insort a knifa o teat for  watarin o saucopan. Cook overa namon, and water in a saucepan 1% cup brown sugar Beat the butter. the sugar,
" tage dessorta to try. doneness. Tow heat untll fruit is extremely with a tight-fitting 1id, Heat to the Y2 cup each mashed cooked cream and lemon and beat.

! Tho original instructions for -

thia syllabub, which dates from
1800, called for tho bowl to be
filled with warm milk straight
from the cow. If desired, 2 cups of

When it's thick enough to cling to
the knife, it’s done. Keep in mind
that baking wasn't an exact aclence
in the 1880s, The stoves didn't havo
thermomaeters, 8o cooks relied on In-

M Uso water-packed canned fish,
W For sauces and dressings, use
low-calorie bases — vinegar, mus-

the “Laura’s Fat Free Kitchen”
newsletter, send a self-oddressed,
stamped envelope to H.W. Publi-

Soup, bread, old-time favorites

Iisted in this column, send items
to be considared !orpubﬂcatlon
to: Keely Wygonlk, Taste Editor,

Allen Purchases. For information,
call 261-7780. -

by Betsy Brethon of Bloomfield
Hilla. Classes will be preasnted
throughout the summer. Partici-

# School's out for sum-

tard, tomato juico, fat-free boull-  cations, P.O. Box 9324, Livonia  the Observer & Eccentric, 36251 | M BIRMINGHAM JACOBSON'S pants will learn a variety of cook- ‘but that" .
lon instead of high calorlo ones —  48161-1924. Subscription price is  Schoolcraft Road, Livonia 48150. | Stop by the Birmingham Jacob- | ing styles and techniques, To reg- mz:{k e vaetion from
. creams, fats, oils and mayonnaise.  $12a year. Orfax t0 591-7279. son’s Store for the Home, 336 ater, or for Information, call 540- totakoa yaeation feomm
: West Maple, Birmingham, 1-3 X g‘;d nu v ﬁ”‘“’[‘”" :
* [Saimyot service v GRHER | oK pum. Satuedey, July 10 end sem- making healthy snack |
WHOLE HOUSE Ethan Allen, Ine., 16700 Middle- | ple some delicious blonded bover- choices,

| TRY QUR JuicY FROG LEGS! |
BUY 3 LARGE

belt, Livonia, between Five Mile

Bvouswm—

winners will recelve $500, $100

oges and patio dips for summer-

classes in a eesslon, $46 per sea-

W SUPERIOR FI8H COMPANY

information, call 641.4632.

: | PIECES of FISH ’ |

' g Tanw Seoe L Pt 589-1700 INTERNATIONAL BBQ CHAMPION
I $4.99 | |[Modearnistic i Notice: Public Participation for Regional )
L_ Qet Samo D?n"ﬁ.'f&?? OFF _I CANPEY A UPHOLSTERY CLEANING CUSTOM PIG F'IQASTS mng Range 'n'ansportation Plan N
i ” (atso cmcks::,‘:;i; :‘éﬁ?’w otc) Iﬁ"m: %E\hlan%)g,(;ﬂ‘:: Soulhe;a;t Michigan
| WEIGHT CONTROL wesdens. maons, Servmis, bt | ernm .
If yowre overweight and recognize Us:  313/6340711 - Foger or Cend _ “The Southeast Michigan Region is federnlly mandated to | -

that personal problems and life
stresses are contributing to the
problem, contact Dr. Ralph Keith, an
experienced psychotherapist to help
you regain control and live life more

revise its Long Range Transportation Plan (LRTP) asarcsult |~
of the Intermodal Surface Transportation Efficiency Act.
‘The LRTP looks ahead 20 years at the transportation needs

;
productively. . o of}v;yni, lgddn:;’ "ﬁ b, St. Clair, M Livingst 2
. PH.D. I ——— o o o and Washtenaw Counties. ) :
20398 F%“f‘g“(';‘"&ﬁfq?"“’“"" - 1 ‘This plan is being revised with nput from federal, state | «
] and local government Jevels and must be completed by |
1 October 1,1993. Local elected officials will make decisions | ¢
HERB BREAD ’ 1 about how to prioritize spending of transportation dollars for | !
Made m;n “um weed, ' : rect ion, road impra and the building of | :
::'1.»?-2‘?' nr:::ul'm‘:t' "::Eé $ 1 i aeoe! new roads, Policy decisions must also be made about other | ¢
.ﬁ on or T _n Bt [ e | forms of transportation - buses, airports, bicycles and trains - -

for example. In addition, the 1990 Clean Air Act identifies
Southeast Michigan as a moderate non-attainment arca, The
LRTP must support efforts to reduce regional hydrocsrbon
emissions by 15% by 1996 as required by the Clean Air Act.

Public participation is a vital ingredient in the revision of
the LRTP. Elected officials must have some sense of the

Bring some home soon.

WITH THIS AD » GOOD THRU SAT,, JULY 3

All Broadwinner products are croated by hand from
mu:h with only the most natural Ingredients avallable. . .

with any torte fllling Ciany wit « A round loal whn brown sugar end cinntnon « paredt e Frsoch

i T Y D D

« Fronch Bresd « & ~: ur:l )
avallable,Fondant Gruat Osty, - public will if a comprehensive plan is to be developed that
and marzipan 1d: jonal ion needs. '
flowers. M -
Ask about our . A public informmion meeting will be held to provide
swoet tatiles to on rondway deficiencles. The
& catering ,too. : meezlng will be held:

*» Thursday, July 1, 1993, 1:30 p.m,, at the Southeast
Michigan Council of Governments office, 660 Plaza
Drive, Suite 1900, Detroit. For additional information
contact John Rempals, at 313-961-4266.

- 'Written comments are also welcome. -
'SEMCOG, 660 Plaza Drlvc, Sulte 1900
Detrolt, MI 48226.

r-u:-m.uu

286-5958

Fallcia's Pastry
Shappe
89086 Garlleld at
® 17 Mile Rd.
Cliaton Townahip

818 N. Main - Rochesteér
Dally.7 AM - 6:30 P.M.
Bat. 7 AM"- 5:00

652-12680 *

. d .

448 Forest » Plymouth
Dally 7 a.m, - - 6:30 pm.
Bat. 7 a.. - 5:00

459-1017 -
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