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Anyone. (Says.
Car. Make A

“Can he make a cherry ple,

gets easfer.
the pertinent question it once
Americans  still agree
in a pie

s it's ple,” but every day it

All kinds of ple illisgs can
be poured right out of cans and
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On this Thanksgiving Day .

pldn now to take advantage ofour §

CHRISTMAS SPECIAL!

FAMILY PORTRAIT SPECIAL

large, lovely gift

portraits of one, two or three members

of the family . . . Now only :

995

ONE 11x14 SALON PORTRAIT FOR YOU,
PLUS TWO BEAUTIFUL 8x10‘s FOR FAMILY GIFTS

Thanksgiving Day, and the spirit of Christmag is in
the air . . . the family’s together.. Today's the per-
fect time to plan for a fine, professional portrait
you've always wanted. We're experts at capturing

' your natural expressions—just the way you fopk to-

day! Remember, a family photograph is the Christmas
gift that keeps on giving! i

1¢'s the Gift Your Family Wants Myost!

Please Call for Appointment

WONDERLAND C(HTER'
. Plymouth at Middlebelr, hvamq

M\owmsomery GA T-1600 |
WARD 15400 GRAND RIVER, DETROIT
: . VE 5:4200
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Quoon UJL Hoants)

into crusts. Anybody can make
a pie (even a Cub Scout), and
it will be a good pie.

Mass-produced things have a
tendenty to lack distinetion,
therefore, T am always on the
lookout for little ways to make
pre-mixed pie fillings more
tasty.-Add a few drops of al-
mond extract to cherry pie, for
a fresh taste.

Add a little brandy extract
or rum extract to camned
mince ple filling,. or add
brandy or rum, if you have
some. Use a Hittle extra lemon
julce to increase the tartness
of packaged lemon ple {illing,
and add some grated lemon
rind too,

“When it comes fo pumpkin
pie, you add your own spices
anyhow, We like ours mildly
spiced; if your family enjoys a
more highly seasoned pie,. you
may wish.to be more generous
in your spice measurements.
‘The following recipe makes one
-inch pie. The blend of flavers
from the honey and brown
sugar is particularly wonder-
ful. Mix the filling the night be-
fore, or several hours ahead of
baking, and refrigerate, so the
flavors will “marry.”

HONEY-PUMPKIN PIE
Mix {no this order:

2 eggs, slightly beaten .

13 cups canmed pumpkin
(1 can}
firmly packed

3 tablespoons honey
% teaspoon salt

1 teaspoon cinnamon
% teaspoon each of ginger,
cloves, and nutmeg

1 tablespoon grated oramge

rind (optional}
~ Stir In 135 cups evaporated
milk (1 tall can), Mix thor-
onghly. Pour into unbaked

* Kk %!

Choory Chowy. Pio.

Pie trusu have
como ready-to-roll for several
years, and now you ican even
buy them all rolled and frozen

ple shell. Bake In prebeated
‘oven at 450 degrees for 15
. minates, Reduce heat to 350
" and continue baking iabout 45
more minntes, until |a table-
knife stock in- the, middle
comes out clean. Serve with
honey - sweetened whlpp:d
cream,

One of the Wurld's best
bakers of apple ples is surely
Sylvia Schwartz, who lives in
Farmington. This is her per-
somal recipe; it is|mot for
cooks who use only frozen
crusts and canned fillings.

APPLE PIE a la SYLVIA
Crust: Meausre ¥ cup spry
or crisco into mixing bowl. Add
% cup boiling water :and beat

with fork until creamy. Add %
teaspoon salt, 1 tablespoon
milk or orange juice, continue
beating. Add the yolk of an egg;
beat until blended. Add two
cups flour, mix, and work into
ball with ﬁngers If it seems
too sticky, add a liftle more
flour. Work unLv.l sides of bowl
are clean. Divide in ‘half and
roll between two pieces of wax
paper to fit 9-inch pie plate.

Filling: Wash, dry, pare, and
slice 5 or € large Northern Spy
apples. Take a hand!ul of rice
krispies or corn ﬂake:. crush
and sprinkle over the bottom
pie crist. Then put in a, layer
of apple slices, Sprinkle 2 table-
spoons of sugar over them and
a sprinkling of apple pie. spice.
Repeat the layers till the crust
is filled. Dot with butter, Fit top
crust over, fold edges under,
a seal with fluted edge.
Spnnkle a little sugar and pie
spice over the top crust and
prick it for'steam escape, Bake
at 400 degrees 50 to 60 minutes,
“Enjoy, enjoy.”

