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For your

Valenlne's Day Is one of those
whimslcal holldays that allows you to
“wear your heart on your sleeve.” This
sentimental day ia also the occaston for

An advantage {o this version I that
the entire dessert, including the mer-
Ingue, can be made hours or even days
in advance. This climinates !.ho‘lur

sharing heartfelt gifts of —  usually with the last
hand-dipped candles, truffles pr di Baked Alas.
and Jusclous chocolate desserts, ka.

Americans' unylelding passion for
chocolate seems to on Valentine's
Day. But, instead of the typlcal store-
bought chocolates, dazzle your speclal

wilh an clegant ple
or tart, just like the oncs showcased on
reataurant pastry caris.

French Silk Tart and Choco-Cherry
Baked Alaska Pie are (wo impressive-
Inoking desserts featuring chocolate in
the filllng. Although these lovely vaten-
tine ptes appear complicated, they are
casy to make since they begin with con-
venient relrigerated ple crusts.

French Stk Tart i3 a styllsh transla-
tion of the ever-popular French Silk
Pie, with the rich, velvety chocolate
filllng highlighted in a tart shell, The
pretty scalloped edges of thls Europe-
an-style tart are achleved by pressing
the pre-rolted ple crust In the bottom
and up the sides of a fluted tart pan.
The smooth-as-sllk chocolate filllng,
which glves the dessert its name, is
tken topped with a decorative criss-
cross piping of whipped eream and col-
arful raspberrics.

This lusclous French Stlk Tart also
works beautlfully In a regular ple pan,
If a tart pan is not avallable.

Choco-Cherry Baked Alaska Ple ts o
slmplifled version of the showy dessert
Baked Alaska, featuring layers of both
chocolate and cherry ice cream sepa-
rated by a layer of chocolate fudge
topping. While the meringue ls brown-
ing, the lce cream layers are insulated

FRENCH SILK TART
15-0z. pkg. all ready ple crusty
1 tsp. floar
Filling:

CROCO-CHERRY BAKED ALASKA

15-01. pkg. all ready ple crusts

1 tap, flour

Filllng: 1 pint (2 cops) chocolate Ice
cream, softened

1 cup fudge lce cream topping

1 plnt (2 cups} cherry ice cream, sof-
tened

Meriogue:

3 egg whites

Dash salt

3-0z2.(3 squares)
1% cups sugar
% cup batter, softened

de|

% tsp, almond extract

Whipplug cream, whipped, if desired
Frozen raspberrles, thawed and
drained, if desired

Prepare pie crust accordlng to pack-
age directlons for unfilled 1-crust ple
using ungreased 9-[nch tart pan with
removable bottom.* Heat oven to 450
degrees, (Refrigerate remalning crust
for later use.) Place prepared crust In
pan; press in holtom and up sides of
pan. Trlm cdges. Generously prick
crust with fork. Bake at 450 degrees
for 9 to 11 minutes or until lightly
browned. Coo) completely,

In small saucepan, melt chocolate;

cool. In medium bowl, eream sugar and
butter until light and fluffy. Add eggs,
one at a time, beating at medlum s,
2 minutes after each addition. Blend in
chocolate and almond extract; mix
well. Pour into crust. Relrigerate at
Ieast 2 hours before serving. Remove
sldes from pan. Garnish with whipped
cream and raspberries, if desired.
Store in refrigerator. 12 scrvings.

Tip: *Crust may be prepared in 9-

by the bottom ple shell, instead of the
Inch ple pan.

usual cake layer.

1eop ereme
% cop cashews or peanuls, If deslred

Prepare ple crust accordlng to pack-
age dlrections for unfllled 1-crust ple.
Heat oven to 450 degrees. (Refrigerate

heart of hearts, a tart

remalnlng crust for later use) Cool
completely,

Spread chocolate fce cream [n bot-
tom of baked crust. Spoon fudge topp-
Ing over ice cream; spread cherry lce
cream over topplng. Freeze untl flrm,

In medlum bowl, beat egg whites and
salt until soft peaks form. Gradually
add marshmallow creme, beating until
silff peaka forms. Spread meringue
evenly over ice cream, completely cov-

ering Ice cream and scaling to the .

crust. Bake at 450 degrees on lowest
rack for 3 to 5 minutes or until deli-
cately browned. Freeze several hours
or overnight. Before serving, sprinkle
with cashews. Let stand $ to 5 minutes
before cutting. 8 secvings,
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DUBRO VNIK BAKERY AND COFFEE SHOP

'» Ul Laste x Ol
LOCATED IN DRAKESHIRE SHOPPING PLAZA
DRAKE HD. & GRAND RIVER AVE.  FAMMINGTON
SPECIALIZING IN -
European Breads « Tortes » Strudel « Cookies
Nut Rolls « Putf Pastrlos » Ples » Cakes
BAKED GOODS FRESH DAILY - NO PRESERVATIVES

R
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CAXE YOU WISH 10 Of
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{TRY OUR BREAD - YOU'LL LOVEITI
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For Carry Out or Bipecial Ovciers Gan 4730735
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This French silk tart Is Impressive Iookfr\y but not that dlif :l;ll to
make using a refrigerated pie cruat.

