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You'll want to pass these festive cishes

See related Beverly Price “Live
ing Better Sensibly Story” on
Taste front. Join the staff of Li;
ing Better Sensibly for n super-
market tour and more,

Tours held monthly ot various
times at Holiday Market, Lilley
Rond in Canton. The cost $16
per person, includes tnsting and
recipes. Call (248) 539-9424 for
more information.

Recipes are compliments of
Lisa Martow, Dietitian of Living
Better Sensibly

ACORN SQUASH
3 small acorn squas

1 1/2 cups pinenpple chunks in
their own juice

1 apple, diced

1 tablespoen brown sugar or
brown sugar substitute to equal
1 tablespoeon brown sugar

2 tablespeons light margarine

Wash squash and cut in half,
leaving sceds and stem intact.
Place squash, cut side down, in
boking dish. Pour about 1/2 inch

Pick up and enjoy Michigan apples

(NAPS) — One of the best
things nbout upples is that you
can choose from s0 many tasty
varieties, Michigan, “the vari-
ety state,” offers a full range of
apple flavors from sweet to tart
te satisfy apple lovers every-
where,

OLD_FASHIONED APPLE BUTTER

(No Fat, No Cholesteral, Low
Sodium}

3 pounds sliced Michigan
Apples

1 quart Michigan Applo clder
or Michigan Apple juice

11/2 cups sugar

1 teaspoon clnnaman

141 teospoon cloves

Place Michigan Apples and
Michigan Apple cider in Inrge,
heavy snucepan or Duteh oven.
Over medium hent, bring apples
e a boil. Reduce heat to low,
cover and simmer 30 minutes or
until Apples are tender. Drain
Apples, reserving liquid,

Press Apples through sieve,
discording peels. Return Apples
1o original pan with reserved lig-
uid. Cook over medium heat,
stirring canstoantly, until Apple
mixture mounds on spoon, ubout
15 minutes. Add sugar and
spices. Reduce heat to low and
cook 1 hour longer, stirring fre-
quently. Mixture should thicken.

Quickly ludle hot mixture into
hot sterilized jars and cover with
tids and bands. Process covered
with boiling water for 5 minutes.
OR Cuol and freeze the Apple
Butter. Yield: 3 12 cups

Per serving, 1 tablespoon: 40

Calories, 0 g Fat, 0 mg Choles-
terol, 11 g Carbohydrates, 1 mg
Sodium, 1g Fiber.
For more information about
Michigan Apples, vigit the Michi-
gan Apple Committee’s Internet
homepnge at hitpd/ MichiganAp-
ples.com

Quick snack
nutritious,
delicious

AP - For Granola Apple
Wedges, a quick treat, start with
a juicy crisp Bracburn or red
Delicious apple.

The fruit pairs nicely with
pennut butter and granola to
make this instant and nutritious
snack. The recipe that follows
makes 2 servings. To make larg-
er quantities, just double or
triple the recipe.

GRANOLA APPLE WEDGES

2 tablespoons peanut butter,
preferably naturat

1 teaspoon honey

1 apple, quartered and cored

1/3 cup tow-fat girancla

o a small bowl, mix together
the peanut butter and honey.
Sprend  thin layer of peanut but-
ter on cut wides of cach apple
wedge. Rall wedges in gennola,
pressing gently to adhere granola
to peanut hutter lnyer, Serve.

Nutrition {ncts per serving
(per wedge): 3 g pro., 4 ¢t fat, 28
earbo., 87 mg sodium, O mg
chol,, 164 cal.

Recipe from: Washington Apple
Commission,

of Loiding wader over then,

Bake at 350°F 10 minutes
or until almost tender. Remove
s and diseard them. Drain
pineapple chunk: serving the
Juice, Mix the pincapple with the
apple, brown sugar, and hrown
sugar substitute.

Fill the squash cavities with
the fruit mixture a dot of mar-
garine. Place the filled squash
in a baking dish and bake,
uncovered at A50°F fur 30 min-
utes, basking oc 1y in the
reserved pineapple juice.

RADIATORE PROVENCALE

Tpound dricd radistore

2 tablespoons. oil

1 clave garlic

1 largre onion

1 lurge green bell pepper, sced
ed and chopped

1 small eggplant, pecled and
chopped

1 pound ripe plum tomatoes,
chopped

traditio
neweone

It's o majur pro-
dueer of such long-established
varieties as Red Delicious,
Golden Delicious, Jonathan,
Meclntosh, Northern Spy. Ida
Red and Rome. Amony the
newer varicties there’s Empire,
Jonagold, Brachurn, Spartan,

Pepper to taste

Sautérd ga bread erumbs

In large pot, bring 4 qu
water to n hail, Cook ps
nceording to package, Mean-
while, in large skillet, heat oil
over medinm heat. Add garlie,
onion, and bell pepper, nnd cook,
stirring olen, until soft, shout 5
minutes,

Add egpplant amd tomatoes
and cook, stirring often, until
vegetables are tender and toma-

] ¢ their juices, Season
with snlt and pépper. Before
dreaining pasta, scoop aut half
cup pasta and water and
rin pasta and trans-
bowl, Add vegets
. Add r
pasta and water to skillet and
cank over high heat, stirving,
until reduced htly. Add to
pasts and bles. Serve
with sautéed
say parmesan cheese, Six serv-
ing

i
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CITRUS PUMPKIN FLAN

2/3 cup sufar

3/4 cup refngerated efg
product (may vse egg
replacer by EnRG and sub-
stitute according to pack-
age directions)

3/4 cup canned pumpkin

1 (5 ounce can) evaporated
fat free milk {(may vse
equal amounts say milk)

1/4 cup supar

1 teaspoon pumpkin pic spice

1 teaspoon finely shredded
orange peel

1 teaspoon vanilla

the

Ta caramulize sugar, melt the
243 cup sugar in o medium heavy
skillet over medium high beat. Do

0.

