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For brea

Sve related story on Taste
front.
APRICOT HONEY OATMEAL
3 1/2 cups water
1/2 cup chopped dried apri-
cots
1/3 cup honey
1/2 teaspoon ground clana-
mon
174 teaspoon salt (optional)
2 cups oats (quick or cld-
.. fashloned, uncooked)
In 3-quart sacepan, bring
water, apricots, honey, cinnamon

K

and salt to a boil, Stir in oats;
return to a boil. Reduce heat to
medium; cook abaut 1 minute for
quick oats {or 6 minutes far old-
fashioned oats) or until most of the
liquid is absorbed, stirring occa-
sionally. Let stand until of desired
consistency. Serves 4,

Varintians Substitute raisins,
dried peaches or pears, dried cran-
berries or blucberries, dried
apples, dates or diced mixed dried
fruit for apricots.

Recipe from The Quaker Oats
Company

fast, or bal

OATMEAL PANCAKES
2egps .
1/2 cup cottage cheese
1 tablespoon oll
1/4 cup rolled oats of 2

tablespoons rolled oats
and 2 tablespoons wheat
germ
1/8 teaspoon salt
Place all ingredients in a
blender or fuod processor and whir
for 6 to 6 acconds, ne more. Drop
batter by tablespoans onto o hot
grensed frying pan. Tum when

pancakes bubble, and cook eno

minute more. Serve with jam, fruit

preserves, or fresh berries. Makel

6 (o B pancakes. .
Recipe from “River Road Recipes

1, by the Junior League of Baton

Rouge, published in “Onts! A Book of

1 appte, thinly sticed

4 tabloespocns brown sugar

Cream or milk

Cook oats with water for about
five minutes or untit done. Pour
cooked catmenl {mixed with
raisins, chopped prunes, or wal-
nuts i you wish) into the bottam of’
Hiriiden

Witinesy“ by Shirley Streshinsky &
Marin Streshinsky, published by
Celestial Arts.
SUSAN'S OATMEAL BRULEE
1 cup rolled oats, quick or
old-fashioned
1 3/4 cups woter

> $7 prescriptions

personal service

THEN

AGAIN, WE HAD A LOT OF INSPIRATION

M-CARE's new Senior Plan offers the quality coverage
and extra benefits you want. How can we be sure?
Because people like you helped us design it. That's
why there’s nio menthly premium beyond your normal
Medicare payment, hardly any paperwork;and a Jong ™" ™
list of extras at virtually no extra cost:
3~ Comprehensive hospitalization coverage
> $500 annual prescription benefits

= $7 office visits with Senior Plan physicians
> Your own ¥M-CARE Senior Plan representative for

> Extra wellness and health promotion benefits’
M-CARE Senior Plan members choose from

more than 2,000 of Michigan's most experienced

physicians and specialists and have access to the state's’

leading hospitals including Beaumont, Botsford,
Chelsea, Genesys Regional Medical Center, Oakwood,
Providence, St. John, St. Joseph Mercy Macomb, and

the University of Michig

Medical Center.

="~ So.why pay extrafor

you want at virtually no extra cost, for everyone who
is eligible for Medicare. Plun now to aitend our next
|
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M-CARE's new Senior Plan offers the extra coverage
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(800) 810-1699.

MEARE

SENIOR PLAN

ing in your

igg d by calling

" Location: Bill Knapp's Restaurant

Location: Bilt Knapp's Restaurant

M-CARE SENIOR PLAN INFORMATIONAL MEETINGS:

. 36650 Grand River Ave. 2078 E. Big Beaver Road 26660 Greenfield Road
3 Farmington Hills Tray Oak Park
- Times: January 2 - 9:30 AM Times: January 2 - 2:00 PM Times: January 8 - 2:00 PM
January 9 - 9:30 AM January 9 - 2:00 PM January 15 - 9:00 AM
January 16 - 9:30 AM January 10 - 9:30 AM January 22 -~ 2
January 23 - 9:30 AM January 16 - 2:00 PM January 29 -
Junuary 30 - 9:30 AM January 23 - 2:00 FM
January 24 - £.20 AM

January 30 - 2:00 PM

January 29 - 2:00 PM

Location: Bakers Square Restaurant  Location: Bill Knapp's Restaurant
825 Bowers 27925 Orchard Lake Road
) Birmingham Farmington Hills
Times: - January 8§ - 9:00 AM Times: January 3 - 9,30 AM
January 15 - 2:00 PM January 17 - 9:30 AM
January 22 - 9:00 AM Jonuary 3 - 9:30 AM

Refreshments will be served. Reservations are recommended. No cost or oi:ligglion.
Call (800) 810-1699 for reservations or to schedule a home appointment.

