Cherry sireusel pie and Lady Washington's fancy are two deasorts

light up.

Warm up winter

to make any cherry lover's face

S G

Old favorites get new life

Family favorites — such as spaghet-
tl, stuffcd peppers and meat loafl — can
be given a speclal touch by simply add-
ing sloppy joe sandwich sauce.

Homemakers looklng for an econom-
leal way te neccent standard cold
weather fare wlll find that these re-
clpes wlll generate other Idens for “Ex-
tra Speelal Joes."

Diet class
at library

Beverly Cameron, a reglstered
dietician from Providence Hospital,
will offer tips on how to win the
weight-control battle at 7:30 pm.
Tuesday, Feb. 22, at the Farmington
Hllls Library, 32737 W, 12 Mile,

While emphaslzing sound nutrl-
tional principles for everyone, she
will explore behavior moditication
techniques, discuss vatious diets and
answer questions from the audience.
There is no charge and reservations
are 7ot requlred. Call the library,

SAUCY JOE
1 Ib. spoghettl, cooked accordlng to
packege directlons
2 cons (15% oz. each) sloppy joe sand.
wlch
sauce
Grated parmesan cheese

Heat sandwich sauce in saucepan
over medium heat, stirring often. Pour
sauce over hot spaghettl, Sprinkle with
grated Parmesan cheese, 6 servings.

PEPPERY JOE
4 large green peppers
Salt

Pepper

3 eups cooked rice

1 can {15% oz) sloppy joe sandwich
sauce

Shredded cheddar cheese

.Cut peppers in balf lengthwlse; re-
move sterns, and membrane.
Cook in bolling salted water 5 minutes;
drain. Sprinkle Insides of peppers with
salt and pepper; arrange in shallow
baking dish. Combine rice and 1 cup
sauce, Spoon lnto peppers.

$53-0300, for

Top wlth sauce.

Pour hot water into dish around
peppers, about % Inch deep. Bake at
350° for 30 minutes. Remove from
oven. Sprinkle with cheese. Bake 3 to 4
minutes longer or untll cheese melts, 4
servings.

LOAFIN' JOE
1% lbs. ground beef
1 can {15% o2) sloppy Joc sandwich
1auce .
2 eggs, beaten
% cup fine dry bread crumbs
% tsp, salt

Combine beef, 1 cup sandwich sauce,
¢ggs, crumbs and salt, Shape mixture
into loaf In shallow baking dish. Bake
at 350* for 3¢ minutes, Pour remalning
sandwich sauce over top of meat. Bake
30 minutes longer ar uniit done. Let
stand for 10 minutes before serving. 6
servings.,

To obtain a copy of the “Oh, Joet™
reclpe booklet, which contains 25 eco-
nomical and easy menu tdeas Incorpo-
rating Sloppy ' Jo¢ sandwich sauce,
write Aunt Netlic's Foods, P.O. Box 67,
Clyman, Wis. 53016. .

- Cherry Stfe‘usel Pie

George would’ve loved it

Young George Washington probably
didn't realize when he cut down that
cherry ‘tree what dellghts could be
made wlth its frult. Two such Lreats —
Cherry Streusel Ple and Lady Washing-
ton's Fancy — are reelpes to make any
celebration a success,

CHERRY STREUSEL PIE
1 9-Inck unbaked ple shell 5
1 can (21 or.) cherry fruit ple filling
1tbap, amaretto or amaretto & cognoc
1 egg, beaten
1% cups sour cream
3 tbsp, amaretts or amaretto & cognac

3 cup sugar
% cop plus 1 tablespoon all-purpose
flour

1 tap. vanilla
% tsp, salt
Streusel Topplog

Heat oven to 450", Drain ple flllng;
reserve ¥ cup juice. Mix juice and 1
tablespoon amarctla; sct aside. Spoon
cherries over bottom of ple shell. Mix
all remalning Ingredients except re-
served juice and Streusel Topplng.
Pour over cherrles. Bake 10 minutes.

Reduce oven temperature to 350°,
BakcJSmlnu!u.<\

“Bread for people on't

With the hectie fast-paced lifestyl

ing Foods, cat Germ,

of the eightics, many of us don't stop to
cat a well-balanced lunch. But it’s not
necessary for people on the go to sacrl-

_fice a healthful mea). Here's a dish that
travels well and can be prepared In ad-
vance. Apricot Wheat Germ Bread
combines the tangy taste of apricats
with the nutty flavor of wheat germ.
Serve It with cream cheese, butter or
Jam, and corplete your meal with fruit
and & tossed salad.

