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BAKE-OFF

Pillsbury announces contest rules

America’s best known reclpe and
baking contest — Plllsbury’s BAKE-
OFF — will mark its 31st year with a
$40,000 grand prize and several major
contest changes.

New to this year's contest, which will
be held February 18 to 21, 1984, in San
Dicgo, Cault., are:

«a microwavo cooking category

+10 addltlonal winners, for a total of
110 finallsts

+$130,000 In cash prizes plus major
kitchen appllances to 20 winners of the
baking contest

The BAKE-OFF contest also has
three new groups In which recipes can
be entered: leisure foods, reglonal
Amerlcan {oods and famtly favorite re.
clpes,

The origlnal 1949 Pillshury contest
was planned to uncover treasured fam-
ily reclpes and to honar Lhe cooks who
shared them. In those days when bak-
ing mizes were still a povelty, only
our reclpes were ellglble,

In this 31st BAKE-GFF contest, re-
frigerated flaky biscuits and refrl
gerated crescent dinner rolls also are
eliglble, as well as- pudding-Included
cake mix, pancake mix and quick
bread mix.

‘The food company advises anyone
entering a recipe in this year's family
{favorlte recipc group to read the entry
blank carefully. In this one group only,
the type of eligible recipe is specified
for each product.

For cxample, flour qualifles only
when used in any type of cookle or bar
reclpe. Products Ilke yeast bread or
cakes would be dizquallfied In thiz par.
ticular group.

Pancake mix, a new entry in the
package mix category this year, must
be used In pancake or waffle recipes.
Reclpes such as quick bread or cas-
serole toppings are not eligible for thiy
family favorite recipe group.

Texas-Sized Almond Crunch Cookies,
a money winner in the last contest, is
quickly becomlng one of the classic
BARE-OFF reclpes. These blg, crisp
cookles, which call for both whole
wheat and all purpose flour, are Joaded
with chopped aimonds and almond
brickle baking chips. The recipe makes
3% dozen super-sized 4-inch cookies.
Moke them smaller, if you prefer, and

hide part of the batch in the {reezer,
‘There's no question but that thesa cook-
ies are winners In any family favorite
group of recipes.

Pancakes can make an easy, eco-
nomlical supper main dlah, as well asa
breakfast treat. Apple Sausage Pan-
cakes with Cider Syrup comblnes
cooked park sausage and shredded ap-
ples with pancake mix. The flavor is
enhanced with the homemade syrup
made by adding spice and lemon juice
to lghtly thickened apple clder or
Julce,

This Is real down home eatlng any
time of day, Another easy, economlcal
and good tasting pancake or waffle
<¢lpe could be a winner In the farfiily
favorite recipe group,

Recipes submitted In the lelsure
foods and regional American groupa
are nat restrictad 10 tyna of recine The
rmicrowave category Is open to most
Plllsbury and Glant products,

Entry blanka are available now by

writlng BAKE-OFF Entry Blanks, P.O. %

Box 1958, Minneapolis, MN 55460, Con-
test deadline s October 18,

TEXANSIZED ALMOND CRUNCH
COOKIES

1 cop suger

I cup powdered sugar

1 cup margarice or butter, softened
1cupoll

1 tsp, almond extract

2¢)

3% cups all purpose, unbleached or
seif-rislog floor® .

1 cop whole wheat fioor

1 tsp.soda

1tsp, salt

1 tsp, cream of tartar

2 cups coarsely chopped almonds

6 or 7.8-0x. pkg. almond brickle baking
chlps

Sagar

Heat oven to 350° In large bowl,
blend sugar, powdered sugar, marga-
rine and of! untll well mixed. Add al-
mond extract and eggs; mix well
Lightly spoon flovr into measuring cup;
level off. Gradually blend In all pur-
pose flour, whole wheat flour, soda,
salt and cream of tartar at low specd.
By hand, stir in almonds and brickle
chlps. Chlll, if desired. Shape large

This stroganoff is
surprisingly easy

Cutting food bills is no casy task, es.
peclally when you're trying to plan
meals which are tasty, nutritlous and
easy to prepare, as well.