Location: Bakers Square Restaurant

~  Anyone with Medi

may apply,”

Disability Benefits. M

must

.y The M-CARE Senior Plan is a product of M-CARF. a Health Maintenance Organization {HMO} with a Medicare contract.
luding those under age G5 entitled to Medicare on the basis of Social Security
paying Medicare premiums. Senior Plan Members must use M-CARE Plan
Providers and contracted pharmacies. An M-CARE Sales Representative will be present at the informational meeting and
provide more infarmation and application forms. *Persons receiving Medicare benefits for End-Stage Renal Discase (ESRD)
B or Hospice Care are not cligible for the M-CARE Senior Plan.
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kins or o shallow
baking dish. Layer the top with
apple alices, Sprinkle brown sugar
aver it all and put it under the
broiler for a few minutes, unti!
sugar melts and hardens. Add
crenm or milk. Makes 2 large por-
tions,

Recipe from Suson Rosenbiunt
Rabens, published it "Oats! A Book
of Whinisy" by Shirley Streshinsky &
Maria Streshinsky, published by
Crlestial Arts,

YouR CLASSIC OATMEAL
COOKIE
1 cup brown sugar
1 cup white sugar
1 cup butter
2 eggs
2 teaspoons vanilla
2 cups flour
1 teaspoon baking powder
1/2 teaspoon salt
2 172 cups ralled oats, quick
or old-fashioned
1 cup raisins
Prehent oven to 350°F degrees.
Cream sugary and butter together

KIng oats are awesome

. Beat in cggs and vanilla. Sit
together flour, baking powder, and
salt and add ta butter mixture.
Stir in onts and raisins and blend
well, Drop large tablespoonfuly
onto an oiled cookic sheet and
bake for 10 to 15 minutea. Makes
about 4 dezen cockics.

Recipe from “Onts! A Book of
Whimsy” by Shirley Streshinsky &

GATMEAL-CHOCOLATE CHIP
DROPS
1 cup butter

2 egg yotks X

1 cup powdered sugar

2cupsflour .- .

1/2 cup rotled oats, quick of
old fashloned

1 1/3 cups semisweet choc
ioto chips

Preheat aven to 325°F. Beat
yolka nnd butter together. Add
sugar and flour, Stir in oats and
chocolute chips. Drop by teaspoon-
fuls on baking sheet and bake 10-
15 minutes. After cookies have
cooled, sprinkle with more pow-
dered sugar. Makes about 40 cook-
icd,

Recipe from Stusmt Rabens, pub-
fished in “Oats! A Book of Whissy™
by Shirley Streshinsky & Maria
Streshinsky, published by Celestial
Arts,

Send annonncements for Cook-
ing Calendar to Keely Wygonik,
Taste Editor, Observer & Eccen-
tric Newspapers, Inc., 36261
Schoolcraft, Livonia, MI 48150,
or fax them to (313) §91-7279,
TRICOUNTY CEUAC SPRUE

SUPPORT GROUP

Support group for persons who
have been diagnosed with Celinc

Sprue and Dermatitis Herpeti-
formis, their families, spouscs
and friends, meets 7:30 p.m.
Monday, Jan. 13 at Southfield
Presbytenan Church, 21676 W.
10 Mile Road. Monthly meetings
include information on gluten-
free foods, label reading, recipe
sharing, taste testing. Cail (810)
477-5953 for information.

oats from page Bl

ontmeal during January than
any other month. In January
1996, Americans stocked their
pantries with 24 million pounds
of Quaker oatmeal, up 20 per-
cent from 1995. You'll find oat-
meal in 80 percont of American

_pantrics — either quick, old-

fashioned or instant, We eat ont-
meal as a breakfast cereal 89
pereent of the time; 11 pereent of
the time we usc oatmeal as an
ingredient. Of Americans who
bake, 7¢ percent use oatmenl in
baking and 77 percent of those
who bake with oatmenl bake oat-
meal cookies.

