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Readers share treasured Thanksgiving dinner dishes

See related story on Taste
front.

CRANBERRY-PINEAPPLE FROZEN
SALAD

1 cup crushed pincapple,
draincd

1con (8 1/2 ounce) pears,
dralned and chopped

1 can {16 ounce} whole cran-
berry sauce

1 cup pecan chips, chopped

1 cup sour cream

1 small (8 ounce) container
Cool Whip

1/2 cup Hellman's Mayon-
naise

2 teaspoons horseradish

Combine all ingredients well,
Turn inta n square gluss dish,
Cover and freeze overnipght, Tuke
out of freezer nbout 1 hour hefure
dinner to soften,

Cut into squares and serve on
Ieaf lettuce. Serves 6-8,

Recipe eompliments of Diane
Muontagano of Plymouth, revised
fram a 1962 from J.L. Hudson's.

CAMERON'S DRESSING

(Serves 4 - double for B,
triple for 12, etc.)

4 medium sized boiled potd-
tocs

16 slices white bread

1 cup milk

Carving a turkey

AP - Carving o turkey in front
of your assembled family should
nat induce a panic attack if you
follow these simple steps sug-
gested by Mary Deidre Donovan,
caakbook editor at the Culinary
Institute of America:

First, take time to make sure
that your knife is very sharp.
This will make the jab much eas-
ior amil safer. A sharp knife will
glide through the meat, and even
cut through jaints, with much
less pressure than a dull one. 1f
necossary take the knife to
Hutcher shop or machinist who
can put a good edge on the blade,

Let the turkey rest on the cut-
ting board approximately 20
minutes,

Be sure to give yourself plenty
of room.

Now, to carve your turkey:

1. Remaove the drumstick snd
the thigh in one pi cutting
between the breast and the thigh
all the way down to the hip joint,

2, Pull that scetion away. You
will need to grab it with a tewel
and your hands in order 10 get
through and pop the hip juint out
of the socket, You may also have
to slightly cut the meat sur-
rounding the joint for casier
removal of the leg.

3. Separate the drumstick and
the thigh where they meet.

4. Slice the meat off the drum-
stick and the thigh.
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2 cooking omons, chopped

2 cups chopped celery

1 stick melted butter or mar-
ganne

4 cgfs

Salt and pepper to taste

Sage to taste - but ot least 3
tablespoons

small cubes and place
bowlh, In another bowl,
slices of b with the o .
thum sazk for e minutes, then
squecze out and drain of the milk,
Add the bread to the

potatoes, Add the celery,
chopped vnion, and butter, Stir in
the egys. Add the spices, and stir
everything together.

Grease 1 or 2 Joaf pins or i
larpe canserole with spra
ctable oil, and pour in the stulfing.
Bake o F. for 20 minutes,
thes cover with foi} and tuen the
temperature down to nbaut 250°F,
Hueat (or 10 more minutes or 50 ~
Tonger if necessary, 103 ok if it gets
 Tittle brown and “crunchy™ on the
1op. Serve hot,

Recipe compliments of Cam
Lichold of Farmington Hills,

Maurilyn Jacobsen of Lake
QOrion and her daughter-in-law
fell in love with this dish after
one bite. *It's n good dessert
snack the next day, it's
good cold,” wrote Jacobson,

b, Repemt s
ather drum

s 1 through 4 for
k-thigh section,

6. Leave wings on for stubility
in carving the white meat, to
prevent the turkey from rocking
back and forth,

7. Start enrving the white
meat at the back “where the
bird goes over the fence Just™ an
wark yvour way to the froot
fully ¢arving around the rib o

8. After you vremaove the wings,
your prof ccarved bind
realy to be

The tollewing
fram “An Awmeric
(Rizzoli, 19 . a cookbouk
inspired by the award-winnin
student-staffed American Boun-
ty Restaurant, located on the
Culinary Institute's campus in
Hyde Park, N.Y.

erved.

6 cups cubed white bread
1 cup hot or muld (aw
sausage meat, crumbied
6 tablespoons butter
1/2 cup finely diced celety
1/2 cup linely diced onion
1 cup peeled. cored and diced
raw apples
1/2 cup chopped wainuts,
toasted {see note)
Chicken broth as needed
{recipe follows)

; Delicious news!
Now, more places to buy

The HoneyBaked Ham".
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2 1/4 pounds (about 6) medi:
um size yams, cooked and
peeled. or 3 cans (16
ounces cach) sweet pota
toes, dralned

174 cup packed light brown
sugar (plus 2 tablespoons,
reserved)

1 tabinspoon all purpose flour

1/2 weaspoon ground cinna-

mon

1/ poon salt

1 172 cups orange juice

2 tablesnoons butter

210 3 teaspoons granted
arange and

1 cup dried apricots, hatved
or guartered

1/4 cup golden raisins

1 cup chopped pecans

Preheat oven to 350°F.

Cut yms ar sweet patatoes in
Badf lengthwise and plice in a sin-
gl layer in 2 2quart shallow oven
disly,

Combine the 14 cup brown
supgar, flour, cinnamon and salt in
stir to mix

until smooth, Bring mixture to
hoiling over medium heat; conk,
stirvisy constantly, for 1 minute.

Remove from heat; stic in hut-
ter, vind, apricots and raisins.
Pour mixture over patatoes, Sprin-
Kle with peeans and the 2 table-
spomns brown sugar.

2 tablespoons minced fresh
parstey

Salt to taste

Freshly ground black pepper
to taste

Preheat the vven to 300 F, Place
the bread cubes on baking shects
and toast lightly, 10 tu 12 minutes,
They should be sfightly dry, but
nat brmwned; transfer to o large
mining how

Naute the sau=age in a skillet

watusage is conked thiough, G to 6
minutes, Remave the sausige an
drain tharoughly on paper towels
10 remove excess fat.

