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Renee's Rice
."'l cup enriched, long grain
e white rice
‘2 cups hot wator
~l onion, thinly sliced length-
wise
+"t teaspoon turmeric
* Otivo ol for browning.
Wnlnu( meats, brokeninto
. pleces
Dried apricots, cut into pleces
In a heavy pot, brown onion in
olive oil. Add turmoric. Add rice

4

. and brown. Over medium heat,

slowly stir in the water, bringtoa

* *boll, reduce to simmer for 20-25
misutes. When water is absarbed

and rice i flulfed up, turmn ofl heat
and let sit about 10 minutes, Stirin

. -u_l.nuz and apricot pieces,

o
= Janis LEViN GORELICK'S
“Hanuxan POTATO LATKES
*6large potatoes, peeled
-l medium onion

. :45 cup matzo meal

Vx mp flour

Sumo tasto

|2 tablespoons sugar

'Zteaspoons baking powder

"Vegetabio oll

Uso electric grater with coarse
blade, or hand grater like my grand-
mother Sarah Aaronson did. Use
tha side with the little holes. We are
not making hash browns, Janis in-
structa, Grate onlon and rinse un-
der cold water, let drain. Ready a
large frying pan or electric fry pan

add the flour and mnlzu oeal, unln;
more or leaa to make a falrly thick
batter that will eoftly pile, Heat oll
to the point that a drop of water will
sizzle. Add 2alt and sugar to taste to
the batter. StirIn baking powder.
Take a full tablespoon of batter
and gently spoon into hot oil, light-
ly Natten. Repeat. With apatula,
gontly loosen from battgm of pan so
pancakes are more or less floating.
When edges are golden brown, care.
fully turn. Remove to papor towel-
ing, tumnlng to drain oil from both
sides. Makea 30-35. Laft will

- For Hanukkah

Eelebrate the Feast of Light:

hrown. Turn skin sldo up for anoth-
zr 15-20 minutes until golden and
one.

Sufganiyot, modem Isracl's Hanu-
kah doughnuts

‘This hollday desaort [s belteved
to be related to Greek loukomades,
a sweet fritter dipped in honey sug-
ar ayup, fried on an iron grill and
covered with grape molasacs, It
might be a more conceptual than
litornl deasert, in that reclpen vary,

N ecti ibutfons and

keep frozen about three months.

Janis’ secret to keeplng latkes
crisp for about an hour until sarv-
ing: heat oven to 200 degreea, Line
bottom with foll to catch drippings.
Lay pancakes on open’rack ao air
can circulate.

Jans’ VERY EASY SEASONED
RoOAST CHiCKEN

1 or 2 ploces chicken per per-
o0 ;
V2 teaspoan whito pepper
1 teaspoon papriks
Mako dry rub of § mblospoon
each:
Seasaning salt
Garilc powder
Orogano
Add % teaspoon whits pepper
and 1 teaspoon paprika to dry mix.
On clean, dry chicken pleces, rub
scazoning on well. Let alt in reftig-
erator at least 2 hours or overaight.
Lay bone aide up In preheated 400
degrea oven for 20 minutes or until

changea mada by Jewa from eastern
and western Europe and from
Mediterrancan countries.

Miml Markofsky, of West Bloom-
field, who works for Sperber's Ko-
sher Catoring, end also iv a
freelance cook, baker, and teacher,
has two aufganiyot recipes which
eho describes as “easler, which can.
not be filled, and somewhat more
alificult, which can be filled.”

She also wanted to share her re-
cipe for potato kugol meat loaf,
featuring looso hambu:ger which
looks, sho says, like the topping on
a coney ialand hot dog.

Mpars 'Less WORK' MELY-IN-
'Your-MOoUTH SUFGARIYOT

% luupoon cinnameon, .

In the large bow! of n atand ., .
mixer, beat oggs withi nugar, Add '
sour cream, mixing well. Combine
flour, baking soda, baking powder,
salt and cinnamon. With mixer on
low apeed, add flour mixtude to egg
mixture. If mlxture eserns too thin,
add moro flour Y cup at a time un-
til mixture can be lifted by the
handful without elipping through .
your fingers, The mixture will re-
main aticky. Scoop the dough onto 6.

- floured board and pat into a round

' inch thick, Cut with & floursd’
doughnut cutter or use two hiscuit
cuttara of difforent alzes, ane for the
outsido shape and one for the hols.
Allow the doughnuta to rest on a

utes (which will allow for less fat
absorption whon frying). Heat a
deep pan with 4 C of vegotableoll a
fow ot a time, frylng 2-3 minutes on
each side until golden. Draln well
on paper toweling. Dust with powd-

- 1% tablespoons soRteriod

margarine
" Plum of strawborty preserves
Vezotodlo oll for deop frying
Granulated sugar for costing
Disaolve tho yeast and 2 table-
spoons of tho sugar in the milk. Sift

* the flour. Place four on a boartd and

make a woll in the canter, Add the
yoliat mixture, the ogg yolks, salt,
cinpamon, and the remaining 1 %
tablespoons sugar. Knead well, Add
the margarino and knead until the

- dough 18 olastlc. Cover and lot riso
. " two houre. Sprinkle flour on the
«.board. Roll the dough out thin. Cut

with a glass into rounds about 2

Anches {n dinmotor {or larger, as you

) for), Cover and lot risa 16 min-
lightly Nloured surface for lnmlln- i ?‘_pre er) e i

utes more. Pour 2 inches of ofl into
a heavy pot and heat to 375 degroes.

