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One basic crust makes three pies

Pies. Most folks l-0-v-e to eat
them but are all thumbs when it
comes to baking them, Why?
Making the crust can bo tricky,
unless it's ono you simply pat
into tho pan.

With E-Z Ont Crust there’s no
guesswork, ond tho end result
tastes a lot like your family’s fa-
vorite oatmeal cookie. You mix
the onts (tho old fashioned onts
give tho crust more texturo), flour,
brown sugar and melted marga-
rine in a bowl, pat it into the plo
plate and bake.

You don't need s pastry blend-
er, rolling pin or any special
skills, And, there's an option to
bake the crust ahead and frecze It.

The three fillings paired with
this versatile crust are irresistibly
dolicious and equally ecasy.
Choose between a traditional fruit
ple, a frozen berry-banana cream
ple, and a take-off on the classic
pumpkin pie. .

From atart to fintsh, All-Ameri-
can Fruit Crumble Pio takes
about the same amount of time
frozen pic needs to bake. Choose
the fruit ple filling to suit the sea-
son and your taste. Then, person-
alize by stirring in raisins end
ground cinnamon. An oat crumble
topping made with the same
ingredients as the crust bakes to a
golden crunch.

When' temperatures soar,
there’s nothing quite as refreshing
as o frozen pie. Lickety Split
Fruit'n Cream Pie features a four-
ingredient filling — instant vanil-
1z pudding prepared from a mix,
convenient whipped topping and
sliced fresh strawberries — and a

Pineapple

AP — You can't top these
quick-and-easy blscuits, because
thoy top th lves! A gl

threo-step method. Top the baked
oat crust with sliced bananas,
caver with the creamy rifling and
freeze, Taste-tempting options in-
clude drizzling individual slices

plastlc freezer bag or alrtight con-
tainer, Label, datp and store in
freezer up to four months, To thaw
baked crust: Unwrap; let stand at
Or, place In 376

with purchased fudge sauce and
substituting chocolate pudding
mix for the vanilla. For the best
toxture, allow pio to stand about
30 minutes at room temperature
beforo cutting. )

After summer comes fall, and
with P'umpkln Sik Pie in your

room

degree oven for 5 minutes,

Au.-mzmcm;nun CRUMBLE
3

Filling:

Two 21-0unce cans apple or
peach pie flling

¥ cupralsing

¥ ground

ou'll to
bring the Thanksgiving dessert.
Cream cheesc, canned pumpkin,
whipped topping and spices make
a sensationally smooth filling.
The oatmeal crust stays delect-
ably crunchy underneath, Lightly
toasting the pecans intensifies
their flavor,

E-z OAT CRUST
1 cup oats {qulck or old-fash.
loned, uncooked)
3 cup all-purpose flour
2 cup (1 stick) margarine or
butter, meited
% cup firmly packed brown
sugar
Heat oven to 375 degrees. Lightly
spray 9-Inch pie plate with no-stick
cooking spray or grease lightly, .
Comblne all ingredlents, mixing
woll, Preas crust mixture evenly
onto bottom and aides of propared
pie plate. Bake 12 to 15 minutes or
unti] golden brown, Fill baked pie
crust with desired filling, Yield: one
S-inch pie cruat.
To freeze baked plo crust: Wrap
in heavy-duty aluminum plastic
wrap or aluminum fofl or place in

Crumble topping:

% cup oats (quick or old-fash-
loned .

% cup alt-purpase flour

% cup firmly packed brown

sugar
3 tablespoons margatine or
butter, chilled
Prepare E-Z Oat Crust as reclpe
directs. For filling, combine all
ingredlents; pour Into prepared
crust, For topping, comblne dry
ingredlents; cut in margarine until
mixture is crumbly. Sprinklo topp-
ing evenly over filling. Bako ot 376
degrees 25 to 30 minutes or until
topping Is golden brown, Scrve with
whipped cream, ice cream or frozen
yogurt, {f deaired. Yield: 8 servings.

Lickery Spur FROZEN FRuUIT IN
CREAM PiE

1% cups milk

One 4.serving sze package
(about 3% cunces) Instant
vaniita pudding and ple fill-
ing mix}

One 8-ounce contalner (3%
cups) non-dalry whipped
topping. thawed

biscuits quick, easy

2 tablespoons margarine or
butter

pincapple glaze forms during bak-
ing, just like on an upside-down
cake. Because you start with refri.
gerated biscuits, you only need
one baking dish.

In it, you can heat the glaze in
your microwave oven, then bake
the biscuits in your conventional
oven. Serve them warm for break-
fast, brurich, dessert, or a coffee.
time snack.

PINEAPPLE UPSIDE-DOWN
Biscuns

% cup packed brown suger
1 tablespoon light com syrup
¥4 teaspoon ground cinnamon
8%-ounce can pineapple
slices, dralned, or 13¥z-
ounce can pineapple tid-
blits, drained
1 package (10) retrigerated
biscults
In an 8 by 1%4-inch round mi-
crowave.safo baking dlsh, cook mar.
garine or butter, tncovered, on 100
percent power (high) for 40 to 50
seconds or until melted. Add brown

sugar, corn syrup ond clnnamon;
atir until sugar is dlasolved,

Arrange drained pineapple aliges
or tidbits in tho dish. Separate bis-
cults; arrange in a single layer atop
plneapple. Bake in a 400-degree F
oven for 18 to 20 minutes or until
biscuits are golden brown. Carefully
invert onto n serving plate, Serve
warm. Makes 5 servings,

Nutrition information per serving:
221 cal,, 7g fat, 0 mg chol., 2 g pro.,
41 g carbo., 0 g fiber, 420 mg sodium.
RDA: 10 percent iron, 15 percent
thiamine.

