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Celebrate new year sweetly

See related story on Rosh:

Hashana . on Taate front. Here
are some traditional recipes.

bundt pan and bake for 1 hour. Cool
co ‘r(npleloly bofore cutting. Yield one
cake.

Crassic AppLE CAXE
1 cupoll BASIC CHALLAY
2 cups sugar 2 packages diy yeast
3oggs 2% cups warm water
3 cups flour ¥4 cup honey
1 teaspoon salt 1 tablespoon salt
1 teaspoon baking soda % cup olt
1 teaspoon vanlila extract 4eggs
3 cups peeled, cored and 9 cups fiour
cubed applas Glaze
1 cup ralsins 1 egg yolk, beaten
1 teaspoon cinnamon 1 teaspoon water
Preheat oven to 350 degrees. Poppy seeds

Grease and flour a 8-inch tube or
bundt pan. In a large mlxer bowl,
beat oil with sugar, Add eggs, then
flour, salt, baking sods, and vanilla,
Set nside.

In a separate bawl, toss cubed ap-
ples, ralsins, and cinnamon until
apples aro coated. Stir apple mix-
ture into batter, Batter will bo very
stifl,

Spoon Into the greased tube or

jQWiSh New Yeal' from page 1B

Dissolvo yeast in water in a large
bowl. Add honey and let stand 2
minutes, until yeast fonma. Add
salt, oil and eggs and mix well.

Gradually add flour, 2 cups at a
time, mixing after each addition, As
mixture geta atiff, use floured hands
and begin kneading. Knead for 7
minutes, turning dough over often.

Lat rise in greased bowl until

doubled In aize, npproximatoly 1
hour. Punch down dough.

Divide dough into thirds, shape
as desired, and place in greosed
pana or on baking sheet, Let tiso
again until doubled In size.

Preheat oven to 375 degrees,
Brush with glaze, Bake for 45 min.
{utes to an hour on baking sheets or
loaf pans until brown, Remove from
pans and cool on racks, .

with water nearly covering them.
Add a pinch of salt and oll when the
wator begina to boil, Bring to a full
boil and add honey and brown sug-
ar, Simmer with cover on until car-
rots are tender.

Uncover saucepan and continue
simmering unth most of the liquid
1n cooked off and tho carrota turn
deep orange. .

Do not let dough riso longer than Reciy le W
1 hour, If unable to ehape loaves af- ecipe from Helene Welss.
ter first rising, punch down dough R /
and let rise again, . CHicken A LA cRANBERRY
Recipe from: “Spice and Spirt: 3-4 whole chicken breasts, .|

WiLLiast Hansen

baned, skinned, split-

The Complete Kosher Cookbook.”
. ° 1 packngo prepared stuffing’
mix T

_Honevep CaRROTS 1 can whole cranberres.
1% pounds carrots, peeled 2 tablespoons orange. Julce'
and sliced Into round colns 4 cup parve margarine

about %-.Inch thick Prepare the stulfing, Placea

¥a cup honey scoop on each breast, Role or fold
3 tablespoons brown sugar over and place folded side down in
Pinch of salt an.

1 teaspoon oll Bake uncovered for 1 hourina

Combine carrota in saucepan 350 degreo oven,

Meal preparation: Tzzy Weiss cuts carrots to help his‘mam
;n.a;:e Rosh Hashana Honeyed Carrots, a traditional
ish.

Mix cranberrles, orange juice, and
parve margarine in pan until blend.
ed. Brush cranberry mixture over
chicken and continue to bake for %
hour, basting frequently.

Watch that chicken and souce do

.

not get too brown. Refrigerate ro.
malning sauce and serve with
chicken, Serves b,

Recipe from Sisterhood of Congre.
gation Shaarey Zedek “From Gener.
ation to Generation.”

By meaningful, Welss refers to
the many symbolic foods which
aro caten on the holiday. Honey,
crown-shaped loaves ‘of challah
bresd and unique fruits like apri-
cots are some of the things which
grace the traditional Rosh Hasha-
na table.

“We dlp our bread and apples
in honey asking God that the
coming year should be aweet,”
said Rabbi Elimetlech Silberberg

of Bais Chabad Torah Center in
‘West Bloomfield. “We cat carrots,
which in Yiddlsh is the same
waord for to multiply, to herald our
h::pe that our merits will multi-
iy

As orthodox Jews, the Welsses
do not shop, use the phone, car, or
do any food preparation or cook-
ing on Saturday, their Sabbath,
so that leaves thom even less timo
to get things dono.

Fresh corn with

See related Taste Buds column
on Taste front.

