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A PRETTY THANK-YOU. The bride thanks her attendants at
the traditional luncheon, usually given, in Observerland, one
week before the wedding. Popular gifts for the bridesmaids
are jeweled pins, like the ones shown here, presented in a
unique woy as part of the centerpiecs. The old-fashioned
tone of many of today’s weddings is reflected in the place
sefting, the 18th century floral motif of Royal Doulton’s Old
Colony pattern. Silver is Chantilly by Gorham. Crystal is St.
Regis by Fostoria.

Cooking For Two

Today's young bride is inclined to be creative in her menu plan-
ning. No ordinary roast beef for her! Guests will be served lux-
urious Beef Wellington in a rich pastry crust.

She'll explore the exotic cuisines of the world, and her table will
be graced with sesame chicken from China, and sauces of France
and the spaghetti of Naples, curries i’rom India and lamb from
Greece.

Myra Waldo, Julia Child and the Gallopmg Gourmet are followed
avidly.

So much for company.

It's far more difficult to find reczpes for everyday meals, ways
of preparing staples which aren’t mundane, and which provide
small enough portions so that leftovers don't become a 'ay of
life.

There are several good sources of help. Michigan Caulﬂntcd
Gas Company, for example, sponsors bride’'s cooking climics.

LEMON GLAZED PORK CHOPS

4 thin pork chops

LEMON GLAZE:

2 - 3 teaspoons prepared mustard

% teaspoon grated lemon rind

1 tablespoon lemon juice

Y2 cup firmly packed brown sugar

1. Combine ingredients for glaze

2. Slash fat on pork chops and broil 3™ - 4”" from flame until well
browned, season with salt and pepper, then broil other side.

3. Spoon lemon glaze over each chop: lop with a thin lemon slice
and return to broiler until glaze bubbles and browns slightly.

BASIL-TOPPED BROILED TOMATOES

Brush thick slices of tomatoes with melted butter. Season with
salt and a sprinkle of basil. Put under broiler when glaze is added
1o the pork chops.

CHINESE SALAD 2 servings

1t2 teaspoons melted butter

') teaspoon garlic salt

s teaspoon curry powder

13 teaspoon Worcestershire sauce

T2 cup Chinese noodles

Te quart mixed salad greens

4 sliced ripe olives

'y eup Freneh dressing (abouty

L. Combine butter and seasonings

L dhix with noodles in shallow pan,

1 Heat at 200 degrees for 15 minates.
4 Combine remanming ingredients

1 Add noeodles, toss and serve

2 servings b

AT THE GOURMET HOUSE
Catering by: J M J CATERING

Beoutiful Wedding Cakes * Silver, Linens, Chino Available
2 Attractive Hells with Accommodations for up 1o 350
We Specialize i Howaiion Luay = Prepared Suckling Pig
*-and All Other Notlonallty Cotering -
Our Many Pleased Customers

Are Your Assurance of o Perlect Party
References Gladly Given

J M) CATERING CORP.

NOW 2 LOCATIONS TO SERVE YOU BETTER
38420 FORD ROAD, WESTLAND
\ 2345 VENOY ROAD, WESTLAND

421-746%9
427-5329-eves 729-6070 /
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Picture your Wedding Reception
m thls Magmf:cent Room...

‘The charm and elegance of a Viennese balroom are nghl here in P'ym - Tha
Mayflower Meating House, ready to be part of your dding day. Your pl
with the planning. as the Mayflowor staff is able to provide avavy sarvice for 100w 450
persons, including excellent food and drink, croatm flower decor and a deliciows wed-
ding coke,

You'll grest your g in an i 1 < ! with |
#weplace, and dine und.r the magic light of m.gmﬁeom crystnl chnndallerl Swwl wrhon
you leave, even your exit wifl be memorable. as you throw your bouguet from e beida)
baeicony overlocking the entire room.

40 yanrs of experiance are ‘at your service when you have your wedding mn
or rehearsal dinner a1 the Mayfiowesr. .

- MAYFLOWER MEETING HOUSE 455 S. Main St. fymouth

Ralph G. Lorenz, Owner L. Peterson. Ass't Manager GL 3-1620 /
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FOR A PERFECT WEDDING ™
RECEPTION
Make Reservations

~ COPPER
- DOOR

Every facility here for a beautiful reception!
Private receptidn rooms, occommodations
tor up to 200 pcople. And rooms for
small, inlimate recoptions. Excellent
food...moderate prices. Also come to the
Copper Door for retirement porties, club
fun fests, bowling and golf outings, busi-
ness meetings, cocktail ond office parties,
praoms ond dinner/dance parties.

8701 INKSTER ROAD at Joy

Phone 427-6550 /




