Butter: It

Cut Into the thin brown 1
baked potato, Steam ﬁ.‘uﬁ uun;
mounds, valleys and crevices form as

butter, The flrst pat melts, gl
between the fork-made rldg;m‘ and
cracks, enticing passers-by with s
unlque, buttery arcma,

Butter has a place on the table and In
(hecooklnnltwsuthcpm(or
scrambllng eggs or making home fries;
1U's also the perfect toast topper, Warm
bread, muffins and rolls qulckly absorb

the numydl:k. spread  whil

o flaky
croissants and brioches contaln

butter
es.

butter,

When did the story of butter begin?
In antiquity, butter was used as & salve
for burps and other skin injuries, in ad-
dition to 2a & foodstuff. To make but-
ter, nomads used anlma) akins as sacks
for shaking the milk of such

's the flavor favored o

come logether was drained and ren-
dered into buttermilk. Bodouins' mir-
‘jabah and other similar skins are still
used by pomadic tribes In North Africa
and the Middle Fagt, N
Butter was a scarce commodity dup-
ing Greek and Roman times. Milk col-
lected from goats and sheep was drunk
immediately or made Into cheese,

IT WAS not until the Middle
used

that buiter was ’t‘:;

a3 the ewe or goat. Fat globules coagu.
lated into butterfat; whatever did not

A pe. first
used butter, ps because it l‘:yﬂl

) perba,
better there due to the cold cllma

Chase the wintry blues
with a spicy coffee cake

IUs casy to chase the winter blues
with a bevy of spiced, home-baked
treata fresh {rom the oven, that create
o Nttle nostalgla with a minimum of
Ume, energy and money. And, you
needn't sacrifice nutritlon for conven-
{ence.

The home economists at the Shur-
fine-Central Corp. have developed re-
cipes that combine nutrition and tradl-
tlonal good taste with today’s conven-
lence foods. It takes just minutes to
turn out & luselous Spley Coffee Ring
that can be served 2a a bearty, warm-
Ing breakfast or a deliclou dessert.

Desserts containlng frult, nuts and
natural gralns are not oaly good tasting
but nutritionally sound, Their Colonial

Apple Crunch Cake I3 & tasty example,
To help you keep an eye on calories,
send for a free copy of Shurfine’s “Nu-
trition and Diet Guide” Write: Diet
Gulde Offer, Dept, NC3, P.0O, Box 1503,

Melrose Park, 11, 80184,
SPICY COFFEE RING

Place a ring of perfect walnut balves
Ina S% cup ring mold, Sepa-
rate a package of refrigerated blscuits
and dip each In melted butter then in a
mixture of ¥ cup brown sugar and a
teaspoon of cinnamon. Place in mold,
overlapplng slightly. Sprinkle two
tablespoons seedless ralsins between

blscults, Bake at 425 degrees 13 ¢o 15
minutes. .

COLONIAL APPLE CRUNCH CAKE
1% cups floar
1 cup oncooked cats
1% cups brown sagar
1 tsp. baking powder
% cup sugar
1 cop melted batter
11b, dried spples, cocked until tender
2 tsp. elsnamon

Mix flour, cats, brown sugar and
baking powder with melted butter. Cut
together as for pastry, Spread half of
crumbs In 9x9x%-Inch baking pan.
Spread with dried apples and sugar dls-
#olves. Top with remalning crumbs.
Bake at 350 degrees for 20 to 35 min-
utes. Cut into squares.

When {t was introduced throughout
Europe, the product turnied ran-
cid quickly and was not widely used un-
11} 18th ‘century. olls s
preferred over buiter even ay. :

Bacauso of the lack of refrigeration,

e associated butter with

§

5
£

n everyth

. 4,1088 OAE . :
tests tho milk for fat conteot. The bakedcookles |~
cream ls then separated from the . "

AA,
cording to United States government
standards for flavor, body, color, salt
andpackaging. . .

There are n‘:ny different iyeel ot
x f \

L
lightly salted butter, sweet cream but-
ter, with po salt added, And whipped
bnmf.mmambnualnwrpant-
ing alr or.Inert gas rendering it easler
{ospread.

‘The United States and the Soviet Un-
ion are the world’s leaders In butter
roduction. Minnesota, Wisconsin and

5

‘The principle lavolved — to
butterfat from buttermilk by
mitk to form a solid substance which
can be remoyed, washed and stored
‘was responsible for the evolution of the
ura.