Pasties?

Beef or Chicken
Dellclous meat to satisty a hearty appetitel

Only *2.25 for 3 (Reg.’2.55)
Tuesday & Wednesday

This Week’s Special!
Shepherd Pies. , . . . 4for*1®

Valentine Special
Shortbread . . . . .*3.19 doz.
(doz. paks oniy)
cAckroyd’s
8COTTISH BAKE HOUSE

Birmingham * Redford .
300 Hamiiton Rd. 25564 Five Mlie Rid,

B40-3575 B532-1181

Even leftover,
chicken’s fine

At one (lme the phrase "Chicken Every Sunday"
mcant that a family was thriving, The aroma of a

slowly roasting bird filled the house on a long after- QF;‘I.'l:.t"y
noon and prormlsed good eating for all. Llngmn:!

ORCHARD-10 1GA
24065 ORCHARD LAKE RD.
Mon.-Frl. 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

Today, chicken s the favorite everyday cholce of
all households from the smallest to the largest.

But roasting a whole chicken Is stil) the ultlmate
method for enjoying the robust succulent goodneas
of this poultry, If there’s too much for one meal ina

through Sunday, February 17, 1985. Y,

N

I@Bonus Coupon)
e Pepperont - Hamburger

2 Vo Bocon - Combinatian i

two-person houschold, the extra meat on a 4-pound
bird can be Just as deliclous the second tlme
around,

Chicken's compatibillty with a host of other fla-
vors meand it £ possible to create a great dish with
leftovers that will satisfy even a jeded appetite.
For example, oranges glve chicken a fresh, lively
flavor without overpowering its natura) taste,

Orange Glazed Chicken is stuffed with a mixture
of rice, pecans and vegetables, Orange juice and
rind add molsture and zlp to the stuffing and to the
aprleot-orange glaze that coats the blrd's erisp
brown skin during the last minutes of roasting.

For a complete change of pace, leftaver chicken
meat stars in Hot Chicken Salad. The dish, which
can be assembled beforchand and heated just be-
fore serving, comblnes cooked diced chicken, erlsp
celery, crunchy walnuts and fruity orange seg-
ments. Baked and scrved in Individeal romekins,
the dishes fit caslly into a toaster oven, making this
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a delightful cholce for the busy cook.

ROAST STUFFED CHICKEN

1 roast chicken, about 4 Ibs.
Salt and pepper ’

% cup (¥ 6-02. pkg.) raw long grain and wlld rlce
mix

% cup orange juice

% cup water

2 tbap. butter or margarioe

¥z cup diced celery

2 tbap. chopped sealllon

Va cup chopped pecans

1 tsp. grated orange rind

Glaze:

% cup apricot preserves

% cop orange Julee

Steak
Wash chicken thoroughly and pat dry. Sprinkle ?r “llal‘
chicken with salt and pepper inslde and out. Pre- al
pare half of rice mixture, using orange juice and ay

waler for the cooklng liquid; cook according to
package dircctions. In small skillet, melt butter;
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saute celery and scallion untll tender. In a small

bowl combine cooked vegetables, pecans, orange
rind, and prepared rice. Spoon rice mixture Jooscly
into cavity of chicken; close cavity with skewers.
Place in a shallow roasting pan, breast-side-up.
Roast in a 325 degree oven 2% to 3 hours or untll
done. Combine apricot preserves and % cup orange
Julee, Use to baste chicken during the last 30 min-
utes of roasting.
Yield: 4 servings.

HOT CHICKEN CITRUS SALAD

2 cups cooked, cubed chicken

1 cup dingoaally silced celery
Vs eup chopped walnats

1 tsp. grated onlon

% tap. salt

% tsp, dried leaf tarragon

% cup orange juice

V4 cup mayonnaise

2 oranges, peeled and sectioned
Y% cup dry bread crumba

Va cup grated Parmesan or Romano cheese
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Fresh

Fryer Legs

ROYAL CATHAY
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In a medlum mixing bow), combine chicken, cel-
ery, walnuts, onion, salt, tarragon, orange julce and
mayonnaisa; mix well. Cover. Refrigerate 1 hour.
Stir In orange sections. Spoon mixture into 2 rame-
kins or individual casseroles, Sprinkle with bread
crumbs and Parmesan cheese. Bake In a 350 degres
oven 20 to 25 minutes or untll mixture s heated

through and cheese Is lightly browned. Yield: 2
servings, -
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