[ :
.. By LORAINE McCUISH
One goal of Concern, Iric. is to edu-
cate the ‘American consumer to be-
come aare of the environmental im-

"4 pact of
tces. 1
i

Betty Matthael Is doing hér part in
j reag end by acting as a food
consultant {or. the Detrolt branch. of
bl b alseries
Jecturer ropolitan
Tares, bringlng practical information
‘o the layman,
; Her lecture-demonstration Is called
. dum, “Can Eat
:Your Health?”

“Well, maybe,” sald the Birming-
ban resident who has a

* menu of natura) foods for a lunchicon
which will follow her talk in the Farm-
X g\cz‘tor:&communhy Ocn;er -Friday,

; “My blg jobis to get the food buyer
-into the habit of reading labels. The
food buyer has more power than she

‘reallzes, and we can change what is

+ put on thogrocery shell,” she sald,

the grocers,
. jected with’a rod
may sl

usehold products and prac-

. * 1 WANT PEOPLE to Xnow that if.
) I

they see a very, very bright crange In

it has probably

dye and the (004 col-
il te tn

oring may
stage.” she contlnued -

“1 want them o kno
suffering the effects of
cyclamates are still tn
being. studicd.”

She acded that to cat well and matrl-
ously, “We do not have to pay the
high prices asked at the health food
:wmj‘ X

 And éven though Mrs. Matthool

says this concem has become a way
of life for her, she Is not o purist. “If
o salad fooks good In a resturant, 1
don't make a fuss by asking what the
lcﬂ;eu has been sprayed with,” she
sai o

A great deal of her concemn centers
on the health of Americans. “Did you
know that 40 million of us are obese,
and that, of course, feads to all kinds
of discases? Or that the average
American consumes. 128 pounds of
sugar every year. . . ? One hundred
twenty-six pounds makes quite a pdck-
age, -docsn't 2" .

She advocates that the individual do
what can within his time
limits, “Eat what's convenient, but
don't pay for the box and don't d

Spen
money on nutritionally empty foods.”

)

She recalls a time when one of her
daughter’s {riends was overheard to
53y, “Dont tell your mother we had
Pop Tarts for breakfast this moro-
ing.”

But that is all changed. *“The whhg

education we've been able to N

- has jransformed me into a withit |
. mother,” she sald.

She will cover food additives (com-

on and controversial), health fac
tors and legistative regulations and re- .
forms in her talk, which is part of the
Fobulous Fridays series at the center.

She ‘will also introduce guests to a .

bean sprouter, demanstrating how one
can grow a vitaml salad on

the kitchen counter in three days for .,
pennies.

. menu set lor‘»‘Iunch that day
will & lentil soup made with yo-
gurt: o salad of bean sprouts, mush-
rooms and. spinach: wholg jgraln
breads; ocatmeal, and lmr:yké)wﬂu
and hetbal teas.

Reservations for all everts listed on -

the Fabulous Fridays seriés are neces-
sary and must be made in sdvance
\hmygh the center..

{

Betty M atihaen .&zri'mgs;
Food for Thought - .
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" The center of attraction Is two-month old Jodi Leigh Ferrara when members of five
“(time. From left are, Barb! Fm'nru, Salfy Clarke, Ruu‘tnu Hawlay, and Roxcena Phei
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rotions gathered togelhier for the firs?
ter.

5 gemem@i@ns gather

Members representing five gen-

. 3
ing member of the Methodist

Mrs, Pleitfer, who ghew up on

. Ivs the ripe time

1

for picking apples

1f you've been wondering what

. to*do from-now through mid-No-
vember the tme is ripe to pick-up
on one of Michigan's best products
and pick yourself a buztel of ap-

es.
Michigan is the leading apple

- producing state in the nation for

three kinds of apples — Spies, Jon-
athons and Wealthy and you ¢an
pick these and other varieties right

