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Sce related story on Taste
front.

This refreshing frozen dessert
is courtesy of Kretschmer Wheat

Germ.
MocHA FROST DESSERT

1 1/4 cups Kretschmer
wheat gemn, any flavor

174 cup firmly packed brown
sugar

1 1/2 teaspoons ground clne
namon plus additional for
gomish

1 egg white

2 tonspoons water

1 pint {2 cups) fat-frec or low-
fat coffee frozen yogurt of

- e cream, slightty soft-
encd .

1 pint {2 cups) fat-free of low-
fat chocolate frozen yogurt
or ico cream, slightly soft-
ened

Fat-free whipped topping
(optlonal)

Heat oven to 360°F. In small
bowl, combine wheat germ, brown
sugar and 1 1/2 teaspoons cinna-
mon, Mcasure out 1 V4 cups
wheat germ mixturc; reserve
remnining. In medium bowl, beat
together egg white and water with
fork until frothy. Stirin 1 1/4 cups
wheat germ mixture, mixing until

dry ingredients are ovenly molst-
ened, Press onto bottom of
ungreascd B-inch square baking
pan. Bake 7 to 8 minutes or until
golden brown. Cool campletely on
wiro rack.

Spread coffee frozen yogurt over
cooled crust. Freeze 30 minutes or
until top feels firm to the touch,
Spoon chocolate frozen yogurt over
coffeo frozen yogurt, spreading to
edges of pan. Sprinklo with
reserved wheat germ mixture, gen-
tly pressing into yogurt, Cover and
freoze until solid. At least 3 hours.
To serve, cut into 8 rectangles. Top
with whipped topping, if desired,

.and cinonmon. Sorves 8.

Crunchy Fudge Sandwiches
- nnd Strawberry Fluff ave compli-
. ments of Eleanor Bniloy of Red-

ford,
CRUNCHY FUDGE SANDWICHES

Butter to grease pan
1 cup butterscotch chips
1/4 cup pesnut butter
4 cups Rice Krlsples
1 tablespoon water
1 cup chocotate chips
1/2 cup confestioners’ sugor
2 soft

over low heat. Stir until smeoth.
In a large bowl add 4 cups Rico
Krispics, stir butterscatch mixture
into Rice Krispics.
_ Press half of cercal mixture into
buttered pan. Chill for 30 minutes.
In n amall saucepan, add and
stir while melting, 1 tableapoon
water, 1 cup chocolata chips, 172
- cup confectioners’ sugar, 2 table-
spoans soft margarine. .
Spread chocotale mixture over
cold cerenl mixture, Cover with
reat of the Rice Krispy/buttere
scotch mixture. Chill 45 minutes,
cut into squares.
STRAWBERRY FLUFF
1 purchased angel foed cake
1 {8 ounce) tub Cool Whip
1 (3 ounce} package Jell-0
1 1/2 cups bolling water
1 {10 ounce) package sliced
frozen strowbgrries -
(thawed)
1 tablespoon sugar
Pinch of sait
Dissolve Jell-0 into 1 1/2 cups
boiling water. Stir in strawberries,
sugar, and pinch of salt. Cool until

Butter a 9-by-9-by-2-inch pan.
1n o small saucepan, melt butter-
scatch chips and peanut butter

WIne from page B1 .

mixture , 1 /2 ta 2 hours,
Cut 34 of the angel food cake
inta bite-size picces. Sot the other

overblown Californin style.
Marlborough is a region where

grapes have been grown since

1973, but the biggest progress

" has been made in the last 10

years, Canterbury, while known
for chardonnay, is becoming an
exciting region for pinot noir.
Gicsen Canterbury Pinot Noir
from the 1998 vintage weu't be

- “available for another year.

®1997 Tasman Bay Nelson
Oak-Aged Sauvignon Blanc
$17.50 states its difference on
the label. It was fermented and
aged in o combination of French
and American ok, The region is
Nelson, located at the northern
tip of South Island. Most New
Zealand sauvignon blancs are
uncaked. Additionally, the wine
is blended with 15 percent semil-

lon which fills in any veids and
rounds out the palate.

“With 285 wineries all making
sauvignon blanc in New Zealand,
I wanted to be different,” Jones
remarked. Different for New
Zealand, perhaps, but this wine
has international flare.

If you find New Zealand sauvi-
gnon blanes a tad too high in
acid, the Tosman Bay is not, It
underwent 100 percent malolac-
tic fermentation that changed
very tart acids to those that are
milder.

M 31997 Tasman Bay Chardon-
nay, Marlborough $19.50 is also
fully barre] fermented and aged
in French and American onk. Its
acid levels were tempered by
malolactic fermentation, The
wine is a superb blend of all

that’s great about cool climate
New Zenland wines, bright app-
ley fruit and citrus accents, but
it is very balanced in the finish
with just the right acid and fruit
punch. An American has made a
New Zoaland wine definitely
suited to American palates.