CoRrx ON THE CoB WiTH
PARMESAN GARLIC BUTTER
8 tablespoons (1 stick) unsalt-
ed butter, rcom tempera-
ture .
% cup fresh grated Pamesan

8-10 ears fresh sweet comn

Combine all the ingredients ex-
copt tho corn in 0 medium sized
mixing bowl, Mix well. Cover and
refrigerate. (The butter can bo made
1.2 days in advanco and kept cov-
ered in the refrigerator.}

Allow the butter to sit at room.
temperature for 30 minutes before

cheese serving. Bringwatertoaboll ina
3 tablespoons finely chopped large stock pot or deep pan.

fresh parsiey Shuck cars of corn while waiting
% teaspoon salt far the water to boil. Drop in corn,
1 teaspoon very fine chopped return to a boil. Remove from heat

garllc and allow to stand for exactly 5

@Eﬁﬂer from page 1B '

M ‘You'll often find me or my husband at the
store at the most unusual hours, but often that

18 when they are least crowded and we canbe - .

the most efficient In getting what we need out
of the way.’ : :

-Helene Weiss
band at the atore at the most unu-

sunl hours, but often that is when
they aro lenst crowded and wo can

“Thank goodness for 24-hour
atores and Sundays,” sald Weiss,
“You'll often find me or my hus.

bo the most eificient in getting

_whnt we necd out of the way.”

‘Somo people thrive on a hectic
pace, Such is the case for Davida
Robinson, co-editor of “The
Health Club Cooks,” a cookbook
published by the Jewish Commu.
:ﬂl{ Center of Metropolitan De-
roit.

“[ just try and do things ahead
of time,” this mother of three
anid. “I bake my challah, mako

garlic butter, corn cakes

minutea,

Drain, serve the buttor with the
corn and rub generously with the.
butter. Serves 6.8

grated
¥5 cup minced shallots or

n onigps .
2 tablespoons fresh chopped

N parslay
MoNTEREY JACK CORN CAKES 2 dashes hot pepper sauce
1 cup all purpose flour (Tobasco for example)
1 teaspoon baking powder Generous pinch cayenne gep-
1 teaspoon salt per
24 cup milk 4 sllces bacon
1 large egg Sift the flour, baking powder and
1 tablespoon vegetable oil salt into a large bowl, Add the milk,
1 cup (3 ears } fresh coen ker- egg and vegetablo ofl and combine
nels with a fork until just barely mized.

% cup Montarey Jack cheese, Stir in tho com, cheess, shallots,

parsley, hot pepper sauce and pep-

per.

Mix 15 seconds and allow to
stand at room temperature for 30
minutes,

Meanwhile, fry thebaconina
heavy ekillet over medium heat un-
til erlap, Dratn bacon on paper tow-
els, reserving the fat in the skillet.

Chop bacon and stir into batter,
Pour off all the bacon fat reserving
athin coating in the skillet. Heat
skillet over medium high heat and
add the batter by heaplng table-
spoons In batches, do not crowd.

Flatten cach cake slightly with

my soup and freeze them both,
Then when the holidoy comes, it's
like money in the bank.”

Despite feeling breathless for
the fow weeks preceding tha holi-
day, Welss saya it all pays off in

the end.

“It's so special to sit down at e
beautiful table with the people
you care about, to begin the Jew-
ish Now Year in a significant and
unforgettable way.”

See recipes inside.

tasty

tho back of a fork, Cook the corn
cakes until golden brown and
cooked through, about 2 minutes
per aide. Add more bacon fat a8 nec-
casary. Place each batch of corn
cakes on a baking sheet and keep
covared in & 250 degree oven until
] are cooked.

Chela secret: I made theso and
omitted the bacon and pan fried
them in a little oi! and they were
great!

. Source: Betty Rosbottom's “Cook: "
ing School Cockbooh.” (Workman

Publishing, Copyright 1987, $10.95)

pm. Thursday, Sept. 30, and
the mothers are planning a lunch-
con 11:30 a.m. Friday, Oct. 1, Pre-
view party tickets are $25 per per-
gon in advance, $30 at the door.
Luncheon tickets are $15 in ad-
vance, Call 642.1613 for reserva-
tions,

Soputo works ot leaat 50 hours
a week, mannges over 100 employ-
ces, and cooks dinner about three
times a week. She's full of energy

ond smiles at all her customers,
even when they accldentally spill
pop, Owning o restaurant was one
of her dreams, and she Joves her

work,

“]t gets to be hectie. You learn
to be organized or go crazy,” she
said with a brilliant smile.

