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Pomegranates are in season, enjoy Bear s

Sce related story on Taste
front. All recipes courtesy of the
Pgmcgrana!c Council, Califor-
nia,

POMEGRANATE PARFAIT

mixture.

Coak over medium-low heat (do
not boil), stirring canstantly until
gelatin and sugar dissolvo {about 6
minutes).

Remove from heat; stir in

gelatin
1 cup sugar
3 cggs, separated
3/4 cup water
1 cup pomegranato Julce
2 toblespoons fresh lemon
Julce
1 cup whipping cream
Whipped cream for garnish
Chopped pistachlo nuts for
gornish
Pomegranata seeds for gar-
nish
Mix gelatin ond sugar inn
heavy sauce pan; reserve.
Whisk egg yolks and water
together; atir into reserved gelatin

slice from page Bl

te juice and lemon
Jjuice. .

Refrigerate pomegranate mix-
ture atirring oceasionally, until
mixture mounds slightly when
dropped from a apoon (about 2 1/2
houra).

When pomegranate mixture is
ready, beat egg whites until atiff,
but not dry; thoroughly fold into
pomegrannte mixture. Reserve.

Reat cream until soft peaks
form; thoroughly fold into
pomegranate mixture and divide
mixture among six 8-ounce parfait
glasses; chill ot least 4 hours,

To scrve, gnrnish each parfait
with a dollop of whipped cream;

sprinklo euch with somo of the
chopped pistachio nuts and
pomegranate seeds. Makes G serv-
ings.

’
POMEGRANATE SORBEY
Julee from 6 medium-size
pomegranates, & obout 4
pounds of fruit {3 cups of
Julco)
1/2 cup sugar or a little
more, te tasto
Start this two days ahead, so
you Nave time to chill the juice and
harden the sorbet in the freezer.
Stir in the sugar until it is dis-
golved, and chill. Freeze juice in an
: ding to

1 cup sifted coke flour

1 teospoon baking powder

1 cup pomegranate julco

Prcheat oven to 360°F.

Grease and flour an 8-inch
cake pan. .

In a mixing bowl, beat eggs
until foamy and gradually wdd
sugar. Continue beating until
mixture is atiff and full of air.

Sift cake flour and buking
potder; divide in three parts
and fold into the cgg-sugar mix-
ture, alternate with the
pomegranate juice.

Transfer batter to cake pan
and bake at 360 degrecs for 35-
40 mi

freezer
directions. Serves 4-G.

POMEGRANATE CAKE
2epgs
3/4 cups sugar

Cool for 10-15 minutes and
turn out on a cake plate.

Dust with powdered sugar or
frost with a butter crenm froat-
ing. Serves 8.

cripple you,” said Lipshaw. “On
the outside you wouldn't know
anything was wrong. Every child
hns a challenge, they get
fatigued more casily and have
regulnted activities.”

Lipshaw envisioned n small
cookbook, something like tho one
her subdivision put together,
and set a goal of 200 cookbooks
containing a minimum of 130
recipes “We ended up with 340
recipes and printed 2,000 copics.
One thing led to another. It real-
ly has been fun and rewarding
for both us,” snid Lipshaw,

“We've gone from being distant
fricnds to great friends who talk
to each other every day,” added

" Nicholls.
They began the project in

August ond started talking it up
with friends, family members,
doctors and social workers.
“Evorybody was interested in
contributing recipes,” said Lip-
ghaw. “People contributed their
favorite, treasured family
recipes.” .

To give peaple added incentive
to buy the cookbook, the women
asked popular metro Detroit
aren chefs including Chef Mar-
cus Haight of the Lark reatau-
rant, Executive Chef Randy
Smith of Big Rock Chop and
Brew House, and Chef Tim
Cikra and Pastry Chef Andy
McGrath of Morels, A Michigan
Bistro, to contribute recipes.
They also sold ads to local busi-
nesses to help pay printing costs.

