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Pumpkin soup, cookies, muffins festive fall treats

See related story on Tuste front.

1 medium pumpkin {about 2

Cut top off of pumpkin. Scrape
out and discerd seeds and stringy
pulp. Place pumpkin In a ml-
crowave oven on a paper towsd and
microwave on high 5 to 10 minttes,
or untll pumpkin s tender, Remove

B You can make indl-
vidual soup bowls
mpilns.
Or, if you wish to serve
soup from a pumpkin
turesn, you can hollow
out a large pumpkin.

outar skin; cut pumpkin joto Y-
Inch cubes. Set aside about 3 cups
of cubes.

Melt buttor In a large ssucepan.
Add onlon, pxﬂe. and flour and mix

Cook over medlum hn! untll

mixturo is bubbly. Remaove from
heat and stir In chlcken broth, mix.
log until smooth, Return to stove
and cook over high heat until mix.
ture fs bubbly and slightly thick-
enod. Add cooked prmpkin cubes,
salt, thyms, and pepperoomns. Ro-

duce heet. Cover and simmer 30 pumpkin tureen, follow the above

minutss, steps with a large pumphic,

Pour soup misture into ancthar

e bt ot g, T

0o o {004 proceasor, 1¥: cups brown sugar, packed

Retumn purve to asucepan. Cook .

o e el - M

ng. Stz Ln cream. Mix we

8erve in purpkin bowls for & fes. ;:wm flour

tive touch. Makes 6 servings. D e bong nowiet

Pumpkin Bowls :ﬁmmonm

Here's how to make & pumpkin ¥4 tesspoon sait

bowl. With a very sharp kmifs, cut s teaspoon gingar

the tope off the desired number of 1 cup raising

amall pumpkins, one for each serv- 1 cup chopped pecans of wol-

i it ol Warzs posephin degron

and string pulp. Warm pumpkin heat to 400 1A

bowls [p & 350 dogroe F. uvuulorm Mlli':nw,mmluemmd

minutes. Divide ly among kin th ghly. Add dry

puropkin bowls, Garulsh with ingredlents to mirture and blend

bacon. thoroughly. Add relains and nuts.

1fyou wish to serve soup froma wudbdll;y‘nhmndmnm
15 minutes, until lightly browned.

Try these pumpking patches

Hero are some places plck-
your-own pumpkins., C‘ll

before you teavo home to nheck
lvnll.lbllity of pumpkins and
picking bours.
B Driver's Berry Farm — (810)
437.1606 or (B10) 437-8461 —
Take 1-96 weset to Now Hudson
exit. Go south on Milford Road to
10 Mile Road. Tum right, go

through Scuth Lyon to end of 10
Mile Road and follow the signs.
8 Davies Orchard & Clder Mill —
(313) 654-8833 — 40028 Willow

Mill —
‘Warren Road, Plymouth. Will of-
fer u-plck pumpkins on weekends
only, beginning Oct. 15.

& Moyer Bcrry Farm — (810) 349-
48080 W. Eight Mile

—(810)
Road,

- o

north of Wise Road, Commerce

Township.

[ ] B!lhl Orchard & Cider Mill
-— (810) 784-5343 — 17885 Centar

Road, Armada.

COOKING CALENDAR

To get your ciasses or events
listed in this cofumn, send items
to be conskierad for. tion
to: Keely M'gonllc Taste Editor,
the Observer &

 KITCHEN GLAMOR
Cooking demonstration — tanta-

lizing tube cakes and lusicious
pound cake with pastry chef Su-

Eccentric, 36251 | san Chastaey, 1 and 7 p.m. Tues-
Schookyaft Road, Livonia 481. day, Oct. 4 to Friday, Oct. 7. Call
Or fax {0 (313) 591-7279. (313) 637-1300 for class location,
and to register, There ia a $3 fee.
B ST. MARY'S HOSPITAL
A Healthies Way of Eating Out, 7 | ' BOSTFORD HOSEY AL 4 Yeu
Pt “%ﬂ%‘i;&;’l’;&;"g — two hour class for expoctant
nﬁ:l.::?'am how to X i motbers who want to got their ba-
ter seloctions when eating out. ?)l.: g?:ﬁ:ﬁ:‘.“fﬂ,'r:m\%:';
and welght, a six-week program
g Bmm starts Oct. 7 with a private con.
mh 5-10 p.m. beginnir.g Mon- .C‘:‘llh(‘éns T%; %‘?ﬁw fos.
10} 100 for tra-
E‘uyl. 8:'36?" la $33. Appcﬁun tlon or’mnﬁon.
and styles of hot and cold hon 2 CANHNING CLASS
d'ocuvres, four: clasa moets Cone-pondcnu clm om:red by
7-10 p.an. beginning Wednesd. Sta
Oct. 5, tho foo {s $103. Call (313) Coopendvu Exunllan. Oakland
4524448 to registor. County. Coat $15 covers postage

A good sauce can turn an ordl-
nary meal [nto a tasty treat. But
many ssuces add extra fat, tum.
ing vhnlmu food Into a nutti-
tional dlumr. Fortunately, by
adjusting & few logredients, you
can prepers delicious low.fat
sauces that can be part of a

and handouts. Call 1-810-858-
0904.

