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Delight friends with home-made hol

AP — The boliday scason is
the time to share delicious gifta of
food with family and friends. Fill
jars and botes with rich
Sometnade choculate fudge, but-
tery caramel sauce and toffce car-
damom nuts,

walouts end Indi

comes to a full boil, about 1010 14
minutes. Reduce heat to medium;
boll, stirring constantly, until candy
thermaometer reaches 228 degrees F
or » small amount of tha talsture
dropped into ios water forms & 2-
Inch soft thread, 6 to 7 minutes. Re-
move from beat; gradually stirin

No time to bake? Cajun-spiced
piced wal-

nuts take just minutes to prepare
in your microwsve oven. And fes-
tive Christmas spirits cookies

bocolate chips and chocolate until
melted. Stir in taarshmallow cream
until well blendod. Stirin vantlla
Spread into buttered 13- by 8-

need no baking! inch pan. Cool completaly at room
RicH CHOCOATE FuDRE temperature. Cut into I-inch
4 cups sgy .qmmsmn!nmolplmhhkn
V2 cup tatter 91to 10 dozen pieces.
12-ounce can evaporated ik
12-ourcn package (2 &) Burreny Canamer Savee
semepweet chocolate chips. % cup frmily packed brown
Theee 4-cunce bars sweat bak- Sugar
ng chocokxte 3 cup sugar
T-ounce jar Marshmaliow ¥y cup Hght com syrup
ceme s cup butter
2 1635000NS vEAWLS 4 cup whipping cream
1n @ 4.quart ssucepan combine In 2-quart saucepan combine all
sugar, butter and d milk. i dii except whipping cream.

Cook over tedium bigh beat, stir-
ring occasionally, until misture

Cook over medium heat, stirring oc-
casionally, until mixture comes toa

full bail, about 5 to 8 mlautes, Cool
ing cream.

"ﬁ(wmw
1 cumin

8 mloutes. Stirin
Serve warm. Makes 214 cups sauce.

Yosrree Carnamom Nuts

In & 16- by 10- by 1-inch jel-
lytoll pan, melt butterin a
preheated 400 degree-F oven for
4to S minutes. Stirinall ro-
malning ingredients. Bake ina
400-degree oven for 15to 18 min-
utes or until almonda are golden
brown. Sur mizture immediately
after removing from oven. Makes
4 cups.

Recipes from: Land O'Lakes

INDUAN-SPICED WALNUTS
2 egg whites, Ightly beaten

1% tenspoons salt
¥ teaspoon sugnr
- 4 cups {4 pound) wainut haivos
and pleces

Coat a large, sballow, baking
pen with noastick vegetabla
spray. Mix egg whites with
aploes and augar, Stir in wal-
nuta: coat thoroughly. Spread in
preparod pan. Bake in a 350-ds-
greo F oven 15 to 18 minutes, un.
tit dry and criap. Cool complotely
before serving.

“To prepare in the ‘m.lavw-n

day

poprika
4 cups {1 pound) wainut halves
and ploces

Coat a {arge, shallow, baking pan
with nonstick vegetahle apray. Mix
«gg whites with splcos. Stir in wal.
nuts; coat thoroughly. Spread in
prepared pan. Bake in a 330-degros
F ovon 16 to 18 minutes, until dry
and erap. Cool completaly bofore
serving,

“To prepare In the microwave
oven: Prepare ingredients as above.
Spread propared walnuta in ml.

oven: Preparo as
above. Spread prepared walnuts
ins microwave-safe dish. Cook on
high (100 pecent powes) in four

fe dish, Cook on high
{100 percent powss) In four of five
batches for 2to 3 minutes esch, un-
i} dry and crisp. Cool lotel

gifts- -

M cup powdorad Sugar

1% cups toasted waluts "

2 tablespoons instantcoffos '
powder T

2 tablespoons Hght com syrup

14 cup brandy, caffes liqueurer
um

Break up cookles; crush into fine
crumbe in & food processor fitted
with » stainices steel blade (sbout 2
cups crumba). Add ¥ cup of the
sugar, the walouts &xd 1 13 table-
apoons of the colfeo powder. Proosss .
horoughly. Add corn syrup. Gradu. .
ally m!x in brandy, liqueue or rum ..,
to form a thick pasts. Form (nto 1- .
Inch balla, .

