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Gourmet goodies are delicious last-minute gifts

See related story on Taste front.

Microwave Kiwi Lime
MARMALADE
4 Kiwls, peeled, timmed, and
quartered lengthwise

zestof | lime, slivered

% cup sugar

2 tablespoons tresh lime Juice

Cut the kiwi quarters into 'A-inch
cubes, Combine kiwi cubes with

lime zest and juice, and sugar,
Place ingredients in o deop 2%4.
quart mlcrowave-safe dish, and stir
well,

Coak, uncovered, at full power for
5 minutes, Stir, return to the mi-
crowave, and cook until thick,
about anather 6 minutes.

Allow the marmalade to cool to
room temperature, then placeina
pretty container with a cover. Top
with a scasonal bow or ornoment.

Murmalade will keep ono week In-
tho refrigeeator. Makes 1 cup,

LEMON-SCENTED POUND CAXE

2 cups sugar

1 cup butter or margarine,
room temperature

2 tablospoons lemon fulce

2 teaspoons finely grated tem-
on rind

1 teaspoon vanilia

Seges
2 cups flour

Proheat oven to 350 degrees. In
large bowl of electric mixer, cream
together sugar and butter until light
and fluffy, Beat in lemon juice, lem-
on tind, and vanilla,

Add ¢cggs In 3 auddlitions, mixing
well after cach additlon. Geadually
add flour to butter mixture, and mix
to blend thoroughly.

Spoon better into greased 10-Inch

Chef Larry shares Momma’s cookie recipes

Sce Larry Janes' column on
Taste front.
Momma's Kikris
Cookl
2 eight-ounca packages cream
chease, softened
1 pound butler or margarine,
8t 100m tomperature
4 cups sired flour
% cup powdered sugar
Filing:
1 cup finely ground nuts {wal-
nuts, almonds, etc)
1 teaspoon fresh grated lemon
rind

1.3 tablespoons of milk

Cream together the cream cheese
with the butter or margarine. Beat
until Muffy, StirIn flour and mix
with a fork until blended and mix-
ture clings together.

Make indlvidual balls ehout the
size of o small walnut and chill

Brandies

balls in refrigerator for 2 haurs. Rull
out [ndividual cookio batls in powd-
ered sugar approximately 5.6 inclics
in diometer. (Tho size of 2 small
plate).

In a small bowl, combine nuts
with lemon rind and just enough
milk to moke the nuta and rind
hald together. Place o smell amount
af filling lengthwise in rolled cookie
and carefully roll and shape into
crescents.

Preheat oven to 375 degrees.
Place kilis on a grensed cookie
sheet and bake for 10.12 minutes or
until very lightly golden. Cool on
coukie racks, Sprinkle with more
powdered seugar, i desired, Store
in airtight containers, Mokes about
8.9 dozen, depending an the size.

Momma's FAVORITE CRESCENT
COoOKES

% cup almonds, blanched and

from page 1B

sliced
¥ cup vanlila sugar (To make
vanilla sugar, put 1 pound
granulated sugarinto a
large glass jar, Slit 1 plump
vanllla bean and bury it In
the sugar. Cover the far
tightly and store ot a cool
room temperature fot 7 10
10 days before using,)
% cup unsatted butter, room
temperature
% cup shantening (butter fla-
vored, If available)
1% cups all purpose flour
% teaspoon saft
Topping:
¥ cup powdered sugar
¥s teaspoon cinnamen
Grind the almonds very finely. In
a targe mixing bowl, combine al-
monls with sugar, butter and beat
untl) light and Nufly, SIRk together

the four and salt and beat Into the
sugar mixture on low speed until in-
corporated.

Press Into a sausoage shape and
weap in plastic. Refrigeeate for 1
hour.

Dlivide the dough into 8 portlons.
Waork with one portion at a time
while athiera are kept refrigerated.
Knend the dough between floured
hands unti! almost smooth. Pinch
off a ball of dough reughly the size
of a lasge marble and then roll it
into a log about 3 inches long.