Billy Boy can do it
it's easy as pie!

hrmsell ™.

There are many wonderful
and luscious things to top your
pancakes with these brisk win-
try mornings. Syrup, powdered
sugar, whipped butter, to name
a few. But have you ever
thought of trying apple cider?
Strange as it seems, apple
cider is the chief ingredient used
in malkng syrup for pancakes
which is out of this world. It is
vich and somewhat the consist-

i | ency of.apple butter,

W. E. Lockwood, who owns
Sunshine Farms In Livonia is

an expert at ciders, has several

| Set Thanksgiving

Observance

The traditional Thanksgiving
Day service of The Christlan
Science Churches in this area
will take place on Thursday
morning, Friends, neighbors,
and the public are espectally in-

] vited.

‘This annual service Is distinc-
tive for its concluding testimony
period when any Christian
Scientlst in the congregation
may rise and openly express his

individual thanks to God for

blessings received.
A hymn and resding of the

;| President’s national Thanksgiv-

ing Day Proclamation will open

4 | the service, followed by Scrlp—

tural selections, prayer, and a
Lesson-Sermon on “Thanksgiv-
ing" taken from the Bible and
from “Science and Health with

Key to the Scriptures” by \Iary
Baker Eddy.

CiderOnYourPancakes?

varieties on hand all during the
season,

- One day one of hls employ-
ees presented him with the fol-
lowing recipe for pancake sysup
which dates back to 1767. This
was the original recipé of Rob-
ert Duff, who owned the Robert
Duff plantation in Duffield, Vir-
ginia and bas the deed of owner-
ship recorded in 1767, |

W. E. Lockwood made the

syrup, bottled it in Jars, and
assures us that a real taste
thrill awaits anyone who tries it,
ROBERT DUFE'S
PANCAKE SYRUP

1 gallon cider (must
10 Ibs. light brown sugar

(optional flavoring clanamon,

cloves) if used
1 teas. powdered cinnamon or
teas, ground cloves (if
used stir in last 10 min-
utes of cooking time)

Vigorously boil cider 20 min-
utes, reduce heat. |

Slowly stir in sugar then
cook for 20 minutes 1énger.

Immedjalely paur into pint
jars to 2” of t

Place on hat bmled dbme Iids.

Seal up tight.

Note: If unfiltered lelder is
used, a settling (sie) \vm appear
after storage, in bottom of jar.
This is only apple pulp or thin
apple bufter. Very lclellciuus

raw)

and not harmful.
It is advisable to prepare 12
jars. The quantity varies
due to humxdlty and hempera-
ture of air.
Signed: Direct dcsccndank of
Robert Duit |
Best Wishes ta \uzr.

DON'T BE DISAPPOINTED:...

friendly,

MERRI-BOWL L

Ask Anyone
That Was Here
Last Year About

L .
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No Established Average Necessary

' @ BOWLING ® PRllE MONE!
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[ SPEC\AI. FAVORS FOR EACH l’ﬁml
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@ DARCIHO

(You Must Be 21)

' . GA 7-2900

MERRI-BOWI. LANES

30950 FIVE MILE RQAD-Just East of Merrlmun_koud

BIES BUWL\N[}

STARTS 10:30 P. M-A4AM.

.mrmzs @ 008 PRIZES %

HOISEMAKERS

Limited to 200 Peaple By
Paid In Advancs ?leumman

Make Your Reservations, NOW!
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SEE THE NEW YEAR /1~

A IN...HERE

10 am. - 2 o,

OPEN BOWLING
ALL DAY

Consumers A55|sts ln

- Holiday

By  FAITH. GI‘LLESPIE
‘Thanksglving Day marks the
start of the magic time of year.
Families and friends gather to-
gether, Holiday colors and
sounds and smells and tastes
heighten the gala days. It is the
season for the most deliclous of
foods and the most beautiful of
decorations in everyone's house
for the festivals of the Harvest,
of the Lights, and of the Nativi-
ty. Now begins the blessed time
of gifts and love and music and
Joy.

