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anders ice cream toppings make desserts specla |
See related story about Sanders  sponge cake/marshmallow/banana % cup cold water Soﬂcn gelnv.ln in Vi cup cold water, - curla and drained M hino cher-  freeze ; Preheat oven to !
on Taste front, layer with 4 to 8 scoops of any flaver 2 ounces haking and Yacupwa.  rics. Servessixtoeight. * 450 degrees. Remove pie from I
lee creain, unsweatened urnnd stlr over low heat until Recipe compliments of Stephanie  freezer and place in oven to brown
Hov Anp Coip SpoNay Drizzle with equal portions of 1 cup water blended. Remove from heat and add ~ Mellen. meringue. Watch carefully, Serves !
. Deuwawr ;{“;fd s‘g‘geTwM“k‘S}!: %Nlﬂ‘ﬂ ) 3eggyolks gelatin, Stiruntil dlssolved. Beult nIleo eight. ol f Linda Tol .
1 sponge cake, X udge ond Butterscof aramel ¥ cup su| egg yolks with %4 cup sugar until ecipe compliments o] la - .
gf ngm?,‘n:d: ‘:r:,ms,“ ppings. % m:gpo%‘: salt 1ight; add to chocolate nginnurv. LAYERED IcE CREAM PIEWITH  perr . .
& ounces marshmallow fuff 5 rinkie with nuts, chopped 2 teaspoans vaniiia along with salt and vanilla, Set SANDERS ToPpiNG .
toppin cherrice, pineapple or whatever your Y cup sugar . aslde to cool. Beat egg whites, slow- Crust: 1 doudla-row hag of ‘
PRING heart desires. Serves six people. ly adding & til atifr, On X shed BITERSWEEY RASPBERRY
tce cream, any flavor 3beaten egg whites Yy ocding ¥4 cup augar, until stitl, B0 Codides, o Riason CAXE
Reci . . . Fold chocolate mixture into beaten % cup butter (2 stick}, melted —_— ‘
Sanders Milk Chocolate Fudge ecipe compliments of Jounita Topping: hites. Pour into pi 1 Sanders Golden Pound Coke
and Bulterscotch Carame! Emerson. 2 ounces Sanders Bittersweet egg whites. Four into pio crust. Filling: n
toppings Fudge Topping To make topplng: Heat Sanders Any two flavors of softencd lce ! j"é‘slo ounces) Senders :
Preserves i
1 banana SACHER T Pic 3 tablespoons butter Bittersweet Fudge topping and but. cseom, 1 quart each \ SPM? B ;
HER TorTe Fil # teaspoon Instant coffee ter over low heat until blended, Add Ay flovor Sanders topping quart vanilla lce cream
Cubie sponge cake and place on Crust: 21teaspoons light com syrup coffee and com syrup. Stir until Meringue topping: Sanders Bittersweet Fudge M
the bottom of an 8 by 8-Inch glass One package chocolate wafers "P'o make crust: Crush wafers add amoath and glossy. "Frost” ple. 4 egg whites Topping
conserole, Spread with marshmal- ¥ cup butter, meited butter. Press firmly against bottom  Chill In refrigerator untll ready to 1 teaspoon cream of tartar ¥2 cup slivered almonds, toast.
low topping and heat in microwave 1% cups red raspbeny pre. and slde of a 9.inch ple plate, Chill ~ #erVe ¥4 cup sugar ed
on medium for ono to two minutes. serves until firm. Coat inside of chilled Garnish with whipped cream % teaspoon vanilla Line a9 by 5-inch bread pan with -
Cut banana in halfand place on Flling: crust with preserves and chill agatn,  scallops around outside of ple. Top To make crust: Thoroughly mix ~ foil, forming a four-inch sleeveall .

hoth sides of canserolo. Cover

{ eavelope gelatin

To make chocolate chiffon filling:

with whipped cream with chocolate

Warm up with hearty souper suppers

Sve Larry Janes' column on
Taste front.

NORMAN WEINSTEIN'S CHINESE
Hov Anp Sour Soup

3.4 dried black

shreds along the graln., Place the
pork in a bowl with 1 tablespoon of
soy sauce, Mix well, Add 1 table-
spoun cornstarch. Mix again. Set
aslde. Put all hut 1 cup of the broth
{n a large pot over low heat. Squeeze

15 cloud ears (black fungus)
15 dried lily flowers
% pound boneless center cut

the b dry. Discard atems
and ends and shred caps,
Drain cloud enra. Select only tho
smoother parts, discarding the

onds. Stir the broth gently to bring
the egg to the surface. Top the soup
with scalllons and sesame ofl. Serve
immediately in deep bowls, Serves.
4.6,

Variation: to make a vegetarian
soup, cllminate the pork and uso a
vegetable broth,

Down EAST CLam CHOWDER

shells apen — no langer than 6
minutes,

Using tonga or a slotted apoon,
remove the clams and shell them,
Discard the shells. Strain the clam
broth and measure. Add water, if
needed to make 2 cups.

Grind or chop the clams, set
aaide. In a 6 quart pot, over medium
heat, “fry aut” the salt pork-let the

oughl

crushed Oreo crumbs and melted
butter. Press mixture on hottom
and side of 9-inch pie plate. Layer
will be thick. Bake in a 350 degree
oven 10 to 16 minutes, until it hard-
ens, Watch for burning, Cool thor-

ly.
To mnke filling: Layer any two
flavors of softened Ice cream (1
quart each) with any flavor Sanders
topping spread between layers and
on top, Freeze between layers,

‘T'o make meringue topping Beat
egg whites and cream of tartar until
fonmy. Beat in sugar, one table-
apaoon at a time. Do not undetbeat.

aroun .

