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Sce related Taste Buds column
on Taste front.

Here are a couple of more
turkey tips. Probasted frozen
birds usually necd not be basted,
Again, 1 prefer not to cover my
turkey or use a cooking bag as it
makes for a steamed taste rather
than ronsted. If I notice the leg
or wing tips overcooking, I'll
wrap them in foil,

Here nre some Janes family
favorites.

MOMMA'S TURKEY
GIBLET GRAVY
The giblets from enc fowl
2 3/4 cups water
1 teaspoon salt
1 medium onlon, sliced fine
1/3 cup celery lcaves
1/4 cup pan drippings from
cooked fowt

4 tablespoons alt purpose
flour

Wash giblets carefully. Place
giblets in a saucepan and ndd
water, salt, onien and celery
leaves,

Cover and bring to a boil.
Reduce to a simmer and simmer
slowly until giblets are tender,
about 40 minutes. Remove giblet
and atrain the broth, There should
be about 2 cups of broth. Chop
giblets into fine picces.

Blend the turkey drippings and
the flour together to make a
amooth paste. Whisk into broth.

Cook over low heat, stirring con-
stantly until gravy thickena, Stir
chopped giblets into gravy. Serve
hot. Makes about 2 1/2 cups
gravy,

MOMMA'S STUFFING FOR
TURKEY

1/2 cup melted butter or mar-
garine
1 cup colory, finely chopped
2 medlum stzed onlons, finely
chopped
2 pounds bread {21 cups )
cut Into cubes and allowed
to dry 6 hours
1 tablespoon salt
1 teblespoon poultry scason-
ing
1 teaspoaon pepper
1 teaspoon sage
3 epgs, beaten
1 cup tlrkey drippings "
1/2 cup parsley, chopped
Melt butterar and

with dry seasoning in a large bowl.
Combine celery and onion mixture
with bread. Set aside. In a sepa-
rate bowl, combine beaten eggs
with turkey drippings and parsley.
Pour over stuffing mixture and
mix well. Pour into a grensed large
baking dish or casserole and bake
ot 325 degrees for 45 minuteato 1
hour or until lightly browned and
cooked throughout. Makes enaugh
stuffing to feed 8-10 people.

Anyone remember the famed
glazed aweot potato casserole
topped with marshmallows?

I found this recipe in mommas
recipe box and still pleases all
who partakes!

EASY GLAZED SWEET
POTATOES

cook celery and onions until ten-
dur, about 8 minutes, Toss bread

2(17 or 23 aunce ) cams.
yams or sweet potatoas,

Holiday treats won’t weigh you down

See related story on Taate
front.

FARM RoLLS
172 cup fat-free cottage
cheese

2 tablespoons prepared
horseradish

2 tablespoons Dijon-style
mustard

3/4 pound thinly sliced tean
cooked roast beef

Fully Loaded, Plenty Of Options, Priced To Move,
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But She Only Comes In White.

Introducing this year’s fleet of Celebrity ships. They're
foaded with extras, like more punts of call and added features like
aur Aqeaspa prograi. As usual, our five-star, European trajned
stall. gourmet cuisine and world class entertalnment atl come
standard. Al fur a great price that won‘t glve you stlcker shuck. So
why nnt come on by-and take one out for a spin?

Betty Swartz, MCC
Cruise Selections, Inc,
Troy, M
810-643-6868

{11t “Ranbed ore of the oo 10 <ridse Lives
in the wird. ot Trwvaloe
Raaders” Choice Awards. 1
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TURKEYS

FRESH
GRADE A
TURKEY

MARSHALL
COLICKER
Semi-Boneless
Boneless
DETROIT PADERS.
EXCLUSIVE CARRIER

SPARTAN

GEESE, CORNISH HENS

CALL AHEAD TO
ENSURE YOUR ORDER

-[ BAKERY

Try Qur Pumpkin-Rum

Cheesecake or
Our Caramel-Pear
Torte and

PIES! - PIES!

~BELL'S BEER

From Kalamazoo, one of

Amerlca’s ﬂnﬁr micro-brewery

ur
THIRD COAT

6 Varclles

99

& Pack

S14
10- 24 Ib. avg.
$709
.o.z.l.h.:;.
$299
$299

89:

10- 20 Ib. avg.
WE ALSO CARRY CAPONS,

TN

2 cans (8 blscuits ench)
reliigerated tow-fat dinner
rolls

Vegetable cooking spray

Prehent oven to 450 degrees F.

For sauce, combine cottage
cheese, horseradish and mustard
in a blender or food processor. Pro-
cess until smooth, Cut ronat beef
into amall pieces. On n lightly
Noured surface, use o flaured
rolling pin to roll cach biscuit into
a four-inch square cut in half.

Spread a tenspoonful of sauce
aver each biscuit half, Place roast
beef over sauce. Roll up biscuit
and place, scam down, on a baking
sheet sprayed with cooking spray.

