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Side dishes are
family treasures

Seo grlated “Home for the Holi-
days” story on Toste front.

NOW OPEN
Cappuccino ® Mocha » Latle @ E5presso
Light Lunches
Livoria's First True Coffes House
33523 8 Mite Rd., Northridgo Commens
Datwnen Farmington Gl Roads, naxt 1o Kroger's
(810) 477-86480

1 modium to ferga onicn dicod
3 atalks colery sikcod

8 carrots silced {1 pound)

1 small head of cabbsge, -

Granoma Toanow's STUFFING
| package stufiing mix

sliced coloslaw styte .
?’m’ 1% cups uncooked rice o
onlon Saltand totaste
3 statks diced celery peppor

Cook Hee. Let stand to cocl. Melt

1 or 2 diced apples 2 tablespoons of margarine in very

% to 1 pound raw pork 8au-
sage
Prepare dreasing according to
packape directlana. Add all other
ingredients, except pork sausage.

Just beforo atuffing turkey, crumblo

large frying pan. Sauta onlon on
medlum to low heat, Loing careful
not to brown. Add celory ond saute
untll crisp-tender. Add allced car-
rota and suute until crisp-tender.
Add about 2 more tableapoons of

Eating dinner: Anne Bancroft (left) and Charles Durning
are horrified in the comedy “Home for the Holidays.”
v

GARLIC MASKED POTATCES
3 pounds pototoes {about 4

% cup comstarch
% cup butter or margarine

gt

up sausage and add to stuffi margerl d add shredded cab- % teaspoon almond exuact
Fou cn?pnpm this mlp:‘;hwd Daga o HneH * « ‘:’;‘:" pozied end quart- W tenspoon red fiquid food col- 6‘ ORDER NOW!
of timoe and re{rigerats, but do not Contlnue to saute untll cabbage oing
edd xausage untll ready tostufftur- 1 tender, Salt and pepper to taste. 2(3-ounce) oa:lwg;s creom 1 {15-0unco) packnge rofi- FOR YOUR HOL‘DAY :
key. A generous aprnkling of pepper In choase, softan! gorated pie crusts DINNER! i
l-::‘u- wtuffing should bobakedat  what gives thls stuffing character. ’;:' g: m cream 1 tanspoon all-purpose flour
350 degrees F. for st leaat two hours.  Add rice to frylng pan whils stlfl Gamishes: frash raspbenies
Recipe submitted by Holly Diroff.  cooking and mix well for about 2 2 toblospoons butter of marga- ‘and powdered sugar Also Avatlable
. minutes until rico abrorbacolorend 0 Drain chorrfos and raspberries, « Tortes * Petite Pastries « Truffles
Granpita's TURKEY STuFFIKG 2}"{‘&;""‘““""“ Let cool. Stuft 3 hoves gatic, minced rescrving 1 cup o:mblnadjulc;l: st (Please place ordee by 11/20195)
4 tobiespoons masgadne, dl- Recipe from Diane Vidovic. i mn!:‘l::md butter or marga- :’rlx:"‘:ln;l I :‘m:'ﬁ ‘:;ﬁ :;Pln; Phone Orders Wefcome.
W tuns’ poprikn . gradually stlein 1 cup reservod

Readers share
holiday memories

Cook potatoes in bolling salted
water to cover — 16 minutes or un-
til tender, Drain and mash with po-
tato mashor. Comblne potatoes,
cream cheess end next 5 ingredients
in large mixing bowl, Beat at medl-
um speed with electric mizer until
smooth. Spoon mixture into lightly

julee. Cook over medium heet, stir-
ring conatantly, until mixture be-
gins to boil. Cook 1 minute, stirring
constantly, Remove from hoat; stir
1n butter, alinond extract, and food
coloring. Gently fold In reserved
frult; cool slightly.

Unfold 1 ple crust, and presa out

Locased in the
Laurel Commons Shopping Centel

37120 W. 6 Mile
LIVONIA
464-8170
Tucs.-Fri. 8-6; Sat. 9-5

fold lines; sprinkle with flour,
apreading over surface, Place,
floured slde down, In a 9-inch ple
plate; fold edges under, and flute.
Spoon in flling. Roll remaining pla
crust to press out fold lines. Cut &
Jeaves with a 3%-1nch leaf-shapped
cutter, and merk veins using a pas-
try whee! or knilc; set aside. Cut ro-
maining pastry into %4-Inch strips,
and arrange In a lettice deslgn over
filling. Top with pastry leaves.

Bake ot 375 degrees F. for 45 min-
utes. Cool on a wire rack. Gamish,
if desired. Yield: one 9-inch pie.

Recipes from “Home for the Holi-
days Cookbook,” (Ozmoor House,
hardeover, $14.95)

Hers 710 some more hollday
storles that readers shared with

us.

B “My toddlers laid out anacks
for Santa and his reindeer,” wrote
Down Langlois of Rochester
Hills. “When the sun rose they
came running. “They came, thoy
really came!’ the klds eaid. Of
caurse, having Inid out tha gifts
arid caten tho treats, I knew ‘they
came.’ Then tho kids pushed mo
to the window, pofnting. Imagine
my delight'at sceing animal end
human footprinta in the fresh
snow-covered city street leading
to aur bome! When thoy got older,
the girla accused mo of selting the
whole.thing up, but to this day, I

don’t know how those footprints
got thero!™

® I had just starting dating my
wife when an evening while at her
houee, « knock 2amo from the aide
door,” wrote Steve Korpowitsch of
Troy. “It was Decomber and the
anow had covered the man knock-
Ing on the door with a thick white
frosting. He had a (ull beard and
shoulder-length hair, 1 at first
thought he was a ‘bum’ looking
for a hand-out and would not
open the door. My wifo then spot-
ted him and recognized him as
her brother from Vancover, B.C.
Ho had surpriecd cveryons with
his late, unexpected, arrival and
appearance.

greased 13 by 9 by 2-Inch baking
dish. Brush top of misturs with
melted butter, Sprinkle with papri-
ka. Bake at 350 degreea ¥, uncov.
ered, 25 minutes or until heated.
Serves 6-8.

To propare ahead of time, cover
the dish and chill up to 24 hours.
Before baking, let it slt 2t room
temperature for 20 minutea,

CHERRY-BERRY P
1 (16-0unce) con pitted red
cherties, undralned
1 (10-ounce) packogo frozen
red raspberies, thawed
1 cup sugnr

HOMEOWHERS! ()

Bving from paychedk ta paychect!

LO@NS
y
PHONE

same day approval

(ors st Gt 17e 1.800-948-2221
AUSTATLMOAIGACE

LZQUT:DFPRODUCTION ¢ RENREDISARRYS,

«,‘\md :F'Mr/,,o

“How To Be Happy and N
Successful All The Time”
Wodnosday, Noverber 15, 1:00 and 7:30 p.m.

I's not what happons in your life that counts, but how
you react to it. Jack Canfield, an expert in solf-esieem and
poak performanca, will explaln how your responses lo
common ovents make tho difference between an okay
i and a fasi ing, st ful life! -
Autograph session following both talks
Suggested donation: $10
Church of Today S

et
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glazed frosh every day o
enure the perfect meal
for your special guests.

Deoli Dept.

: ) Libby Pumpkin
__Boiled Ham|

5

¥ Also try aur spiral-sticed
¢ and glazed boneless

i $ 99 gg tutkey breasts and other
. b ) each presium products.

, O o you'll
Always Sliced to ne taste and you'
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