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Food prices lower, celebrate holidays Swedish style

Believe it or
not, the price to
purchase and
prepare a tradi.
tional turkey
dinner has gone
down slightly
from 1990, Joe
Sarafa, cxecutive
director of the

1 Food

ry s

pumpkin ple.

“We've added a fresh fruit
salad and green salad to our 1993
ment to reflect healthier cating
habits and cven with the extras,
the total cost was still leas in 1993
than it was three years ago,” said
Sarafa.

That’s something to be thank-
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WYGONIK

=————————" Dealera of Mich-
igan, soid that 10 peuple can stufl

ful for.

Celel the holldays Swedish
style 10 a.m, to 3 p.m. Saturdny,
Dec. 4, by attending the annuat

and turkey and their stomachs for  Christmes Bazear hosted by
about $3.72 a person, with plenly  Swedish Women's  Educational
of left for holiday ki Associat] ional Inc. ot

This cost includes all the tradi-  Beautiful Savior Lutheran
tional trimmings: stuffing, Church, 3631 N, Adoms Road,

mashed potatoes, geavy, yams,
cranberry sauce, rotls and even
wine (or other beverage) and

Bloomficld Hills, between Long
Lake and Squarg Lake Road. Exit
175 at Square Lake and Adama

Road.

Admlssion I8 adults $2, chil-
dren free. Bring your family to
taste the authentic food and
glogg, shop at Swedish import
and craft tables, and enjoy the
Lucla pageant 11 am. to 1 p.m.
You'll also find impdited food
;u:mn. Swedlsh breads and cook-
es.

Shoppers ot Shoppling Center
Markets in Livonia, Northville
and West Bloomfield,
Square in Birmingham and Mer-
chant of Vino in Troy, are eating
up Mra, Olson's Norwegian Style
Potato Lefse bread,

‘This soft, flat unleavened bread
made with potate, wheat flour,
milk, salt and shortening is deli-
cious spread with jam or rolled

Market *

into sandwiches, It ranges in price
from $2,89 to $1.39,

“It's a great product, it testes
almost exactly like the Lefse my
mother made,” salidl Hans Soren-
sen who introduced the product to
metro Detroit atores and markets.
. ’Hem's a recipe f‘?l &hos'u hfrl‘cey

from '3
Dinner,” by Anthony Dias Blue
and Kathryn K. Blue, (Harper-
Collins Publishers, 1990)
KitLer TURKEY Hash
2 toblespoons unsalted butter
1 onlon, chopped
2 garic cloves, minced
3 cups %-inch.dice cooked
turkey
3 cups crumbled stuffing or %«
Inch-dice bolled potatoes

Succotash chowder vegetarian delight

We left a can of corn out of the
recipe for Succotash Chowder on
Nov. 15, Here's the corrected re-
cipe.

DonnA THOMAS'S SUCCOTASH
CHOWDER

& tablespoons butter or marga-
rine

2 medium celery stalks,
minced

1 medium onion, minced

1 large green pepper, diced

¥4 cup all-purpose flour

2 cups water

17V to 8% ounce can of to-
matoes

1 16-ounce or 1 7.ounce can of
lima beans

1 16-ounce or 17-ounca can of
com

2 cups hotf.and-half

1 tablespoon chopped parsley

About one hour before serving, in
a five-quart Dutch oven or snu-
cepot, melt butter or margarine over
medium heat. Add celery, green
pepper and onfon, Cook until vege.
tables are tender, atirring occasion.
ally,

Stir in flour until blended. Grad-
unlly stir in water, Cook, stirring
frequently untll thickened, about 10
minutes.

Drain tomatoes; pour llyuid into
soup mixture. Chop tomatoes and
odd to soup. Add corn with liguid,
lima beans with Hquid and half-
and-half.

Couk over medium heat until
mixture I8 heated through, stirring
occasionally. Sprinkle with parstey.
Makes nbout 10 cups or 14 servings,

Recipe submitted by Jennifer
homas.