“It's a great cookbook with
great recipes from people in the
community that everyone can
make,” aaid Lipshaw. “You're
gotting two things for the price
of one — a collection of recipes
everyone will cherish, and you're
helping children with arthritis.”

“Cookboaok proceeds will go
dircetly to Michigan children
and their families,” added
Nicholls. “The money won't be
for nny ndult projects.”

Family tested

Although the recipes arc not
kitchen tested, Lipshaw and
Nicholls carefully proofread cich
one to make sure they were com-
plete. “A friend would never give
you a bad recipe, especially when

their name is on it,” said
Nichollg. “We have some dyna-
mite recipes.” "

From soups, salads & sauces
to eakes, cookies & desserts, “A
Slice of Life” offers a varicty of
homey recipes sure to make your
holidays bright, and enliven your
weekday menus.

There are helpful cooking tips
and recipes kids can make and
learn from, such ns Fishing with
Pretzel Rods and Dirt Cups.

“Slice of Life” is available at
Borders, Barnes and Noble, and
other mojor bookstores through-
out the state, or by culling the
Arthritis Foundation Michigan
Chapter Office in Southficld,
(800) 968-3030.

ANDIAMO"

THE ABSOLUTE BEST®

RECEIVE UP TO $200
off any companion piece when you buy
Andiamo at any participating dealér.

iv sheeta to wire racks. Cool com-
pletely. Store tightly wrapped up
to 1 dny. Freeze for longer storage.
Serve with honey butter.

Conventional Directions: In
large bawl, combine 1 1/2 cups
bread flour, whole wheat flour,
onts, Aunflower sceds, brown
sugar, yeast, cinnnmon cnd salt.

Hent milk and butter until very
warm (120°F to 130°F). Add to
flour mixture with egg and blend
on low speed of an electric mixer
until moistened. Bent 3 minutes ay
medium speed. Stir in cnough
additionnd bread flour (about 1/2 to
1 cup) until a soft dough is formed
and the dough begins to clear the
sides of the bawl. Turn dough out
onto lightly flourcd surface. Knead
5 to 8 pinutes or until smooth and
clastic. Shape dough into boll;
place in grensed bowl; turning
once. Cover; let rise in warm place
30 minutes or until doubled in
gize. Punch dough down. Cover; let
rest 10 minutes, Shape into bears
ond buke s dirccted obove. Yield
4 breads,

Honcy Butters In small bowl,
combine B tublespoons (1 atick)
softencd butter or margarine and
3 tablespoons honey; mix until
smoath. Store tightly covered in
refrigerator.

Nutrition Information: 1
bread without honey butter.
Calories 700, Calorics from Fat
180, Total Fat 21g, Saturated
Fat 11g, Cholesterol 95mp, Sodi-
um 810mg, Total Cnrbohydrates
108g, Dictary Fiber 9g, Pratein
23g.

MAPLE-NUT GRANOLA

4 cups oats (quici or old-
fashioned, uncooked)

1/2 cup maple-flavored pan-

cake syrup

172 cup flemly packed brown
suger

4 tablespoons (1/2 stick)
butter or margarino, melt-
ed

1 teospoon maple extract
1/2 teaspoon vanlita
1/4 teaspoon salt (cptional)

1/2 cup coarsely chopped
pecans

1/2 cup coarsely chopped
walnuts or cashews

1/2 cup natural sliced
almonds

1 cup golden ralsins or dried
cranberries

Hent oven to 350°F.

Place oats in large bowl. In
small bow), combine syrup, sugar,
butter, maple extract, vanilla and
salt. Drizzlo over vats; mix well.
Spread evenly in o 16 by 10-inch
jelly roll pan or two targe boking
pans.

Bnke 10 minutes, Add nuts to
ont mixture; mix well, Continue
baking 15 to 20 minutes or until
golden brown, stirring every 10
minutes,

Remove granola from oven; stir
in raisiny. Cool completely in pan
on wire rack. Store tightly covered.
Yicld G cups.