- around home in Qakland County.
Families can visit Yoder's, Bris-

- tol or Brookwood apple orchards,

located off Van Dyke (M-53) be-
tween Imlay City and Almont and

! _go home with bushels of apples

riced between $4 and $5 a bushel.
The season began the last week
in-August, but apples will continie
to be available for the next two
months and will be ripe in the fol-
_ lowing order: Joyce, Wealthy,
Maclntosh, Jonathon, Red Deli-
cious, and Yellow and Northern
Spics. .
Once you've picked th,e"ngs(y

2 tablespoons sujrar
2 teaspoons flour

' teaspoon cinnamon
11/3 cups milk

4 cup sugar .
1 teaspoon cinnamon
12 teaspoon nutmeg
Cut apples in pieces, don't pare .
! o or core. Place in kettle and add wa-
Sift together flour, baking pow- ter. Cover and simmer until apples
der and sajt. Cream shortening™ ate tender, about 40 minutes. Put
and sugar together until light and  apples. through a sieve. Return
fluffy. Add milk to pudding mix. - sauce to kettle, discard skins and *
Blend until smooth. Stir one and sceds. Add molasses, sugar, cinna-
one-half cups flour and one-half-"fon and nutmeg. Cook over low
cup pudding-milk mixture into  hiat for five minutes. Cool. Makes
combined shortening and sugar. one;half quart:
Stir until well-blended.
Add_remaining flour and one-
half to two-third cup pudding mix- .
ture. Stir until well-blended. 3 cups sliced apples
Spread small amount of batter s cup brown sugar (packed)
on bottom of a greased nine inch- 'i teaspoon cinnamon :
round cake pan, Drop remaining 4 tougoon nutmeg
batter by spoonfuls around inside ' cup butter
edge of pan to form ring, Placeap- ' cup granulated sugar
pleslices around ring, overlapping
cut surfaces before baking. The ap-
ple slices will extend over the inner
cdge of the dough ring. Mix to-
gether two mblespoonsd sugar and % Pt;lcb milk/

APPLE PANBOWDY

le | .
3 cup sifted all purpose flour
1 teaspoon baking powder

' geaspoon salt

fruit, you can turn it into

coffee cake, raisin cookies, pan-
dowdy, nut bread, spiced apple
sauce or baked apples.

TO FREEZE apple glices first
wash, peel, pare and slice intoa so-
lution of two tablespoons salt per
gallon of water. Soak 15 minutes
and drain.

Steam one and one-half min-
utes. Cool-two to three minutes in
ico cdld water. Drain. . . -

For syrup pack use one-half tea-

two teasp flour an heat oven te-375°. Place a
and sprinkle over coffee cake, Driz- ples in one quart baking dish.
zle with one-quarter cup pudding- Sprinkle with brown sugar, cinna-
milk mix{ure. . - mon and nutmicg. Bake until ap- -
‘Bake in preheated 450 degree ples are soft, about 30 minutes,
oven for 10 minutes. Pour remain. Cream!butter. Gradually add .
ing pudding-milk mixtureintocen- SUgar and beat until flaffy. Add,
ter of ting. Bake additional 15t020 €% and beat well. Add sifted dry™

minutes or until done. ingredients alternately with milk,
APPLESAUCE RAISIN beating until smooth. Spread on
TES cooked apples. Bake an additional

30 minutes. Serve with warm with

3 cup shortening
cream. Makes four servings.