» butter chy

‘Tho dasher, a wooden stick with a
blunt end, churned butter In 2 conleal
wooden vessel, The lump that formed
was removed, washed and shaped into
& ball or placed in a mold. Salt was

often added as a preservative, and the -

butter placed In the family well until .
needed.

Butter-making industriallzed In the
mid-10th century, Farmers brought
milk to recelvlag statlons and sold it
for butter conversion,

ONE POUND of American butter
requires nine to 10 quarts of cow's
rallk, The processing plant weighs and

owa may be leading butter
ity Consuming 30 persett o o
20
nulk produced.

Butter ‘contalns vitamins A and D
and providea fat pecessary for vitamin 1%
abeorption. Fat also insulates the body 1% cup hazelnuty, groand flze in blend.

-agalost heat and cold and lubricates er
the skin, 1 tablespoon olive ol)
cup milk

Hh
The following recipes provide Intri-

gulng ways to enjoy butter In
Buttery Sugar Cookles from “Judith
Huxley’s Table for Elght (Willlam
Morrow & Co.) and Hazelnut Cake from
“Mother Earth's Vegelarian Feasts”
(Willlam Morrow & Co.) by Joel Rapp
offer sweet and buttery taste treats,

BUTTERY SUGAR COORIES
. es ahout 60
% Ib. (2 sticks) batter
51bsp, sugar
1 tsp. vanilla extract
2 cupa all-parpose Mour
About % cup sugar for rolling the

Preheat oven to 350, .
Butter and flour an 8-Inch spring.

on rind and butter, plece by, plece, 81t
together baking powder and flour, Fold
gently inlo batter. Add haselnuts, ollve
oll, and % cup of milk mixing well to
make a medium-saft batter. if neces-
sary, add another spocafal or two of
milk. Turn jnto lpﬂnunn:&:n. Bake
for 45-60 minutes, or untll hrinks.
from sides of pan and tests dose.
Makes one 8-{nch cake.
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Greg
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ORCHARD-10 IGA
24065 ORCHARD LAKE RD.
Mon.-Fri, 9-9; Sat, 8-9; Sun. 9-5
We Feature Western Beef

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

real cheese

I don't recognize cream cheese as real cheese, T
don't consider coltage cheese real cheese elther,
That's why I can't understand why everyona calls
cheesecake without real cheese cheesecake.

Real cheese 1s ricotta, Italian in origin, mild and
great to cook with, especlally In desserts. I had
about one-third of a three-pound contalner left
from some Itallan dishes so I decided to try a hand
at my first cheesecake.

1 didn't have a springform pan, with sides that
unlatch and peel away, so I improvised and used a

tube pan.

“I've never seen a cheesccake with a hole In the
middle,” my wife sald,

“I know," I satd, “but the pan can double as a
nlfty cake holder ~ you just Jift vp the tube and

“Good luck,” Anita sajd warlly.

1 didn't tell her I planned to go crustless, Besides,
1 didn't have any graham crackers to break into
crumbs.

Well, frankly, she was the first to cat her words,

“This cheesccake s deliclous,” she sald after
sampling a slzable piece,

“T'know,” I sald, “but I'll wait untlt after dinner,”

HOLE-IN-THE-MIDDLE CRUSTLESS RICOTTA
CHEESECAKE

1 contalner (1 Ib.) ricotta cheese, at room tempera-
{are

1 contaloer (1 Ih) sour cream, at room temperature
2 pkgs{B oz.) cream cheese, at room semperature
1% caps sogar

% cup margarine, softened and cut vp

3eggs

3 tbap, all-purpose flour

3 tbsp. cornstarch

1% thap, leman juice

1% thap, vaaiila extract

Put ricotta through sieve or atralner into large
mixing bowl and beat together with sour cream and
cream cheese until well mixed, Beat in sugar, then
margarine, Beat in eggs, onc at a time. Add rest of
Ingredients and beat untll thoroughly blended.
Transfer to tube pan, and on bot-

Bake in middle of

PORK-A-PLENTY SALE

Small
!
Ribs

L‘1.59 1b,

IGA TABLERITE 47

Spare Ribs

7/11
Chops

51.29

IGA TABLERITE
Assorted Sliced

)

tom, sldes and tube.
300-degree oven 1 hour; turn off heat and Ict stay in
closed oven 1 hour. Remove cheesecake from oven
and let cool to room temperature. Slip large plastic
food storage bag over top of pan, partly ripplng if
necessary and sccuring, and refrigerate. Serve
alightly chilled. Serves 10,
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Lean & Neaty
Country Style
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