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Warm up for fall with these Tex-

Clever cooks have found that a few
eggs and a little Imaglnation can go a
long way toward crcating easy-to-pre-
pare maln dlshes that are perfect for
any meal.of the day. When old familtar
cgg reclpes are spruced up with San
Antanio style, they take on new family-
pleasing taste appeal. .

In Mexlco plcante means hot and spi-
¢y, In San Antonio it refers to a spley
blend of garden-fresh flavors found Ina
popular sauce with authentic Mexican
taste. A standby for eggs prepared any
style, picante sauce makes a lively fla-
vor dlfference In standard egg recipes
when substituted for all or part of the
liquid or used as a topping. For Instant

menu favorite, simply pour picante
sauce into the skillet In which you've
frled or poached eggs to warm |t
though befare spooning on top,

Fire and Ice Eggs combines cggs
with bacon, cheese and rice In a satis.
fylng casscrole that's a snap to flx. The
“flre* of picante sauce and the “lce™of
dairy sour cream provide the palate-
pleasing contrast £0 typleal of Tex-Mex
specialties, Bake untll the eggs are as
done as you Nke them, and serve San
Antonlo style, with additional plcante
sauce,

Whether you call It quiche, egg and
cheese pie or custard tart, this popular

Ideal for brunch, lunch or aupper. Pi-
cante Quiche quickly combines cheese,
€ggs, half and half and pleante sauce to
bake without fuss jn a convenient fro-
zen ple erust. As the bearty-flavored
quiche bakes, an easy topping of pi-
cante sauce and fresh tomato Is
simmered for spooning over individual
servings. A favorite of those who love
assertive flavors but can do without ex-
cesslve calorles, pleante sauce pro-
vides only 6 calorles per tablespoon
with no fat, cholesterol, preservatlves
or additives, .

For additlonal recipes and serving
suggestlons using Pace Picante Sauce,
Pace Foods Inc, has created a set of 10

ty requests from schools, clubs and
other organizations will be honored.

FIRE AND ICE EGGS
& strips bacon, cut into J-iach pleces
3 cups bot cooked rice
1% caps (6 oz) shredded Colby, Ched-
dar or Monterey Juck cheese
% cup dairy sour cream
% cup plcante waure
i tsp, salt
Seggs

Huevos Rancheros, a Southwestern

cish is *‘casier than ple” to prepare and

colorful, durable recipe cards, avail-

Cook bacon until crlsp; drain well.

Add dash to campfire meals
with dehydrated onion, garlic

The aromas of sauteeing onion and garlic invarl-
ably prompt people to call out “What wanderful
things are you cooking?"

The news today 1s you can keep those compll-
ments coming without peellng, waste, muss or fuss,
What saves the day — and the cock — Is onton and
garlle in thelr dehydrated forms, elther Instant
'minced, or powdered, or garlle and onlon salts, And
when you're cooking at the beach, mountalns or on

plenie outlng, these spices have the added virtue

belng compact and light to carry.

Y tep. ground black pepper
Z ths. fish fillets (%-inch thick)
4 tbsp, vegetable ofl

Comblno commeal, onjon powder, salt, garlle
powder and black pepper. Coat both sldes of fish
with cornemal mixture, shaking off excess. In a
large sklllet heat 2 tablespoons of the oll until hat.
Add 2 of the fish fillets. Fry until browned and fish
flakes caslly when tested with a fork, about 3 min-
utes on cach slde. Remove from skillet, Repeat

n otr first recipe (so casy) the catch-of-the-day
Is toated with cornmeal mixed with onion and gar-
lic powders and sauteed qulckly, For vegetable go-
alongs, shake onfon and garlic powders over sliced
fresh tomatocs, or sprinkle on corn-on-the-cob,

An casy fish stew In on Itallan accent can be
made by heating & can of tomatoes with onien and
garlle powders, orcgano and crushed red pepper
{tote the splces in tightly twisted plastic bags if you
tike). Simmer until thickened, add fish chunks and
get your plates ready.

CAMPFIRE FISH
1 cup cornmeal
2 tsp. onlon powder
1tsp, salt
' tsp. garlic powder

Cheesecake
is healthy
combination

mixing at medium speed
on electrlc mixer until
well blended. Add eggs,
one at a (ime, mixing
well after each addition.
Blend in orange julce and
comblned catrot, raisins,
remalning flour and
splees, Pour over crust.
Bake at 450 degrees, 10
minutes. Reduce oven
temperature to 250 de-
grees; contlnue baking 55
minutes. Loosen ecake
Irom rim of pan. Cool be-
fore removing rim of
pan.

Comblne remaining
cream cheese, julce and
salt, mixing until well
blended. Gradually add
sugar, mixing well after
cach additlon, Pour over
cheesecake. Top with ra-
Isins,

A homemade cheese-
cake is a special dessert.
And, every cheesccake
can be about as speclal
and diverse as the com-
pany you make them for,

Among the many vari-
ations on the classic
cheesecake recipe, is this
one that featurcs the
healthy comblnativn of
ralsins and catrots in this
suggestion for, Carrot 'N
Raisin Cheesecake.

With cream cheese in
the reelpe, you can be as-
sured of a creamy, rich
consistency.

Let your friends know
they're speelal by serving
them the best of your
cheesecake collectlon.

CARROT 'N RAISIN
CHEESECAKE
1 cup grabam cracker
crumbs
'3 thap, sugar
% tsp. cinnamon
3 thsp. margarine, melted
3 8-02, pkgs. cream
cheese
% cup sugar
% cup flour
4 eggx
Y4 cup orange fulce
1 cup finely shredded
carrot
% cup ralsins
% (sp. graund nutmeg
Ya tsp. ground glnger
2 thsp. orange julce
Dash of galt
2% cupa aifted powdered
sugar
*a cup ralsins

Combline crumbs, sug-
ar, clnnamon and marga-
rine; press onto bottom of
9-inch spring-form pan.

