SAYS:

“it's Time for our annuat

Christmas Clearance Sale.».
Anything and Everylhing goes

STOREWIDE

PRE -CHRISTMAS

CLEARANCE

Xy -
A

“America’s Top Name Brands at
Unbelievable Clearance Prices!

Pennsylvania House
Solid Cherry Queen Anne
ammmsm
Reg. $1,0650

Now $41 95

Sy Solid Cherry
% ComerT.V. entortalnment
ceater

Reg. $3070 ~

v
4

»
3

Sotas by Braidington-Young
Reg. $3150 each

now * 1499

i Now $.1 499

3 ©\4 Handsome Plald

Pennsylvénla House
Mutth pillow back sofa

Reg. $4090

 vow 1399

77 18th Century
] Pennsylvanla House
il Solld cherry drop lid secretary
Reg. $5362

now 1995 |

g’ é Pennsylvaﬁla House

Solld chery flip-top mablla sorver
Reg. $2190

Now 999

B Solid Ash Bedroom
By Durham, dresser, misror, chast,
bed and night stand

Now 52649

‘Reg.$5388 l :

¥ Solid Cherry Bedroom |7

by Durham, dresser, miror, chast,
bedand nightstand

Reg. $5776

now *2888

“THE FURNITURE SOURCE

2133 Orchard Lake Rd. ® (etwren Middiebelt & Telegraph)

West Bloomfield, Michigan (810) 333-7400 | 5
acturecs sugQasted retall prices. for :

« All discounts aro oft manu!,

- excluded
. valid i con|

& 77 Mow Gioop Houre Mo ADVIBAT Vi F. 0N Pay

Financing

JHI}MJ#J»IP ’. ‘
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Nothing smells or
tastes better on n cold
blustery night thon en-
toring o . warm
permeated by the won-
derful smolls of hat
mulled clder, hot choe-
olate with molting
marshmallows, mulled
chorry wine, or o Was-

“sail Bowl simmering
lightly walting for tast-

ing.

The tradition of grecting guests with
a warm drink goes back centuries. Hot
chocolate has remained a favorite since
the time of the Azteca when only royalty
was able to delight in this drink. The
Waasail Bowl tradition has ita roots in
England. Buttored toast alices wero
placed on top of this delightful holiday
warmer giving rise to the saying — “giv-
ing of a toast” or “drinking a toast” —
the sharing of good cheer, and expres-
sion of kind wishes. ’

@ Mulled Spleed Cherry Wine: Cher-
sy wine is casily availoble downatats.
Chateau Grand Traverse offers o deli-
cious Spleed Cherry Wine. It includes a
Alavorful blend of spices, but you might
want to add your own touchrs. As with
any mulled cider, add whatover tickles
your’ fancy — cinnamon’ sticks, sliced

ges, freshly ground g, lemon
pecl, erystaliized ginger, maple eyrup,
honey, or aranges filled with whole
cloves. ’

If using small bits of spice, place
them in o tco ball, muslin or
checsecloth bag. If using large spices
liko cinnamon quills — leave them
aftoat. Warm your mulled drink, do not
boil. When serving, remave the spice
bags and use a cinnsmon quill as a
awizzlo stick,

# Hot Chocolate: There are many
fal hot chocolates on the mar-
ket. I am partial to those flavored ones.
To your hot chocolate, whatever type
you choose, add some freshly whipped
ings of bar chocolat h
1] or hroallow cream, cin-
namon sticks, candy canes, or a choco-
late covered mint stick.
This is my favorite Wassail Bowl ro-

) to start wintertime festivitics or
as treat. This recipo can be doubled or
tripled.

Encuss Wassan Bowl.
8 small Macintosh apples, washed,
. cored and slicod Into thick rounds
2% cups fimnly pockad ight brown

sugo

'3 quarts of your favorite besr or ol
1 fifth Madeim .

5 slices fresh ginger root, pecled

~ (thin or thick stices, uso os de-

——1_INVITING IDEAS v
i| Greet holiday guests
| with a warm drink

cipe. It can ba served as a weleome -

@ The tradition of greet.
Ing guests with a warm
drink goes back centu-
ries. Hot chocolate has
remalned a favoriie since
the time of the Aztecs
when only royalty was
able to dellght in this
drink. The Wassall Bowl
tradition has its roots In
England.

% teaspoon cordamom

% teaspoon maco

5 whole cloves

4 alispice befics

& eggs, separated

1 cup brarxty, heated .-
8 stices buttered toest, cut into quar-
ters o

Proheat oven to 400 degrees P, Placo all
splees in a larges tea ball, checsecloth or
mustin bag.

Placo tho sliced apples into s baking
dish and sprinkle with % cup of tha brown
sugar. Bake spples for 30 minutes,

On tho top of the stove, in a large sauce-
pan, heat tho boer or alo and Madaira, 2
cups of light brown sugar snd apices

{placed in a bag of tea ball).

While the liquid is warming, in a lnrgo
bowl beat the egg yolks until thick —in
another howl beat tho egg whites until
they form very stiff peaks — fold egg yolks
intathe whitea,

8'lawly add tiwL e to tha liquid — .

P 4 un PP
mately one cup has been added. Add the
remaining liquid in a slow, steady stream

beating well with a whisk,
Retismn the Hquid-egg mixture to a very
low sl for scveral minutes. Placo the

baked apples into a warmed pu nch bowl
or over-proof serving container — pour in
the liquid mixture, then add the warmed
brandy. Sarve with b d toost quar-
ters afloat. Servea 8.

Hor BurmEreo RuM

Cube Sugar
Dark rum

" Unsalted butter
Clnnamon sticks (opuonaf) :
Candy canes {optional)
Freshly ground nutmeg {optional)

For each individual eervinge -

In a ceramlc mug dissclva 8 cube of sug-

"at with & little bolled water, Add a jigser

of rum and fill the mug with bolling water
and top with a pat of butter, To apice it
up a blt — add cinnamon sticks and nut-
megora freeh candy cane.

Ruth Mossok Johnaton i an cuthorand
food columnist who lives in Franklin. To
lzave o Voice Mail message for Ruth, dial
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