In a small bowl, mix the remain-
ing % cuppa-dandlmu:dﬁw L

Ining % tabl

ar five batches for 210 3minutes  Makes 4 cupa.
each, until dry and crisp. Cool NawBatVnmdfukgsrw
completely, Makes 4 cups. ahead. Flavors intensify over
night. Store in sealed container.
CAIN-SPICED WaINUTS s
2 ogg whites, ightly beaten CHRISTMAS SPIRTTS
2 gound cary 2
pepper cookles

Fruit bread helps celebrate season

[z Norway, the kitchens get
warroer and cheerier as the days
grow colder and darker. It's the
time when bekers of all ages roll
up theiz sleeves to bake their but-
tery rich breads. It seems each
cuok bas a specialty, even though
the loaves may share similar
names. Some are plain, others ary
studded with chunks of colorful
dried fruit. Often a bint of lemon,
altnond or spice {such as car-
damom) (lavers the soft interior.
Card is the spice i
the rich round fruit bread below.
Slice and serve it as a coffee bread
with butter, as a sandwich bread
with cheese or cured meats, or
toast andserve it for breakfast on
Christmas morning.

I (Norwegan Crastmas Brexd)

AX 12 5% aps al-pupose

2 packages ociive dry yoast

1¥4 teaspoons ground car-
gamom

1% cups milk

¥ cup sugar

1 tablespoon water
In n large mixing bowl stir togeth-
er 2 cupa of the flour, the yeast and
. [n « saucepan combine
milk, sugar, margarine or butter,
and 2alt; hest and stir just until
warm {120 degrees F to 130 degrees

F) and margarine is almost melted.

Add milk misture to flour mix-
ture; add 1 egx. Beat with an elec-
tric mixer on low speed for 30 sec-
onds, scruping the sides of the bowl
constantly. Beat on high speed ford
minutes. Using & wooden spoon,
stit In curranta or raisins, cherries,
citron or mized fruits, and as much
remaizing (lour as you can.

Turn the dough out onto a lightly
floured surface. Knead in enough of
the remalning flour to make s
moderately stiff dough that Is
amooth and elastic (6 to 8 minutes
total). Shape into a ball. Place Ina
lightly greased bowl; turn once to
grease the surface. Cover, let rise in
& warm place until double (about
1% bours}.

Punch dough down. Turn out
onto a lightly floured surface. Di-
vide in balf. Cover and let reat for
10 minutes.

Shapae dough into two round
loaves; place on greased baklng
sheet(s). Flatten each to an 8-inch
diameter. Cover; lot rise in & warm
place until almest double (45 to 60
minutes).

in a amall mizing bow! beat ro-
maining egy and water; brush onto
loaves. Bake {0 a 350-degree F oven
about 40 minutes or until loaves
sound hollow when tapped, covering
loosely with foil aftar 20 minutes to
prevent overbrowning. Transferto
‘wire rack; cool completely. Makes 2
loaves (24 sarvings).

‘To make ahead: Preezo bakod
breada in a storage contalner or
{reezor wrap for up to 6 months.

Nutrition facts per serving: 171
cal, 38 fat, 19 mg chol, 4 g pro., 32

8 carbo., 1 g fiber, 87 mg sodium.

Daily values: 18 percent thiamine,
14 percent riboflavin, 10 percent ni-
actn.

Popovers can make meals more interesting

AP — Just like magic, these
lizht and crisp buns go pooft
Break one open and you'll discov-
«r why — thero's nothing but hot
air inside. No fair peeking while
they bake! Opening the door can

Using % teaspoon shortening for
each cup, grease the bottom
sides of 6 cups of & popover pan or

five 6-cunce custard cups. {Or, gea-

erously apray pan or cups with nea-
stick coating) Place the custard

40 minutes or untll crusts are very
firm.