Bake at 325 degrees, 10 SUPERIOR FISH

minutes, House of Qualit
Combine 2% packages %‘é7 4th Streal Y
softened eream  cheese, Royal Oak +541-4632

sugar and Y cup flour,
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LIMIT ONE COUPON PER FAMILY.

with fish

CAMPFIRE FISH STEW
1 can (16 oz.) whole tomatoes, broken up

1 tsp. onion powder

¥ tap. oregano leaves, crushed

% tap, salt

Y tsp, garllc powder

Y tsp. crushed red pepper

11b. fish fillets, cut Inta 1-inch pleces

In a large skillet place tomatoes, onlon powder,
aregano, salt, garlic powder ang crushed red
per. Bring to a boil. Reduce heat and stmmer un-
covered until mixture is slightly thickened, about 4
minutes, Add fish. Simmer uncovered until fish
flakes easlly when tested with a fork, about 4 min-
glcté’erve over slices of toasted Italjan bread, if

esired.

Combine rice, 1 cup of the cheese, sour
cream, Plcante Sauce and sall; mix
well, Spoon Into 8-Inch square baking
dish, Make § deep indentatlons with the
back of a spoon in the rice mixture.
Drop an egg into each Identation, Ar-
range bacon around eggs and sprinkle
with remaining % cop cheese, Bake at
350 degrees for 30 to 35 minutes or un-

-l eggy are cooked to deslred doneness.

Serve with additional Picante Sauce.
Makes § servings,

PICANTE QUICHE
1 cup (4 o)) shredded Monterey Jack
cheese

2 thsp, flour
1 cup plcante genice

Mex fire and ice eggs

% cup lnllvlnd—hr:&ll

% cup chopped red or green pepper
4strips blr.gvn, cooked and crumbled
Segg, beaten

Dask salt and pepper

1 9-Inch frozen pie shell

1 smal) tomato, chopped

Toas cheese with flour in large bowl,
Add % cup of the Plcante Sauce, half.
and-half, red pepper, bacon, eggs, salt
and pepper; mix well, Pour into ple
shell, Bake at 350 degrees for 35 {0 40
minutes or until set. Remove from
oven; let stand 10 minutes, While
quiche atands, heat remaining Plcante
Sauce with tomato In small saucepan,
Serve sauce over quiche. Makes 6 serv.
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Pasties!

E Beef or Chicken

Only “2.25 for 3
{Rog. ¥2,55)

' Deliclous meal to satlsfy a hearty appetito!

Try our melt-in-your-mouth shortbread
PORK PIES - STEAK PIES
MEAT PIES - PASTRIES

| cAckroy

SCOTTISH BAKE HOUSE
300 Hamliton Row = Down from Crowleys
- Blrmingham « 540-3575
HOURS: Mon.-Frl, :30-6 P.M. Sat. 0-5 P.M,

ds

Quantity
Rights
Limited

ORCHARD-10 1IGA
24065 ORCHARD LAKE RD.
Mon.-Fri. 9-9; Sat. 8-9; Sun. 9-3
We Feature Western Beeof

Not Responsible for Errors in Printing

DOUBLE COUPON
ORCHARD-10. gives you 100% more on all
(cents off) manufacturer’s coupons up to and
including 50 face value. Other retailers and
free coupons excluded. Limit 1 coupon for
any one product. Coupon plus 100% bonus
cannot exceed price of the item. All cigarette
coupons at face value. Offer in effect now

FAME

TRUCKLO®AD

SAVINGS . ~

IGA TABLERITE WESTERN BEEF
Boneless Beef

Chuck Roast

4

i

Smoked
Picnics

LB.
HYGRADE'S MEAY
Ball Park
Franks

STERN BEEF

Boneless N.Y. Strip
i Steaks

9

HOLLY PARMS GRADE A

Chicken Legs
Thighs or Drums

99:.

Diet & Reg.

Like

WEST VIRGINIA

ECKRICH

LOUIS RICH
Smoked B.R.Q. or Oven Roasted

Sliced Bacon i1s.rxc. 199

Reg.
Sliced Bologna ...

Roasted Boneless
Turkey Breast 1=

l 69
l@ Coupon

Linet 720

Regular & Sngar Free

1,59

Pa
16 oz. + Deposit
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The Vegetable Bin I@;"“:s Couvon\l
T9°| BB saie |
I Catsup ]
Apples,. i 3149 I 3/s |
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White
Bread .......ch
Sosarer Pisin s et Paa

.89°

'C“rackers RS Lo

Dairy

Qeirtersatk g

FAME

Margarine 49c

Whalssomsl Cal.Jug
2% Low Fat
FAME Milk

s 69

Grosi e Nagoit 4 on. Phg.

' g:::: Cheese 75¢

FAME ot 113 Biorvs Pask

Margarine.......73°¢

O

| (@)Bonus Coupon \
Yellow, Blueor White

l FAM !

Bath Tissue |

¢ |
i

—— p— —".‘L"’:; 44

e ——
!

@) Bonus Coupon\]

=' \ 5+ French 1
I . \. Fries
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FAME Creamer . 39¢

IeceCream ..

FAME

Tloser ¥ Beoms -z on Come
By Toe Cata brabor

Muthrooms. J B¢

RN Chuak In 1) or Wator A on. Con

Your Choice...

Vegetables 39¢
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$339
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