Help Is avallable in a new booklet of-
fered by The Quaker Oats Co. “Stretch-
tng Food Dollars” gives common-sense
tps on planning menus, geting ready
to shop, shopping wiscly and storing
foods properly. A serfes of handy
charts keeps welghts and measures,
yields and common cooklng terms at
your fingertips for qulck reference.

Also included are recipes for break-
fast foods, breads, main dishes, soups,
slde dishes, salads and desserts. “Apple
Cinpamon Pancakes,” “Country Oat
Corn Bread," “Barley Cheese Soup,”
“Best Baked Chicken™ and “Oatmeal
Crunchles” are just a few of the famlly

~pleasifig, casy-on-the-budget recipes
featured in this [nformative booklet.
All of the recipes are easy to prepare,
and many include microwave cooking
directions,

Maln dishes which arc both quick
and kind to the budget are always In
demand. "Easy Meatball Stroganoff* is
hearty enough to serve after an alter-
noon of blking or running. Quick or old
fashioned oats, milk and egg keep the
meatballs molat and flavorful besides
extending 1% pounds of ground beef to

eed six generously, While the meat-
balls bake, there’s plenty of time to
gather lngredlents for tha creamy
sauce reminiscent of the Russian clas-
alc but twice as easy to prepare.

For your free copy of “Stretching
Food Dollars,” send your name and ad-
dress to: Quaker "Strefching Food Dol
lars” Booklet Offer P.O. Box 11237,
Chicago, NI. 60811.

EASY MEATBALL STROGANOFF
Meatballs:
1% 1b. groand beef
% cup quick or,old faskioned oats, tn-
cooked
% cup milk
% cup chopped onlon
1egg, beaten
1 tap, salt
% tep. pepper
Sauce: ¥
1 can (10%-01) condansed eream of
of cream of celery soup
{ cup thin mushroom slices
% cup dalry sour eream

For meatballs: Heal oven to 350°. In
large bowl, comblne all Ingredients;
mix well, Shape to form 24 two-inch
meatballs. Place i 11x7-inch baking
dish. Bake 20 minutes or untll meat-
balls are of desired donencss; draln fat.

For sauce: In amall bowl, comblne
all Ingredients, mixing gently. Spoon
sauce over meatballs. Continue baking
15 minutes or until heated through.
Serve over egg noodles or rice, If de-
ired. Makes 6 servings.

Uniquely
appetizing

Want to servo some unlque appet-
fzerz {n a hurry? Wrap a slice of
cheese along with a glice of bam or
bologna aroind & pickle spear. Se-
cure with a frilly toothplck.

tablespoonfuls of dough into balls; roll
in sugar, Place 5 inches apart on un-
greased cookle sheeets. With fork
dipped In sugar, flatten 1f crisscross
pattern.

Bake at 350* for 12 to 18 minutes or
until light golden brown around edges.
Coal cookles 1 minute before removing
trom cookle shects. 42 (4-Inch) cookies.

*If using self-rising flour, omit soda
and salt.

APPLE SAUSAGE PANCAKES WITH
d CIDER SYRUP

SYRUP:

% cup sugar

1tbsp, corstarch

% tsp. pampkin-ple splce

1 cup apple clder or juice

1 tbsp. lemon fulce

2 1bsp, margarioe o bukter

DANDATIG:

