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New cookbook has Michigan recipes for all seasons*

HERE'S A new cookbook out
by the American Cancer So-
clety, called “Seasonal Sam-

lings.”

Its a culinary look at seasons of
Michigan, filled with hundreds of fa-
vorite recipes from great cocks from
alt over Michigan. The book is a result

. from countless volunteers who were
kind and genemurenough to share

control it. Funds are also used to tell
people about cancer and ways they can
protect themselves from this disease,
and dollars are also used to help those
with cancer to live as rewarding life as
possible.

Myself, being a cookbook enthusiast,
found “Seasonal Sampung' filled with
easy and exciting recipes. Having a
copy of the previous cookbook, “Michi-
gan Cooks Collection” and enjoying it
s0. I was equully impressed with “Sea-

thelr favorite recipes.
Many of the recipes that are included
are iate for a partil season  sonal

and are coded accordingly. Special re-
have been included for festive

(are, harvest hits, wild game greats,

barbecues and fruit favorites.

There’s a restaurant sampler with
recipes like shrimp de Johng from the
Bear Track Inn, Machus cheddar
cheese soup, deviled crab balls from
Joe Muir’s, Pumpkin Cheese Cake from
Restaurant Duglass and many more.

The American Cancer Society, with
the help of student and faculty of Oak-
land Comununity College’s Culinary
Arts Department, has been promoting
“Seasonal Sampling” by bringing a
treat from the book called Blueberry
Buckle to radio stations to spread the
word about the cookbook.

The American Cancer Society is at-
tempting to raise $50,000 through sales
before the end of August. The money
raised will be used to support research
to find causes of cancer and ways to

This book would be a great gift for
friends of family that live out-of-state,
and a‘must for your kitchen at home.

“Seasonal Sampling” is enly $6 a
copy, which is a small price to pay to
help Iight cancer — and get a great

For a copy call §57-5353 in Oakland
County or 923-5144 in Wayne County.
Or write to the American Cancer Soci-

Golng through #“Seasonal Sampling,”
1 chose some interesting selections
from the book to give ynu aidea o[ how
great this cookbook is.

BLUEBERRY BUCKLE
By Mrs. James Huribert Jr.
Filling:
3% cop sugar
Y cup softened margarine
legg |
% cup milk

2 caps sifted flour

2 tsp. baking powder

% tsp. salt.

2 cups canned or fresh blueberries

Cream margarine and sugar togeth-
er; add egg; beat in milk. Sift together
dry ingredients, add to egg mixture,
mixing well. Stir in blueberries. Pour
mixture into 2 greased I2-by-8-inch
Toaf pan. Cover with topping.  ~

Topping:
13 cop sugar
% cup flonr
% cap softened margarine
% tsp. gronnd cinnamon

Mix together all ingredients, sprinkle
over top of blueberry filling. Bake at
375 degrees for 45-50 minutes.
DOUGLASS PUMPKIN CHEESE-

CAEE

Restaurant Duglass, Southfield

Crust:
1 cup crushed graham crackers
1 cup ground almonds

~ 1ecup finely chopped walnuts

Combine all ingredients; sprinkle on

. bottom of a 10-inch springform pan.

You may use crust mixture as de-
sired. Just remember to combine equal
amounts of each ingredient as listed
Store until needed.

Filling:

3 Ibs. (six 8-oz. pkgs.) cream cheese
at room temperature

1 cup granulated sugar

4eggs

1shot cognac

1shot dark rum

1% ‘cup fresh or canned pumpkin

puree
1 heaping Thsp. pumpkin ple spice
4-6 egg whites
% tsp. cream of tartar
1 cap finely chopped almonds

At high speed of electric mixer, whip
cream cheese 10-15 minutes or until
very fluffy. While cheese is whipping,
add sugar, and four eggs, one at a time,
at one minute intervals. Add cognac

.and rum to taste as desired. Fold in

pumpkin and pumpkin pie spices. In a
separate mixing bowl, whip egg whites
and cream of tartar until very stiff.
Fold egg whites into pumpkin and
cream cheese mixture along with
chapped almonds. Spoon mixture into
prepared springform pan. Bake at 300
degrees for 1 hours, Let cool, then chill,

Glaze:
‘Whipped cream
3%-oz. bar of white chocolate
1'Thsp. walnut off
Water -
Fresh strawherries
randy

To garnish cheesecake, dip a table-
spoon into boiling water; then immedi-
ately run spoon into whipped cream,
spooning out “egg-shaped” mounds.

Place whipped cream mounds on
border of cheese cake. Place white
chocolate and walnuts in the mi-
crowave on low setting for 1-2 minutes,
stirring frequently, until chocolate is
melted. (You may also melt chocolate
and oil in the top of 2 double boiler, if

desired.) Top each whipped cream
mound with a mound of white choco-

late, using a tablespoon. Decorate with
fresh strawberries that have been -

washed in brandy. Yields one 10-inch
cheesecake.