1 cup sliced fresh strawberies
1 cup sliced bananas {about 2
medium)

Preparo E-Z Oat Cruat as recipe
directs; cool completoly. Blend milk
and pudding mix with wire whisk
untll smoath; let stand about 5
minutes oruntil slightly thickened.
Gontly stir in whipped topping and
strawberries. Arrange banana slices
evenly over bottom of prepared
crust; apread filllng over banangs.

Freezo until firm about 6 hours or

-overnight. Lot stand ot room tem-

perature about 30 minutes before
sorving. Top with fce cream topping
and additlonal sliced strawberries,
if desired,

For chocolate pie subatituto one
4-serving eizo packago (about 3%
ounces) instant chocolate pudding

“and plo filllng mix for vanilla pud-

ding mix, Yield: 8 servings

—Pumpkin Suk Pie__

Two B-ounce packeges cream
cheese, soRened

One 16-ounce can (1% cups)
pumpkin

1% cups powdered sugar

2 teaspoons vanilla

2 teaspoons ground clnnamon

¥ teaspoon ground nutmeg

¥ teaspoon ground ginges

2 cups thawed non-dalry
whipped topping

% cup coarsely chopped po-
cans {optional)

Proparo E-Z Oat Cruat as recipe
dlrocts; cool completely. In large
raizing bow! combinoe first seven
ingredients, Beat on medium speed
of electric mixer until smooth,

about 1 to 2 minutes, Gently stirin

whipped tepping. Spread filling
into prep: crust. Top with pe-
cans, if desired, Chill at least 3

QUAKRIt OATS

Easyple: All-American Fruit Crumble Pie will be pic-
ture perfect even if you've never made a pie before.
The pat-in-the-pan oat crust is foolproof, and the
streusel topping uses the same four ingredients as the
crust.

hours or overnight. Yield: 10 serv.

ngs
Recipes from the Quaker Oats
Company,

COOKING CALENDAR

To get your classes or events
listed In this column, send
items to be considered for pub-
Hication to: Keely Wygonik,
Taste Editor, the Observer &
Eccentric, 36251 Schoolcrant

§91-7279, .
M SOUTHFIELD PUBLIC

8CHOOLS
Southfield Public Schools is of-
fering a variety of cooking class-
ca through thelr adult and con-
tinuing education program in-
cluding: cake decorating, bread
maoking, Asian, Cajun, Creole
and Italian cocking, Chef Milos

Road, Livonia 48150, Orfax to -

Cihelka of the Golden Mush-
room restaurant in Southfield is
also teaching o series of classes.
For registration information,
call 746-8700.

B COOKING DEMONSYRATION
Chef Donald Tiderington of the
Midtown Cafe in Birmingham
will present n seafood demon-
atration, 10 a.m. to noon, Satur-
day, Sept. 11 at Superior Fish
Company, 309 E. Eleven Mile
Road, Royal Oak. Call 541-4632
for information,

H XITCHEN GLAMOR

“China Express” author Nina
Simonds will visit West Bloom-

field Kitchen Glamor, Orchard
Mall, Maple and Orchard Lake
Road, 1 p.m, Sunday, Sept. 26.
Sho will conduct a cooking class
6:30 p.m. Monday, Sept, 27 and
‘Tueaday, Sept. 28. Call 537-
1300 for information.
B SCHOOLCRAFT COLLEQE

* Schoolcraft College in Livoniais |-
accepting regiatrations for culi-
nary arts classes that begin in
September, Call 462-4448 forin.
formation, Offerings include:
European bread making, under-
standing French wines, pasta
clookery. and wild game prepara-
tion.

8 Pack
20 oz,
SHARPS
Noa-Alcoholic Brew
$ 4,99
= + Dep.
12 Pack Cans 12

§ PAUL MASSON
Vintner's Selection 2

« Cabernet Sauvignon
« Chardonnay
760 ML.

All COKE PRODUCTS

MILWAUREE'S BEST §
sagg Dep. :

3 $6°°
R + Dep.
Reg. Light

Pack Cans

F
[o]

Tender,
Whole Boneless

Alwnys Open”
: 9 a.m, 10 10 p.m.
" SUNDAY 9'a.m. to 8 p.m,

$800 .-

R

ALMADEN
{ All Varieties
3 Liter

Ya
Gal
Reg./
Light

Goct
TURKEY BREAST $
Sliced to Your Order

>7

{White Zinfandel  Burgundy *8%)

GROUND BEEF ROUND

Sliced Free

Freshest in Town

$ 1 78 LB.

2591.8.

. GROUND ROUND PATTIES

=] D

Bulk Style

Quarter Pound

B
A
G

565

Sliced Bacon

LB.

Hou

KICK OFF

sesof Qué}h

The Fall Season winn & @
Quality - Variety & Service ¢

From the cool clear waters

LAKE WHITEFISH

of CANADA 15/20 ct. SHRIMP
$O99
Fresh Fillets Sheton =~ @ L8

“Born In The USA”
Domestic Gulf of Mexlco

s299 LB.

Eapires 03251

New Zealand Fillets
ORANGE ROUGHY

6th ANNUAL TAILGATE

Frash Fillets 5799 TASTE PARTY
YELLOW LAKE PERCH LB. , :
“Sample some dishes that will !
£xpkn a11% make all your occasions
Tastefully Unique” H

ALASKAN SATURDAY - September 11th
KING CRAB Between 10 am - 12 noon
5699 8 Free Sample « Pun « Free Recipes

Superior Fish

) House of Quuality
. Berving Metro Detrolt for aver 50 years) FREE RECIPES