Shape into a creacent and place
in a preheated 325 degres oven on
an ungreased cookie sheet, Bake for
15 minutes, Cool for a few minutes
on the cookie sheets and while atill
warm, dip them, one at a time into
the sugar/cinnamon topping mix-
ture. Stare [n an alrtight contalner,
Makes about 6 dozen.

varietals and blend the brandies
to achieve our style,” explains
Carnetos Alambic’s director Ber-
nard La Borie. “Ugni blane,
grown in California, does not give
us the fruity character we deslre.
‘We want ripe flavors fmm mature

docino  County, Jepson grows
French colombard in a 47.year-
ald vineyard and distills the only
single vineyard, estate-bottled
brandy in California, Brandy
Master Kurt Lorenzi thinks bran-
d)‘ unl‘hun‘mstu urv.- I'nrlunnlu sin

ly wel

grapes, but they must be t
ogainst the higher alcohol of the
spirit.”

Located in a cool growing aren
along the Russian River in Men-

Brandies to try

B Carnecros Alambic RMS Spe-
cial Reserve {$28) is pale amber
with aromas of dried apricat, ci-
gar-box, vaniila, toast and cherry-
spice, Sleek, viscous textures with
truity overtones finish with vanil-
la-wood accents,

W Germuin-Robin Fine Alam- .

bic Brandy Lot No. 8 ($36) is
amber-gold with aromas of pear,
banana, apricot, oak and vanilla
cheam.

B Germaln-Robin  Rescrve
{S80) has a copper color and aro-
mas of vanilla, caramel, toffee and
waud followed by intense woody
notes on the palate and finish.

® Germain-Robin  Sharchold-
or's Blend Lot No. 6 (S60) is
copper-gold with waves of delicate
vanilla and ripe banana,

Dramatize your eyes with
elash {)ermlng as seen on
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ble exclusively at

at Jepsonu Mcndncmo Cuunly
vineyard, The grape thrives in
rocky riverbed sails where warm
daytime temperatures are

moderated by afternoon breezes
and cool nights,

Estate grapes are hond harvest.
ed and fermented into small lots
of wine. The best of these are
hand distilled in the winery's
Alambic potstil  brought from
France in 1983. The doubly dis-
tilled brandy is then aged in
French Limousin oak for five to
slx yenrs, Lorenzi nates that his
brandy retains the flavor of the

fruit and the warmth of the sun.

After spending the requisite
time in barrel, Lorenzi critically
re-cvaluates each barrel and
blends what may be described s
o best-lots sclection bonsting
fresh (ruit and a soft, round
mouthfeel,

To leave a message on the
Heald’s voice mail — dial 953-
2047, mailbox 1864. Be sure to in-
clude your name and hometown

futed pan or plain tube pan. Bake
until a skewer Inscrted in center
comes out clean (1 hour to 1%
hours), Coal on wire rack 16-20
minutes before turning out of pan.

To freeze: Wrap pan tightly with
heavy-duty aluminum foil. Label
and date, Freezo at 0 degrees F. up
to 4 weeka, Do not thaw. To bake,
remave foll and bake at 350 degrecs
about 1 hour and 16-20 minutes. If
cake starts to get too brown, cover
loosely with alumninum foil the
last 30 minutes of baking.

CRANBERRY APPLE SNACK MIX
2 tablespoons vegotabla oil
2 tablespoons firmly packed
brown sugor
2 tablespoons frozen apple

Gifts from page

Juice concentrate, thowed
1 teaspoon ground cinnamon
% teaspoon ground nutmeg
6 cups puffed wheat of puffed
rico cereal
% cup dried cranbermies or ra-
Isins
In small bow), combine vegetable
oil, brown sugar, apple Juice con.
centrate, cinnamon and nutmeg;
mix well, Place puffed cerenl in
large microwaveable bowl, Drizzle
{lquid mixture over cereal, stirring
until evenly conted. :
Microwave at high 1 minute; stir,
Microwave on additional 1 to 1%
minutes, or until cereal no longer ¢
appears wet, Stir In drled cranber.
ries. Cool. Store tightly coverd,
Makes 6 cups,
Recipe from Quaker Kitchens,

1B

® The batter should be (rozen In
the pan in which it will be baked,
To free up your pans, first line
them with heavy-duty foll, then
pour in the batter and freeze it,
uncavered, until it is solid. This
usually takes G to 12 hours. Re-
move the batter from the pan and
wrap it completely in heavy duty
foil, label and date the package,
and return to the freezer,

B To bake, grease the baking pan
in which the batter was frozen,
peel away the foil, and place the
batter back in the pan.