Turn off oven. Using the tines of
a fork, immediately prick each po-
pover to let the steam escape. Re-
turmn the popovers to the aven for &
to 10 minutes mors or untll of de-
sired crispness. (Be surotheovenis

g corba., 0g fiber, 263 mg sodium.

der. Roll balla {n sugar mixture to
coat, Cookles may be stored if looss-,
ly packed betwosn shocta of wazod ..
paper or aluminum foll in alrtight
contalner for up to two woe! -
Makes about 48 ono-lnch balla,

Recipes from: The Walnut Mo~
keting Board

Punch

Non-alcholic toddy

AP — For your next get-togeth-
er, offer your rosy-cheeked re-
velers an option of nonalcoholic
punch, hot from your microwave
oven. This snappy toddy will
warm the insides of folks who pre-
fer not to drink alcohel.

from a microwave

# cup lemon juico
Lemon peel strip (optional)
In a 4-cup measure combine
jelly and water, Cook, uncovered,
on 100 percent power (high) for
1% to 2 minutes until melted.
Stir in cranberry julco cock«
tail, plneapple julce and lemon

Cusmant Puxci julce. Cook, uncovered, an high
—Hor Cunmant Puncy for 4 to 6 mInutes or until bot,
¥4 cup rod curmant jelly stirring once. Serve in 5 heat.,
* % cup water proof punch cups. If desired,
2 cups cranbenty juice cocktall gurnish cachserving with a lem-
1 cup unaweetened pincopple on peel strip. Makes 6 (G-ounce)
juice servings,
INVITATION TO BID
Farmington Public Schools will scvept sealed bids for the replacemnent of the
Larkabire Elementary School rooflop HVAC uall motll 10:00 a.m., Wednesday,
December 31, 1994 al the Lewis

Daily values: 16 percent thi
21 percent riboflavin.

Eggnog Popavers: Great for
hrunch! Prepare popovers as above,
except add 1 tableapoon dry instant
eggnog. 1 tablespoon rum ar ' tea-
spocn rum extract, and ' teaspoon

of Education. The !
and Ume

will not consider

‘The Board of Edscation reserves Lhe

to walva agy Informalities Ibereis; or for

43334, addreoved
‘which Lime they will be publicly opened and read for preseatation (o

right Lo actept of Iejoct any or all bids o
reasoas of establsbing
award the contract to otber Lhaa Ube low bidder.

tion Cester, 33300
to Bererly Hacomas st
the Board
or accept & bld recelved after the date

waiformily, to

cause them to cupe on 8 beking aheet. Set aside.
OLD-FASH0ONED POPOVERS "
1o a medium mixing bowl use s
_ 1 1ataesgoon shortening of wire whisk or a rotary beater to beat
nonstic spray costing egz3; beat in milk and cooking oil.
2eges Add flour and salt; beat until the
: lapmmk mixture is blended but still alightly
. 1 tablespoon cooking of lumpy, Fill the greased popover or
T % cup sl-purpose fowr rouffin cupe halffull. Bake, uncov-
- ¥a teaspoon sat ered, In & 400-degros ¥ oven about
ADVERTISEMENT FOR BIDS
Sealed proposals, bearing the title of the work and the name

of the bidder, will be received by the City of Farmington Hills
located at 31555 Eleven Mile Road, Farmington Hills, Michigan
unti) ten a’clock (10:00) am. local time, on Thursday, December
29, 1954, and will be opened and publicly read alood immediate- -
1y I{ for the Is and performing the
I3bor for the execution and coastruction of:

Founders Park Ice Arena
Package No. 06 - Concrete Flat Work

: Bid Package No. 20 - Blescher Seating
> In accontance with the plans aad specifications prepared
ASSOCIATES, ARCHITECTS A;!;

, 7683 Btreet,
Atix Tom Schnelder, 313/455-0800 or from
ke office of the Arctitoct. may obiain one (1) setof =
aad Coatract for a poo-re- -
Pendable fos of $$0.00, .