Better for health

Some people are gravitating to
red wines becouse they believe
they're better for their health.
Ditch that idea. White and red
wines have equnl health value
when drunk in moderation.

Look for Focus an Wine on the
first and third Sunday of the
month in Taste, To lcabe a voice
mail message for the Healds, dial
(734) 953-2047 on a touch-tone
phone, mailbox 1864.
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- GROUND BEEF

1/4 nside for later, or cat it whilo .
you work. Put the angel food cake
pleces {n tha bottom af 9-by-13-
inch Pyrex baking dish.

After Jell-O thickens, fold in
Coot Whip. Pour mixture over
angel food cake, Refrigorate 4-5
hours or overnight. Cut into
squares to serve, ‘-

:this Best BananxPio recipe is
compliments of Mury Piontek. .
BEST BANANA PIE |
T 1 boked Slnch pic shell
. 3/4 cup sugar (divided)
1/3 cup comstarch
21/2 cups milk
S egg yolks .
1 tobiespoon unsalted butter
' 1'1/2teaspoons almond
axtract
' '31/2 vesy rpc bananas
1 1/2 cups heavy (whipping)
cream .

In a saucepan, mix 1/2 cup sugar
and cornstarch, Add milk to pan,
Cook, stirring over medium heat to
thicken (approximately 5 min-
utes). Remove from heat.

Put cgg yolks in a small bowl.
Stir 173 of the hot mixture into cgg
yolka. Then stir egg mixture back
into remaining hot mixture in pan.
Heat ogain to boiling, stirring con-

Pickles, zucchini relish summer treats”

Sec related Living Better Sen-
sibly column on Taste front,

Join Beverly Price and Chefl
Annabel Cohen for a varicty of
fall cducational programs and
cooking classes, call (248) 639-
9424 for more information.

To receive Anne Kohls' booklet
on food preservation, send $7.50,
(includea tax and shipping) to
Food Preservation, 28592
Orehard Lake Road, Suite #305,
Farmington Hills, MI 48334.

SOUR PICKLES

2 quarts cider vinegar

1/2 cup dry mustard

1/2 cup sugar

1/2 cup plekling salt

60-80 tlny cucumbers {1 1/2

to 2 1/2 Inches long)

Combine the vincgar, mustard,
sugar, and salt, Pour into a clean
gallon jar or container.

Add the cucusnbers, Let stand ™"~

for 7 days in n cool place.
Prcheat hot tap water in the

'.'/li( IO

/

stantly, 3-6 minutes until very
thick (custard like). .
Remove from stove, stir in but<
ter, 1 1/2 teaspoans almond
exiruct. Cover surface with plastic *

" wrap, Coot 20 minutcs in pan.’

Slico bananas to cover bottom of
plo crust. Stirvther slices into
cooled custard, Pour custard into
pio crust. Refrigerato 4 to 6 hours,
cover pic with plastic wrap.

Beat whipping cream and 1/4
cup augar in bow until stiff peaks
form. Uncover ple. Use postry bag

nnd star tip to top with cream fora

fancy, delicious pie.

Here'a a recipe from Quaker

Qats. .
LIME TwiST DAIQUIRI PIE

1. cup Quaker oats (quick or
i "

Whip up these cool desserts when temperatures soar

2 teaspoons groted me poel
Ono {8 ounco) contalner
frozen fat-free or reduced-
fat whipped topping, v,
* thowed and divided e
Sliced frash strawborries :
(optionaly .~
To mako crust. Heat oven to
360°F. Lightly spray 9-inch glass |
pic plato with cooking spray. In * |
medium bowl, cambine oats, flour
and brown sugar; mix well. Add
" “morgarine; mix well (mixturo will -
be crumbly); Press firmly onto bot-. .3
tom and sides of pio plate, '
Bake 13 to 16 minutes or until
golden brown. Coeol'campletely on N
wire rack, N P
In Jarge bow), beat ercam cheese .,
with electric mixer until smooth,
d " 1,

1/2 cup alk-purpase four

"2/3 cup firmly packed brown
sugar ) .

5 tablespoons stick mar-
garine, melted

One 8-ounce package
reduced-fat cream cheese

Ong 14-ounce can fat-free
sweetened condensed mllk

3 tablespoons lime Juice

2 tablespoons dark rum or 1
1/2 teaspoans rum
extract

canner; preparo the jora and lids.
Meanwhile, drain tho picklcs and

save the brine, Pack the picklea in ~

clean jars. Fill the jors with the
saved brine to cover the pickles,
Leave 1/2-inch headspnce.

Procesa for 10 minutes in the
preheated boiling water bath can-
ner. Start counting time as soon a3
water returns to boiling. Cool in
sealed jars, Check seals, Remove
screw bands. label, Store, Yield 7-8

uarts.
ZUCCHINI RELISH

10 cups finely chopped zuc-
chinl

4 cups finely chopped onlon

1 green pepper, _ﬂnnly
chopped

1 sweet red pepper, finely
chopped .

