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Bake a monster of a cookie

See related story on front. Re-
cine courtesy of Quaker Oata.
s To MIONSTERS QATMEAL

1 cup (2 sticks) margaring or
butter, softened

1W cups fimly packed browm
sugoer

Vs cup grenutoted sugar

2eggs

2 1sblospoons mitk

2 tsaspoons vanilla

13 cups all-purpose flour

1 toazpoon baking 80do

¥4 toaspoon ealt (opticnal)

2% cups Quoker oats {quick or
oid-fashloned, uncookad)

One 12-0unco packago {2
cups) som 1

Stir in oats, chocolate pleces and
nuts; mlx well, Portion dough Into
dosired slze and hake as directed
bo!ow, Cool 1 minute on cookle
shoot; remove to wire rack.

¥ Min) Cookles: Drop by reunded
moasuring toaspoonfuls onto vn-
greancd coakla ehoet. Bake at 378
degrees F. 0 to 10 minutes or until
1ight golden brown, Yleld about 8

dozen.

# In-The-Mlddlo-Cookies: Drop
by measuring tablespoonfula onto
ungreased cookle shoot. Bake at 375
degroes F. 0 to 10 minutes for chewy
cookles or 12 to 13 minutes for crisp
cooklies. Ylold about § dozen.

8 Moga Cooklos: Drop by ¥ cup
meesuring cupfule sbout 4 Inches

ploces
1 cup coarsaly chopped nuts
{optional)

Determine desired cooklo slzs;
heat oven to tempetature dirocted
below. Beut margatine and sugars
until ceeamy. Add egge, mlik and
vanilla; beat well.

Add flour, baking soda and salt.

spart ont: d couklo sheets,
Bake at 350 degrees P. 17 to 19 min-
utew for chowy cookies ¢r 20 to 22
minutes for crisp cookiea, Yield
about 2 dozen.

B Monster Cookles: Lightly grease
two largs costic shoote, Divide -
dough inlo 2 equz] portions. Place
each portion onto prepared cookle
sheet. Pat dough into large circle

about 11 inches in diamoter. Bake
al 350 degroes P. 25 to 30 minutes
for chowy cookies or 30 to 3G min-
utes for crizp cooklea, To sarve, cut
each cookie Into 24 Bervings.
Varlationa:
8 SYignature Octmec! Cookles: Pre-
pare coohle an recipe directs except
substituta 1 cup (any combination
of) raisins, mixed diced dried fruit,
crushed toffas plecea or candy-coat-
ed chocolate pleces for I cup semi-
sweet chocolate pleces.
W Ice Cream Sanduwich Cooles:
Spread softened ice cream or froten
yogurt on bottom side of ona cookie;
top with o second cookie. Wrop in
plastic wrop or aluminum foll;
freeze. Remove from freezer a few
minutes before serving.
B Peanut Butter-Flied Sandwich
Cookles: Beat together % cup
creamy peanut butter, % cup (%
stick) margarine or butler softened,
1% cups powdered sugar and 3
tablespoona milk untif smooth; mix-
tury will be stiff, Spread on bottam
side of one cookie; top with a second
cookie.

Beefy entrees sure to please

See Larry Jones' Teste Buds
column on front.

Here are the winning top throe
finalists in the 21st Natlonal Buef

ook-off,
Grectan Skieet Rin Eves
2 well-timmed beef rib eye
stonks, cut 1-inch thick (ap-
proximately 1 pound)
1 tabiespoon ollve ol
1 tablespoon frosh lomon Juice
2 tablespoons crumbled foto
choesa :
1 tablespoon cliopped pitted
Kalomata of ripo oftves
Lomon slices (optional)
Seasening:
1% teaspoons gariic powder
1% toaspoons dred basil
leaves, crushed
14 teaspoons dricd oregano
fenves, cuched
¥ toaspoon salt
Y teaspoon pepper
Cambine seasoning ingredients.
Preas into both sldes of beef stoaks,
In & largo nonstick skillot, heat oli
over medlum heat untll hot. Place
ateaks in skillet; cook approzimate-
ly 10-14 minutes for mediut rare to
medlum doneness, turning once.
. Sprinkle with lemon julce.
Fo serve, aprinkle cheess and ol-
ives over the steaks and gamlish
wlth lemon alices, if desired. Makes

2.4 sorvings in lesa than 25 min-
u

5.
First place recipe by Fran Yuhas,
Seotrum, Penn.

Quick IvALIAN Beer AND
VEGETABLE. SoUP

1 pound lean ground boef

| large clove garic, crushed

¥4 taaspoon pepper

% teaspoon saft

2 cans ready to serve beat
broth {about 14 ourkes)

1 can (14 ounces) itallan style
stewed tomatoes, un-
dralned and broken up

1 cup sticed carrots {%-inch
thick) . .

