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These desserts brighten Sunday brunch, quietly

Despite their name, sundaes aren't
really for Sunday. There's something
too dramatic, too splashy about the av-
erage fee cream sundae to suit the mel-
low mood of a lazy Sunday, spent alone
with family, or with a few special
guests invited over for brunch,

Rather, the day requires foods — and
particularly desserts — of the sort gen-
eraily called “comforting™ — not spec-
tacular by any means, but simple and
luscious and redolent of childhood, of
mother’s kitchen with all its Intoxicat-
ing fragrances, or of days in the coun.
try, cating freshly picked frult off the
bramble, tree or vine.

Foods that cacitc the palate with
thelr novelty are the wrong choices on
such a day. Rather what we eat should

reflect and reinforee the Suaday mood
of gentleness, of calm, of pleasures tak-
en “far from the madding world's igno-
ble strife.”

IN SUMMER, appropriate dessert
choices are rampant — plump red
strawberrles, perhaps sct off by a sin-
gle dollop of freshly whipped cream; a
blueberry pie, hot from the oven; or the
sweetly clusive raspberry, with its de-
lightful nectar, tartly sweet when
crushed agalnst the tongue.

In winter, however, we turn to baked
gfhds laden with fragrant spices —
nutmeg, cloves, ginger,
allspice —~ to stimulate memory's tas-
icbuds, to underline the calm of the day
wlth the scents and {lavors of tradition.

Spice your diet with lo-cal treat

11 you're concerned about calories or
sugar, try this sensible recipe from
low-calorle sweetener.

SPICED APPLESAUCE LOAF
Cuke:
2 cups all-purpose flour
1 thsp. bakiog powder
3 1sp. salt
‘4 cup vegetable oll
2egps
12 cup skim milk
1 tsp. clnnamon
3 tsp. cloves
1 cup unsweetencd applesavce
Glaze:
14 tsp. cinnamton
16 packets Equal
3 tbsp. balling water

This quiche has best

Here's a party dish that combines the best of two
. the quiche and the Reuben sandwich.

favorites . .

QUICK REUBEN QUICHE

1 9-inch frozen ple shetl

33 cup chopped corned beel

1 cop (8 oz.) sauerkraut, rinsed dratoed
1 cup grated Swiss cheese

3 eggs

1 cup evaporated milk

1% tsp. Dijon mustard

. Prcheat oven to 375 degrees and place a cookie
sheet on middle rack. Spread the chopped corned
beef on bottom of the pie shel). Top with sauerkraut
and Swiss cheese. Beat eggs with milk and mus-
tard. Pour into pie skell and place an cookie sheet,
Bake for 30 mlnutes or until filling is nicely

browned. Serves three or four.

Cake: Stir together dry ingredients.
Blend oil, cggs, skim milk and splees
until smooth. Stir [n applesauce. Add to
dry ingredients and stlr just untll flour
is thoroughly molstened. Pour batter
into 8¥%x4%-Inch loaf pan sprayed
with non-stick coating. Bake In pre-
heated 350 degree oven 45-50 minuies
or until cake tester Inseried near cen-
ter cames out clean, Glaze: Blend glaze
ingredients. Using fork prick holes one
inch apart on top of toaf. Let cool In
pan 10 minules. Remove from pan;
prick holes onc Inch apart on battom,

Cool completely and sllee to serve.
Makes one loaf of 16 servings. Calories
per serving: 85,

cinnamon, *

Frults from faraway troples are also
winter favarites: Citrus fruits, plneap-
ples, ereamy bananas are avallable
year-round, and are [deat starting
points for winter brunch desserts that
are sweet without belng cloylng, easy
1o make and pleasantly traditional.

The following rccipes provide a
counterpolnt of flavors and dessert Ide-
as that are quletly sensatlonal, finales
to a Sunday brunch that are In perfect
harmony with the day, and its qule-
scent, reficctive mood of peaceful good
humor.

TWO FRUIT recipes, for Pincapple
in Honey and Orange Fruit Salad, both
simple and dellelous, are reproduced
from Dlana Kenncdy's latest cookbook,
“Nothing Faney" (The Dial Press).

Kennedy, well-known for her efforts
at bringing the subtleties of Mexican
cuisine to worldwide renown, In thls
volume sclects recipes that are person-
al favarites, many of which reflect her
English upbringing, as well as her pro-
longed residence south of the border.

