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;tnutes. Tho recipe for stuffing for vegetarian stuffing by substi- Restaurant. small diced 1 cup {or more) chickon or (If you like to add cgg to your

‘ean be uscd to moke a sausage tuting sautéed portobollo mush- 1 granny smith apple peeted, turkey stock gtuffing, ndd it now.) Placo the
‘stuffing ns well. . rooms for any meat, and veg-  BASIC BREAD STUFFING WITH cored and small diced stuffing in 6 buttered baking dish
"Certificd master chef Dan ctable stock in place of turkey or CHESTNUTS 1 cup of cooked, peeled Melt butter in a pan and add and cover with foil. Bnke at 326°F

Hugelier likes to add some

: 5 s la cubed white

applesouce (for flavor and moist- the bird, pack it lightly and 8 cups of sta .~ ploces over medium h il thoveg- . minuto uncovered.

! bread with thy ts | cat until the veg.

asam and o fow whole oggs (o7 el o omling reschen o Wit et .2 toaspaons cded sago otables arosol. Sirin thocheal-  Recipe courieny of Bt
‘effect). This recipe calls for dried  at lest 180 dogreea.) 1 8-ounce stick of sweet but- loaves nuta, kl;'fb" salt und pepper. Lot Konowalow. Konowalow s the
'herbs, but if you can get fresh,  The recipe for cranberry chut- ter 1 ‘7::‘?::" dried thyme ‘h‘l‘ i X ure mbo Ll o tho stal dsu;,ccu;rofl;uglzx:;y nzr; :tfar hin
: bl t Helen Orloff, 1-1/2 cups of smalidiced n a large bowl mix tho stalo choolcraft College.

«use double the amount and ndd  ney belongs to clen Orloff, the gnI::p o + 172 tanspoon drled marjoram e e b e e edmix.  cofumn on the third Sy of

‘them in the last part of the cook-
‘ing process. Use this same recipe

chicken stock. (If you must stufl’

dining room manager for School-
craft Colleges American Harvest

3 stalks of celery, peated and

chestauts broken into

Sait and pepper to taste

Enjoy new twists on old Thanksgiving favorites -

i Recipes courtesy of Kevin wine 6 each eggs, separated meg, pepper and chives. Back- home, wash hands

‘Enright, chef and instructor at 4 cup brawn sugar 1/2 loaf white bread, crust Fold the yolk mixturo into the together for 20 seconds. Give com.

Oakland Community Collcge in 1/2 cyp ralsins ramoved, cut (n cubes bread mixture. childron age-appropriate tasks. .

'Farminglon Hills. Sce related story  1'teagpoon fresh gingar, grat- o 3/4 cup mllk Whip th hitos withsaltto  Young children can wash pro. __SIMPLE VEGETARIAN PizZa
‘and recipe on Taste front, P 1-1/2 cups almonds, P et ot 4 ; duco (koep o stepstool handy), 1 rofrigorated or frozon pizza

: form medium peaks (not dry). shape burger pattios or meat- crust

: CRANBERRY CHUTNEY In a stainicss pan, combina the 1/4 tenspoon salt u‘l"nld1 l:hu ‘\:thiws‘.o nln:}t:ndn and balls, mix ingredients and sot 1 1/4 cups flavored pasta

; 2cups cronbarries, fresh of cranberrics and raising with tho 4 tablespoon chives, sliced o yolk mixturs togster. the table. I sauce,

H frozen wine until the berrica pop. Add all thin Coat a baking pan with butter, F[er_w g "Jr':-a'4 . 1 dried oregono

: 3 apples, Granny Smith, the rest of the ingredients, simmer Pinch nutmeg put the dressing in the pan. Cover  Hi s is a reg for 1/2 drled basll

peeled, chopped fine
2 small onlon, minced

ovor medium heat for 15-20 min-
utes.

hlanched, sliced

Pinch white pepper

with & plece of wax paper, which
has beon rubbed with butter or
aprayed with cooking spray.

onions, celory and apples, Sauté

ture. Add cold stock and mix well.

seasonal from page D1

for 20 minutes covered and 20

the month in Taste.

her at mautritionist® kroger.!

the Kroger Co. of Michigan. You
ean contact her for answers fo
your food, nutrition and food

1/2 tepspoon garlic powdor
6 ounces part-skim shredded
mozzarella cheese *

Include sliced mushrooms,

1 clove gorlic, minced A

1+ 1/2 teaspoon Jalapeno Makes 8 servings. wg:ml: buttor ond egg yolks Bako in o 360" F oven until crisp ;;Ilﬁl'y‘ t?: : a;; Z? pa Zf n‘:‘ ¢ _K(r ng},)- 2-3 cups of fresh chopped

H chilles, minced ALMOND STUFFING Soak the bread in the milk, nut~ and hot insido or approximataly KROGERS, select 3 twice on the vegetables of your cholce .
1 1 cup apple wine or white 2/2 pound buttar, soft . 30-40 minutes. Mokes 8 orvings.  gutomated number - or e-mail  (Suggested vegotables,

3 o | ieh i BATHTUBS .'.' CER.AMIC TILE gg chopped green of red.vell
Midland, Michigan R«rzeair o Remodel » Reglaze pepper, broceoll florets,
Naton's Okdest And Larpast Al Compeny i '1’ sliced tomatoes, chopped

zucchini, sliced red onion,
shredded carots o«
chopped splnach) !