B WEIGHT WATCHERS

Ethnic cooking classes -— 6:30-
8:30 p.m. Thursdays, Oct. 6
(Greek) and Oct. 13 (Mexican) at
the Farmington Hills WW Test
Kitchen, 28565 Orchard Lake
Road. The cost is $10 per clas.
Call 1-800-487-4777 to register.

B HEXRY FORD HOBPITAL
Vegotarian Delight — Connie
Sroka, a registered dletitian offers
primer on vegetarian eating, 7-
8:30 p.m. Tuesday, Oct. 25. Clasa
offerod at Fairlane Center in
Dearborm. No charge, call (313)
693-8384 after Oct. 10 to register.

H LINORE'S NATURAL CUISINE
Healthy cooking classes at 22899
Inkster Road, Fermington Hilla.
Call 1.810-478-4455 to register

and for more information.

Slimming
Sauce can save healthy meal

minced garlic clove, 1 tablespoon
minced freah d:lvu. 1 teaspoon
Dijon-style mustard and 1 tea-
apoon fresh lemon juice Into 2
cups of low-[at yogurt.

For low-fat, homemads barbe-
cue sauce, combine In a ssucepan
1 cup tomato juice, % cup water,
% cup vinegar, % cup ketchup, 2

healthy diet.
Qil and vinegar mi orvl.
nalgrettes, tasto great on meat 88

well a3 on a salad. Use them for
mumuu:huulunmk,mn
chicken or gritled fish. Keep the
ol down In your recipe by substl-
tuting chicken stock or aome de-
fatted Juice from a roast for the
oil.

For fish, try an Oriental vi-
n that combines 2 cloves

Worceatorshire
satice, 2 tablespoons brown sugar,
1 hblupoon pcpdh. 1 Wmﬁ

Place potatoes, onlon, tarragon,
carrot and broth [n a large pot.
Si gently for 25 minutes.

hils, trim all exterior fat off

and % cayenne’,
ur.bdnuwnboumddmmu
for 15 minutes or until the sauce
thickens slightly.
Beef and Vegetables [n Mus-
tard Sauco is Jow n fat yot heasti-

minced l‘mﬂ' 1 ly !lavond with a croamy saucs,
thoeh ginger, 3 minood 24P | vita-

scallions, % cup chicken stock, 2

tablespoons rice vinegar and 1 Boyy Anp VEGETAMLES N

tablespoon say ssuce, woll blend- MusTARD Savcs
Low-fat i { cream 4 medium potatoes. pogied,

mm,:,,,‘;,':',,“:;d" non-fa washed and cut ko targe

yogurt and evaporated akim chunks

to replace sour cream 1 medium of Large onion,

Hmcndhhm:‘zutvhhh-f

of seafood - is by stiming 1 1 tas8p0ON tamagon

tablespoon white h, 1 1 targe camot, thicidy siced

meat and cut acroas the grain Into
thick slices. When the vegetables
are nearly add the boef and
frozen cauliflower to the pot and

the mustard, and heat for two more
minutes, Serve,

Eoch of the four servings containg
4muo/hlandmlcubrn .

J{ in this column was
submitted by the Amarican Institute

Westborn Markets plan
Oct 8 harvest celebration

Mountain Bays who will plly
country musie in Berkley 14 pm.
Oct. 8and 2-3 p.m. Oct. 9 In Dear-

All procssds from cider,
dogs, and

204125,

Toossdten mlltg'?-uﬂh'l.embﬁndu
1 cup siftad fiowr . -
248820000 baking powce in bowl. Add . oo
to creamed mis-a3 -
% t208000n ground cinnamon oRer ouch addi-
4% cup shortening or margarine tures, stlrring well ; dﬁiﬁ:
’{"::"’9' Spoon beiter into paperdined 2
o 2'4-Inch nouffin-pen. ’a
¥ cup canned pumgidn two-thinds full. Bake in 850-deges 3
2 toblespoons milk oven 20 mninutes or antll ]
Cream shortening and sugar in brown. Serve warm. Makes 13 muf. 22!
mixing bowl unti} Light end fluffy. i
"3
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4 [Physical merapy & Sports Medicine

by Richard W, Milder, P.T, ATC, HS.
PREPARING FOR SURGERY

MEDICINE, P.C. (810) 4787320, Trest-

memt gaaks may
reduction, muscle reeducstion.

motion ead
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(Bone-in)

NEW YORK
STRIP STEAKS

Packinghous ‘

$179

Free!

18-22 1. evg.

LA

Sno White

CAULIFLOWER

5%, 88°
NO UMIT 88 head

HAM

B

From Our Service Deli
Virginla Baked or Honsy Cured

American CHEESE

Russer

‘2'8
s 197

Ib.

Garden Fresh

GREEN BEANS..

“Tender Snap;

ORANGE JUIE... D for‘l

Great for Lunches
99

Case of 48

Califomla
Orlsp, Fresh

\»‘?319

. D8%.

6oz cans. | Tennco

John Morrell

PGRK SAUSAGE LINKS...
*Sold In 3 Lb. Bax

SMOKED SAUSAGE......

Fresh, All Beef

HAMBURGER

Family Size Pack

3133 -

Y & 499

.58 i

UPTOWN FARMINGTON PLAZA
31550 GRAND RIVERL» 101 3040
LT Syl
t rHELRS 3 faen s

AR




