TRADE-IN

AVLOVWACE
On A New
' ittrich Fur
- | Bring In any fur (fnsluding atoles)
o« and we guarantee a
mimimum trncf:-ln allownnce of
-$1,000 on any ncw mink coat

.
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Enjoy delicious

Recipes courtesy of chef Randy
Emert

CipER MiLL BREAD PUDDING

Broad Mixture

1 cup stolo bread

1 cup stale cinnamon dough-
nuts

4 Toblespoons dried tart
Michigan cherrios

2 Tablospoons cinnamon

e Dittrichs Instant Financings

YOUR OLD FUR CANBE
YOUR DOWN PAYMENT

Custard

1 pint milk
1/2 cup eggs
1/4 cup sugar
Pinch salt

Don't miss the opportunity to
receive twice the normal
trade-in allowance
‘Through Saturday Only!
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Shopping

Spree
in October!

1/4 teaspoon vanltla
¢

Bring milk to a scald and set in
refrigerator to cool. Whip cggs
and sugar together for 2 minutes.
Add to milk and whip together for

1 minute.

Mix doughnuts, bread, and 2
Tablespoons dried cherries. Fill
casserole dish 2/3 full with bread
mixture, pour custard over the top,
mix together very gently not to
mash the bread. Place the remuin-
ing 2 Tablespoons of cherries on
the top and then sprinkle cinna-
man. )

Let the bread aoak the custard
for 2 hours. Bake in water bath at
275 degreea ., covered for 45-50
minutes or until the center of the
pudding is not runny.
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1/2 gallon pasteurized applo
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recipes this fall

clder

1/2 cup oranga Julce

1 cinnamon stick

3 whole cloves

2 slices fresh orange

1 cup captaln Morgan's
splced rum

1/2 cup brown sugar

Combine all ingredients in a 3-
quart saucepan and bring to a beil,
stirring occasionally, Once boiled
removoe from heat and enjoy.

APPLE CONSERVE

10 opples, pecled and seed-
ed, 7 rough<cut and 3
small diced

2 2/3 cup white wine

1 teaspoon allsplce

1 1/4 cup brown sugar

3/4 teaspoon nutmeg

1 tablespoons cinnamon

1/2 teaspoen ground cloves

Over low heat, covered, coak 7
rough cut apples with all othor
ingredients until thick (like apple-
sauce consistency), about 1- 1 1/2
hours,

Fold in the remaining apples
and cook an additienal 30-36 min-
utes until tender.

Rellable Momoach
Service to

for

5 DAYS A WEEK!
(Mon.-Fri.) Starting Tues,, Sept, 11th

2 persons $ 500 {frlduding *15.00 Meal Voucher,

all 1-800-290-2957

or'10.00 in coins
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‘Visit aur Web page

2888-90-
CRITTENTON HOSPITAL §

Quiifty; Carv...Closa 0 Homo & Work e,

. CRITTENTON HOSPITAL |
7' MEDICAL CENTER

is pleased to welcome the following
physician to our medical staff:

. . Farnaz Dashti, MD
Internal Medicine/Infectious Discase
. Kevin Florek, DO
¢ ¥ Occupational Medicine
Chtistopher Nicholas, DO
v.Orthopedic Surgery - 1 .
avin Patel, MD . B
Alleigyllmmunology ~* 1,
‘homas Perkins, DO i
' Othopedic Surgery .
*2 - With ony convenient
Physician Referral Service, the right
physician is just one call away! -

4AHEALTH -

at: wwwrittenton.com
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Reyn°|ds from page D1

1 green onlon, sliced thin

Mix egg product, soymilk or
milk and ealt. Spray nonatick
skillet with butter lavor pan
spray nnd heat on medium sot-
ting. Add patatoes, zuechini and
tomntoes to skillet, stirring until
hot. )

Pour egg mixture avar the veg-
ctables. As eggs bogin to set, gen-
tly lift cooked portions with spatu-
In 50 that unceoked portion can
flow to tho bottom. Aveid constant
stirring, Cook about 3 to 4 min.
utes until the cggs aro sct. Sprin-
klo green onion over the top and
gently mix through. Serve imme-
diately. Servea4.

Nutritional information per
serving: Calories, 100; fat, 3g;
cholesterol, Omg; protein, 9g,
and dietary Fiber, 2g

WRAP-IT-UPS
Parents, here's a great school
morning pleaser for the kids,
Moms and Dads may enjoy grab-
bing ono for themselves too. So
easy!

4 fat-free ffour tortlitas (8
Inch)

1/2 cup reduced fat notural
pesnut butter .
1/4 cup strawberry spread-
avlo fruit
2 medlum bananas, thinly
sliced
1/4 cup reduced fet granola
1/2 teaspoon ground ¢lnna-
mon
Sproad tortilizs with peanut
butter, then sprendable fruit,
Top with bananas, granola and
sprinkle cinnamon over all. Rell
up tortillas and enjoy. Makes 4.
Nutritional informotion per
sorving: Calories, 325; fat, 7g,
cholesterol, Omg; protein, 9g,
and dictary fiber, 4g.

