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A!Q“yn drip out of the jar, making a aticky moss,
Sofl’hn always hated using oil.*
fiar mother made macaroni salad and the fami-

these memories. My dad died in 1892 and my mom
will'be 85 in June. My parents came hero in 1891
from Cloveland when my dad was so ill thoy could-

n't bo awey from my husband and myself."
Hero are some of our roader’s favorite recipes

ly’s'best friend always made lemonade — with lots
of ofanges as well as lemons, said.

nafe container and cook on high until tender, Set
esido,

In o large skillet, add 3/2 cup olive oll and onfon
ringn. Cook over modlum-high heat, stirring frequent-
1y until onfona are soft and transparent, Remove and

ture. Mix unti] barely moistenad. (Misture will have
lumps.) Cover and set Inn cool place as long as possi-
ble,

L, mmgﬁddlsurrrylncpn.ﬂunomodb
um-l;‘l’;uh{'l’our 1/4 cup batter for cach cake. Cook

*My mom ond dad were very young parents, so  ahared in honor of thoir mothers:
their friends were very young as well,” Ross sot aside. until bu:blu um;r‘;u surface, brown
wiites. "The guys played softball at the picnica and FLORENCE MARGOUS® CUTLETS Add remaining oil and cod pieces. Cook over modi- other sido. Makes cakes.
tha !girls’ and wo kids checred them on. Too much - um-high heat, atirring gently and froquently until Recipe submitted by Wogner family.
(FROM HER DAUGHTER EUNI ROSE)
fun]® Dip veal cutlets into a wash of beaten egge with ﬁl:{)l‘lnzk” easily. Roturn onions and add potatoes to -
. . skdllef . Baoccot!
Bt meals . some salt and poppor, then dip them into bread In bowl, scramblo eggn, Btir in olives. Add mixture . 3 10inch ple crust
g Zotoa of Livonia wrote: *My mother makes  crumbe.', to skillet. Cover akillot and cook over medium heat 1 packege (10 ounces) f ¢l broccoll,
thobest monls. Thoy are so taaty because aha puts Firy them I the hot Crisco until brownod on all . approzimately 10 to 12 minutes or watil egga are set. ps‘c“u:d (40 ouncen rozen, chopped
ber love in her cooking. [ always say her moals are  yidos, Then put the cutlats into a roaster, covered, &t €t into wedgos. Sorves 8 Lo 8, ;
@cﬁfﬂiﬂ&w&ﬁf#"ﬁ" mpgﬁ' Salnd jp 200 F for one hour untl tender. Recipe courtesy of Joana Lima. : U8 oorated milk
one of our featured recipes. asy b (Euni Rosa has cooked this recipo using olive ofl. | . 1 ::p c::f:; cheddsr cheese
Euni Rose appreciates the opportunity to share But of courss the flavor s di — “delicious, but MOTHER'S DAY GRIDDLE € ns finaly chopped onlon
her childhood memories. not the same memory comes to mind,” she writes.) 3/4 cup white flour . 1/4 cup finoly ¢ o akes
Bhe writes: “Thanks for allowing me to wallow in  See Taste D3 for another recipe from o reader. 3/4 cup whole wheat flour 1 tablespoon parsiey flake:
. . 1 3/4 teospoons baking powder 1/2teaspoon salt |
1/2 salt , 1/4 teaspoon gerlic salt
- 1/8 teaspoon biack peppor
K r 2eggs
Come \/isif Voup 3 tablespoons sugar or honey 1n 326° F aven, baks ple crust for § minutes,
R o g 3 tablespoons vegetable oll Remove, .,
\’S Eb N Loco I Flovisi’ fov Bea ufi‘Fu | 11/4 cups mitk In blendor, chop broceol] into fine ploces. Add
o ot N (Noto: Batter s best if made the night before.) remaining ingredients sd bln;ﬁ,u;x‘l:l l;nul’ud. P?nur
T LANY 4 g o Combine dry ingredients in largo bowl. In anothes  into crust. Cover crust edgus with foil and bako
3 1S 7 bowl, boat egga slightly. Add remaining ingredients 970 P oven for 35-45 minutes or until sct. Berves 6-8,
v and beat to combine. Add wet ingredients to dry mix- Recipe submitted by the Wogner family.
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S (J M New Children’s Book by WDIV Anchor, Devin Scillian
Wostard .
Blovins U n O I.J G lJ X { . ’
n;; i ({ ? «f dreamed agaln of Fibblestax, siing among his books,
T (R VZ with thoughtful look.*
";mmm Livonia Florist =/ Peering into the candlelight with @ calm, thoughtfu
OPLN MOTAIRTDAT 3.4 e So begins the delightful fable of Fibblestax, and how he came
o Bur- & Hobdeya 1030 VR be the one who gives names 1o things. He has to battle the tricky,
[ - - 734-422-1313 ol V8 red-faced Carr, 8 man who “gives terrible names o wonderful
3.833.4034 ok Tioceeial PRl ¢ ‘gives
N 349 ™ A e, it things The mayor of their town gives them five things to name,
. 24 and the final one, “that very strange fecling, a dreamy kind of
i M[g%\,earge e N =l cheer, the feeling that makes you feel s0 good when a special
Livorda . - . .
- : ; . lestax knows that feeling...
- lcardwenEtorst 1888« 72 « ROSES Marrl-Craft ' friend is near” stumps Carr. But Fibbl ows 2
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M@&RE cm:vcss TO WINY

With the U.S. exchange rate $1Y5 = $1.450Ns,
More cash means more play time and more chances to win!

M@RE, e~vrerzanment:

Our Showtime™ Lounge brings you the stars you grew up
with, up close and personall

> Flowering Hanging Baskets
- and Potted Flowers!

. Made Fresh Déily:

M& COMFORT & CONVENIENCEI

Our exceptional customer service and location in
beautiful downtown Windsor means you'll 'simply have

a MQRE enjoyable time.

_ — Strawberry Pies _ }
G c\lla! .IQL¥ Ofsallgdtszt Is this &MeRE worth a"qulck trip across ti\e border?
— arden .o = otato . ;
—Macaroni - Four Bean YOU BET IT 1IS!
_ PaSta CL COle Slaw . For moze lnfurma:lon call Cuinfs Mnrkgxing ar 1-800-991-7777.

Fruit, vegetable and cheese trays

CAsINO \\INDsOR

llou'll love this place |

Must be 1!
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