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Readerrequested recipes
Hot cereal

Taste Burs

Readers want to cut fat
in favorite holiday recipes

Julin Patrazano of Redford called for a
healthy version of pumpkin pie.

Here's o fut-free pumpkin pip recipo frum Nick
Mualgieri author of “How To Bake,” {copyright,
1995 Harper Collins Publishers, $35).

FAT-FREE PUMPKIN PIE
Vegotable cooking sproy
1 cup dry bread crumbs
1 smolt {about 2 pounds) ple pumpkin or
1 1/2 cups canned pumpkin
1/2 cup woter
4 egg whites
2/3 cup sugar
1/2 teaspoon salt
1 tenspoon ground clnnamon
1/4 teaspoon ground ginger or 1
teaspoon fresh grated gingor
174 teaspoon fresh grated nutmeg
1'1/2 cups ovaporated skim milk

Set rack in the middle of the oven and preheat
aven to 350 degrees F. Spray a 9-inch Pyrex pie
pan gencrously with vegetable cooking spray.
Presa bread crumbs ngainst the pan, Chill.

Rinse, stem and halve the fresh pumpkin,
Scrape away tho sceds and filaments snd cut the
pumpkin into 2-inch chunks, Usc a paring knifo
to remove the rind and place pumpkin in a large
baking dish.

Add the water, cover and bake for 1 hour or
until soft. Cool the pumpkin and purceina
blender or processor, Lower the reck in the oven
to its lowest level. Scrapo the pumpkin into a
bowl and whisk in cgg whitea.

Whisk in remaining ingredients. Pour the pre-
pared filling into the prepared crust. Bakae for
sbout 1 hour or until the filling is set. Cool on s
pie rack. Makea about 8 servings.

5 Marshall Beitman of Canton wanted n low-cal
scalloped potato recipe.
SUM SCALLOPED POTATOES
2 pounds russet potatoes, pesled and
sliced 1/8Inch thick
2 tobtaspoons butter or margering
1 medium enlon, chopped
1/2 toaspoon dricd thyme leaves,
crumbled
1/2 teazpoon sait
172 teaspoon fresh ground pepper
3 tablespoons all purposs flour
2 cups skim milk
1/2 cup shredded Hght Swiss checse
Preheat oven to 350 degrees F. Coat n 13 by 8-
inch baking dish with vegetable ¢il cooking
spray. Arrange tho potato slices elightly overlap-
ping in a single layer in the dish. Ina ium-
sized saucepan, melt the butter or the i

. . ‘ . ) "ETIVE CANTRCU/STASY PICTOGZATHIR
Naturelly decorated: Margaret Dildilian makes use of what she has to decorate for the hol. idays. She

adds fresh fruits for a festive and natural look.

BY SANDRA DALEA-PRYSSY
EYECIAL WRITER

hen it comes to decorating for the

holidays, Margarot Dildilian of Birm-

ingham just looks around her home
and makes uss of what she has, then adds a
few more things, including fresh fruita, Tho
result is & festive and natural loak.

Pildilian, who is co-chairing “The Birming-
ham Holiday Antiques Show™ at The Commu-
nity Houso with her sister-in-law, Marlowe
Marderosian of Franklin, is an avid collector
of period American furniture pieces and acces-
zories.

“My hugband and I have an interest in Now
England fumiture dating from the carly 38th
contury through opproximately 1830, Theae
picces nre primarily constructed of. American
pine and in their originsl stato, somo finished
in the red and block paints popular at that
time,” said the mother of threo grown chil-

dren.

1n addition to the fumniture, the Dildilians

havo aceessorized their homo with china,

porcelain, powter and wood pieces, and light-

ing fixtures from this carly American period.

g’n those pieces that form tho basis for holie
y d ¢

over medium low heat.