. Drop the doughnuts into the oil, 4

“'or 6 at a time, turning when brown.

Draln on paper toweling. With a
tiny spoon, fill the doughnut with
farn: insert the apoon in the top of

3large eggs

1 ¥5 cup gronulated sugoar

1 cup sour cream

4 cup fiour

1 teaspoon baking soda

2 teaspaons baking powder
V2 teaspoon salt

- to blend Into a smooth mixture.

3 wzth good eating

For the potato mixture:

1 smati onlon, halved
3 modium potatoes, peeled
and chunked
2largs eggs :
A toaspoon sait ,:
3 tablespoons flour of potato .
atarch
V4 tezapoon buldnzpowof i
Beef mixture: Heat oll in large
ekillet. Add meat and cook over mg-
dium heat 4-5 minutes until.
browned and crumbly, Keep muh-
Ing it to keep it crumbly. Add sea-.
sanings, ogg and ketchup, mizing,
well, Transfor meat mixture toa

shallow 1 quart groased baking * ¢ :

dlsh. Potato mixturs: place onlon,
potatoss and eggn in bow! of food
proceasar and process using ateel

knife until pureed, about 20t0 30 °

scconds. Add remainlng Ingrodients ** -

and process for a few mcre seconds

Pour over meat in baking dish,
spreading evenly over top. B-h of

with ¥ inch thick of ble oil.
Nearby, rip open a paper bag and
layer with paper toweling. Grate po-
tatoes into a colander in bowl for
dralhage. Pour grated, drained po-
tatoty into large bowl. Add onlona

- angt eggs, stirring well. Gradually
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ored sugar or a mlxture of Y4 sugar. l.he doughnut, revolve it inside the 376 degrees until well browned and”
and 2 tabl thnut'and remove it from tho crisp, about 1 hour, Freezen woll, ~ = '
-Makes 24, eamo hole mado on entering. Roll in -
) granulated sugar. Makes 30-35, - N
Mim's More CHALLENGIN ) '
. M}lﬂ" Mivi's Potaro KuaeL Mear
dry yeast - Coney IsLanp )
3% tablespoon gromulated .°11b ground baet o
sugar _ +'1 tablespoon olf R
34 cup fukewamn milk - © % tosspoon salt 1
245 cups all purposa flour Black pepper, o taste o
2 ogg yolks 1 dash garlic powder Al .
Pinch of salt 1 large ogg B
Pinch of cinnamon 2 toblespoons ketchup

NOW or,
Cappuccmo LMocha elatie® Espressc

Lunches -

33523 8 Mile Rd.. Northridge Coramons
between Farmington and Gill Roads, next ta ngcr’l
{810) 477-8450

« Rich Butter Tarts ~ » lel Cakes * Cakes .
‘s Nanaimo Bars » Pudi |n‘Ps * Candy
« Coffee Cake . ® Sherry Trifle * Pies

o Scones” - * Tea Sandw:chcs ® Pasties

‘| # Shortbreads * Cookies « And Marell!

CANADIAN BAKIN'

"N Avatloble in Plymoulh?
*Eerhing Canexon bal e ooy Garoe, ¢

CORONAT]ON STREET ITEMS ALSO A SPECIALTY
- - Wealso s0 carry: Smarties, Scotch Mints, Rosebuds, Dolly Mix, Jelly
. Bables, Licarice Cigars, Licorice Fipes, Cadbury Flake, Crunchie
ggrs, TJurkish_Delight, Mactntosh Toffe, Burnt Almond Biﬁ, .

rifls Gum, Cadbury Rum & Butter Bars,
The CANADIAN BAKERY

P 985 N. Mill (Old Village) Plymouth
] Tee.-saL 106

Boneless Beef
. Chuck Roast

$13|?

Sokd As Roast Only

Boneless Full -cooked
“Peach

s The Guild
edwsational

Mlehlgar_l Maclntosh

Apples

31b, beg

Pepsi 12-Pack
; 12 oz, cans

or Regular
Ico Cream

' 'mm.eex FOR HIRE!®

w-Cost Homo Ropairs & Remodeting
. CARPB(IHY « PAINTING » ELECTRICAL * DRYWALL
+ PLUMBING « PLlSTERlNG « CERAMIC TiLE
BASKETBALL INST,

: ‘M'ichael Williams, M.D.
- Internal Medicine and Pedlatrics
Is pleased to announce the opening of kix'office in Troy

. Offering general and specialized health care for
., aduits and chifdren, with an unphnlla on paifent
"¢ educatlon and p .
® routtne and u‘mmt l‘nm!l'( care

' e ewbom exams
“ @ weil-child care and tmmuntzations

® school, sports and camp physicals

.® anhual phvslcnl exams

. ﬁpzwloglcal exams and Pap smears

cancer screening

Facalo 14

g 1 Office B

e 44199 Dequlndrc Sutte 412
oo ‘Troy, Mi 48098

. On staff at Willlam ﬂrawrum Hmplwi M
. -Call loday[oran nppalnmmu :

(810) 828-1449