OATMEAL PANCAKES

Whole grains are essential for
the whole family to be in good
health, These pancakes are a
great way to get in the wholo
grain habit. Top them with
brain- boosting blueberries
(fresh or frozen), for a breakfost
that will give you that winning

edﬁd .

/2 cup gulck cooking oats
1/4 cup all-purpose flour
1/4 cup whole-wheat flour
2 tablespoons Bob's Red MIll

Desserts from‘ page D1

Ground Flax Seed Moal
3/4 cup fow fat buttermltk
1/4 cup fat froe plain soymitk
or fat free {dalry} mllk
1/4 cup fat free, cholesterol
froe refrigerated egg prod-
.oust

1 tablospoon suger

2 tablespoons conota oll

1 teaspoon baking powder

1/2 teaspoon baking soda

1/2 toaspoon lite salt

1/2 teaspoon ground clnng-
mon

1/2 \easpoon pure vanilio
extract

Mix all ingredients with a hand
whisk just until smooth. Spray

non-stick skillet with baking spray
ond heat over medium sotting. For

each pancake, pour about 1/4 cup
batter onto tho skillet. Cook until
pancakes appear puffed and dry
around the edges. Tumn and cook
other side until golden brown.
Serve immediately with your
choice of fruit or syrup.

Nutritional information per
sarving: Calorics, 73; fat, 4g;
chalesterol, Omg; protein, 2g;
diatary fiber, 2g.

1/4 cup sugar

15 ounces ricotta cheese

8 ounces cream cheese

1-1/2 teaspoons vanllla
extract

1 packet unflavored gelatin,
dissolved In 1/4 cup warm
watar

1/2 cup tomato jem

For tho crust:

In a large bowl, combine pecans,
vanilla wafor crumbs and sugar.
Add the butter and mix until all
margarino is incorporated into the
wafer mixture. Press crust into
the bottom and sidca of an 8-inch
apring form pan. Placo pan into
tho center of a preheated 350
degreo oven and bake for B-10
minutes or until tho erust is set.

For filling:

In a medium bowl, whip the
heavy cronm to soft peaks, Add 1/4
cup sugar and continue to whip to
form stiff peaks. Sot aside.

In anothor bowl, beat ricotta
and cream cheeso until well-blend-
«ed and smooth. Add vanilla
extract and tomato jam, cantinue
1o beat. Add golatin to the cheeso.
Mix squash and crystailized gin-
ger in a bowl. Add syrup to com-
bine. Spread mixture evenly over
top of custard and sprinkle with
toasted pecans,

TOMATO JAM
2-1/2 pounds rlpa grape
tomatoes
Juice of zost of 2 oranges
Julcp of 1 lemon
1-1/2 cup suger
12cloves

1/2 stick of cinnamon
1/4 cup crystollized ginger,
finaly chopped

In a heavy saucepan, combino
tomatoes, juice and zest of oranges
and sugar. Stir mixture over medi-
um high heat until sugar dis-
solves, Placo clovea and cinnnman
on a cheesecloth and tie together
to form a smali bag. Place bag into
pan, Bring mixture to a boil,
Lower temperature and continuo
cooking until mixture thickens.
Remove cheeseclath bag, add gin-
ger and lemon juice and cook for
10 minutes.

Storu in a container.

Note: This jam is a big hit with
kids for dunking chicken nuggets
or scrved with roast turkey or
pork. .
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Sponsored By

W Faucets by Harden
& Tila Tub Surround

W And More!

WJR AM 760 Radio, The Observer &
Eccentric Newspapers, Bullding Indust
Mathison Supply of Livonia, Garden City and Canton.

Win A 510,000

Take a photo of your ugly bath-
room and bring it into any Mathison
Supply store or mail it to WIR, Ugliest

Association and

Yoasen . ek e

Dream Bathroom!

N Air Massour Massage Bathtub by Jason
N Bath Cabinetry by Bartch

e
® Ultra-Flush Tollet By Gerber . &
® Installation by J&M Home Improvemant

Employees of WJIR Radio, The Obasrver & Eccentric Newspapors, BIA and Mathison Supply are nol ligible ta anter.

Bathroom Contest, 3011 W, Grand
Blvd., Sta. 800, Detroit, M1 48202,

The winnar's bathroom will be
upgraded with new fixtures, tile,
medicine cablnet and accessorles with
a value of up 10 $10,000.

And, be sura to vislt tho WIR and -
Mathison Supply booths at:

FALL
REMODELING &
FURNITURE SHOW

NOVI EXPO CENTER
OCTOBER (1-14, 2001

)=
m

S

All entiies become tha
property of WJR and
must be recel:

April 12, 2002. No cash
:’qulvllmu, Judges
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