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The writer of the following guest
column is a Southfield resident. She
has previously written for publica-
tions in Philadephia. This is her
firat appearance in the Observer.

By Michele Myers
spoclal writer

So, you're in a Thaksglving panic as
1waslast year.
Sometime in July you thought,

1t may be well to walt awhile after dinner
before serving this appetizing praline

Eer first Thanksgiving dinner - .
A tale of panic, heroi

*We're moving into our first bome next
month, His mom always cooks the hotl-
day meals, Why ot cook Thanksgivicg

before you have a chance to
you invite the whole crew, Your hus-
band and his mom enthusiastically
agree and for & moment you bask }n the

. glow of their approval.”

A few montha go by. Occaslonally
you remember your promise but
Dot to dwell on it. Suddenly, it's Veter-

fooking as this?

pumpkin moussc pie. Who would want to”

Spice up your dessert

be too full to eat something as appealing-

ans Day and you are frantic, It does not
helg that your mother-In-law was just
o ospare nollasy dlmcrs Tt doct
you ¢o prepare hol .

not belp that your S ther i ] used

and moved to Florida a fow years ago,
The ouly thing your mother ever taught
you to do in the kitchen was how to
wash dishes, When-you tell her you're

her time to send something to add to
the meal: a set of ceramic, band-palnt.
ed turkey napkin rings which don't
match the navy tahlecloth you planned
touse, -

As for your own mother, well, she
gave up on you ever getting

married

with praline pumpkin pie'

Thanksgiving s a
time for all the
warm and wonderful
traditions — family and

% tsp. salt

4 egg whites

ed turkey, cranberry Plnchofsalt

sauce and pumpkin pie!
This year, start a new

tradition with your faml-

1 tsp, ground elnnamon

% tsp. ground cloves

Y% Up. cream of tartar

% cop whipplog cream,
whipped

Pecan Nut Topping (bev

beaten egg
whipped cream
pumpkla mixiure. Pour
Into ple shell, mounding
slightly in center. Chill &
hours. Garnlsh with addl-
tional whipped cream
and crushed Pecan Nut

ly by serving Praline low) Topping.
Pumpkln Mousse Ple,
Soften gelatin in pral-  PECAN NUT TOPPING

PRALINE PUMPRIN Ine lqueur, set aside.

MOUSSE P! Heat pumpklin, egg yolks, % cupsugar
1 9-inch baked ple shell brown sugar, sugar, but- 2 tbap, water
1 envelope Knox unfla- ter, clonamon, salt and  Plnch of cream of tartar
vored gelatln cloves in saucepan over 3% cup pecans, coarsely
% cup prallne liquear medium  heat, stirting  ebopped
1 can (16 oz.) pumpkin constantly, until slightly

4 egg yolks, nlightly beat-

en
% cup packed browo sug- in
ar

4 cup sugar

V4 cup batter or mMArge.

rine, melted

bolling and thlckened,
Remove from heat. Beat
gelatin_ mixture until
gelatin is dissolved, about
1 minute. Cool.

‘Beat egg whites, cream
of tartar and salt until

Butter baking sheet.
Heat sugar, water and
cream of tartar in aklllet
over medium heat, stir-
*ring conatantly, until col-
or becomes light
caramel, Stir in buts.
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Pastiesy,

MK YLK

Beef or Chicken

Delicious, crusty, cold-weather
meal to satisfy a hearty appetite!

Only 42.19 for three!
{Reg. $2.45} (Tues. and Wed. only}

Tty our melt-in-your-mouth shortbread

PORK PIES - A'YRSHIRE HAM
MEAT PIES-PASTRIES-PORK PIES

cAckroyds

Scotch Bﬂkeg & 5nusnk'e
23566 FIVE MILE. NEAR BEECH DALY
. REDFORD, 532-1181

OPEN MON..FRL 9.6 SAT. 8:30-3
SRZ SHCIANE O

SPIRAL SLICED HAM CO. .

SPIRAL SLICED
FULLY BAKED

HONEY GLAZED

WHOLE HAM... *3%15."
13t0-15LB. AVG.

