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At Home

CABINET REMODELING

Modernize your Kltchen Economically

Kitchen remodeling s an excellent
investiment for increasing both the
value and beauty of one’s home.
Doors & Drawers & More
provides an ecanonical way
madernize your kitchen. By
replacing only the doors and
drawer fronts ol your existing
cabinets, the savings ks almost 50
pergent as compared to the cost of
total cabinet replacement.

The process is very practical,
here's how it works:

1. Old cabinet doors are removed
to expose the cabinet front frames
and the old doors are discarded.

2. Cabincl front (ranies arc
stripped and prep sanded-ready for
veneer strips 1 be applied.

3. Oak pancls are applied to
exposed cabinet sides. OQak vencer
strips are applied to front frames.
The vencer strips have a heat-
sensitive glue back and are applied
with a hot iron,

4. Veneer strips are trimmed and
sanded. The cabinets have

been  vak-veneesed and are ready
for the three-step finhh process

in the cotor and style of your chaolce.

5. New oak doon are installed and
you may select new coordinated
hardware,

6. Your new kitchen cabinets are
now complete in a matter of two-
three days with a all work and
materials carrying a five-year
guaraniee.

The doors and drawer fronts are
manufactured from the linest kiln-
dricd Northem Qak lumber and are
custom made to size. During the
remadeling process. cabinets can be
added, istands installed and
counntertops replaced.

Doors & Drawers & Mare bs
located in Oxford and is vwned by
Gary Banghan. Gary is a licensed
buitder who has been constructing
homes in the North Gakland
Counlty area for cight year.

For more information or to see
samples in your home at no
obligation, please call 810-969-0222
or 1-800-969-0221.

1120 Lapeer Road, Suite #201
Oxlord, M148371
(810) 969-0222

VISIT OUR
CHRISTMAS SHOP
FOR DeTAlLS

323 Main Street o Downtown Rochester

Id'eas fmm‘éa;;cl 2D .

1A milk and ' watet (to caver). Cover the
xaucepan with » 1id and simmer for 20.30
minutes oz untll the chestnuts aro soft
(fork tender). .
If using canned chestnuta skip the firat
steps — draln the canned cheatnuts snd
pat dry carefully, so thoy will not break

apart.

Place the sugar snd glucoss in a large
saucepan — heat gently untll the sugar
has dissolved. Add the peeled, tender
cheatnuts to the sugar/glucuse mixture
snd bring to a boll. Remove the ssuccpan
from the heat source -~ carcfully tranafer
the chestnuts to a low dish — placoa
plats on top to keep them submerged in
ths liquld. Put the dish in a warm apot {n
place whers you might let bread riso) for
24 hours.

Remove the cheatnuta frorn the dish
and place back in tha ssycepan — bring
the mizture back to a boil — again remove
the ssucepan and place back In the dish
- let sit egaln for 24 hours.

On dsy 3 -- place the chestauta and
dissolved sugar mixture back into the
saucepan with 8 drops of pure vanilla ex.
tract — bring back to a boil. Let the
chestnuts cool elightly and then remove
them (rom the saucepan with a elctted
apoon to w wire rack (place something be-
low it to catch the drips). Let them elr dry
for scveral daye,

Prepare tho glace. Place tho 2 cups of
sugar and ¥ cup water in @ sauccpan and
heat gently and miz until tha sugar iz dis.
aolved. Bring the sugar mixturs to a boil
— let the mixture rapid boil for 2 min-
utes. Tum off heat, but keep warm by cov-
cting with a fid.

In another saucepan, bring 2 cups of
water ta a boll. Place same of the syrup In
1 small glasa bowl keeplng the remainder
covered. ARer the plaln water has bolled,
take each chestnut, cne at a time — dipin
the Loiling water, remeove, shake off excess
water and dIp in the small glass bowl of
glace syrup. I the glace Eyrup bocomes
cloudy — replace it with the freah syrup
{only a small amount at a time). After
dipping rach chestnut into the glace —
place it on a clean wire rack. When all the
chestnuts have been dipped, place them
in o alow — Jow oven (120 degreea P} for
several hours.

Wrap the Marrons Glaces in foil if not
uning right away — you do not want them
to harden.

Note: Liquid glucose can be purchased
at the Kitchen Glamor Stores in Redford,
West Bloamfield, Novi and Rochester.

Ruth Mossoh Johnston is an author and
food columnist who lives in Franklin, To
teave g Voice Mail message for Ruth, dia!
(313) 953-2047, mailbox 1902.

Plain and “Jarey Gift Shop &
Deportmert

; INVITE YOU TO ENTER OUR
“HoMEes FOR THE HoLIDAYS” EVENT & RAFFLE

You CouLb
WIN THE FOLLOWING:

AN AUTOMATED SKATING POND AUTOGRAPHED
sy DoroTHY HamilL

DisNey VILLAGE SET

PosTerN 1994 RETIRED PiecE

- .
Deprock ORNAMENTS 1994 REeTIRED Plece

MEeRRY MAKERS SETS

e

OcTOBER 28
THROUGH
NOVEMBER 6

810-651-5188

e b et e e

Plain & ch&:z."y Gift Shop