1 can {15 ounces) cannellinl or
Grent Northom Soans,
rinsed and dralned

1 modium zucchinl, cut length-
wiza I helf and crosewdss
into Y-inch slices

2 cups tom spinach togves,
fightly pataed

Heat a Dutch oven or large sauce-

pan over medium heat until hot.
Add ground beef and garlic; brown.
4-6 minuten, breaking beef up into
crumbles. Pour off the drippings.
Season beefl with salt and pepper.
Stir broth, tomatoes and carrota
into the beef. Bring to a boil; reduce
heat to low. Simmer uncovered, 10

minutes, Stir in beans and zucchi-
ni; continus to cook for 4-5 minutes
or until zuechini ie tendor-crisp,
Remove from heat; stir ig epinach,
Garnlsh a3 deaired. Makes 4 serv-
Ings.

Second place recipe by Darol
Wetzel of Manhattan, Mant.

SAvORY Beer AND CHEESE
Rou.-ups
| pound well-trimmed deit
roast boof, thinly sliced
2 pockages (6 ources each)
garden vegetable flavor soft
sproddable

choosa
4 1arge (30-Inch) flour tortlitas.
1 cup shredded cemots

42875 Grand River
(1/2 miles east of Novi Road)
Novi, Michigan

(810) 305-7333

WORLD CLASS MARKET

Vie's Quality Fruit Market
31201 Southfield Road
(at Thirteen Mile Road)
Beverly Hills, Michigan
(810) 647-4646

U.S.D.A. Choice
Porterhouse or

T-Bone Steak
Chicken Breast

Rump Roast

Grade A Fresh Boneless & Skinless

U.S.D.A. Choice Boneless Rolled

L Fresh Ground Round

XYY

SOCOCOICORKINN

& Bh
e

el
O

(31bs. or
more)

e’

1cup y Jock
Cheesa (optional)

8 leaves groen leaf letuuce

Spread cheese evenly aver ono
aida of euchs Lorthila; top cach with
% cup of the shredded carrots and
Y cup of the ahredded Monteroy
Jack cheesa.

Layer lettuce end dell roast beel
over the carrots, leaving a t4-inch
border around the edge. Roll up
tightly; wrap in plastic wrsp. Refri-
[perato 30 minutes befors serving.

Ta serve, cut each roll diagonally
in Lall. Makes 4 servings,

" Third place recipe by Joni Hilton,
Cedar Rapids, Jowa.

for further informatlon,
contact

Qb Predune

Hy's

Apple Cider

Ido Potatoes

Dole Bagged
Assorted Varieties

Salad Mixes FREE!

1.
10 Lb. Bag 9 ."‘
1% |
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=
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Buy One,
Get One

A Gosamel Groceny 1N

A Gosamet Sesfped |

for people who want to gain insight | DR. RALPH KEMMH, P:D.
and control into their compuisive

GR overeatinng ING SOUTHFIELD MI 48034
OUPS ARE NO E -084
0 D : 746-0844

28336 FRANKLIN BD.

VIC'S WORLD CLASS MARKET
IN NOVI PROUDLY ANNOUNCES
THE OPENING OF:

IN THE ALCOVE

The Counfry's Most Innovative
Cooking Classes!

Tasto » Loarn o Dine
ef's.Se

Chef Edward §
‘CDRPOINE CHEF « MACHUS CORP. -

Gabreel |

FORMERLY WITH THE GOLDEN MUSHROOM

Chef Dan Hugelior

ook Fagms Jet Fresh ‘
Old Fashioned $649 Aflantic Salmon [}
Preserves  zow Fillets ’
Best Price In Townl Fil;trgld $ 99

SO e O $499

‘Tomato & Bastl 1b.

L pasta 2/ $600 Fresh 21/25 Count
m&h.éuﬁauce 320z ]ar Large $699 4
Davinci $-f 00 rim ;
LPasta oy 2/ 1 D LSh P ) :

Banana Bread

| $199

5 ?Q« RN
A Taste of Imly- Fiorucd $

Sweet Coppa 499

: Save 4.00Lb, 1b.
in Salt, Reduced Pu$

Lb.

. Sa
Swiss Cheeseil®

Sale Prices In Effect

Monday, October 9 - Sunday, October 15

= g Vs :.
Mon.-Sat. 8-9 gt vie’s| | ¥ Mon.-Sat. 8-8 :
Sunday 8-6 - {} §|owe A e Sunday 8-6

oummeDu 1&299 Buy One, Get One FREE! {|
Corned Beef Mo B 'mul.:. Vic's Own, Fresh Baked .
pamcistiny @3 0 || Ttalian 69¢
[ Turkey Breast w ) (Bread 2ach ) |

N |
\ 9, ek tha radd b chy aiten o $ o) daArton g s
Sele ! PP hihd i 1