5 tablespoons plekling salt

21/2 cups white vineger

1 tablespoon nutmeg
1 tablespoon dry mustard

XEX

* 7 utes once the water has returned
1 largo coyenne poppar with, ;.2
seeds .

Add d milk,
Yime juleo, rum and lime pecl; bent
woll, Reserve 1 cup whipped top -
ping; cover and refrigerato. Stir &
remaining whipped topping into - -~ .
cream cheesa mixture; mix well, ...
Spoon into coaled crust, spreading. ..
evenly, Cover and chill 5 hoursor .,
overnight. o
Cut plo into wedges, Top with
reserved whipped topping and, if
dosired, aliced strawberries, Store’ ***
tightly covered in freczer, Serves .
10. B

.o
Lew

1 tablespoon turmeric
1 teblespoon cornstarch
1/2 tenspoon black pepper
* 2 teaspoons calery salt
4 1/2 cups water
© Chop the vegetables and sprin- .
.Xlo salt over them. Mix well. Let
,stand avernight. B
Drain the vegetables, Rinse
; thoroughly with cold tap water.
“Drain ogain. ! :
) Place the vegetables in a large -
kettle with the remaining ingredi-1.
! enta, Purce the cayenne pepper in«.n
s blender with a little of tho vinegar..
t for better flavor. Bring to a boil,
; Simmer for 30-45 minutes until
.\ thick. Meanwhile, preheat hot tap
. water and jars in canner, Prepare
lids Pack jars, leavo L2-inch
- headspace. Put filled jars in pro-
s heated canncer, Process for' 10 mi

to 1 boil. Cool jars, Check seals.
- Remove screw bands, Label. Store,
Yield 7 pints.

Salmonk

Pease Present Coupon Before Ordering  OF
Fresh North Atlantic

illets

Mease Present Coupon Before Ordering
“Prodtict of USA” 36/42 Count Per Pound

ot

Shell-on Shrimp ;
Q¢ OfF $ 4 00 OFF '

Regular Price $5.99 per pound ;- perpound o H
Lot vald with Ay Onoes Coupon o Dicovt LU /15/96 | i :

F: CPIR CUCUMBERS{ GROUND CHUCK

“ s .. 518

Reguular Pri 3
. ! ‘f;;r FAMILY ‘Moo Present Coupon Before Ordering . OL 1 Inoyvaid wug. ﬂg";h‘" ’g‘i‘g 390‘ ,l::“: ,I’g::il'l:' ansme :
' 2 PACK LB Fresh Farm Raised :
— AC . :
— Catfish Fillets Pleass Present Coupon Before Ordedng  OF :

JUiCY - ije Fresh Pork ¢ OFF Alaskan King Crab

50

: DOACTIES CDADRE RIRS per pound Legs & Claws :

i gidar Price S3.99 per pound
Nt yahd With Any Other Couron or Discount Lxabea £¢15/°%

s & 4 0p OFF .

|

Regular Price $7.99 per pottnd -
Not Valid With Any Other Coupon or Discount » Expites B/15/96

s o

Please Present Coupon Before Ordedng OF
Fresh Florida

Mako Shark Steaks
¢ OFF

per pound

per paund

Country Pride

TR TR NN e

'SEAFOOD

) Regular Price $6.99 per pound :
CE C R E A [\d Not Vald Vi Acy Orher Coupon or Discount  Liplres /15758 ) I
, Dlease ﬁmn; Coupon Before Ordering ~ OF COOKING !
% Fresh Hawaiian DEMO T S '
$ 99 Mahi Mahi Fillets NSTRATION ;i
1/2 Gal. ¢ OFF — featuring —
Round : Tperpound - s
e emna S e Regular Price $8.99 per pound Wood Ruff’s Supper Club {:

™ LNﬂ Valid With Ay Cxher Coupon or Discount 'Eﬁ'i- N_I-Sﬁa_ B

Mease Present Coupon Before Ordedng  OL
Chilean '

Sea Bass Hiiets
¢ OFF
‘par pound

Regular Price $8.95 per pound

Saturday, August 8th

PEPSI

12 Pack Cans
Or
8 Pak Bottles

FREE SAMPLES ¢ FREE RECIPES

| Limit"3"— Lo i Ary nhe Conpon o e gy 1575
R TO s &\‘g SrEROw: | 309 E. Eleven Mile Rd. * Royal Oak |
— . 500/0 Check Sala ltams In n i 248.541.4632 .
e - - L D s ey e v Staro Papar : i A4 :
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T2t o6 e e i ot YU your cholca of & comperable kem, whan erallaba, [LTACUNg Uhe 64me eavingt af § il crach which ontidle you
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