1. 2 bid bond, e am coeptatie hru.qulv poreant '
. dmmm:mum foten .(lqﬂ
. The( Rdolph/Libho raserves the

waive Informaliiles or

turned off) Serve hot. Makea 5or6  ground nutmeg to batter. A bid bond for 5% of Lbe bid amount lasnod by a carrier Liceased by the State of
popavers. Michigan and with 82 exvellent or superior reting from AM Best Compatry powst
Nutrition focts per popoosr: 164 your Nd proposal. No certified checks sccepted.
col, 8¢ fat, 89 mg chol, 6 g pro., 16 ot b from
may be obdained the purchasing depart-
ment, 31500 Shiswames, P
oo e . Parmiagion, Mickigas $4134, (410) (93348, Piesse
CITY OF FARMINGTON
ORDINANCE SUMMARY DRAFT Bt~ v eyt
ORDINANCE NO. C-615-84 |_rotonk bocemtors a1 1m¢
AN ORDINANCE TO AMEND CHAPTER 17, HISTORIC )
PRZSBBV#;I;)N OF %ﬁg’l"l l?("l'll)lg OETEE CITY OF
FARMING , TO PR FO! E DESIGNATION OF
HISTORIC SITES AND STRUCTURES AS SUPPLEMENTAL T T OENT
HISTORIC DISTRICTS BY ORDINANCE. PUBLIC NOTICE

Sectien 1.
Bectian 17-37 (§) Article I, Historic Districts, of Chapter 17, Hlstorical Pres-
I8 amended to provide that the desigaation of - historte
to v City Coud-

districts shall be e
awwmummwumummm
Publuc Dmcoetar 11, 194

CITY OF PARMINGTON
COUNCIL PROCEEDINGS
(Sammary)

Awmumnmmym“mumnm
,de;namy,me&l,lmhw 23640

mwwmnmmummm
pilascs with Public Act 367:1376.

Rartsock, McShane, Topper.

ABSENT: Noos. i

OTALRS PRESENT: Clerk Cantrell, Attaraey Denodes, Director Goms,
Diructor Gukman, Oy Lashal?, Adem. Assistant Richards.
Mdnmm-ﬁmwdm:x. 194
were epproved as sicnitiod .
MMI’:_- froc the pub-

Counct] approved & requact (or & Sence vriznce o 33174 Lilsc.
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Commel) agpr » Program.

Couaci? adcpled foe the DDA
wywstecape Dend e,

Connell supperiod smandonts to Senats BN §79 and Houre BT 4430, regard-
o Na CH1604 2136 of the Low-

Cade. -
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Sxorction (19) of the 2usiag Cods aod Ordinance Ne. C-614-54 amendicg Chap:
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The Clty of Wister Tax are payable 1,104
mwxumutmmnuw&.muﬁ

As of March 1, 1998, all 1954 taxes ot be pald to C, T
’ pald 1o C. agh Dobany, Ostlasd

Gty Fall offioes will be open ottazes & Moodsy
T ey cropt lor e ooming Y T 30 s 0 30

Friday - 30, 1994
Moaday - Jansary 2, 199%
Moy - Jaswsary 18, 1999
Pic your the City Hafl Sobby.
PATEY X CANTRELL
City Clark/Troasarer
FARMINGTON PUBLIC SCHOOLS
INVITATION 7O BID
Psrmingion Peblic Schools will ssalod bidy for additions
B Feoniogion B4 Bebool iad Farrison High S4bo0 Pacas b awt & windew
Wacnmisy, 21, 1904 & Uhe Lawis prvdiheartiey: o,

32500 hiswames, Farmiagion, Michigzs (8334, edresscd to Bevarty Hammas
1 which time they will be sed reed
B of Bioeatiog. The Doard wi o oo o sccupt & i resved aier

e Btz pasrres the right
to
n o e lnu!t‘.nmn,cnnﬂﬁ:
prodid Py Y
.2 “—&1 ',lmlt‘ﬂP.I.ll
to ¢
bid hond for $% of the bid amommt lavned by » THonmeed vy the Blate of

Toberwsiod Mdders catact aitber Ma. Liss Wi y
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SUSAN C. LIGRTKER, Secralaty
Boacd ol Rducatios
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