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Families share favorite Chrlstmas Eve dishes

See related story on Taate front.
Heresp Borr TENDIMON
4 paund weh-trimmed beet

tonderioin roast
2!nd9-poon-muam.
suuumm
Seasoning:
1 tsaspoon dried fallan 588~

soning

Va toaspoon cracked black

pepper

Heat oven to 426 degroes F, Com-
bine seasoning ingredlenta; preas
evenly into surface of beof roast.
Place roast on rack in shallow
roasting pan. Insort meat thermom-
eter 30 bulb i centered in thickest
part, bt resting in fat. Do ot sdd
‘watar oz cover.

Roast in 425 degree P.oven 45 to
50 minutes for modium-rare to mo-
diur donences,

Remove roast when meat ther-

mometer registers 140 dogroes for
medlum-rare, 165 for modium;
sprinkln choese over top, Let roast
stand 16 minutes. (Temperature
will continus to rise about § degrees
for medlum-rare, 160 for medium).
Carve roast Into %-inch to -
Inch thick slloes; scason with salt
an desirod. Makes B to 10 servings.
Recipe from tha National Live
Stock & Meat Board test hitchen.

Pousy Musiroom Soup

5 ounces dried Pollsh mush-
rooms (availabla ot spoecial-
ty food stores or Kownlsid
markats)

Water

2 carrots, cut In ploces

21ibs celory, cut tn pleces

1 bay leaf

5 ot 6 potators, pocled and
dicod

¥4 teaspoon flous

% to ¥ cup sowr Lream

Covar mushrooms with hot water
and soak two hours. Draln and re-
serve water, Place drained mush-
rooms, carrots, and celery {n large
pot and add B to 10 cuta of water
(better to add Jess water at first; you
«can add more Iater as soup thick-
ens), Bring to & boil and simmer.

Add bay leaf. Cock untll musb-
rooms, carrots and celery are soft.
Add potatoes and cook unt!} they

Combine all ingredients and
plece In greased 1% -quart roctangu-

soften and soup thickens. .
Miz flour with enough waler to ‘ﬁl:h J&%&ﬁmm
make paste. Stir Into sour cream. groca for 1 hour, Serves 6,
Add enough soup knto sour cream/ Recipe from Mary Hmuuwd
flour paste mixture to warm It Mary Callaghan Lynch
Blowly return mixture to soup. Add
::;md mushroom water. Addsalt  Houpay Sraxoma Ris ROAST
pepper to taste.
Recipe from Alice LoplnshL smloM:wmr\b
Lynch FamiLy PoraTo | medlumonlon slloed thin
CASSEROLE whola cloves
2 pounds frozen hash brown I clove goriic, cut

wmm
Have butcher romove chine bose

pau.l]ndlmltandm

bone with onlons and cloves. Ratire
roast, sure contour of meat
s maintained to protect eys of the

roast during cooking.

Rub surfsce of meat with garlic
and cracked pepper. Place maat fat
side up on 8 rack ks & shallow
greased roasting pen.

Insert meat
Lbarmumcuruol.hul.b- tipisin
the thickest part of the rosst and
not touching bone. Roduca heat tc
350 degroes and roast 18 to 20 min-
utes per pound for medlum-rare.

‘When done, remeove roast from
oven and pour two cups Burgundy
on top. Let stand Appmdmml 30-

wine julces.

Goodies are sure to please friends, neighbors

See related Taste Buds column  nuts, taking care not to lot the tem-

an Taste front.

CasHEw BRITMLE
1% cups sugar
t cup light com syrup
W cup woter
1% cups coarses chopped

cashows
1 toaspoon baking soda
Butter a cookio shoet and sct
axide. Combine the sugar, com
syrup and water in a large, heavy
bottomed saucepan, Cook over me-

dlutm low heat for about 35 minutes,

stirring constantly with a metal
spoon, until the mixture reaches

280 degrees . on a candy thermom-

eter,
While stirring, alowly sdd the

perature drop, Quickly add the bak-
ing aoda, stir twice more and pour
the mixture onto a prepared cookle
sheet. Spread it nto a thin layer
‘with a rubber spatula. Let tho brit-
tle cool and harden for 20 minutes,
then break it Into chunks. Will keop
2.3 months in an alrtight contalner,
Makes 1% poundas brittle.

Chef'a Secret: Clean the pan and
the spoon by retumning tha pan to
the stove and fill with bolling water.
Allow to boil, stirring untit all the
hard brittle dissolves.

HoMEMADE HAZLENUT LIQUEUR
1 pound hareinuts
2 cups vodka

¥ vaniila bean

6 tablaspoons sugar

3 tablespoons water

Chop the hazetnuts and comblne
the nuta with the vodks and the va-
nilla bean §n a 1 quart Mason jor.
Seal the jar, shake to mixand set it
2alde Ins & cool dark place for 10
days.

Strain the liquor through a coffeo
fitter. Rinse the Jat. Set esids. Com-
bine the sugar and the waterina
small ssucepan. Bring to a boll,
lower tho heat to a simmez and stir
until tho sugar dlssolvea. Cool to
room temperature.

Pour vodka mix and cooled sugar
syrup Into the Mason jar, seal and
shake well to mlz. Ready to be
transferred to & docantet in about 3

days. This liquour hes a shelf lifs of

2.3 months, Makes about 2 cupa.

Homemaoe Appte BUTTER

4 pounds Mclntosh apples,
stems removed and quart-
erod

2 cupswaler

1 cup sugsr

1 cup dark brown sugar, fimly

packed
1 teaspoon fresh ground cin-
namon

3% teaspoon groun cloves
% cup fresh squeazod lemon
Jukco
1 teaspoon finely chopped
femon zest
Placo the apples and the water

into a largs non reactive dutch oven.

Cover and cook over medium heat
until the apples are fork tender,
about 18 minutes. Remove from the
beat.

Using a slotted spoon, transfer
tho spples In batches to a food mill
over & Large bowl. Work the apples
through tha food mill until all are

pursed. Rinse out the dutch oven.
Add the apple pulp, sugars, spices,
mizing well. Stir in Jemon juice and”
xoat. Cook over low heat for 16 min-
utes or until the apple butteris
thick enough to coat the back of a
$poon o no ring of water forms
around the edge of the pot.

Pour [nto sterilized jars and seal
according to cannlng directions.
Yields five half pinta.

Just before sesving, untle rosst

and place eys of mest oo an oven-
proof plstter. Put back into oven to
rebeat. Meanwhile, straln mest

You may

amal] amount of cald

ghtly
mu!julnlwhh ubitolm;m

3
&WMMME

33028 Nori { Highway,
West 8loomileld ¢ 932-595&

llilllluu-;ﬁ

T onhmttem

m&e’. Eveggung on gour :

Treats feosme
ORCHARD 10
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Located in Farmington at e sirexilcse
the corner of Orchard Lake Road & 10 Mile

ot 5:30 pm.
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476-0974
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Assorted  Products _'

12 oz. 12 pak can w/910® purchase

COKE '

367

CREAM CHEE

”PhillgE
\

See Store for Details

Pricos & items Good
Thru Dec. 23, 1994