PINEAPPLE IN HONEY
6 servings

2% 1bs, cleaned ploeapple, skin and
core removed, cat into Ye-lnch cubes
(about 6 cups}
1 cup honey
2 tsp. lime or lemon fulce (optional)
Rind of 1 lime or % lemon (optional)

Put the pincapple, honcy, and julce
and rind (If uslng)ln a heavy saucepan
and stir well. Cook over a falrly Hvely
heat, stirring from time to time. It will
become very Juicy at first. Continue
coaklng rather quickly until the juice

evaparates and the honey staris to
thlcken and caramellze, about 4 min-
utes. Allow to cool and serve at room
temperature. When cooked, this yields
about 3 cups.

NOTE: Kenned; d

oranges. Then sprinkle the almond brit-
tle over the oranges and decorate with
the mint sprigs. Add Cointreay or
Triple Sec to taste, If you wish,
Varlations: Use half tangerine julce
1. Instead of uslng the

ly t
femen/lime julce be added if the pine-
apple is especially sweet.

ORANGE FRUIT SALAD
4 large oranges
;.? cup freshly squeczed orange julee
lod of 1 orange, thinly pared
5 thsp. granulaled sugar
Butter to grease cookie sheet
2 heaped tbsp, blanched and slivered
almonds
4 sprigs (resh mint
2 tbsp. Calntreau or Triple Sec (option-
al) *

Pcel the oranges, removing as much
of the pith as possible. Cut Into very
thin rounds. Arrange the orange sllces,
no more than 3 deep, In a shallow dish.
Pour the orange juice over them and
sct aside to macerate. Cut the orange
rind into jultenne strips. Put I a smail
saucepan with cold water to cover and
bring 1o a boil. Draln, and add the
strlps to the oranges,

Put the sugar in an ungreased {rying
pan and dissolve over low heat.

Lightly grease a cookle sheet and set
aside. When the sugar has melted, ralse
the flame and cook, stirring, until the
sugar turns and dark caramet color.
Stir In the almonds. Pour onto the
greased tray and allow to cool. As soon
as it is cool ang brittle, cover with an
old cloth and crush roughly with a
hammer — do not process or blend.
Reserve untll ready to serve the

an

almond brittle and mint, just before
scrving, stlr in 2 tablespoons siced pre-
served or crystallized ginger and 2
tablespoons sllvered and roasted al-
monds.

COMBINING FRESH frult and bak-
Ing magie, Banana Clafouti is one of
two recipes reproduced from Lee Bal-
ley's “City Food" (Clarkson N. Potter),
a book which Is as much a visual ccle-
bration of elegance, style and the joys
of entertaining fricnds and famlly, as It
Is a compendlum of reclpes.

Also reproduced from Lee Bailey's
“City Food" Is the recipe for Warm
Gingerbread with Vanilla Ice Cream, a
dessert which is as slmple, satlsfying
and traditional as they come, the ideal
embodiment of a Sunday dessert.

BANANA CLAFQUTI
5 thsp. sugar
3 Iarge f{rm but ripe banaons
2 cups hal{-and-bal{
3 eggs, beaten
V4 cup all-purpose flour
1 thsp. finely grated orange rind
1 tsp. vanilin extract
14 tsp, salt
Coefeetloners’ sugar

Preheat oven to 375 degrees,

Butter an 8 x 8-inch or 7 x 10-inch
shallow baking dish, Sprinkle 2 table-
spoons of the sugar In the bottom. Cut
cach banana into 3 long strips and Yine
the bottom of the dish with them.

In a bow) beat togcther all the re-

maining Ingredients, except the confec-
tioners' sugar, and pour carefully over
the bananas. Bake for 40 to 50 minutes,
or untll puffed and golden. Let cool on
a rack for 15 minutes, Sift confection-
ers’ sugar over the top for garnish.

Serves 6.

WARM GINGERBREAD

WITH VANILLA JCE CREAM
2% cups all-purpose flour
14 tsp. baking powder
3 tsp. baking sodn
2 tsp. ground gloger
1% tsp, ground cinnamon
%4 1sp. ground cloves
% (sp. ground nutmeg
14 cup ightly packed dark brown sugar
2 oggs
3 cup molasses
3, cup shorteniog or unsated butter,
melted
1 cup bolling water

Preheat oven to 350 degrees. Ol and
Jightly flour an 8 x 20-inch baking pan.
Line with waxed paper if necessary.

