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rock-shaped butter cookica with
grees-colared lm-du)_uld Jeri

my busband, Larry, would be dis-
appointed if 1 didn't serve lrish
coffee.”

Jeri, who says she became en
“adopted™ Irish person when she
rarried her husband, said St Pa-
trick's day is a “hig deal” for her
children.

“In fact, my son Patrick consid-
eru this ‘his’ day,” she said.

She added that she snd her
husband spent one St. Patrick's

“The people basically consume
meat and potatoes with stew
being a popular dish. And their
dishes are not highly scasoned.”

‘While the Lanigana of South-
field have never boen to lreland,
they have coxe to appreciate that
country's patron salnt. “And we
sure like celebrating his day,”

Lanigan.

She and ber husband, Jack,
grew up in Cleveland, which hasa
large Irish American populstion.

*“There's a big parade on St. Pa-
trick’s Day, and meony of the

Day in treland and were surp.
to discover that thia day is a relig-
fous boliday with no special cele-
brutions.,

*We expected to have a wild
tire in Ireland. However, the na-
tives said that we had to go to the
United States for the ‘real
celebrations,’ ™ she said.

Another discovery the
Donabucs made on their visit was
the blandness of the Irish diet.

schoat child
attending Catholic schools, bave
the day off. When the parade s
over, everyone (of legal age) goes
from pub to pub to celebrate.”

Mary Sus said that her pub
bave been exc lor
family celebrations with the birth
of her “Irish twins,” Brian, 9, and
Christophes, 8. She calls them ber
twins because they are less thana
year apart in age.

“Prior to St. Patrick’s Day, the
boys and 1 make shamrock.
shaped candles {whita chocola!
dyed greon) and shamrock-shaped
cookles for them to take to

Her f{amily starts their St. Pa.
trick’s Day celebrations by hang-
ing an Irish flag on thelr front
porch. They have corned beef and
cabbage far dinner.

“Luckily, my mother-in-law is
& good cook, and sho has given mo
a great recipe for this meal.”

The Lanigans bave another St.
Patrick’s Day tradition. They de-
corate thelr English neighbor’s
house with green balloons and
atreamers.

“It's just friendly fun, They de-
light in wearing the color orange
(a declaration of antagonism) In
front of us, 8o we had to find a
way to retaliate,” Mary Sue said.

See fomily-tested recipes inaide.

Brother O’Hare’s stew, soda bread

See related story on Taste front.

BroTHeR O'HARE'S LAMB
STEW

Wipe meat with dazup paper tow-
als. Trim off all fat and discard.

Thinly slice 2 potatoes and
onions. Preheat oven to 350 degrees.
F.

Ir Dutch oven, make a layer of
the sliced potato, top with half of
aliced onicn, then add lamb.

Jprinkls with balf of the salt,
thym-amlpem.mldmininx
mi:ecsund'hoh potatoea. Sprin-

ko with remeiniag salt, thyme and
pepper.

Add 2 cups water, cover Dutch
oven with tight fitting tid. Place in
oven.

Cook for 244 hours or until meat
is tender. Before serving. sprinkle
with chopped parslcy. Serves 6.

Prehcat oven to 375 degreea F.
Lightly grease small cookle sheet.
1n a large bowd, sift together flour,

sugar, bakiog powder, baking soda,
end salt.

Cut In 3 tablespoons softened
butter with pastry blender or fork
until mixture looks like fine

crumba.
Add buttermilk, mizin with a

toes, flour and water, Is also a blg
grew up with

Detroit restsurants will bo serv-
Ing thelr favorite S5t Patrick’s

® 'l love to cook scup. | alio tove to cook fish.

My favortte [s trout.’

Brother Patrick O'Hare

Day foods. The buffet dinner will

kick-off & night of live Iriah mu-
sic, visiting betwoen old frlends
and toschers, as woll s live and
silent auctlons.

Bven Brother O'Hare will be
there, “I'll be the roving ambasaa-
dor, meeting with all my old stu-
denta and thelr parents,” he sal
adding that “a lot of people come
back to reminisce.”

