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for potatoes.

When all clse fails, here are some
wonderful recipes to try.

Truly dessert and not bread — this
delicious loaf cake is a hit for family or
entertalning. Add a cup of cappuccino
and some interesting conversation for a
fun late night get-togother,

RuTH'S CHOCOLATE CARAMEL
CHERRY READ

3% cup butter or margarine

pans. Bake untll nicely browned and cako
::sler comes out clean, 60 minutes to one
our.

Naughty, but nice, this tart is rich and
Falind, G tuh jwi lfm“
— this zitechini tart ia perfect for the
most elegant buffet or brunch. Add a crisp
green salad with hememade hetbed crou-
tons, splash with a mild vinaigrette and
top with some toasted pine nuts.

Poprika == mild or hot =~ to tasto

Prelicat oven to 400 degrees P. Plece tho
rolled out pastry dough evenly over a tart
pan with a removeable bottom. Trim off
any cxcesa pastry dough from top of tart
pan.

Place a circle of parchment paper over
dough and welgh down with pla peliets,
raw rice, or dry beans — whatever you

L . b The Fapmiliigtorn OB erdv AUGIST S X005, ... . o bhestin

BﬂViti lﬁg from page 16D
It In just a few days, pickled-sized zuc- 2 sugor

g chinl unwboeomnis a bum &mtatlon rggbt 5 :;?Mm” Zuccim Tary bave handy.

' out of a 8ci-Fi horror — or a blue 2% cup3 siMNtad four Bake the tart sbelf about 10-12 min-

? g‘:"",:.{’l’:{&"“"" at your local Labor 1 cup unswestened caraimol fts- Pastry for fnch tert shell uten, o untl cxast bogien 1o borm Tishtly

| l¥ Percbm;e you observe your neigh- voesd cocoa (Frango cocea, avel- {homemada or prepared) golden. Remove the parchment paper and
bors locking their doors and bolting abie st Hudson's) Parchment paper —— out to fit the weights, Brush the (nsida of the tart with
their windoss as they soe you approach 1 ¥4 taaspoons baking sodo bottom of pan the egy wash. Roturn to oven for 2 min-
_ arms loaded with zucchini — remind 2 teaspoons baking povdes Eggwesh — 1 egg phus 1 tablo- utes to seal the lining. Remove from oven
them of all thoy can do with It] ¥2 cup Y4 peroent mitk spoon cold water and let cool. Lower oven tempersture to
Zucchini idean : 2 cups shrodded zucchini 2.3 small zucchind (spproximately 1% 325 degrees F.

Tempura batter-fred succhiai blos. P’:ﬂmf:::ﬂt‘;“ﬁ “”““; . e botteror i ash snd dry ccchind — atios very
cgrees I, Greaso n into rou
nomal,xu‘w.chinl b:e:‘"(lweo.t!o TeAVOrY) L flour two bread/floof bans 8% by 4'4- 3 tabiospoons shaliots, peeled and "
in salads or a prime feature in a fresh inches). minced In a ekillet, sauts the shallots in butter
crudite, chunky vegotable soup (heavy In a mixing bow! cream together butter 34 tesspoon sea salt or margarine for two minutes, then add
on lho. hind) Went i or margarine and suger — mix until Jight % teaspoon white pepper the succhinl -~ continus to saute for cev-
grilled speara of herbod zucchini, zuc- and fluffy — add egg whites and mix well. 1 teaspoon fresh orogano leaves, eral minutes while adding in the £alt and
chini tarta (quiche), zucchini stuffed Combine Lhe flour, caramel cocoa, bak- fincly chopped white pepper. Remove from heat source.
with rico and meat, carved zucchini for  ingsoda and baking powder — edd to the 2 cups light sour cream In emall bowl mix together the sour
table decorations, zuechini boats to  creamed butter and sugar mixture, alter- 2 oxtro lorge eggs, slightly beoten cream, eggs and baking powder. Set ssido
hold sauces or dips, n?elangn ofjulicnne  nately with the milk. rz ::sﬂp;:n bau:i p;‘w“de' oshiy momentarily.
Ched £1.8

vegetables (00 ;;’::t: Green and yellow  Gently add I the suochint aad the otod Place  layer of suechini mixture evenly
cold, You can even maks rucchini pan- . % cup Parmesan choceso, freshly over the bottom of the tart — add @ layer
cakea by substituting grated zucchini Pour batter evenly into the two loaf grated of the sour cream/egg mlxture followed by

a layer of both types of grated cheese.
Contlnue layering beginning with hi
ni end ending with cheese,

Sprinkle the top of the tart with papri-
ka and bako for 40-45 minutes or until
puffy and golden brown. Let sct for a few
minutea before serving.

Ruth Mossok Johnston is an author and
food columnist who lives in Franklin. To
leave a Voice Mail mezsage for Ruth, dial
(313 953-2047, mailbox 1902,
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mwe have been making beautiful

custom draperics for aver 40 years."!

© Thousands of Fabsics
» Horizontal Blinds

» Shades

« Ducties

Highest Quality Custom Made Draperics

at the Mast Competitivel'rices in Town
SAVE 70-80% OFF
Hundreds of Brand New Unclaimed Draperies
PACIFIC om&:‘ss
SR
Quat Nowth of Ford Road
(313) 421-0000

& An old, inolficiont alr conditiono:
could bo robbing you of procious
enorgy dollars.

# A now Carrior WaatharMakor san
sava you up 1o 60% on your monthly
cooling costs.

ﬁcs:T—hisTo:;o?lgsﬁ- _l
10

Plumbing - Refrigeration

L _ sttergoodthrug:3005 _ _]

aning

oftor good thru 8:30.95 _T_]

for *10% off any
service l
Including |

Air-Conditioning

@ For v limited Ume, you'll 2130 save up
10 $150 on tha purchasa prica.
» Call ug; your Carrler “inside Guys,”

SiIX MONTHS - NO PAYMENTS
NO INTERE!
EINANCING AVATLABLE

CREDIT FINANCING

G =

Woe're the
Insido Guys

T

Mnﬂ.mwunwuwnmmumm;nmmmuumm.

gggGSTROM’S

plumbing « hoating + cooling

s (315 427-6092

K¢ OvaY three QUNWAtONS™

Livonta
Retwven Marinss & Vdfobaly
HOURS: MON.FRL 7:30-8; BAT, $4