Bake 8 to 10 minutes or until
golden brown. Serve warm. Makes
32 beel rulls,

TOMATO CUPLETS -

20 to 24 cherry tomatoes

8 ounce packoge fat-free,
thinly sliced ham

1/2 cup reduced fat salad
dressling

1/3 cup finely chopped green
onions

2 tablespoons frosh parsley,
finely chopped

1 tablespoon Dijon-style mus-
tard

Cut a thin top off each tamato.
Scoop out and discard pulp. Turn
tomatoes upside down on paper
towels to drain. In o email bowl
cambine ham, dressing, anion,
mustard and parsley; mix well.
Spoon into drained tomuatacs.
Refrigerate for scveral hours,

Recipes from HDS Scrvices,

Side dishes complement Thanksgiving dinner

"+ USDA Msatand Poultry . |
Hot-llne: 1-(800)-535-4555 {10
a.m, to 4 p.m.) (EST) year round |

THANKSGIVING TURKEY
y HOT-UNES
_ . = Buttarball Turkey Talk
Line: 1-{800)-323-48480r On or On line
! line com = hitp

P

.usda.gaviisla

- »Rey Motals €
v Turkey Tips Line: 1-(800)-745-
i 4000 24

*} y
"White Hot-iIno: 1-(800) BI&

K hours a day) or On line
. biphwnvw.ome.comiwrap”

dralned

3/4 cup plncopple or peach
preserves

1/4 cup finely chopped wal-
nuts (optional }

1 tablespoon meited butter or
margarine .

1 172 cup ministure marsh-
mallows

8325, (; 88008 2
tours a day) or On {ine .
hitp/iwww.honeysucklowhite.co
miurkey L

Prcheat oven to 326 degrees. In
a largo greased casserole, toss
yams or sweet patatoes with pre-
serves, melted butter and nuts,
Top with marshmallows,

Bake, uncovered for 30 minutea
or until hot and marshmallows
have turned galden, Serves 6.

COOKING CALENDAR

Send items for Cooking Calen-
dar to Keely Wygonik, Taste Edi-
tor, Observer & Eccentric Netos-
papers, Inc., 36251 Schoolcraft,
Livonia, MI 48180, or fax them
to (313) £91-7279,

HOLIDAY TABLES

An clegant fund-raiser to pre-
serve historic Cranbrook House,
begins 2-5 p.m. Thursday, Nov.
21 with a patron's tea. Twenty-
one tables, decorated by local
celcbrities, ean be viewed 10 a.m
to 4 p.m. Friday & Saturday,
Nov. 22-23; and noon to 4 p.m.
Sunday, Nov. 24. Patron's tea
tickets are $50 per person.
Admiasion to the holiday tables
display is $8 in advance, or $10
at the door. Call (810) 645-3147.
Cranbrook House is at 380 Lone
Pine Road, Bloomficld Hilla,
KITCHEN GLAMOR

Chef Dan Rowlson of Oakland
Community College, pastry chef

at Franklin Hills Country Club,
will help you organize and
orchestrate a holidny appetizer
buffet, 6:30 p.m. Tuesday, Nov.
12 (Novi store); 6:30 p.m. Thurs-
day, Nov, 14 (West Bloomfield),
and 6:30 p.m. Thursday, Nov. 16
(Rochester). The fee is $4. Call
{313) 641-1244 for information,
PIKE'S STREET

Australinn dinner, Monday,
Nov. 18, menu fenturcs Ostrich,
squid and shark, 18 W, Pike
Streot, Pontiac. Cnll (810} 334-
7878 for reaervations/informa-
tion. Pike Street is aleo offering
Thanksgiving dinners to go on
Nov. 27. Call for details.

UNIQUE RESTAURANT CORP.

Matt Prentice's Sourdough
Bread Factory introduces pump-
kin and dried cranberry with
walnut, Available at Long Lake
Market, Merchant of Vino, and
Shopping Center Market. .

Here are clever ideas to add flavor to homemade breads

(AP} Baking your own brend
can help you eat a variety of
foods, especinlly when you cus-
tomize your loaves by including
an assortment of tasty, nutrient-
packed ingredients such as

ATLANTIC SALMON $ 59 &
Steak and Fillets > L\

| -DELL: ]
Home-Made Stuffing 52%.
Yams-Apples
Whipped Sweet Potatoes 5257

5329")'

Ib.

Ib. Savo

APPETIZERS

Refresher Tra $
(assorted veggle with dip) starting at

Sample " ¢
(assorted cheese with cheese ball) starting at l

New York
Cheddar
53.994

© Smoked.
Salmon
s

Store Hours:

{.+CHEESE |
*. IMPORTED
Brie Couronne
Valfrais Triple Cream
Herb Spread

8.4
s2 n49[lvl ot

Idaho Potatoes 3bs. $]9°
Mini Carrots

1ib.

ROYAL OAK
810-541-1414

AMon.-Sat. Bam-9pnt,

grains, sceds, dried and freah
fruits, and vegetables.

The following are some tips
from the American Dietetic Asso-
ciation.

B If you're watching your snlt
intake, the salt can be reduced to
3/4 to 1 teaspoon per 3 cups of
flour.

«convenient fruit and vegetable

M Enhance the flavor of your
favarite bread by replacing part
of the water with a pureed fruit
or vecgetable.Try mashed
bananas, applesauce, prune
purce or canned pumpkin. Baby
foods such ae apricots, pears,
peaches and squash are other

_-CHOICE
LARS
CHOPS

sources.
8 For additional fiber and tex-
ture, add grains such as oats,
cornmeal, cooked rice, cooked
wheat berries or whole grains,

For help with a baking ques-
tion, call tho Fleischmann's
.Yeast Baker's Help Line at
(800)-777-4959. . .
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