? HALF HAMS.....*3% 5.

stiff peaks form. Fold Spread quickly on baking
whites and sheet. Cool and chop into
lnto  small picces,

cooking T gl dinner for your
husband’s family she wistfully says sho
wishes sho cotld be there and ‘then
laughs hersell silly.

BY NOW YOU HAVE eatea balf of
cbocolate mint - wafers you

Lhose
* planed to offer after the meal. It just

doesn't pay to buy boliday sweets far in
advance,

You assesa your situation. You know
how to cook just four good meals, only
two of which your busband likes and
none of which are turkey. You have
never cooked a turkey, stulfing or
sweet potatoes, You have Dever
planned a meal for more than four peo-

le.
‘.’ You do know haw to bake an apple
ple but now your mother-in-law volua-
teers to handle the one food about

.which you could fee! confident. And, at

this polnt, you're too desperate (o
refuse any offerings.

So two weeks before the big day you
try roasting & chicken and making
stuffing, You shouldn't have bothered.
Fightlng with the chicken only makes
you realize how much bigger the turkey
will be, Also, that atuffing recipe your
motn gave you — you know, the ono
that was always so deliclous when she
made it — turns out only blah for you,

You don't panle, Calmly you ask the
advice of a friend who has already ban-
dled several Thanksgiving dinners on
her own. “I make stuffing using day-old
bread, But it has to be just right or else
it falls apart. You sort of have to judge
yourself bow much lquid to add — I
learned from practice.”

OK, forget that, How about the aweet
potatoes? *Ohb, I never could get the
sweet potatoes to come out right. I
don't Bave a reclpe. the frozen
;):11:.' Time for another cholcoate

t.

SUDDENLY IT occurs to you that
dinner 1sn't your only worry. Since your
husband’s family lives two and a balf
bours away, you must also prepare
something for them to munch on when
they arrive.

Next comes what you think will be
the easy part — golng to the supermar-
ket. You always assumed turkeys went
on sale for Thanksgiving. Sure, but
those pounds add up, and t's $20 just
for the blrd, Worse yet, who knows If

've pleked & good one. - :

You don't just bave to cook. You

must have the proper I

sm and mints?

gomswhlvotocle&nnlllhcmmllor
mdrylndw,Nojunkmmurclu-
et stuffing this time. Have a chococlate
mint. After all, you need strength to
:mptytlluzmbuuymlpcmdl!ut
the trauma of moving.

THANKSGIVING EVE approaches
too quickly. In & last spurt of optimism,
you figure you can get a good night's
leep, wake up early and finish all the

cooking and cleaning. That
is, once yott get the bird In the oven.

All thooghts of slogle-handed herolcs
vanlsh when you actually face the tur-
key. Your husband ia drafted Into ser-
vice and soon you are able to close the
oven door In triumph. Only to discover
that the real challenge In serving fur-
key s liznrlnguou;o when it, and your

il 1|

ready. .

Lacking abillty In both math and
ESP you look to the clock for an an-
swer. Panlc engulls you. Math abillty
or not, you know there is no way every-
thing will be dono on time. You decide
(o settle for getting yoursel! dresyed
and tastefully arranging the fresh box
“of chocolate mint walers. .

By the time the doorbell rings you've
come up with & new plan. You resolve
(hat ali offers of assistance from guesis

" her children to 2at peas

v:lf].lbolegenpled.z\nd.lllhcnmnp
offers, you'll lure unsuspecting helpers
into the kitchen, After that, whatover
goes wrong with dinner can't be all
your fault. H
. Somehow, you survive, You survive
your brother-in-law's girl friend who,
in addition to studying for her master’s
degree in nutritlon (quick, hide the
chocolate mints), Is a strict vegetarian,
You survive baking a birthday cake
from scrateh for your favorite nephew,
‘That confectionary sugar which coy-
ered eve: g, within & two-foot ra-
dius of your mixer was Just added In-
centive to clean the kitchen for compa.
ny. You survive because of your one
and oply skl at entertaining. What
ever gocs wrong, you know 1o pretend
that you planned it that way. .
Yet, some questions remain to haunt
you after the Jast guest has gone. How
can you ever serve turkey hot when it
must bo cooled before carving? How
can you slice cranberry sauce without
it falling into bloba? How can you stop
your other slster-in-law from forclog
— since it
means you'll find peas throughout your
house for the next week? And, how can
you stop your company from leaving
Just when you start to relax and enjoy.
yourself? '