There are :lways S0me peo~
ple who don’t. understand
about the joy and complain
about the commerce that
comes with the season. Others
fall Into that trap of belng
too tired and cross to enjoy
the fun. But nothing, really,
can spoil the tingle of the
coming holidays, It you're
careful,

Two special people have been
working for several months to
help us all plan happy halldays !
with a minimum of strain. They
are Pat Yohey and Janet Olsen,
Home Service Representatives
for Consumers Power,

Several times a week from
now until the énd of the sea-
son, Pat and Jan are demon-
strating their hollday recipes
and decorations for various
local organizations that gath-
er at the Corisumers Power
Colonial Kitchen, at 11801
Farmingion Road, In Livonia.
They have planned party

foods that look -and taste as if
they were lots of trouble, only

alery

théy arem't. They have made
lever decorations out of things
veryone has lying around the
ouse, like wire hangers, scraps
f fabric, and tin cans. And all
the while that they are demon-
trating such goodies as Glazed
Angel Slices and Ham Loaf
Ring with Piquant Pineapple
how

or the Homemaker for a !Bounh ul Thanksgiving

OPENING . . . December &, 1965

LOVELAND Children’s NURSERY
33015 W. 7 MILE RD.,, LIVONIA
“A Place Where Your Child Is Our Concem”

% APPLICATIONS NOW BEING TAKEN
*DAILY: 10-12 NOON and 6 P.M. to 8 P.M,
Staff of Qualified Personnel

For Information Call 356-2731

Sauce, they are
to save time and energy. They
ave 8l sorts of wonderful
Tues, like the one about easy
cleaning of broiler pans: sprin-
kle detergent on hot pan, cover
with wet paper towels, and let
tand till washing time.

If your women's club hasn't
scheduled a demonstration for
this season, you can drop in by
rourself to see the decorations
and equipment, but call ahead
o make sure Pat or Jan Is
there. You may write for the
ree reclpe booklet (Home Ser-
vice Department, Consumers
Power, address above). There is
no charge for their services;
however, they allow clubs to
charge to make money for their
group.

On Wednesday, Dec. 1, at 2

., the Livonia Republican
Women  are  sponsoring 2
demonstration which Is open
to anyone, There will be cook-
jes and coffee and door
prizes, (A dollar donatlon to
the Republican Women Is re-
quested), For ticket informa-
tion, call Shirley Donnlol,
422-5812.

Do let Pat Yohey and Janet
Olsen help to make your holi-
dny season a joyful one!

It's Later Thon
You Think . . .

MhKE RESERVATIONS
NOW FOR

Chrisimas Parfies and
N(‘ew Year's Parfies

LIVONIA KNIGHTS INN

7 Mile Near Middlebelt
Phone

|
L 4761777
| 5355315

Wothens :
@ YOUR CHILD'S PRECIOUS FEET
ARE YOUR RESPONSIBILITY .
® THERE IS NO SUBSTITUTE FOR QUAUTY
AND CAREFULLY FITTED SHOES
® DOCTORS SHOE PRESCRIPTIONS CORRECTLY FILLED

GABE SHOES

KENDALLWOOD - CENTEI
FARMINGTON ROAD AT 12 MILE ROAD

g’
Pll!l!

For Girls Age 7to 11

Classes begin
Nov. 27, 2:30 P.M.
Learn ol the secrets of

o Princess World

GOOD POSTURE ¢ POISE * GOOD
GROOMING ® SOCIAL GRACES
® TABLE MANNERS

Al taught In @ woy that's FUN!

Lessons' chkly —‘
gdu_?_ﬂ Graduation
HOLLY ELLS ertificate
Grandview S:hoel lennln Fashien Show s7so
YisIT ¥ Etiquette Book
MONTGOMERY WARD -

STORE—OR Coll GA 7-1600—Jeon Swinter

W. L. GATES FURNITURE co.

32449 Michigan Avenue

One Mile West of Merriman Road

Wayne, Ml:hlxm

Colonial

The warmth and charm of
Early Americon is beautifully
wxpressed In this inviting love
seat for those who prefer
charm of our American Hes
toge . oo

Traditional

Formal elegance describes this
pillow-bock Lawson Love Seat
—for those who prefer tradl-
tional excellence ., o

Conteni_porary

The pure excitement In the
sweeping lines of this trim 51-
inch Love Seat with exposed
walnut bass . . .

SPECIALLY
PRICED

512995

Open Daily 9 “til 9