RED SNAPPER
Lebanese Style
Heide Stein
2 Jbs. red snapper fillet
Salt and pepper to taste
2-3 cups olive ol
4 Thsp. melted butter
% cup sliced almonds
Tahini Sauce

Cut red snapper into 2-inch pieces.
Sprinkle with sait, chill for two hours.
Sprinkle fish with pepper, deep-fry in

hot oil. Place fish in baking pan and

brush with melted butter, sprinkle with
almonds, Broil for three minutes or un-
til golden brown. Serve with tahini
sauce.

Tahini Sauce
% cup water
2 Thsp. Tahini Sauce
2 Thsp. lemon juice
1 clove crushed garlic
Chopped parsley

Blend water, tahini sauce, lemon
juice and garlic; sprinkle in parsley.
Serve over fish, Yields four servings.

Apple-spice muffins} a‘bran-new’recipe

% cup oil
% cup battermilk

“It’s like an apple

very special, easy and

‘There
Apple ‘Spice Muifins
mixed

one taster after sampling a test batch of these Ap-
ple Spice Muffins. Cbunky bites of apple come from
canned apple pie filling in the batter. Flavor and
fiber are attributes added by bran cereal. These *
extra ingredients transfrom spice cake mix into’

Mumns belong to that category of foods called

uick breads,” so pamed because they acquire

Lhdr breadlike texture from rapid-action baking
powder or soda instead of from slow-rising yeast.

are three more reasons for calling thsé

pie in a muffin,” exclaimed

hearty muifins.

“quik’s Ths easy reclpe is

1 pkg. (18% oz.) spice.
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batter can be stored 7-10 days, ready to be baked
anytime. For eaters in a super hurry, an apple muf-
fin bakes in about a half-minute with a microwave
oven, Bake times for regular ovens and microwave
ovens are listed in recipe directions.

APPLE SPICEMUFFINS

quickly.
In

In large mixer bowl, combine all ingredients at
low speed just until completely mixed, stirring bot-
tom of bow! once or twice. Batter can also be

. mixed by hand or with hand-held portable mixer.

If not baking immediately, refrigerate batter up
to 10 days.

In regular oven: Preheat oven to 400 degrees.
Fill lightly oiled muffin pans % full with batter.
Bake for 25 minutes or until done. Makes 2% dozen
2%-inch diameter muffins.

oven: Line fe muffin

ring with paper cupcake liners. Or insert paper lin-
ers into low custard cups or cut-off foam cups. Fill
halfway with batter.

Arrange muffins in circle in oven. Set microwave

cake mix ing).

1 can {20 oz} apple pie filling
1% cnps wheat bran cereal morsels

on high, rotating muffins after % the time, until
nearly dry on top. (Moist spots will dry on stand-

Microwave times: 1 muffin, 25-45 seconds; 2 muf-
fins, %-1% minutes; 4 muffins, 1%-2% minutes; 6

muffins, 2%-4 minutes.
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a Special Gift..
Blood...The
Gift of Life
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P.0. BOX NO. 57 Dexter, Mi. 48130
- T -

SOLID LAMINATED
HARDWOOD MAPLE
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OWN BIRMINGHAM q
WHERE SERVICE & QUALITY OUTSELL THE REST COMMUNITY MARKET PORK STEAK ?
'Visit Brown Street Market Vivit Birmingham Community A AR
for these values: Market for these values: .
SNOW CRAB CLUSTERS N.Y. STRIP T-BONE OR PORTERHOUSE F7X-LT
$3.99 1. frozen &8 $3.996 T SIRLOIN TIP ROAST $1.9915
) DA & A RDA 9,
CHIQUITA BANANAS SOAVE BOLLA WINE
4lbs.for$1-oo mag. $6 89reg $8.99 210 D RU D 31bs. ormo 89
PERR'ER WATER Large Callfornia A 4 to be filled...a choi »
89¢ CANTELOPE toT)eeema?jee li;eere a?eclir?;g: in
28 0z, + dep. 77° each every life when the search KOEGEL HOT DOGS aq
becomes more serious. That's
Pot?s‘ﬁeld'lAM Bdaage the t |me'to tu,rr;' 813 ;r;: gfssmed ROASTED TURKEY BREAST 99,
ages of your .
$2.98 b 69° dozen reg. 95¢ s whera the answers are. e -
L|VE LOBSTERS BEER, WINE & Llouqrg @hsrmrr%fumtm ORANGE JUICE
AVE A CLAM + PRIME & CHOICE MEA 1 gal. 5 q -
jg“\"ﬂs" 0““'“' MEATS + FRESH PRODUCE £~ C aSS io1bs. MICH. POTATOES go:| B
[wisows HOMOGENIZED MILK plastic ol JES W 0 M- -
WINE SALE 10% OFF EVERYDAY! R
Wayne County Prices Good through August 15, 1982 o
591-0900  NTERESTED WHOLESALE and CO-OF PROGRAMS| Il
Prices Good Thru August 14, 1982 Oakland County PLEASE CALL FOR MORE INFORMATION ~
A R Rochgsier Avon s |
OPEN: Mon-Fri "l 5 117+ Cloted Sunday OPEN: Mon-Sat: 59« Sun: 106 852-3222
e reserve the right lo limit quantities




