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A Wondorland of Toys

Tho 48th Annual Metro Detroit
Junior Group Goodwill Antiques
Show, to be held at the Michigan
State Fair Grounds (Woodward st
8 Mile Road, Detrolt), Nov. 1719,
features 50 select exhibitors.

In addition to antiques, the
traditional Goodwill Booth,
staffed by Junior Group mem-
bers, will offer pantry, bakery and
ather itema. General adralssion
§7, senior citizens, $6 available at
the door. Call (313) 885-6787 for

¥a're [t aapueded far 'ue
| AY) g eatrvzinase!

7 W. 12 Mlio * Devkle:

information.
Here are some recipen from the
*Goodwill Cookbook.™

Brers In ORANGE SAUCE

2 tabiespocns butter

2 tablespoons comstarch

3 cup water

12 teaspoons grated orange
1ind

34 cup orange juice
% teaspoon sait

Lno) 543-311 5
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e FESTIVITIES BEGINY

Came cclercmt: the

most uquue stode.
fora fomantic dinner .
of a grand fete., ~
 Fastivites 13 your |+
single source .
for pesfect parties,
celebrations,
"and speclal events,

© Tndre’s never been a store
ulte like...
q lhe.. o )

LT Cea gy

N
Coaplimennary Kall\u@ AdJacent
37 Hamiitea Kow,

810-622-1772

COOKING
CALENDAR

Send items to be considered for
publication to: Keely Wygonik,
Observer & Eccentric Newspapers,
36251 Schoolcraft, Livonia 48150,
or by fax (313)591-7279.

Support groups

FOOD AZLERQY MICRIGAN KATWORX
Mectng 7:30 pm. Monday, Nov. 13, o1
St Jozton Mercy Heath Buddng. 990 W.
Ann Arbor T Pmnoum Guest spcakar,

Or. David Se

(3!3;420- sos

me meew 7 30 p.m. Momz HNov.
21515 w. 10 l.uo Rom Meoungs

€lude INformation on e

bel nm;nooc‘nmn,, taste |usung_

mw Fi37 5553 or(313) 274-9232
Demonsirations
. Roseties and

PL‘JQM 'e:xmn; Nichetie h3er.Fuser.

end 6.
1;::56.*,.!40' I‘(Ntm) 1 250 6.30 pm.
ednemay 5 (Rectorq); 1 & 6:30
m. Thursday. Na-v. 16, (West Bioom.
ncm u.saopm Fnd.r, Hov. 17 {Ro-
chesten. Thevo i3 a
(313} 5371300
Classes
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HOLIDAY TABLES
House Auxiliary presents spectacular
sble serrings by local residents on:

Nosember 17, 18 and 19

‘e .hments and gift boutique

cryatizn cf bistoric Cranbrook Heuse

10am. -4 pm.

10am.-4pm

. Nooa - 4 p.m.
TlehrS 510.00 AT THE DOOR

($1.00 OFF WITH THIS AD - ONE PER AD)

FOR TICKET INFORMATION CALL 645-3147
NOSTROLLERS ¢ NO FHOTOGRAPHIC FQUIPMENT PERMITTED
Shutde from Christ Church parking lot

Craxbravk Haxse it pare of CranSesk Edmatiscd Comnanity

L 13 !hanupmi meal 6.9 ..
15, 22899 Inkster
meﬂoﬂmxﬂ

(810 4784455
":lcm

Mentw with Fku 7:30-9:30p.m.
Ynemay ch 14: Spectocute Oonday
Cookes, 7:30-%:30 p.m. Monday, Nov,
lJ Ciasses ot 380 S, ‘Bates, Brmmg

(8[0/ 544.5832

W toaspoon pepper .
2 teaspoona sugar
3% cups cooked beots, sliced
Melt butter, atir in cornatarch
and add water slowly, Add orange
tind, arange juice, aalt, popper and
sugar,
Coak until smooth and thick-
encd, stining constantly, Add beets
and heat. Serves 8.

AppLE Bevry Bans
1 package yellow cake mix

Dorothy’s

In the classic tale of “The Wiz-
ard of Oz" Dorothy headed for the
Emerald City in an awful hurry,
Sho gathered up her trusty terrier,
grabbed her wooden basket and
off she went on the tail of a torna-.
do. But for over 50 years, audienc-
ea have been wondering what was
in Dorothy's baaket.

Could sho have left Kansas
without packing a parcel of fuod
to suatain heeself, and Toto too?

Today, Dorothy has embarked
on & new journey, skating down
the Yellow Brick Road, alongside
the Scarecrow, the Tin Wooda-
mon and the Cowardly Lion In
Procducer K th F.Xd‘-. “Tho
Wizard of Oz on Ice,” coming to
Joe Louia Arena, Detroit, Nov.
15-19. Call (313) 396.7600 for
show times and ticket informa-
tion or Ticketmaster (810) 645-
6666,

Ed

Once ognin, the young woman
from Kansas has her trusty bas.
ket in tow. Perhops this time,
Dorothy, planning ahead, con.
sulted nward-winning cookbook
author Sheila Lukins and cooked
up a mouth-watering medley of
edibles,

Here are some of her favorites:

Crispy Butrcrmilk FRIED
N

2 frying chickens, obout 2%
pounds, cut In 8 pieces

Salt gnd freshly ground pepper

1 cup buttermitk

1V2 cups ol-purpose flour

2 teaspoons papaka

¥ cup margarine o buttar
V4 cup coconut
4 large apples of (6 medium
opploes)
¥5 cup sugar
¥ topaspoon cinnamon
1 toaspoon lemon juice
1 cup sour creem
1 egg beaten
Miz ceke miz and buttcr togeth-
. Add coconut and mlx. Pat inte 9
by 13 Inch pan, presaing edges up.
Hako In 350 degree F oven for 10

Antique show features Junior Group cooks

minutes.