She's up every day at 4 a.m. and
opens tho restaurant in Royal
Onk at § o.m. Willlam spenda
most of his time at the Rochester

Hills restaurant. Teresa said she
tries to leave work every day by 2

sald,
Chicken and Rice and Chop
ot 3 p.m. to be home when Jessica

Susy are two family favorite dish-

day before and reheat [t the next
day after work, Add Chinese vege-
tables and serve over rice, or add a

lasagna or stulfed shells.
She enjoys baking, but doesn’t
alwaya have time. “Sometimes I'll

and Bill return from school,

Saputo said she has a well-
stocked pantry, and plans ahead.
“There’s nothing worse than get-
ting home, and running out of
something you need to make din-
ner.”

On the way home, she'll stap at
Kroger's or Weatborn Market for
meat and produce. Her kida help
a lot by making salada and dolng
the dishes, but their main priority

cs. Instead of reaching for a mea-
suring cup, Saputo measures all
of Her ingredients in soup cans,
With Items from her pantry, and
fresh meat, making dinner is no
problem. While dinner {s cooking,
Saputo toszes a load of laundry
into the washing machine.

“Qur family is big on pasta. In
the winter we eat a lot of soups
and casseroles,” sho said. “Some.
times I cook meals ip advance
and stick it in the freezer.” Her

jar of gravy and sorve over egg melt semi-sweet chocolate chips

noodlea for a simple f, in the end dip the
When sho makes spaghetti sauce, ends of fortune cookics into the
she'll make extra and freeze [t for chocolate.

Farm offers u-pick blueberries

to 6 p.m. Sunday through Friday.
Call (517) 522-4796 for more in-
formation,

Ta get to the Blueberry Patch,

They're still picking organic
blueberries at the Blueberry
Patch, 13007 East Michigan, in

rass Lake. * are welcome,

is getting their homowork donc. it's a great family outing. The take I-94 it 167 Pierce

NOW CRAWDADDIES “Going to school and getting good  chop suey recipe Is o perfect ex-  blucberries aro in a pnuygmn,g Ro:d, tumvll:fut"gaa; miles west to
OPEN FOR LUNCH grades, That's their job,” she . ample. You can cook the meat the said Steve Toth. Hours are 8 am.  the farm.

MON.-FRI, OPENING 11:30 A.M. : : —

F:ATURING OUR FAMOUS LOUISIANA PO'BOYS
FRIDAY & SATURDAY - LIVE BLUES BAND - 8 P.M.-12 P.M.

AUTHENTIC CAJUN COOKING
IN THE SUBURBS, WHY GO DOWNTOWN?

JET FRESH SEAFOOD - DAILY!

Crawdaddies CAJUN CAFE

1641 MIDDLEBELT : INKSTER - 72:8950

VS
PUMPKINLAND GE8TIVA
October 2 & 3, 1993
(919) 636-2776 9 am-6 pm
175 Exit 108 U-Pick Red Raspberries Now!
Wagon Ride to Jungle Maze and Pumpkintand
«FupBam  *B0 Ft. Slide + Space Trollles
, < Petting Zoo Swinging Bridge + Refreahments Extra
ARTS & CRAFTS « ENTERTAINMENT
4 MILE RUN/WALK AND MUCH MORE

(313) 836-7714

HELP WANTED!

- o —

-’

The Roman Terrace II
GRAND OPENING WEEKEND CELEBRATION

Friday, Saturday & Sunday

Albie's Famous P, Pasties »Deticions Subs - Garden Fresh Satads

September 24, 25 & 26 1;;3 ANENT MAKE-UP H - g
-Chef’s Special Dinners for 2 o AI‘ tistic
Fresh Seafood, Chicken or Beef Entrees 1‘°°“g“’$:::?;h;' r‘;::" ! Pasties + Subs + Salads

$ 95 . fn Iﬂ%a ks | LIVONIA wvowett. K
19 i | ~DesutyMear OPEN 7 DAYS o5y immasy e Wakka [
g iy *Lip Liner & More 1 K0nga Row Pleza, 5. of & Mae) - PP ¢
Complimentary glass of wine with Artlstlc —— e ST [ e RSO
each dinner. . fa Jocated in That's My Color! 10% OFF - ‘BUY 1 PASTY N
1257 South Main Street. | Any Procedure | . {
37610 W. 12 Milc at Halstcad Road .GET A
Plymouth (313) 455-6980 | call Tuday (a19)458-8080 aon
T 5?3;9280 FREE PERMANENT MAKE- SECOND FOR'
Pei. Sat. .. 1w . - .
Sundsy 55l 553.0082 CONSULTATIONS | Goupap Expiree e e B L

,