Sift together all the dry ingredients
except the brown sugar and set aside.
Beat together eggs, molasses, and sug-
ar. When smooth, add melted buiter
and mix well. Add the slfted mixture to
the egg mixture, a third at a time. Mix
well. Add the beiling water and mix
well. Pour into the prepared pan and
bake for 30 to 40 minutes, untli a tooth-
pick comes out clean. Serve with ice
cream or whipped cream.

Serves Bto 10,

Note: Bailey recommends that, if
you wish to remove the gingerbread
from the pan for serving, the pan be
lined with ofled wax paper, prior to
pouring the batter in and baking, to fa-
cilitate removal.

Quantity
Rights
Limited

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 W
ORCHARD-10 gives you 100% more on all
(cents off) manufacturer’s coupons up to and

including 50* face valu

free coupons excluded. Limit 1 coupon for
any one product. Coupon plus 100% bonus

cannot exceed price of

coupons at face value. Offer in effect now

e. Other retailers and

the item. All cigarette

Red Ripe

« Coke « Diet Coke
Tab ¢+ Diet Sprite
Caffeine Free Coke
Sprite+ Calfeine
Free Diet Coke
8 4 Ltr. Btls.

§ 1-89 “+dap.

Expiros 6-22-85

27843 Orchard Lake Rd,

Rocel

Farmington Hills
§ 77

©bserver & Eecentrie
c!asghed
ads
Wayne Couniy
50504
Oakland Coungy

at 12 Mlle 614-107
ter/ :.\\lnl

M

(1]

IGA

Cur

Tablerite

Western Beef

Whole

Boneless N.Y.

Strip Loins

Father’'s Day Saving At IGAI ™ o= P e
>

Watermelon
Each 2010 Avg.

I The Heaka Only
Colden Yellew
Corm
Tach
147
California
Golden Crisp

All Sugar Swaet Flavors

Kool-Aid

30-3301.-Makes 10 Quarts

$ :

e ' e |
l;;‘nhe’fpple e @90 - = s/
or G gtz Light
" . i S °
INSULATION SPECIA Spiit Top| E::.?f' 79 i‘i?:
L ! 4 Breadseessrensee 79 i
: . Quarters
l“-“An‘ﬁ“E Imperigl
Drink Mix | Margarine
;el’?rc"‘“’cng‘l“ i.‘eg' 2401, MekesBQuarts ¢
epsi kr eln ree, -
IGA Tablerite e ountaln Dew or Light' g W 3@ ﬂ
Split Country Style|| sru ¢ T V4
Broilers Ribs % Liter l ,7 9 vt o eranb st enrne
Great 9¢ Lean 1 Y + Deposit ) 1 Sheesy ine S P39
g To BEBQ LB, L:oreggn .49!.8. Drinks Fame Gallon Ju
PSS . . / , Frozern_ *gon.dar g
A" 6@%‘ Benefit = Ya o o K;'ﬁ"f‘e nixed @
)\ THE . Banquet R
JUVENILE DIABETES . .
W GuNDATION Dinners *1.79 /ﬂi

¥ Foodand Drink Avaliable
2 For Ticket Information Call 1LB.
H . - 569-6171 PEG.
et " 1500% mnxlmum.lwi.nnlnqu per porsan
T OMESNT state Licenss Number M10242635 L
«

Join the Fun

JUNE 21st
7:00 to 11:00 p.m.

: "Under the Blg Top at
THE CHATHAM SQUARE MALL

Middlebelt at 11 Mile Road

S

Oscar Mayer

Wieners

Famous

Regular, Beef or Cheese

Franks

Free

1,19

51,59

ot
. FAME Saltie.ca)

Carrots - 59¢

Drink Mix

©9

{—— YorYeurSummernnQ!
Great Lakes
Charcoal |

¢
l
Limit31.2101b, Dax I

Lt e tanran s Loty Cagrat ard 41580
Pt § 23 ko ek st 43, 4 oo b2

£
T
SAVE (80}) Pt

no 18,
'

Farm Fare
Shoestring
otatoes |

#3[SE |

Limit 3 30or PREs.

Dinner Plates.. 9§°
Chinet Conntey Eotineston aba7a0 5
Lunch"Plntel:'. : 69(:

EhiamConntry Eatloation it 3oL
Dinner Plates,, 69°

T

—

v - Ad