Peel and slice apples. Sprinkle
with sugar, cinnamon and lemen
Julee.

Arrango slices in ruws on warm
crust. Mix sout cresm and egg.
Delazle aver opplea and bake at 350
drgrees F for 20 minutes or until
cdgen aro hrowned,

Cut into squares. May be served
with whipped cream ot ica cream.
Servea 12-16.

basket hid goodies

1% cup3 solid vegetadie oll
shortening of anough 10 &c-
commodate chicken, de-
panding on tha size of your
skitiat

Rinnse chicken pleces. Hemove ex-
ceas fat and trim wing tipa. Pat dry
very well, Place in & large bowl and
sprinkle with eult and pepper. Toss
with tho buttermilk. Let rest for 30
minutes at room temperature.

Put Nlour In a large plastic beg
and scason with paprika and 1 tea-
apoon each salt and pepper.

Heat the shortening In a 10-inch
ekillet over medium high heat untll
hot.

Remove chicken from the butter
mitk and dredge [n the seasoned
flour, shaking off excess.

Fry the chicken, atarting with the
skin alde up in batches, for 12:15
minutes per side, covered, until
golden brown and cooked through.
Drain on paper towels, Serves 6.

FRIED CHICKEN GRAVY
1% cups chicken frying (at
2 smalf onlons, halved and
stivered
2 cloves garic, peeled ond
finely minced
2 toblespoons all-purposae four
2 cups defatted chicken broth
(canned broth o boullion
cubesls here)

4 minutes untll lightly browned.

Add the flour an:) cook for 2 min.
utes, atlering untll Nour becotnes
golden brown. Add the broth and
cook fur 3 minutes at a gently
simmer. Serve hot with feled chick-
«n, Makea VA cups.

1% cups commeat

¥ cup oll-putpasas flour

3 1oblespoons gonuloted sug-
ar

! toblespoon baking powder

V2 teaspoon salt

¥5 cup mitk

3% cup piain (o fal yogurt

2 tablespoons melted butter

2 tabiespoons vegetable ol

2 eggs, lightly beaten

1 cup creamed com

Pecheat oven to 400 degrees F.

Hutter an 8-inch by 8-inch baking
an.

v Comhme the cornmesl, flour,

sugar, baking powdee and saltina

mizing bowl.

Combine the milk, yogurt, melted
butter, of] and egia in a bowl, Add
to the commeal mixture und stir
until just combined, Stlrin the
creamed corn.

Serape the batter into the pre-
pared pan and bake for 45 minutes
or until the top is golden brown and
a toothpick inserted in th t

Pinch of treshly ground black
pepper
Plnce the chicken fat in a non-
stick akillet over medium heat. Add
the anlon and gatlic and cook for 3.

comea cut clean,

Cool on o rack and then remove
from pan and coal completely. Cut
into squares to serve. Makes & serv.
ings.

it ot He Suloiy

Fnday, November 17th a1 6:30 p.m.
Saturday, November 18th at 11:00 am
Sunday, November 19th at Noon

FREE VALET PARKING ALL SALE DATES

'Exlubmon Hours:

fanemdes 1l

«am-nrvum
*Tucsbay, Menendier Juh
Wednesdsy, Novemlser 15:
Theeday, \-»tmlrv"(h .
Frulsy, Nonember

FREI: PARKING \10\'[)“’ & WEDNESDAY V]

Supm
Sapn

DWam -
YN am - mam

EXIIDITIONS

THIRD, Thursday

November 16th

All gafieties open uatid 9 p.m.
ANWESTAFTHSTREET 6105854710
119SOUTHMARISTREET  B10-5464810
201 SOUTHMANSTREET  $105414216
20WESTAFTHSTREET  $10545.2200
AGHESTELEVENMIE 8105437378
ZOWSSTSUTHSTREET 6103435348
QWESTRAFTHTREET  $10M4T4011
512 SOUTHCENTERSTREET  #169444111
ASROATHMANSTREET  #105426084
2EASTTHRDSTREEY  £iS0M3308

b 534, 3T, & 22, Late IRk
century. Sunday #2018

25 5 51% Sundiy o

Riltam and Mary walrat chest, American curly maple and wal-
nut mintature highboy, ¢. 1770,

&5, Frithy 0002

Koaa nml:w vn-r%lm -3, nﬂmauwu Ih—aﬂ-wlnlh«lmmlfw.

19%th cemury English od o can-
vas, 47° x X7, Sonky #2086

Collection of Dorothy and Henry Johnson, remaved from Quarton Road, Bloomfield Hills, featusing Es
paintings, icons, Chinese export porcelain, sitver and @ French crystal chandelier; Estate of Marion E. Price, Adrian.

Chincse hanut-painted 2k pamed oa beurd,
19h contary, 64* X 41%, Surday #2076

Chinese Expoxnt porcetaint diahos, IRih century, dis. 104,
#0034 . '

lish anticque furniture,

st of B Friday

@/@ % é% e Ats Appiobons ond
Auctioneers Sice 1927 -

409 £ost Jeftanon Avenve  (31J) 963-62!
Oatrot. Michigon 48226 - 5
Aciom from tha Ren Cen,  Fax (313) F63-4199

(313) 7a3-0286