Oatmeal is also very good for
you. Marin  Streshinsky
rescarched the healthful aspects
of catmeal for the hook. “The
mighty Food and Drug Adminis-
tration has finally caught on to
what our mamas knew all
along,” she writes. “Hello???? In
January of 1996, after reviewing
the results of 30 years of
research and 41 clinical trials,
the FDA proposed the first food-

. specific health claim — for oat-

meal, of course.”

The proposed FDA claim
reads: “Diets high in ontmenVoat
bran and low in saturated fat
and cholesterol may reduce the
riak of heart disense. This claim
is expected to be approved some-
time this month.

Emerging research nlso sug-
gests that one nutrient, soluble
fiber, may also help to smooth
out the rise in blood glucose lev-
ela. This is good mews for individ-
unls with diabetes. Oatmeal and
oat bran are good sources of sotu-
ble fiber,

If you're dicting, eating a bowl

of eatmeal for breakfast can help
you teach your weight-loss goal.
Researchers have also found oat-
meal to be twice as filling as
white bread, three times as Rll-
ing ns a doughnut and almost
five times ae filling as a crois-
sant. Those who eat oatmeal for
breakfast feel full long into the
morning, and have less tempta-
tion to overeat at lunch.

In their book the Streshinskys
note: “One cup of ontmeal (that's
1/2 cup dry cata) contains 150
calories, 27 grama carbohydrate,
& grams pratein, 4 grams dictary
fiber (both soluble and insolu-
ble), and only 3 grams of natu-
rally occurring fot. They also
contain more protein thon any
other major grain.”

Shirtey Streshinsky raised her
children in Californin, and “tried
her very best to encourage them

d
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to eat ontmeal. They would if

they could have brown sugar on
it,"” she said.

“Onts! A Book of Whimsy™ was
“my little laber of love,” snid
Shirley. “My daughter and I did
it tegether. It was a very easy
cvilnboration.”

Like oatmeal, their book nour-
ishes the soul. In additien to the
historical and nputritional
aapects of oatmenl, readers will
Nind recipes, suggested cooking
metheds, quotes, poems and
anccdotes about ontmeal. There's
even information on using oat-
meal to pamper your skin.

If the memory of a New Year's
Day hangover lingers, try “Oat-
meal topped with fried onions?
The Germans tout it as a cure

for n hangover.”

-
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Lockwood. It shows in the port-
folio of wines at reasonable
prices. The 1995 Lockwood
Sauvignon Blanc $11 is a plea-
surable white wine with fresh,
bright fruit flavors in the tropi-
cal spectrum. Its balanced ncidi-
ty makea it a great match for
seafood. N

For an alternative to chardon-
nay, there’s Lockwood Pinot
Blanc $15 tantalizing the palate
with vanilla, tonsty ank and a
ereamy texture. Two chardon-
nays, an cstate and reserve are
made. The 1896 Lockwood
Estate Chardonnay $14 is
toasty, delicious and very well
priced.

Because we're finding many of
the merlots currently on the
market flabby nnd lacking good
mouth structure, we were
delighted with the 1994 Lock-
wood Merlot $19. If you don't
like your merlota flat and flabby,
take this tip from Pessagno.

Loak at the young wine in bright
light over a whito background.
1t it has more purple hues than
ted ones, it will be flabby. If you
remember some elementary
chemistry, the reason is that the
pH of a purply wine is too high
and the wine lacks acid. When
acid is in balance, the hues are
more ruby and the wine comes
across as having solid aubstance.
Both the 1993 Lockwood Estate
Cabernet Sauvignon $16 and the
1883 Lockwood Partner's
Reserve Cabernet Sauvignon $23
are intensely fruity, well-struc-
tured and complex examples.
The spicy oak and upfront juicy
fruit of the Reserve makes it well
worth the cxtra cost,

ln(;k for Focus on Wine on the
first and third Mondey of the -

month in Taste. To leave o voice
mail mcysage for the Healds, dial
(313) 953-2047 on a touch-tone:
phone, mailbox 1864,