When the sugar
starts 10 melt, reduce the heat w
Jow. Conk, stirring frequently,
until sugar is golden brown.
Quickly pour caramelized sugar

into four G-ounce ga-tari ceee

¢

Stir together the e product,
pumpkin, evaporated wilk. 11 cup
sugar, pumpkin pi
peed, and vanilla in aomixing bowl.
Pour pumpkin mixture atop
caramelized sy

ncaps. Place
anun the even rack. Pour
witd et

inserted eomes out
cups and ehill, 4 ~erv

PUMPKIN-APRICOT

QUICK BREAD
13/4 cups flour
1 teaspoon baking <oc
1/2 teaspoon haking posdes
1/2 teaspoon sitt
1/4 teaspoon cinnannn
1/4 teaspoon ground gaig
1/4 teaspoon ground G- U,

Ginger Gold, Fuji and Gala.

Look for apple products made
with Michigan-grown apples
for the he

Her grer
ancd your family to enjoy.

1%t puen ground corian-

wer
1 cup sugar
1/2 cup coorsely chopped
dried apficots
15 gunce can pumpkin puree
2enps
173 cup orange juice
1 won prated ofange

prmphin
ente: atir unti well blended.
5-60 mine

recipe for you

‘Tell us why the recipe is your
favorite.
generation ta generation? If

Send us your favorite Thanksgiving recipes

Everyone knows the best
recipes nre ones you share.
Send us your favorite Thaoks-
piving recipes, don't forget left-
for publication on Sun-
day, Nov. 22,

you can be reached.

Well publish as m
own as we can, IT yvou

nks. Be sure to inelude
time phone number where

funny staries to share g

Pl 1 Thanksgiving
*tn hear those

recipes
o

| Somerset <=
Ophthalmology, P.C.

‘ ANNA LUISA DI LORENZO, M.D.

Somerset Ophthalmology Celebrates Their
—>—=>&P 1st Anniversary @—<—

¢+ Adult and Pediatric
Ophthalmology

+ Diabetic Eye Care
+ Glaucoma Management

+ Refractive Surgery
PRK and LASIK

¢+ Cataract Surgery

¢+ Oculoplastic Surgery
Laser Resurfacing

l Examinations for Glasses and Contact Lenses

Somerset Ophthalmology offers early morning,
evening and Saturday appointments for your
convenience. We accept most insurance plans.

b

OPHTHALMOLQG

Call For Your
Appointment

Phone (248)822-7003
2877 Crooks Road
Suite B
Troy, MI 48084

Dr. Di Lorenzo is Board Certified in Ophthalmology
and Internal Medicine. She is a member of the
Medical Staff at Beaumont Hospital in
Royal Oak and Troy and Crittenton Hospital
in Rochester.

Somerset Ophthalmology
Celebrates 1st Anniversary

- Al

Kurzynski and Carole Gardel.

One of the best health care
decisions you can make is routine
eye care with an Ophthalmoelogi
Eye examinations keep your v
in top shape and can
symptoms of medica] condition-
such as diabetes or glancoma. In
children, routine v
especiatly important as they cin
detect causes of preventable
permanent vision loss,

Board Certificd in hoth
Ophthalmology and Inter
Medicine, Anna Luisa DiLorer
M.D. of Somerset Ophthalmo!
P.C. is uniguely qualified to 1y
individuals with complex medical
conditions. Dr. Dilorenzo is
graduate of the Royal Coltege of
Surgeons in Dublin, Ireland, She
completed both her Internal
Medicine Residency and her
Ophthalmology Residency at
Wayne State University, She i
member of the medical s
Williant Beaumont Huospi
Royal Oak and Troy and Crittenton
pital in Rochester,

Vision correction is still the most
common reason people see their
Ophthalmologist. After vears ol
wearing glasses or contact lenses,
many people look for permanent
solutions through laser vision
correction. Exciting procedures,
called LASIK tLaser in-Nitu
Keratomileusis) and PRIC/Phote-
Refractive Keratectomy ), change
the shape of the cornea tu improve
foeus, De. Dilorenze lefinetive

Left to right, Dr. Dilorenzo and staff Priscilla James, Cookic

Surgeon on the staff of the
Reaumant Eye Institute.

novation in laser
ined cosmetic
tian uf wrinkles
e and evelid
Vo - cosmetic
precedures th cailable at
Somerset Ophthalmology.

ofiering Refractive
and Cosmetic Surgery at special
Anniv : Prices, Convenient
finnnuing is available.

After four v

r< of practicing
Ophthalmol Dr Dilorenzo is
proud of her  biggest
accamplistiment, ~o far, which is
1 completion of her Arest
n privite peactice " Tnmy own
actiee [ amesble oo really set 1o
This belps me
Listory which
he best long-
e il

tern

De Dile
worked v
protession:!
the :
Patients,

taft have

msurance
e~ ocated on
rast south ol Big
v For inforntion or
Conappointment eall




