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forter.

We Can Make

Come True!

Your Holiday Dreams

Dreams are our specialty.

Imagine your dream

bedroom.

A beautiful designer bed.

Merino Wool Sleeper Pads

Luxurious European linens. Lots of
plush pillows. Perhaps a wool sleeper
pad for warmth. Or a featherbed for
fiuff. And a deliciously-soft down com-
Extravagant? Perhaps, but
that’s what dreams are all about.

RIGHT NOW AT SCANDIA DOWN YOU
CAN SAVE WHILE MAKING DREAMS
COME TRUE!

« Soft, comfy, warm and fluffy

featherbeds 25% OFF
« Qur White Goose Down
Etheria Comforter 25% OFF

- Down Filled Robes and Booties 25% OFF
« Incredibly soft and warm 100%

Priced Below Manufacturer's Suggested Price

Scandia Doan Shops’

HUNTERS BQUARE MALL Mx PLAZA
Orvhard Li. Wd. at 14 Mfle, Farmington Hile Brown & « 2550870
8555720 u.‘run.w,u.w-c.mmw-o
FREE PANKDIG

Mon.-Fri. 10-3, Bat. 10-8, Bun. 12-5

Baked goods help
warm up the season

LET'S FACE it. Sometimes
Cliristmas isn't ali it's aracked up to
ke, Throngs of Christmas shoppers.
high prices tagged to “perfect” gifts
and chilling Michigan weather can
puit 3 damper on the Christmas spir-

.

At timey like these. a gond way to
rm up to the holiday spirit — and
K s up — i3 threugh an afternoon
ar svening ipent in the kitchen bak-
e Cl~n.“ 1 Zeodies with the fam.
1

The wrema of muffins baking to a
g:lden brown. the buttery taste of
wuffer cakes and the crisp
s Zaily decorated ginger-
enn wauld make even the
ziggle with delight.
while the gendies are delight.
sat. they alin make wonderful

kaking for your family. pop
zan af eotiee cakes or sheet
5 the oven for neigh-
5. Then let your kids
s and deliver deco-
with the recipe at-
ieoan extra-special gift,
s 2oodies in the bakeware.
: t up with a bright ribbon and
gt a1 gt with the recipe as a
(AN

Following are a few fun recipes to
try.
COFFEE CAKE WREATHS
2 pkgs. dry yeast
14 cup warm water
1% cups milk
14 cup shortening
142 cup sugar
64 cups flour
two ¢ggs

Stir yeast into warm water in
targe bowl. In saucepan. heat milk,
shortening and sugar to about 115
degrees F: add to yeast. Beat in
about two cups flour and add cggs.
Beat in as much remaining flour as
possibte. Continue to add flour grad-
ually. Knead for cight to 10 minutes.

Place dough in large greased bowl.
Cover and let rise until doubled.
Punch down and turn out onto light-
ly foured surface. Divide dough into
two equal parts. Cover with towel
and let rest for 10 minutes before
forming.

‘To make wreaths, cut dough into
golf ball-size balls. Take dough balls
between hands. shape inte ropes.
Take two ropes of dough, pinch to-
gether at ends and twist. Form a
ring and pinch ends together. Place
in greased over-sized muffin pan.
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After all...
Isn’t it
the time to
give?
\ - Orchard Lk, Rd.
N. of Maple

W. Bloomtield
B855-5459
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FINE CHILDREN'S APPAREL

BLOCGMFIELD PLAZA « TELEGRAPII AT MAPLE « H3%-3313