Festive touches make meals special

AP — Foud that looks as great
as it tastes mokes it scem that
much more delicious, For apecial
oceaslons, it's really worth a little
extra time to add casy yet festive
touches, Even your kids will be
cager to help with these quick
tricks,

Vegetable Fan — Maoke a vege.
table fan by partially slicing
whole baked vegetables for a styl-
ish side dish. For example, thinly
slice o baking potato, muking sure
that the potato is still intact ot
one end. Loy the potato on a bak-
ing sheet, fanning out the slices,
Brush the potato liberally with
caoking oil while baking to keep it
motst and crinp. You can also fan-
cut baby carrots and unpecled
small zucchini,

Leaf Underliner — Make a leal
underliner, Belgian endive leaves
cradle covked vegetables such os
sliced carrots, baby corn on the
cob or sweet peas especially well,
For four to six servings, buy Jjust

leaves and place two or three Bel-
gian endive leaves on cach dinner
plate. Arrange cooked vegetables
over leaves, Garnish with s amall
sprig of parsley or any fresh herb,

Lemon Twist — Lemen rings
neatly corral such vegetables as
steamed green beans or broecoli
spears. Thinly slice a lemon, then
use a small knife to cut out the
centers, leaving just a ring of peel.
Slip rings oversmall clusters of
vegetables,

Shape Up Rice — Get rice into
shape. Individual rice or stuffing
molda are on attractive alterno.
tive to the usual spoon-style serv.
ing method. Juat after your rice or
stuffing is cooked, press it into
small buttered molds, After about
30 seconds, unmold it onto a
platter or dinner plates, Top cach
molded mound with a few pieces
of sliced green onion and plmien.
to strips.

Scoop Out Squash — Colorful
winter squash shells form nifty

for cooked b}

onc head of ped Belgian
endiva; trim % inch off the stem
cnd, Scparate the endive into

Audition for

mashed potatoes or poultry stull-
ing. Use smaller squash, such as

‘“The Wiz’

children’s musical revue

Editor’s note: Things are hectic
around here with the holidays.
Here are two axfditiun (wn’:u for

2797 between 9 a.m. and 5 p.m,
far an appointment.
Tedd E. Bear Productions (A

Nancy Gurwin Prod that 1
dun’t want you to miss out on,
Open auditions for adults
(aingers and actors) for Nancy
Gurwin's prerentation of Charlie
Smolls musical hit “The Wiz"
will be held 7 p.m. Monday, Nov.
22, in Room 333 at the Jewish
Community Center in West
Bloomfield. Call 354-0545 or 352-

y pany of Nancy
Gurwin Productions), announces
open auditions for singers and
dancers for “Tedd E. Bear Doca
Broandway," a musical revue, 1
p.m. Sunday, Nov. 28, Ages 8-17
needed, there is a $5 audition and
processing fee, call 354.0545 or
352.2797, weekdays, 9 am, to 5
pan,

33224 W. 12 MILE
FARMINGTOH HILLS
(in 1he Crowley Centes)

489-5750
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ELEGANT DINING
IN YOUR HOME

WE BRING THE RESTAURANT TO YOU!
Complete Gourmet Dinners

pared fresh in your kitchen

Jack-be-little, acorn, golden nug-
get, kabochn or buttercup squash.
Bake squesh just unti! tender,
then scoop out the aceds, Use the
center cavity to hold your vegeta.
bles, If necessary, trim a thin slice
off the bottom go the squash sits
flat on a plate.

Arrange Artichoke Leaves —
Artichoke leaves nttractively
fringe platters, vegetable dishes or
salads. Cook artichokes, then cool
and pull off leaves. Usc to line

bowls or platters a8 you would let-
tuce lcaves,

Make a Star of Fruit — A slice
of carambola or starfruit slips
easily over the rim of a wine or
champagne glass for a classy fin-
ish, Starfruit is a bright yellow,
oval fruit with deep ridges; thinly
slice it crosawise andyou’ll have
star-shaped fruit slices. Make a
slit halfway into the center of
ench slice, then decorate your
glass.,
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“Making

A new book that

In his Informative new
book, Dr. Barry Franklin lells
his readers in simplo layman's
language how to choose a
healthy lifestylo \hat will
improve appearance, health
and well-being.

This welliltustrated book
answars real questions, from
real people, and lells reat
storles: some lunny, others
sad, but all teua.