Stir in the onion, thyme, salt and pepper. Cook -

4-5 minutes, stirring occasionally, until the
onion is softened. Stir in the flour until frothy.
Let tho mixture bubble for 2 minutes, stirring to
prevent browning, Gradually stir in the milk
until well blended. Increase the heat to medium
and simmer until sauce is thick, stirring con-
stantly, Spread the sauce ovor the potatoes,
Cover the dish with foil. Bake for 45 minutes or
unti] the potatoes ara tender. Sprinkle cheoso
over the top, continue baking for 10 minutes. Lat
etand for 5 minutos before serving. Serves 8.
“The Woman's Day Cookbook® by the editors of
Woman's Day, (Copyright 1995, Viking Publish-
ere, $24.95).
W Maria Martinuzzi of Redford wanted 8 “white®
gingorbroad recipe.
CONSTRUCTION GINCERDREAD

1 cup solld white shartening

2 cups old-taghionod molnsses

1/2 cup warm water

7 cups ail purposa fiour

and stir ia mol.

medi . Can nlso be used to make
cookies or - ’

omemeats.
*Tha Gingerbread Book by Allen D, Bragdon,”
(Copyright 1985 Smithmark Books, §15.95).
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LOOKING AHEAD

W 5o wtch for b Tasle next wook:

M Ancilons sow & 3 way t buy wite.

=] take my various bowls and £ill them with
apples that 1 have pollshed to a bright sheon,
8dd a fow natural greons, such as boxwood,
and place them an the table,” Dildilinn sald. °I
aloo ill bowls with boughs of pine, pine cones,
berrica and other fruits to creato natural deco-
rations.”

With a boliof in eixaplicity (“less ia better,”
shd said), Dildilian has created festive and
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Englanders bumed
The Tota of candies to
Bl:miogham Holiday create a festive
Rotiques Show m:o;i gl;cl? times,
who wholo ies
view Magn?xmgt would work togoth-
Doc. 5. Admiasion $30. er and make the
Othor show dotes are 1 candles, which
am.to 8 p.m. Wednes- were naturally

cream-colored, for
their tables, win-
dows and mantols

day, Bac. 6; andt 10a.m.
105 p.m. Thuraday, Dac.
7.

Whoros At Tha Communi- far tho holidays,”
gat‘-nb\m,mmh sho eald. -

. Barming! Patricia Higgins,
mﬁm . | amotherof six
bhrernaon 80t valls | who livea in South-

paning. Forte” | fiold, also us
smalion, call (810} B44- q 8 an
£832. abundance of can-
dles for her holiday
decor. And she

uses a woalth of notural items with them.

“I make a alit in tho top of apples, placo &
candle in thom and maybe a cinnamon .
tie n bow around the baso of the candle and
uso them either in a group in the cenler of the
tablo or at each placo setting,” aho said.

“Green Granny Smith apploa look especially
good with red candles, and [ use whito candles
with red apples. Tho groat thing about this
decor is that I uze the apples later in pics or
in applo cako.”

Higgina does not beliove in boing wasteful
when it comos to decorating, “Also, I try not to
spand a Jot on money on docorations, nor do {
Iiko having an abundanco of things that nood
to bo stored.”

Higgins ia s0 successfil with her flair for
decorating ,thnt sho is ofton asked to create
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“Creating thinga is both a hobby nnd avoca-
tion — something I have been doing sines 1
was o young girl,” sho said. “Over the years
have picked up various ideas thut have .
worked out well.”

Ono iden that has proved both economical
as woll as attractive is her usoof theodd . .
stomare that she's acquired through garage
sale virits, °I put a littlo water in theso gluss-

s then add a votive eandle. I pluce all of these
(and you can use as many ao you havelona -
cloth runner down tho center of my table,
They'ro all different sizea and shapes and
oneo the candles aro lit, they create an clo-
gant table,” sho said. Sometimes shel] add
greens from the evergreen trees outside her
door, put bowa on the hase of the stemwars
and sprinkle cranberriea on tho greens.

Higgina often uses other fruits on the o
greens to create a notural look, including pd
grapes or orango slices. But she sugarcoats 27
thum first.

It is an easy process. *Using a small paint
brush, I coat the fruit with n thin cont of cgg
whites that have been diluted with a small
amount of water,” she said. “Then I sprinkle
tho fruit with super fine refined sugar. 11let
the fruit air dry or I placo them in & slow oven *
overnight.