FARM 8
ET

LIAN AND AMERICAN GROCERIES | |

ITAI
33521 EIGHT MILE @ o7 ¥, geptmanaron -

5 1b. bags LEAN, FLAT CUTS
CHOPPED § of 99 GORNED & :
OPPED :
Shoon- S92 e S19%2
PURE HOMEMADE AMERICAN,
3 GROUND ITALIAN OR :
peer . 94 39 |PolisH & 4 69
Pamsurcerd .o |sausace * f 62

ALL MEAT SPECIALS WITH MENTION OF AD .

CORNE

BEEF - $29%8

L. §

| Coubon ¢
FRESH AND SMOKED LIVER SAUSAGE . 99° LB.
[ COUPON I

=% BAKED HAM ..o
T Iapamenlet——— COUPON g
AMERICAN CHEESE ...

3250 1p, :
249 1, |

j_couron
SHRIMP_$8%° .5

TWO POUND LIMIiT ON SLICED DELI ITEMS

And remember, most of your husband's
family baven't seen the house so you're

Apn

forall

Ad.

CLEAN LEATHER upholstery with saddle
aoap. Can be purchosed at mast shoe repalr
ahops. Foltow directlons and enfoy u beuuti-
ful, soflt finlsh, Enjoy too the reaults you
et from nn Obscrver & Eccentrle Classified

seasons.

The Payroll
Savings Plan is
one of the
easiest, safest
ways to get
started on the
saving habit.
Even if saving
.has always
seemed too
difficult in past

seasons,

Alittle is
automatically
taken out of
each paycheck
toward the
Burchase of

.S. Savings
Bonds. You'll
never miss it,
so youw’ll never
spend it.
It just keeps
growing for
some coming
spring .or
maybe a warm
vacation during
a.cold winter.
It’s a plan for
all seasons. For
all Americans.

Discount

RIUNITE

3499

7-UP

51991

§pi,- 180z
wlth coupon
Expires 11.29-82 PLUS DEP,

. F— "
MON.-BAY. 0:30-8 PM; BUNDAY 118 PM

Phone 478-1323

"ORCHARD RIDGE FARM MARKET

33304 W. 12 MILE RD. AT FARMINGTON RD.
IN KENDALLWOOD SHOPPING CENTER

CALIFORNIA
@%"hCelery

A9

N

YELLOW COOKING

Onions

Swiss Cheese
CHUNK
82 GoL.B STYLE

w.

Good Nov. 22 thru 24

Discount Produce...

*  Featuring the Best for-Less.

MORELLI'S
Snow White

Mushrooms

CALIFORNIA

Head Lettuce

Deli.

Featuring the Lowest Prices in Town.

5 KRAKUS
Polish Ham .

$25% o

70
ORDER

Discount Deli...

U.S. #1

Southern Sweet

. CAPE COD
Cranberries

GRADE #1

Breakfast Sausage

Featuring Borden’s Products

LD A0 PLATON

6108 LB, AVG.
oo st e e ST T
FREE
CALL
HOME 261-5421

DELIVERY 2613422

MosterCard & Viea Avsiiabie -

W gt uertof e st gt
tate U,

fr e
ighécr fatuer

OLD FASHION -

GAL:

LowFat
Milk

Sour Cream

3¢

8 oz. Cup

$]39

OPEN MON.-THUR., SAT. 9 am-7 pm FRI. 9-8 pm SUN. 10 am-5 pm

CLOSED THURSDAY

Retpint o Drmtid @
Jor emntsvemtru e ot wrarel.

THANKSGIVING <

Wo Hava thn Right ta Roastvn Ouantity