Written for those botween
30 and 100, "Making Healthy
Tomorraws" Is easy to read

« Dlstinctive Eutopean and American Regional
~.. Culsine for Dinner Partics of 2 or More,
. Also, elegant byffets and hors d'oeuvres

‘. * Membert Michigan Chef da Culstae, A.CR.-

Gift Certlifica

Call For Our Free Menu and Booking Info

tes Available

wilh r chants and

tables, and fillgd with great
advice. Jusl the gift you'll want -
10 giva yourself and those you i-
care about,

Tomorrow's”
can be yours today!

get well and stay well

Healthy

tells you how to

Avallable locally at fine bookstores at$12.95

&1-800-289-4843

and order your copy today!

1 cup lefover gravy

3% cup cooked com

2 tablespoons minced fresh
parsl

ley
1 teaspoon salt
Freshly ground pepper
3 eggs, weil baaten
3% cup grated Parmesan
cheeso
4 tablespoens bread crumbs
Moelt the butter In a pkillet and
saute tho onlon and garlic until
transparent, stirring frequently
wiht a wooden spoon. Add the tur-
key and stulfing, stirring to blend.
Add the gravy, corn, parsley, salt
and pepper to taste.

In a small bowl comblne the egga
and cheese. Preheat tho broiler.

‘Transfer the turkey mixture toa
2-quart soufflo dish, caaserole or au
gratin dish. Add the egg and cheese

mixzture. Stir to combine all ingred. -.

{ents. Sprinkle the top of the hash
with bread crumba.

Place the hash under the broiler
until the bread crumba begin to
brown, about 7 minutes. Serve im-
mediately. Serves G-8.

Keely Wygonik is editor of the
Taste and Entertainment sections
of the Observer & Eccentric News-
papers. She welcomes your calls and
comments, 953-2105, Jox 591-7279,
or write: Observer & Eccentric
N nc. 36251 Sehool
Livonia, MI 48150.

COOKING CALENDAR

To get your ciasses orevents
listed in this column, send
items to be considered for
publication to: Keely Wygonik,
Taste Editor, the Observer &
Eccentric, 36251 oolcrant
Road, Livonia 48150. Or fax to
591.7279.

Sl COMMUNITY CENTER

Get ready for the holidays at
the Community Center, 24075
Farmington Road, Farmington.
Easy and Elegant Appetizers,
7.9 p.m. Wednesday, Dec. 1,
Kid's Christmas Kitchen
Crafts, 4.9 p.m. Monday, Dec.
14. For registration informa-
tion, call 477-8404.

R CHEF LARRY

Healthy Holiday Seasons Eat-
ings Class and party, 7 p.m.
Wednesdays, Dec. 1 and Dee. 8
at Stevenson High School in
Livonia. Class sponsored by
American Healthy Fitness,
Call 537-7343 for information.

& KITCHEN GLAMOR

Learn how to make some great
holiday recipes using Cuisinart
products, 7 p.m. Monday, Nov.
22, (Novi), 1 p.m. Tuesday,
Nov, 23 (Redford), and 11 a.m.
Saturday, Nov. 27 (West
Bloomfield) Kitchen Glamor
stores, Michigan chef series
features Rick Halberg of
R.LK.'s, 6:30 p.m. Monday,
Nov. 28, Call 637-1300 for reg-
istration information.

B LENORE'S NATURAL
CUISINE
Lenore's Natural Cuisine,
22899 Inkster Road, Farming-
ton Hills is offering a variety of
cooking classea. Call 478-4455,
10 a.m. to 5 p.m. weekdays for
information,

M WEIGHT WATCHERS
Cooking demonatrations, 7
p-m. and 8:30 p.m. Monday,
Dec. 6 at B. Dalton Bookselier
in Livonia Mall, 29514 Seven
Mile Road. Call 1-800.487-
4777 for more information,

CRAWDADDIES
Wed.-Sat. 5:00 p.m.-12 p.m.
Sunday 2:00 p.m.-9 p.m.

FEATURING 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!

CARRY OUT WELCOMED - VALET PARKING AVAILADLE
641 MIDDLEBELT - INKSTER - 729-8980
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SELLING
OUT!

HQE. Ro WAlfé{I'?(;EUSE
932-1165

32523 Northwestern Hwy., Facmington Hills, M1
Behind D&D Bicyeles V4 Mile S, of Chili's
OPEN: MON.-SAT. 10-G; SUN. 12.5-