*The nice thing nbout theso au tod
fruits is that thoy make a nico lwccf treat
after I'm dono using thom for decoration.”

Her other decorating ideas includo using
circular candy canes ~ found in many storea
during the holiday season, - for napkin rings.

Or aho ties n bow with a fow artificial groe:
and berrics around the napkina. .
A favorita decor of tha Higgins children,

oyo-appealing conterpioces for hor holiday who range in age from 11 to 29, is the ginger-
tables using lomons, b d and o pineapple | table nnd other {ons for her broad cookie placs carda, *I make gingorbread
{*a traditionsi symbol of hospitality,” she church, St. Ivea in Southfield, and for hor chil- | peopls ~ but these can bo purchased — and
added). . . dron’s schools, Mercy High School in Farm- then I put each family momber or guest's
Another addition to her holiday tablo la can- | ington Hills and U of D High School in name on one of thom with froating. These §
dloa, lota of candles. i barly Amorics, New | Detroit. ' placo at oach tablo sotting.”
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oatmoal

makes them more

And of all break!

1f you great most chilly mornings with a
stoaming bow) of ostmenl, you're in good
compray. Accerding to a recent Gallup pol),

ranked number one a8 tha ki
that makos 'us fae) good; espacially oh a cold

Two-thirda of those l;.uvu.)‘od ::Ld oatmeal

Ontmoal is a good
chomical precursor of

in memory fi

thelr hunger uniil l_l?nc.hd!im bettor than cold
cereal, toaat, bagels

chose oatmeal as the boat and healthiest
breakfast,
8o huw much natmen] do we 0at? Tho avor-

forn

origh

and other breakfaste,
choices, -respondents

noetylcholine, which plays an important role

Oatmeal stabilizes blood sugar and nsulin,
which makos it & good cholco for diabetics.
Ricelo recommends storing ostmesl in the

nal
antry shelf, or in the refrigerator in a tight-
closed jar for up to a year.

Tops among oatmaal toppers arv sugar,
brawn sugar, milk and cream, followed by
fruit, maple zyrup and honoy. Raisina win
hand.l down f

Start your day with hot, hearty oatmeal

source of choline,
o .

o Beankiast extara tord 1o have.
Ietaksa avecsd of 1bec 8Ad.

month or more on the
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for the most populsr dried fruit
ago American oata 27 bowls of catmeal & P take top banana in tho woeks {

, year, ond the mafority of those howls era froeh frult category. © powrcde A yeur) even U TA"
eaton during the four coldest manthe of the ond the basics, oatmesl provides plonty | s o oS
yoar _ November through Pnhnmz‘.lch 12 of deliclous opportunities for croativity. | Caingbreakatmuybepwin =
and under eat 48 bowls per yoar while adults  Replace water with apple juics for a fruity control by MAUING Gvir-
uge 65 snd ovar eat & whopping 65 bowls of fjayor. Add fresh or dried apples. Try Granny uumm"::xum
oatmual each : Bmith for a tart-awect (avor, Red or Goldon | warer oraesing;
' Oats are for your hoatt and brain. In  Dglicious for the swoatest flavor o Prelvricury ¥k have shown

 hor book, “Superfoods 200 recipas for fuods " Orange Juice used in place of some of water Oversk ke of chowowrol. ¢

tasty twist, - toat heal body and mind” ( adds a citrusy tang, and mashed banana con- ehased e end ital fetio e o}
there two bowls of ont:  armer,Boske, K200 e O vns crosasinums. o fr the quick 0ata for | ressysoes coe or rvabisd 3
meal start with quick . hnl;"'h:l”o "‘;. 1" “m oL the hest texturs; the old-fask d | e tose wro 0 rct em cervei |

. oro!d-faahion:dqm B wm.&nm:naiﬁfam cookn up into & heartier careal. prlvsanirinieruisb U
’ in fruit julce. | 'roloesthe mtezy ing HDL oholl 1 * Soe rocipes inside, =
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