1 cdd brown sugar (packed) *

. erations of ono family who hoyo & church that now stands on Farm-  Algeckay in Farmington, is a pro- poon ascorbic acid to cach quart 1 ezy . )
- history going back to the founding _ inglon Road. Th first congrega- fessional scamstross who has Of 8 40 percent syrup. For a dry ¢ cup applesauce APPLENUTBREAD  »
~ of Orchard United Methodiss tion. she recalls, first “met ina worked for J. C. Penney for the 8ugar pack, use onehalf teaspoon 2K cup floue, 4 cupshortening .. .
" Ghureh gathered toguthes Tor the  atily/foom of & privata home,® past 14 years. When her daughter ~ascorbic acid to one-half cup sugar , % teaspoon baking soda 2 cgws well beaten
first timo this month, T and she was instrumental in get- zally married Pat Clarke, it was for each quart or one-half teaspoon 12 teaspoon salt 2 eyps sifted flour
25 the United Councll® of ihe first wedding to be performed ascorbic acid per quart of apples/ 3 teaspoon cinnamon 1 tdaspoon salt :
The event occured when RoXeots Churcties to purchaso property for in Orchard Methodist Church,  Without sugar, ' - ° % teaspoon cloves 1 tablespoon gratel lemon pecl
Hawley, a 90.year old resident of ¢ho church's first bullding on Thir- : " Put in a plastic bag, submerge 1 cup raisins 2 ciip sugal
8an Jose, Calif,, returned wéjchl- teen Mile and Greening. BEFORE HER miarriage, Mrs. ll.but the opening to force theair % cup chopped nuts 1.tdaspoon baking jpowder
n to meet her [irent-gren and- Clarke was in charge ogaﬁfe nur-. out: For asoft containerallowotie- _ Heat over to 375, <. 1 tdaspoon baking soda
« daughter, Jodi Lelgh Ferrdra,born < ° ; sery classes in the church. Shenow  half inch head space. A r d con- ~ Mix shortening, sugar and egg 2-cups grated, raw apples,
-~ onJuly 28, thﬂﬁ n;o!}l\cr.l h{l’f‘l }::wlcg. w:klr’ works with Robitrons and m]&g,‘ ;lnh.aer should have one-inch of ill\oraughrlly. Sl:irdin applesauce. % l;“ chopped walnuts,
= o first planist for the churel;, on Antago, in Livonia, where the: heacspace. | easure flour by dipping method. reheat oven to 350.. :
The five generations of women when it was founded 80 v Tn of fiv i H ! i ;
n 0 years ago; gathering of five generations took APPLE RING COFFEE CARE  Blend dry ingredients and stirin.  Cream shortening and sugar
Include Mrs. Hawley; her doughe and atarted the first choir there, place, ng . ) s‘_cu sifted all purpose flour di- Mix in raisins and nuts. Drop untillight and ﬂutfy‘.gbcal in £ .

.; ter, Roxcena Pleifler, now a resl- During her residency in Farming- dough .by teaspoon on greased Mix and sift flour, baking powder,

.. dent of Southgate, formerly of -ton ghe also se irke's daugh bl i i )

) e " rved as organist for  Mrs. Cldrke Barbl,is 1 baking powder cookie sheet. Bake 10-12 minuf b 3

5 F""“‘“B“?;‘d '{Llﬂ Y ) h" the : Clarencoville Methodist g‘gmdum of Clarenceville High 1% teaspoon salt or until lightly browned. Maktg n‘:ﬁf} m mw&pll‘gdéguh

1 owa 'i"f““i" ‘_'%" ‘h; 0 Church, when it was located on ool and was C,mﬂoied- before % cup shortening - four dozen. mixture, Stir in lemon peel an
grew up nldl.'utmln n'l ar m"f?.. Grand River. Sho Is also & former  the birth of her daughter, with * % cup sugar Co SPICED APPLESAUCE walnuts (batter will be stif}

. ﬁf‘ifu'ﬁ':od" of Livonia, and her - membor of Detroit Palette and Michlgan Bell Telephone Co. She 1 box (3 ounces) vanilla pudding 10 apples Bake in a greased and floured

;: day L) . - Brush Club and ‘armington and her family live on Floral Ave.”  mix’ . .1 cup wa ;) loaf pan, 8x5x2 for 50-60 minutes.
. MRS, PFEIFFER w.nn afound- Won}eno Club, ln'LivunlL 4S5 fresh apples,-peeled and cored ‘G tablespoons molasses Po not slice until cold. * .



