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Bread recipes
Movies

TASTE BuD3

Fall brings requests
for heartier recipes

all is upon us. Gono are the days of chilled

soups, cold salads, grilled chicken und pick-

Jo recipes. They are being replaced with
h::nr;icr recipo requeats. Your wish is my com
mand. .

8 Brian Gariepy, o fith grader at Gill Elemen-
tary School in Farmington Hills called becauso
ho needed to interview a chel for o writing
assignment. After our intorview, Brian asked for
my favorite lasagna recipe.

Well Brian, with four boys ot home younger
than you, I think your mother will appreciato
this recipe even moro than you and I combined!

SPEEDY LASAGNA

2 medium onlons, peoted

174 cup olive oil

1/4 teaspoon drled rod popper flakes

2 toaspoons drled Italian seasaning

1 (28 ounce) can crushed or diced tomatoes

1 pound egg noodles such as papparedelte

or fettuccine

10 ouncos ticotta cheese, drained

3 tablespoons fresh parsioy, chopped

Slice onions into very thin slicea. In a skillet
large enough to hold the pasta, combine the
onions, oil, red pepper, a pinch of salt and tho
dried Italian scasoning, stirring to coat with tho
oil.

Cook, uncovered, ovor very low heat, stirring
from timo to time, until the oniana are tender
and glazed, about 10 minutcs. Add tho canned
tomatoes, simmer uncovered, until sauco begins
to thicken,

Mecanwhile, cook dried pasta in a pot of boiling
water following package directions. Drain thor-
oughly. Add the drained pasta to the aauco. Add
the ricottn, in small apoonfuls, toss ngain and
cover, Allow to rest off tho heat for & minutes.
Servo garnished with parsloy, Serves 4-0.

Chef's secret: 1 would brown some ground beef
or turkey with some garlic and otir into the sauce
for a meatier version, then it would easily serve
6!

© Shirley Clark of Plymouth wanted a fall recipo
that cauid carry itself right into Thanksgiving.
The thought had nevor crossed my mind to com-
bine apples with cranberries, but tho result was
abealutely delicious.

CRANBERRY APPLE PIE
One pastry for a two crust ple
4 cups sliced and peoled tart apples (1.0,
Grenny Smith)
2 cups fresh or froren cranbarrias
1 cup sugar
2 toblespoons comstarch
1 teaspoon cinnamon
1/2 toespoon ntmeg
1 teaspoon frosh groted femon zest
2 tablespoons butter or margarine
Proheat oven to 425 degrees F. In a large bowl,
combine apples and eranborries. In a small bowl,
. combine remaining ingredients except butter.
8prinkle the sugar mixtura over the apple mix-
ture and toes to coat. Spoon into a pastry lined
pio pan. Dot with butter or margarine and top
- with remaining pastry. Soal top crust and cut
* afito in top. Baks at 425 dagrees F. {or 35-45
minutes or until pie is golden. Sorves 8,

® Pam Human of West Bloomflold called with a
gusinnata plea for & recipe to help quell the
‘homesickness of an exchange student staying
with her family. The student laves chocolate chip
peanut butter cookies, and after T hera
standard rocipe, I found this one. It's so eany,
even a kid could make them! I can't imsgine any-
- thing better with a glasa of cold milk,

EASY CHOCCLATE PEANUT BUTTER COOKIES
1 packeg cake mix
without the pudding)
3/4 cup crunchy pesnut butter
2egge
2 tablespoons mith
1 cup peenut butter chips
1/2 cup chopped nuts, optionsi
‘. Preheat the oven to 350 degross F. Greasa bak-
" ing eheots or line them with t paper,
- Combines cake mix, peanut butter, exys and milk
- in 8 Jarge bowl, Mix at Jow » with & mixer
until blended. Do not ove Btlr in peanut
- butter piecsa and nuta. Drop by onto
qund baking abeet. Bake at 350 F.
for 7.8 minutas. Makes 3 1/2 dozen cookies.

‘With tho chill of sutumn comces a yearning for
hearty soups and stows and what better nccom-
paniment than a freshly baked loaf of bread.

Bread machines have found n place in tho
American kitchen, and nowadays it is not
uncemmen for & family Lo waken to the smell of
freahly boking bread. Even those who hato to

cook, can in a matter of a fow minutes, put
togother a dough that will produce a wholo-
some, tasty and fragrant loaf
Barbara Norman knows this wall having

recently written, *“What Can I Do With My
Bread Machine?” This short inft {onal vol.
ume covors a ot of territory with advice on how
to buy and best in o bread hine; how

Cookbook author: Barbara Norman takes the chore out of rl;aking bread by using a bread machine. In a matter of min-
utes, she puts together a dough that will produce a wholesome,

N

aro delicious as well as casy to prepare.

Her first book, “What Can I Do With My
Julcer?” was written after combing storea to
find a book on juicing that wasn't written pure-
ly from a nutritional perapcctive, “There was so
much I thought you could do with 8 juicer and
ways of using tho pulp in intercating weys, For
mu it was more than just a way to got vitamins.
It was a way of making new and interesting
foods, and making old favoritoa tasto sven bot-
tor,” she said. After tha sucoeas of hor first book
Deil, her publishor, asked {fsho was intorested
in producing & volume an kaad machincs, She
gmp.md the projoet, want out and bought four

to creato original breads; suggestions about
using perishablo ingredients such as cggs and
milk; alternato uses for broadmakers as woll as
recipe basics.