Return the skillet to medium
heat and melt the butter. Add the
celery and onion and saute stirring
frequently, until tender,

Combine the ssusage, brewd
cubies, amd vegetable mistare.

Adkd the apples and walnuts, and
(oax to vombine, 15 the stufling
necrds slditiona msisture, add
chicken hrath. 1t should be moist
ennugh 1o hold together when
Tightly pressed, but nat so wet that
it packs tightly 0 with pars-
ley and and pepper to taste.

Bake the stulling in a buttered

shallow haking dish, eovered with

for abont 45 minutes in 1 350
oven. Makes about 8 cups.
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Buke in 350°F oven 30 minutes
untii bubbly. Seeve.

Barb Brown of Canton shared
this recipe, which hns been
passed down generation-to-gen-
eration on her husband’s side of
the family.

“Not only is this Cranberry
Casserole delicious,” she wrote,
“but it's a great way to get my
th yenr-old daughter to eat
{resh cranberries.”

CRANBERRY CASSEROLE
3 cups unpeeled, chopped
Macintosh opples, (approx-
imately 5)
2 cups raw cranberies
11/2 cups granulated sugar
Mix ingredients together and
put into n greased casserole dish

Mix and spread over fruit:
1 stick margarine (softencd)
1/2 cup flour
1/2 cup brown sugar
1 cup oatmeal
Sprinkle mixture with pecans
{about one cup, chopped)
Rake 1 hour at 350°F, covered, It
will be moist, cooked uncovered it
wilf be dry,
Serve plain ar with whipped
cream ot Conl Whip,

Michelle Swigart and her fam-
ily went to Williamsburg, Vir-
ginia on a summer vacation 26
years age and had a traditional

Note: Tonst the nuts in o dry
snute pan or skillet over medium-
high hent until a rich aroma is
upparent, Transfer to o plate to
caol belore chopping.

Nutritional information per
1/2 cup serving: 230 eal., 5 g pro.,
18 g fat, 13 g enrbo., 290 mp
sodium, 60 mg chol.

CHICKEN BROTH
4 pounds chicken bones
3 quarts cold water
1 large omon, thinly sticed

ment at the King's Arm Tavern
Restaurant.

“We loved all this Peanut Soup
so much that we have added to
our Thankagiving menu every
year since then,” wrote Swigart.
“My brother Scott usually has
the job of mnking the King’s Arm
Tavern Cream of Peanut Soup,
but my mom handed over the
family copy of the rezipe a few
years back.”

KING'S ARMS TAVERN
CREAM OF PEANUT SOuP
{10-12 servings)
1 medium onion, chopped
2 ribs celery, chopped
174 cup butter
3 tablespoons all-purpose
flour
2 quants chicken stock
2 cups smooth peanut butter
1 374 cups light cream
Peanuts chopped (for garnish)

Sauté onion and celery in butter
until rolt, but not brown, Stir in
flour until well blended, Add
chicken stack, stirring constantly,
and bring to a boil. Remove from
heat and poree in o food procersor
or blender.

(We never puree the soup, we
like it i Jittle chunkyh Add peanut
butter and crenm, stirring to blend
thoroughly. Return to low heat,
but do not bail, and serve, gar-
nished with pennuta.

doesn’t have to cause a panic attack

1 carrot, thinly sficed

1 stalk celery. thinly sliced

5 to 6 whole black pepper-

corns

3 to 4 parsley stems

1 bay leat

1 sprig fresh thyme

Place the chicken bones in a
arge pat with cnough cold water
to cover them by 2 inches. Bring
the water tn a boil over medium
heat. As the water comes to a boil,
skim any foum that rises 1o the
surfuce. Adjust the heat to maine

rinia.

Recipe from King's Tavern :
Restaurant, Williamsburg, Vir- -

What to do with leftovers
Doris Demrick of Bloomficl
Hills shared this delicious recip
for Turkey Tetrazzin
(Microwave). “It's one of my fum- 2
ily's favorite casseroles,” xhe
wrote, “l often conk a small;
turkey breast just so I will have --
the leftover turkey to make this
delicious dish.”

TURKEY TETRAZZINI
(VIICROWAVE)

4 ounces spaghettl, cooked

1 can {10 1/2 ounces) cream
of mushroom soup

1/2 cup milk

2 cups chopped turkey

1 can (3 ounces) sliced mush-
rooms {drained)

1/3 cup chopped onion

2 cups shredded Cheddar
Cheese (divided)

Stir in suup with milk and
cooked kpaghetti. Add rest off
ingredients, reserving 1cup of
shredded Chueddar Cheese for top

Cover nnd microwave on high 27
far 5 minutes, Stir. Heat anather 3 22
minutes, Sprinkle with remaining
1 cup of cheese, microwave uncov-
cred for 2 mirutes.

Use 1 9 by 13-inch microwave
safu dish. Serves 6.

tain a slow, lazy simmer.

When the broth has simmered
for 1 172 to 2 hours, add the
remaining ingredienats. Continue
to simmer, skimming the surface
ns necessary, for another hour,

Strain the broth and let it cool tn
room temperature; stare in the
refrigerator for up to 5 days, or in
the freezer for up 1o 3 months. To
remove fat from the broth, cool it
tharouphly in the re ‘]
faat will come 1o the ~ui
haeden and will then be
oflt Makes about 2 quarts,

1 to lift
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Now with 3 locations to service you!
* 2055 S. Telegeaph, Bloomfield Hills (248) 454-0700
: % 42875 Novi Rd. (248) 305-7330
% 31201 Southficld Rd., Beverly Hills, 48025 (248) 647-4646