Aslde from getting the former
Brother Rico families back to-
gether, tho auction plays an im-
portant part in the school's vitali-
ty, indicated the brother. “The
whole purpose of the auction ix to
canry oo the tradition of the
school,” he sald. “It covers tho
gap batween {student) tuition and

costs.” Another important factor *

in thia year's auction ia tho 160th
anniversary of the death of
Brother Edmund Rice, the foind.

oo tho Congregation of Chris.. * M
tisn Brothers. He [s in lino to be* [

canonized this year.

“In recognition of this enniver.'
sary, the Auction Commlttee has”
set an ambitious goal for ltself to~

make thia the schicol’s moat suc- -

cosaful auction,” wald Brother:

Rics principal George Gremley in- i}
a letter. To bolp echiove thelr” B

goal, the committee has put to-
gother a unique array a itoms in.
cluding: trips, jewelry, dlnnera’

with Toéal celobrities and a taavie ', |

See recipes inside.

Real maple syrup

Taste the difference it makes

iiable at the Cranbrook

{ork only until dry ingredi
molstened.

Turm out on lightly floured pastry
<cloth or board. Knesd gently until
amooth, about 1 minute. Shapa into
a ball, place on prepared cookie
sheet.

Flatten Into & 7-nch eircle —
dough will be about 1% inches
thick.

Preas a large, Soured knife into
center of loaf, almost through bot-
tom. Cut a croes ecross loal,

Bake 30 to 40 minutes, or until
top Is golden brown and loaf sounds

Brush with 1 tablespoon melted
butter.
Makes 1 Joaf.

are
Nature Center, 1221 N. Wood-
ward, and some hardware stores.

‘The following recipes use roal
maple syrup. Even if you don't
yoursell,

Allow the mixture to come to room
tempersture.

Beat the egg whites until stiff.
Gently fold the beaten egg whites
into the cooled syrup mixture. Cove
or and freezs at least three hours.
Spoon Into {ndividual dessert dlah-
es. Serves 8.

MaPLE SYRUP GLAZED HAM
1 gmoked ham, about 7

pounds
1 quart applo juko
1 cup mople syrup
Y cup flour
1 teaspoon dry mustasd
1 cup gokden reisins
Heat the bam, apple Julce and

make it taste the differ- MAPLE SAUSAQE AND APPLES  syrup in & large casserols or Dutch
ence, it's worth it! 1 pound pork sausage Enks oven. Cover and aimmer over medi-
1 cup pure mapio Syrup um low heat for 2 bours. Remove
V4 cup white vine; ham and trim outer skin from tha
Maple Syrup Mousse o
4 appies, corod s0d cut into ham. Measure cooking liquld from .
1 cup pure maple synp fings Dutch oven. Return one cup of the +
3 eggy. toparsted liquid to the Dutch oven. Reserve 3 *
1 pint whipping cream Pry sausages in a large skillet un-  cups of the liquid.
i ‘nld;:, Mhtl 1 &&mlnum " ‘Whisk Nour and dry mustard into
toa Re- Drain. Meanwhile, syTup an! the ona cup of the liquid in the
du'::;::'m IW'JIP' .tiwn{.l;‘ con.  Vinegar in & medium saucepanton  Dutch oven. Cook over low heat,
stantly for 3 minutes. Remove from boil. Reduce heat and stirinappls  stirring constantly until smooth.
heat and cool for 5 minutes, 1ings, simmet uncovered over low Add ralsins and 3 cupa of re- N
heat until apples are tender, about  served liquid to this mixture. Cook,
Beat egg yolks In a small bowt 5 minutes. Remove applarings, are  over medlum low heat stirringcon- -
until thick and lemon colored. Stir  range on & platter with saussges stantly untl] thick and bubbly for
inemall taofthesyrupvery  znd pour syrup mixturs over top. about 10 minutes. Serve with sliced ©
@adually, beating wall aftar svery Serva Imimediataly with pancakes of  ham and swoet potatoes. Serves 8-
addition. Beat egg whites until stift.  waffles. Servea 4-0. 10.
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