Although wheat germ is a wonderful

baking ingredlent, it Is also a nutriticus

cereal and a convenlent add-on to fruit,

yogurt, salads and cereals, It's lightly

toasted and vacuum packed to retaln

its freshness and nutritive goodness,

with no need for preservatlves.
APRICOT WHEAT GERM BREAD

2% caps unsifted all purpese flour

3 tsp, baklag powder

% tap, salt

%% cup sugar

% cup butter or margarine, softened

legg

% cop milk

¥ cup solpped dried apricats

% cop wheat germ, regular or brown

sugar & bouey

Comblne flour, baking powder and
salt: set aslde. Cream sugar and buiter.
untll light and fluffy; add egg, mix
well. Add mllk; blend well. Add flour
mixture; beat untll Just combined. Stir
in apricots and wheat germt, Turn fnto
greased 8x4x2-Inch loaf pan. Bake at
350° for 50.55 miautes or until bread
tests done. Cool in pan 10 minutes, re-
move and Jet cool on rack. Makes 1
foaf, .
It you're Interested in a free booklot
with more recipes, send a seli-ad-
dressed stamped envelope to: Fortify-

LA

K Wh
P.0. Box 9860-MR, St. Paul, Minncsota
55198,

Prepare Sireusel Topplng. Remove
ple from oven. Sprinkle topping over
ple and bake until topping s lightly
browned, 10 to 15 minutes. Cool. Serve
with reserved sauce drizzled over top.

STREUSEL TOPPING

% cop all-perpose fMour
% cup butter or margatine
% cup packed brown sugor
1 tsp, gronnd clonamon
% cup chopped nuts
Piock of salt

Mlx all Ingredlents until well blend-
edand crumbly,

i
LADY WASHINGTON'S FANCY

Split lady finger; place in deml-
snifier. Add 2 to 3 tablespoons cherry
pie fllling. Drizzle with Swiss chocolate
almond liqueur, FUII with whip
cream, Garnish with toasted slivered
almonds and maraschino cherry hall.

FAMOUS GERMAN

, BURGHARDT’S
»"™\_ SOUR DOUGH RYE BREAD

« WITH THE OLD PASHIONED BRICK OVEN QUALITY

Gvod at
Bakesy

L 4
¢ et

location only

With this
coupon
Explres 2.28.83

20¢ OF

21b. Loaf

“Crunchy outside, cool and chewy inslde, the crust literally begs
to be ripped away and devourod with Suato.'
. Patricia Chargot - Dotrolt Freo Pross
Also Avallablo At:
Bosco's; Oakland Farmera Markat; Tonys Farm Markot

BURGHARDT'S BAKERY

33309 W, 7 Mile a¢ Facmington Rd.
477-7153

" Beef or Chicken

{Reg. $2.45)

TR YK S YLLK SEERIIO S
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Pastiest

Delicious, crusty, cold-weather .
meal 1o satisfy a heasty appetite!
Only $2,19 for three!
{Tues. and Wed. only)
Try our melt-in.your-mouth shontbtead
PORK PIES - A'YRSHIRE HAM
MEAT PIES-PASTRIES

Scotch Bakery & Sausage
25566 FIVE MILE, NEAR BEECH DALY
REDFORD, 532-1151
OPEN MON..FRL. 9.6 SAT. 8:10.3
< 0L ST MO MMOC KUK ST

' 26020 W. 12 MILE ROAD %
SOUTHFIELD 2 e 5
354-2666 — X =microm gr
HOURS: M-TH 9-11 ON 12 NTILE ROAD, ' BLOCK EAST
F-S 9-12 OF NORTHWESTERN HWY.

Budweiser

.

Royal DeNeuviille (Rose D'Anjou) $49%..

Princeps White or Red ;! 2 for $7%%u.
DRY FRENCH TABLE WINE*

Rheinpfalz Liebfraumilch. 3 ror $7°%w.
TREMENDOUS DISCOUNTS ON WINE CASE LOTS

_ Stroh’s Signature Beer $289
B 6.PACK 12 0Z. BOTTLES
24-PACK 12 OZ. CANS

Blazt AMERICAN LIGHT$
24-PACK 120Z.CANS

. g9
79

NOT PNCL

SUN. 9-10

)

ALL PRICES GOOD THRU FEB. 21,1983

7 OUR U.S.D.A.

( GROCERY

2% Low Fat Milk

%2 GAL. PLASTIC

or Cheese Balls

Dannon Yogurt
PLAIN 16 0Z.

Extra Large Grade A Eggs
Borden Homogenized Milk

Like Cola, Sugar Free Like, 7-Up or
Diet 7-Up 1% Liter Bottlés Sqe

Ever Fresh Orange Juice - 9Q¢

Demings Red Salmon
Planters Cheese Curls

SPECIALS
69%01.

179
$1 49

QAL

B.PK.

-S4 49

™*OZ.

79¢

Ground Beef

AT/DELI SPECIA

CHOICE BEEF IS IOWA CORN FED BEEF

HOMEMADE FRESH

69°¢

J

FROM GROUND cHUCK { Italian Sausage
$449 | $499
. LB, i i ‘HOTORSYM’%ET
aheRE | e
! , icken
Loin Lamb Chops| - .- ‘Breast

$1 99

SLICED TO YOUR LIKING
NATURAL ROAST TURKEY BREAST $2.79 i5.

HOFFMANS HARD SALAMI $3.29 t5.
POLISHHAM | ‘ $2.49 18,
DANISH CREAMY HAVART], $2.59 18,