Slice cake lengthways into three .,
parts. Spread bottom layer with %

to % cup (or to taste) of raspberry
preaerves and place on bottom of
pan. Spread with alightly softened
jce cream. Repeat with second lay-
er. Top third layer with preserves
and freeze until set, Once set, fold
sleeve over and secure, Freeze until
serving.

Slice and garnish with heated
Bittersweet Topping and toasted al-
monda. Serves six to eight.

As you are assembling the cake,
make sure (oil sleeve hugs layers
anugly to maintain cake’s shape.

pork loin chop gnarled tips. Cut the Mlowers in half. 2 dozen large chowder clams, fat render and the bita get brown. Add vanilla. A .
1 teaspoon plus % cup thin Reacrve nlong with the mushrooms in thelr shells, scrubbed Add the onlons and saute till limp. 1c°1v" tf:g of’:[mhmmgx ple com. Mfé::w compliments of Barbara
s and claud ears. Cut the bean curd and sooked Add the potatoes, 2 cups of water,2  Pletely with a high meringue an :
] m;’;::::i plus % cup into Y-inch strips. ¥ cup water cups clm‘r’lobmth and ﬂ?e pepper. ’
comstarch Combine % cup of the cornatarch 4 ounces salt pork, cut into %- Bring to a simmer over medium
6 cups chicken broth with the reserved cup of broth. Mix Inch cubes heat nnd‘cook gently, partially cov- —
Dot tmuem g @tyz.  pellondstude Brivgthebeied - 2medum oo ered,unil the potanaresender. | Headache Sufferers Sought For Ilesearch Project || .
Slurt‘:(l:c:gons cleat rice vine- cup of soy aauce, then add the vine- 3 medium potaloes, peeied cream and the chopped or ground PUTTODMNED — Ve o'l anaton fos o O ot
gor. Add the bean curd, mush- . clams. Heat throughout but do not mS of Cirone headaches are  concemed there may be some L i taos of
gor, or to taste and cut Into ¥-Inch cubes pecple ke advartage of this
1 1ca o0n (at leost) fresh rooms, cloud ears, lily flower, {about 3 cups) allow the chowder to come to a boll. gxr:my sougft 38 pa1 m o 1 leam whal may be wiong
caspoon (at least) fres Simmer 3 minutes. Add copious 2 cups water Let cool and refrigerate for at least 4 Cooduced By Piowect beod | ofs evsns pan T been, 50 ey may seek
ground black pepper amounts of black pepper. Stir to ¥ teaspoon fresh ground hours or avernight. Reheat over me- Bod. Amyone, sufleg wih | The Gee pamnbont an e, e O X Mo
! egg, beaten mix. Give the comsatarch-broth mix- white pepper dium-low heat, never allowing the m frare i W W14 Heemedsd ﬂmg thex contrued Suftering.”
2 scatlions, finety diced ture a lnst minute stir to blend well, 1 {13 ounce) can evaporated chowder to boil. Serve piping hot in ofice Iof  free exanwzton.  OF, GOT'S esearch, 30 Bl e To patcode in e -
2 tablespoons sesame ot then atir it into the simmering ik deep bowls, thinning with a bit (ooSEoeg ta O 000 3 cin et vomuion, b v seieh oo Yo
In seporate bowls, soak the broth. m more milk, if necded, Serves 4 to 6. fectne, Dosands of picple  port xxmazon wihoul any Samaton, Gags
murhreoms, cloud cars and fily flo- When the soup has thickened ton 2 eups heavy cream Recipes from “Soup Suppers" by :‘Wm'ﬂm e sl eblxwt S0 of dscomion
wers in hot water 20-30 mlnutes. syrupy consistency, add the park additional milk, If necessary Arthur Schwartz. (Copyright 1994, s e g’mgkgw H W%bm 350-2225
“Trim the fat off the pork and dis- shreds and stir to separate. Reduce To steam oncl open the clams,in  Harper Perennial, $15) 3 “neck pan, headaches, o of tese eams, O GO ygy0g  TWELVE MALE RO,
card. the heat 80 that the soup is barely a large pot, combine the clams with Note: You can find black mush- mu& l&vlumlrw. m i " SNTEZ g
Cut pork into Y-inch slices bubbling, Slowly pour in the beaten % cup water. Place over high heat,  rooms, cloud ears and lily flowers at or heves o a5t pst Tow ol pertona and- cormcieredl e
. ? the symotoms, . Dr. emphusized Hortwes!
across the grain, then into thin egg in a circle. Let set for 10 sec cover and let steam until the clam Oriental grocery stores. S ﬁ "E'?;M" e ltmud
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Stufted with Homemade
Sessoned Sage Dressing

Annette’s Mastectomy Boutique
invites you to join us for lunch and to
discover how hundreds of women
y, are successfully wearing their

self-adhering prosthesis

\ and loving it. L AMORNA
Date: Saturday, February 12, 1994
Time: 11:00 a.m.-3:00 p.m.
Place: Sterling Inn

84911 Van Dyke Ave,
Sterling Heights
Cost: $10.00 Lunch
Featuring:
« Your questions answered by a panel of experts
- Including Sue Blue Sales Representative
from AMOENA CORPORATION
* A step-by-step application on a live model
« A representative from Blue Cross
to answer your insurance questions
» Informal modeling by your peers
For reservations, .
please call (0) 795-5020

& Ten Mile in Farmin,

gton

476-0974
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