This 49-yoar—old Weat Bloomfleld residont
haa worked as a lawyar, teacher and guidance
counselor, She is an avid antiquea collector as
woll as art glass export and Jecturor. In hor
spare timo sho expsrimants with kitchen gad-
gota and foods and enjoys croating rocipos that

rolled up heraleevas and got to
work. . : .
.PE- an intnn:gl:orkw, 9 safd. *For gm
monf my mat 08 W8 nmund 0
mmax Bchool in

clock.” Her co~workera at :
Waterford whero she works as i guidance coun-
eslor, sampled hor crentions and gava her hon-
est and valusble feedback, =" -

“They were my racips Listere” phae sald. Nor-
man d{d soveral practics Finé with oach of her

tasty and fragrant loaf.

Bread machines have found a
p[ac&ml/zerqﬂmwauédc/wu,
and nowadays it is not uncor-
mon for a family ts waken b the

recipes and adapted many of them to suit dicts,
Unliko many cookbook authora who prefer to
creato recipes from scratch, Norman encouragea
her readers to uso pmg:ckngnd mixes that, with
a littlo ingenuity, can be creative a3 well as
tasty. A couplo of additions *personalizes” a
propackaged mix eccording to Norman, “The
gonl,” Norman says, “is to make good bread
without it having to be an ordesl.” .

Her persanal favorites are Lemon Poppy Beed
Broad, Spinach Fetn Cheese Broad as woll as
foecacia and bagels.

‘Would she ever consider marketing the
‘broads sho has doveloped and written about?
=Naver,” she aays. *I enjoyed writing tho book
and love bringing bronds to family and frionds,
but it ends there.”

The ever ambitious Norman is
writing & play or TV sories, At tho aame time
sho ia thinking about writing another appliance
based cookbook. “It will be my trilogy,” sho said.

Look for Norman'a book at Borders and ather
local bookstoros.
® See recipes inside.
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Have a happy, healthy Halloween

‘¢me of the main meals rather
a8 free-standing snack, said

By En1 Baary
SrecuL WioTEA

Trick or troating at Halloweosn
cen be downright scary, But with
some advanca planning, the Hal-
loweon season can be a little less
spocky for parents, according to Dr.
Joae Carn, a pediatric endocrinolos
gist at Henry Ford Health Syatem.

Gotting control of Halloween
treats is n good ploce to atart. If you
ailow your children to go trick or
troating, look over the candy for
#afoty and distary concerns beforo
allowing them to eat it.

“High-sugar candies liko eand;
bare and candy com can be substi-
tuted by parents with Jow-augar
treats like raloins, fruit roll-ups,
dried fruits, '?I’Btlﬂl and low-fat

-anola bors,” seid Dr. Cara. Hal-
owoen teeats ¢an be worked Into the

| LOOKING ANEAD
| iv/lhn:tfamlchhwln‘rmmxtmlc

. lﬂhépplnznmlmkinal‘wm.
+ 0 Hot wok and hot chickon,

tasspouns of fat-mad 3 tsaspoons.of

T,

Dr.

Safety tips :

» Ahvayn sccompany small children.
Stop only at welllit houses tn your -
own nelghborhood or gaonly to . -
homas of people you know. R

Bothy Cara and Fitzgerald suggest
thit parents start & "spooktacular”
tradition’ for Halloweon that roin-

" forces'good eating habits by handing

ut_nitritious snacks such as pack-
ged nuts, raisine, protzols, dried
fruit, Tn or augarleas gum, You

.tah #ven hand out non-food itoma

fun colored pencils, stickers
wera. Goiting neighborhood
joln in this now tradition

» Advise oldor children to travet In - -
groups, novor alono. Sat a timo for ;
rotuming homa and teli them naver -
10 accept an Invitation to enter 8.
homa of apartment.  + :

* Ahvoys buy flame-resistant cos-
tumas and mako 8uro thoy'ro short
anough so the Kids dont trip on ™’
them.

+ Apply foltector lapo to costumes

Devil’s Food Cake

Lite Whipped topping, is a

A good idoa for parents to fol-
10w #irafiar Hallowoen guidclinea for
-dliibatic siblings and other fami-
-idninbers,” caid Dr. Cara. *This
uce . potential conflicts

or relativoe.”

child’s meal plan or saved and given ats that meot diabotic
out for special occasions, . Heart Smart treat. Lo Includo cupcakes mads « Qliva Kids flashlights 8o thoy can |
Michigan children nood to devolop  sugar, Bugartype candlos such &i cake mix and sugar-free w08 and bo soan.
better eating habits. Btatistics show gum drops do not con fat. How: fat, sugar-froe frozon | o Make sure kidg stay on the olde-
¢ Michigan has more overweight ever, one cunce does contain and pupcomn walk and dont cut 8croGe yards.
childron with higher cholestercl lev- & toaspoons of sugar, ‘. ealthy Stresa tha importance of looking
. ols than the na svorage. Both *Qotting control of Hallowes both ways bofors they den acrces
bl aro the rasult of diets too treato {a & good place to start,” said. tha streoL
high in fat and caloriss and too little. Faye Fitzgerald, & dietitian with tha o Warm Kids to only accept wiapped
exarcise. - s Henry Ford Haart and Ve * ot packisged treals and A 10 oxt
Bweets ara high (n fat and/or Institute. L - any troals untl they ot homa and
suger and therefors calorier, For . For paron o an 80Ut InEpacts tsem.
uxumrlo, ona ounca of plain milk betes, trick oz treating ix va\xlm :
h tains 180 calories, 2 -In genaral, it is betler for afiliated with Hanry -~ Honry Ford Hoalth Systems
children to have treats inclu ma.

and treat bags,

« Afflx your name, addross and
phena number to the Insldo of
small childran’s costumos In caso
thay ge! loat of soparated.

« Avold buying masks s thoy can
Impedo a child’s vision and
breathing, Uso makoup instoad.

« Falls aro tho numbor ong cause of

i