1 gL

1 cap buttermilk, extra light or com-
plete pancake and walfle mix

cup milk

2 thp. oll

% tsp. clanamon X
% cup shredded fresk apple

% 1b, bulk pork sansage, browned and
draived

In medlum saucepan, comblne sugar,
cornstarch and pumpkin-pie splce; stir
in apple clider and lemon juice, Cook,
atirring conatantly, untlt mixture thick-
ens and bolls, about 1 minute. Remove
{from heat; stir In margarine. 1% cups

syrup,

Heat griddle to 375°. In amall bowl,
beat egg on high speed until thick and
lemon colored, about § minutes, Light-
Iy apoon pancake mix Into measuring
cup; level off, Add pancake mix, milk,
oil and clnnamen. Fold In apple and
sausage, Lightly greass griddle belore
baking caci pancake. Pour a seant ¥
cup baiter onto bot griddie. Bake until

bubbles appear, about 2 mlnutés on

each aldé. Serve with hot clder syrup, 8
pancakes,

runc les are 4 inches In dlameter,

T d Ci h
You could make tham smaller though, but why apolt the fun?

only
{Reg. $2.43)

Delicious meal to satisfy a hearty appeite!
‘2’9 Kor three!: .
. {Tues, and Wed. only)
Try our melt-in.yous-mouth shortbread
PORK PIES - A'YRSHIRE HAM *
MEAT PIES-PASTRIES -

.,scbxciza'mke a'-; Sausage ' :
23566 FIVE MILE, EECH DALY .
‘ :’“,,mrongsfz-usx PR

L/

RULES: Recolve one froo entree for, each $5.00

7-2-83. Trlp Includes air travel,
ts. $600.00 valus. Travel nrrangoments by Hamitton, Miller,
Employee's and

day and 3 n;gh
Hudson &
reiatives not oolglblo 10 win, Contest ends 7-2-83, 5:00 p.m. Drawing to be
held 7-2: i .

QUALITY . mears - probuce - SEAFOOD - DELS

33521 W. 8 MILE
LIVONIA

Phone Orders Welcome

— TRIP FOR TWO —

. LAS VEGAS

4 DAYS - 3 NIGHTS

AIR YTRAVEL + TRANSFERS - HOTEL

$600 VALUE

purchasad batween 5-31-83 and
and hotel 4

(WEST OF
FARMINGTON RD.)

478-2131

OPENDAILY 9-9
SUNDAY 10-5

e.. Must be 21 or older to win.

-83 §:00 p.m. Need not be present to win.

“Grill Time™

STEAK
SALE

SIRLOINS

$2.99 ..
3.09 ..

T-BONES
[ PORTERHOUSE®3. 19 ...

GHRO

*1.49 ...
$1.79 ..

UND CHUCK

GROUND ROUND

PURE MAID
FRENCH ONION DIP.

ORANGE OR GRAPEFRUIT

s GAL. JUICE 99¢ -..

59¢ -

BIG CHIEF

148ag°UCAR $1 39

ROASTS
=%2.49

\
RUMP, SIRLOIN TIP, ROTISSERIE

SEALTEST
Piastic Gallon

HOMOGENIZED
: MILK

$1.69:

- %1,00 OF

m gP!N MON.FRJ, 98 SAT, 8:30-3

- ANY, PRODUCE PURCHASE OF 35
Do ki ORMORE ot .-

ND - .
TER

79

YYYYYYYYYVYYYY
ANALANALAAAAL.

F

“ ANY-SEAFOOD PURCHASE OF $5
L ORMORE - e
8.1 E COUPON PER PURCI PIRES §-11.4

— S : - | ) LO-FAT $1.49 ...
ILE - “pr
Ran $1.79 .| PARTY TRAYS, sl LARGE
COLBY CHEESE PAPER PLATES EGGS
MUENSTER CHEESE 100 CT. 69¢ 69¢ doz.
NORTHERN #« DART 1
BATHROOM TISSUE - HOT OR COLD ALL;S?:NDS
4ROLL - 89 INSULATED CUPS % LITER » 8 PAKS
i 89¢| .o 2/99¢] M
41966 . |TIDE r199]  1:69.8%
oo |2orox . 89¢| RRp il g