“The quality of buked goods is
far superior when you freeze
batters rather than the finished
product,” said Bailey. “The only
adjustment you must meke is the
baking time — depending on the
batter’s density and the size of
the boking dish, you will need to
increase the bake time by 5 to 30
minutes.”

Mosat batters will keep up to
four wecks at 0 F. If your freezer
doesn't maintain that tempera-
ture, keep the batter frozen no
more than two weeks,
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Holiday Party
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" Including Sauce and Lemon I
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ORCHARD-10

Corner of Orchard Lake Road
& Ten Mile in Farmington

476-0974

Party Trays to Fit Your Occasion

“Our Deli has everything you will need,

Deli Trays, Deli Dips, Cheese Balls, Fried Chicken, etc.

The quality you expect and price you can afford.”
Zea.

Smell
Serves 8-12

33099

Medium
14.18

93 889 34589

Fame Semi
Boneless HAM

Sold As Whole Only

Shrimp
1b.

Singleton $
Cooked, Peeled
& Deveined

With fn-Store Coupon

699
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perfect for any holiday

Loriey

Choose From An Assortment Of
Holiday Delights

; :k
Sweer s 8 T
3
All made from the finest natural ingredients,
Laurel Commons Center

Livonia
HOURS: Tue:

PermePastries  Towmss
CHELSECARES

gathering,

Located in the

37120 W, 6 Mile

464-8170
thru Fri. 8.0
9-5

]

Coke
Cola

Diet, Decaf.
Sprite, Squirt,
Dr. Pepper

2 Liter Bottle

88’

C@GE‘

S—T

Idaho
Baking
Potatpes

159

10 Ib. bag

Fruit Baskets
Available

Country
Fresh
Premium
Ice
Cream
12 Gal. Round

sls

ADVERTIEED ITEM POLICY. WE RESERVE
THE RIGHT TO LIMi? QUANTITIES. Each of
ihese Advertried Rems I 10 be readly

n ol ol an

WE ACCEPT
o .m!
Prlces & ltems

Good Thru
Sun., Dec. 26, 1993

Check Sale ltems With In Store Paper

Manufacturers
CcOoOuU PONS
up

See Store lor Datails

« All of our UNIQUE a

GIVE yourself an'early Christmas present
by taking advantage of GAGS & GIFTS
Pre-Christmas SALE. Take 25% OFF the
ticketed price of the following items:

« All Christmas Cards. Wrap and Decorations

« All Wall and Desk Calendars

+ COLLECTORS!!! Take 25% OFF all
Spoontique lead figurines

= All of our adorable Nove! Alarm Clocks

Yes, take 25% OFF of virtually 100s of
unique CAGS & CGIFTS items.

PSSS...Don't forgol about those last minuto kid ploasing STOCKING
STUFFERS...Hand buzzors, whoopee cushions, blua mouth gum, ote.

CACGCS X CIXTS

“We'ro Sorious About Funny Business...”

nd toys

"We're Serious About Funny Business..."

CONVENIENT HOURS: M-Th 10-9; Xmas Eve 9-4
LIVONIA CANTON  WEST BLOOMFIELD WATERFORD
Suton Holow Plaza ASCPaza 14 MisatHaggury (ew Locaton
N3 FamingonRd. 43675 Ford Rd. 7880330 4189 Hghland R
2615740 $B15750 612223
AOCHESTER HILLS WESTLAND ANN ARBOR ROYALOAX
95 RochesterRA. Viestnd Plzg Arborand Mal
A ddun 6S7N.WaaRd. 67146330 amnwmmam'
253544 72208
=0 - el




