MONDAY, OCTOBER 21, 1906

Feast on fall flavors in a lower-fat mud

Su related story on Tzutv

HARVEST PUMPKIN
MUFFINS

TOPPING

1/4 cup oots {quick or oldfash-
lonod, uncocked)

1 tablespoon firmty packed
brown sugar

1/8 teaspoon pumpkin ple
splco

MUFFINS

11/2 cups alt-purpose flour

1 cup oats (quick or old-fash-
loned, uncooked)

3/4 cup firmly packed brown

RSO Guild hosts gala dinner,

sugor
2 Lonspoons baking powder
1 1/2 tenspoons pumpkin plo
spice
1/2 teaspoon baking soda
1/2 toaspoon salt (optlonal)
1/4 cup chopped pocans
(optional}
1 cup canned pumpkin
3/4 cup skim mitk
3 toblespoons vegetoble oil
2 egg whites, lightly beaten
Hent oven to 400 degreea F.
Line 12 medium muffin cups with
poper baking cups or spray bot-
toms only with vegetable cooking

Lots of great items incl
tickets to Detroit Red Wlng and
Piston games, weckend get-
aways, theater tickets, jowelry,
art, and even a fur coats will be
auctioned at a benefit for the
Rochester Symphony Orchestra
on Oct. 265.

Tickets are still available for
the Gala Dinner and Auction at
Great Oaks Country Club, 777

Great Oaks Boul, d, (near cor-
ner of University and Livernois)
Rochester,

The evening, hosted by the
Rocheater Symphony Orchestra
Guild, begine with cocktails
(cash bar) 6:30 p.m., and silent
nuction.

Entertainment during the
cocktnil hour will be provided by

a Forzn — Barbara Ogar, flute

spray. For topping, combine all
ingredients; set aside. For
muflins, combine dry ingredients;
mix well. Combine pumpkin,
milk, ol and egg whitea; mix well.
Add to dry ingredients; mix just
until dry ingredicnts arc moist-
ened. Do not ovor mix, Fill muffin
cups nlmast full; sprinkle evenly
with topping. Bake 22 to 25 min-
utes or until n wooden pick insert-
ed in center cames out with a few
moist crumba clinging to it. Cool
muffina 6 minutes in pan on wire
rack; remove from pan. Serve
warm. {1 dozen}

and Paula Pinterpe, harp
Dinner will be served nt 8 p.m.
Tickets ore $45, call (810) 651-

If you don't have time for din-
ner, come at 9 p.m. to participate
in an cvening of apirited bidding

ducted by Du Mouchelle Gal-

Nutrition information: I muffin, colorica
100, calories from fat 40, fotal fat 4, satu-
rated fut 0.6¢, Cholesterol Omy, Sodium

1174 cups al-purpose flour
1/2 cup fiemly packed brown

115ma, Carbohydrate 35g, Diet sugas
Fib”:' 2, Prv!{in . 8 Sictary 1 teaspoon baking powder
PPLESAUCE 3/4 teaspoon boking sioaa
3/4 teospoon ground cinnamon
OATMEAL MUFFINS . Lecup any type
TOPPING

, 1/4cup oots (quick or oldfosh-

loned, uncooked)

1 Tablespoon firmly packed
brown sugar

1/8 teaspoon ground clnnamon

MUFFINS .

11/2 cups oats (quick or old-
fashloned, uncooked)

auction

will be available for purchase.

Mony items, ranging in value
from $60 to $3,000, wiil be aue-
tioned.

This special event is presented
every two years.

Prucueda wxll Imm.-ﬁt the

Or

lerics,
There is no charge to attend
the auction, and refreshments

whlch is cnlehrntmg its 36th
anniversary scason this year.

733152 W. 7 MILE « LIVONIA
(810) 477-4333

- Saturday, Oct. 26th
Sunday, Oct. 27th

SIDEWALK SALES

AT JOES PLAZA!

1/2 cup skim milk

2 Toblespoons vegetablo ol

1 egg white, Hghtly boaten

Heat oven to 400 degrees F,
Line 12 medium muffin cups with
paper baking cups or spray bat-
toms only with vegetablo cooking
spray. For topping, combine all
ingredients; set aside. For

:
COOKING CALENDAR ) "é

muffing, combine dry ingredients;
mix well. Combirio applesauce,
milk, ail and egg white; mix well.
Add to dry ingredients; mix just
until dry ingredients are toist-
encd. Do not over mix. Fill muffin
cups almost full; aprinkle evenly
with topping. Bake 30 or 24 min-
utes or until golden brown, Cool
muffins 6 minutes in pan on wire
rack; remove from pan, Serve . o~
warm. (1 dozen).

Nutritinn information: I muffia, Caloriex’ *»
170, calorics from fat 30, totol fat g, satu- « a3
rated fat 04, vholeaterol Omy, sodium J03mg, =5
carbohydrate 31y, dietary fiber 24, protein ¢ ;:
4g. *Recipes from Quaker Outs. Tl

B Tri-County Celiac Spruc
Support Group

Mceting 7:30 p.m, Tueaday, Oct. 29,
Southfield Presbyterion Church, 21676 W,
10 Milo Road (1/4 mile east of Lahser) fea-
turea Dr. Joseph Murray, asslatant professor
af medicine at cho University of lowa wha

received his medical tealoing in Qalway, Ire- .
Jand. In 3092 ho catablivhed a Cellae Clinl:"

which scrves 60-60 new Cellae patients u,
year. Call (B10} 661-8120 or (313) 274 ﬁ'ﬁ!a

for information. Meetings Include Inl'nnnb,‘

tian on gluten-fren food, eccipe sharind 3
taste testing, and ideas for children. =
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CRISP GARDEN FRESH
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