Nutrition information: 1/2
cup. Calories 340, Calorics from
Fat 130, Total Fat 14g, Saturat.
ed Fat 4g, Cholesterol 10mg.
Sodium 45 mg, Total Carbohy-
drates 50g, Dietary Fiber 5g,
Protein 7g.

1991 Ford Explorer 4WD XLT
1938 Chevy ¥4 Ton 4WD Truck w/Cy,

1993 Ford Superwagon Yan wiheeichalr LIft 1992 Uncoln Town Car « Losded!

1965 Pontlgc Catalina 389 V-8
1992 Ford Mustang 5.0 V-8

Recipes courtesy of Quaker -
. Oats. .

ElRH@&ELE
PUBLIC AUTO AUCTION
SATURDAY, DEC, 5th at 10:00 AM
Over 125 items to be sold including:

1988 Toyota Camry - 37,000 ACTUAL MILES!!
6 Mintvans, 4 Cadlltacs; 2 1631 Chevy Cavaliers, 2 1830 Ponllac Grand Prixs
Motorcycles, 5 ndln% [awn mowers, snow blowers, 2 motorhomes ,
! over 30 boats and many more Hems?till
Proview will be Friday before the sale during the hours of 10 AM and 4 PM
Call 1-800-552-1515 for more information

i The more you purchase, the more you

yyeern

* save} Recelve a $100 centificate when 1
your Andiamo purchase fotals $385; * :
tecelve a $150 cenlficate when your ' kD

Andianio purchase totals $530; receive
a$200 centificate when your Andiatmo
purchase totals $700, Purchases must
be inade at MSRP. Offer valld Nov-
ember 1, 1998-January 2, 1999.
Cenlflcates valld and redeemable

i through January 31, 1999,

Pizza locations in the area
are hiring between 2 to 5
P drivers.

If you are 18 years old with
a good driving record and auto
with insurance, now is your
chance to Join the highest paid
fast food workforce In Michigan!
Our drivers earn between $10 and $14 an hour.
Flexible hours, free food, 401K, paid training,
easy money.

APPLY AT THE FOLLOWING LOCATIONS:

Some Full Time positions are avallable.
29296 Northwestern Highway 31606 Grand River 41728 10 Mile

The finest selection of luggage, business cases & unique gifts

3116 W. 12 Mile Rd. * Berkley, MI 48072
- 1-800-746-7100

www.harrisonluggage.com

ARRISON.
. UGGAGE

SSEED)
il

‘Oakland Community

e~y el Coe R i / .‘\' serving Farmington Hils — serving Farmington serving Novl
- Get Anywhere From Here g e e, eeseen

+ Five convenient campus locations:
Auburn Hills, Highland Lakes, Orchard Ridge,
Royal Oak, Southfleld

* No charge to apply

* Affordable tultion — $47 per credit hour for district residents

% Small classes, parsons| atterntion

* Unlversity Transfer Programs in Liberal Arts, Science & Business

* Nearly 100 Certificate & Degree programs in
high demand professlons

* Thousands of classes from which to choose

..~ HOLIDAY
KICKOFF SALE

r Extended Touch® Tone Telephone
Registration until December 15

25% OFF

: s entire inventory wi
. ‘St minimum purch

No coupon necessary ¢ May not bo combined with any other offers.

Farroll o
B Final Registration
N( ’_“’ January 6,7 &8
. In person or by phone.
Sée official course schedule for

further details

OAKLAND

Classes begin
L Monday, January 11

For information call (248) 540-1549

College!

COMMUNITY
COLLEGE

BIRMINGIIAM
Birmingham Closes
Find of Decernber
1850
Southficld Rd.
(348) 8424242
e pin .

OUR NEW LOCATT
LIVONIA STERLING IEIGHTS
29116 2183
Eight Mile Rd. 17 Milo Rd. at Dequindre Bd.
(248) 477-2040 {810) 264-3005
4 et smsckd 7 ctriadery o ooty ned

* Thein dedes pro