Preheat oven to 460° F. Placo

Leave your < ‘

Relax and i
troubles behind...

enjoy your s@1fyou deserveitt ..

ISHERS
{800) 2358557
Sirk Flastoratone

with any overnight stay Spend time away with- . 7 g crust on  cookio sheet or pizza
. out going too far. Enjoy 4 pan. Combine pasta sauco with
Free Dinner the small town experi- . —est. 1911— . seasonings and spread on crust.
for two’ ence, We offr theate ‘ Eoerons ki e
Dinner for two is a :Ins,:mic:u:jmo'z)ziplngl.t proudly presents cheeso on top. Bako on middle
50 value and unique otels with jacuzzi suites, oven shelf for 7-16 minutes or
1o each hotel . free entertainment, Chef Bernd Wessler until cheeso is bubbling. Makes 8 4
I indoor pools & sports (formerly of Machus Pastry Shops) alices, Sorvo with homemade fruit §
complexes. Rates vary and his sweet delightsl smoothies for a great quick meal. 'i
*Offer expires $2/26/01 with each hotel. ‘ :

Pumpkin Pie

@%hman Court - Hotel rates start at $
ool et VALLETTLAZARESORT $ 89 5.75
R Corane Chaer for two .
989-839-0500 800-825-2700

541-0566
800 South Washington
Downtown Royal Oak
Open 7 an.-6 pm., M-Sat. |

Hotel & Conference Center of Midland
Call 1-800-622-4220 _ ...,

1 W]
| g 8 | ~INN- 5-1930 |°
989-837-1010 989-631-0070 MP RAT(%’NFI‘AE .

Yaies

sassssscsensse cessssssscsasesseasracssacsncse ecvessscsesssssesseIsCEESSIORSS

COMING ATTRACTIONS

FOR THE MONTH OF NOVEMBER
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BUSINESS OWNERS * BUSINESS OWNERS » BUSINESS OWNERS
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Lcgal
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Tax Attorney? » Corporate Law?
Family Law? * Estate Planning?

Real Estate Law 2 aswsuomey, wha beter way o reach he .

community that you do business in Lhen with s ad in The Obsctver & Eccentric
Legal Directory. This directory Thursdsy,

starting December 2nd, 2001 and offers you 2 cholce of ad slee a3 shown below.

Doyoukrmachﬂdmalwasbominmelaslyean
1150, heta Is @ chance to celebrate this new ite life and
shara in the fun of this little one's first holiday.

inexpensive way to
Sy say “Happy Holiday"?
Tho Observer & Eccentric will be
running special greeting pages on
Christmas and New Yoar’s
to give busincascs an opportunity to
wish thelr customers

The Observer & Eccentric Newspapet is putting a *Baby's
Firs1 Holiday" section cut for childrien who are going to
celebrate this magical part of the year for the first time. [}
ymncriidnissedunlaslyw,vmwasl”lslwmh

What a great place to advertise your

< BUSINESS OWNERS * BUSINESS OWNERS » BUSINESS OWNERS

a Hoppy Holiday, theit picture with hisher age, name and the hofiday
¢ message you wish d end we'll legal services and get your face ont in
Run in 2 Holiday Greetings Include them in this section. 2x3 Jront of your communisy. :
(Christmas and Now Yoar's) :ﬂzr“gf:k - , H
| T . B ) .
(. Otau Dember B Deeember 46 ®baecver & Frcentric
i December Liz Garv:
i For more Informatlon regarding o '7342-953-20:}y
| this greas promation please call 3 Fax: 734.953.2232
! 784-953-2073 Z .
! Fax 734-003-2233 X2 Dsadiinat
. I [ Fridays st #:00pm
. .
: ----------.---.------------------.n-------n--------—--nu--n-n------n-----

The Observer & Eccentric Newspapers, enclose a stamped, self-addressed envelope for returng
photos, the pholo to be used, your message, your name and a day time phone number. 4

mait To: The Observer & Eccentric Newsgapers
36251 Schoolcraft Road » Livonia, Ml 4815
Aftn: Dylan or call 1-800-879-SELL
1 Name:
Address.
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