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Do-ahead trifle is easy, elegant

L EE T T Cememo———-
FAMOUS GERMAN

-Burghardt S RYEBREAD !

' WITH THE OLD FASHIONED BRICK OVEN QUALITY

1f you itve 1o entertain, but €an't the creamy pudding blend and sliced and pic {filllsg mix layers ending with cake Combine re- ~ ¢

Iind the time 10 plan, prepare and 0rga- peactes. Whipped topping flavored 1 12-01 contalaer {#'z cups} whipped  maining whipped topping and reserved N Mzry \ 20 OFF \:
nize a full scale dinner party, invite with almopd liqueur and garnished topping liquer, spread over cake layer. Top ! loaationoaly 2 1b. Loaf

guests 1o come for dessett and “design-  with sliced peaches and toasted al 13 cup chopped almonds, toasted with addstional almonds and peach st viens rondo tie onn

er” coffee. monds, caps the big and beautiful refri- 16-02. pkg. frozen peach slices. slices. uf cestred. Chill several hours or

A do-ahead (as much a3 2 cay ahead) gerated dessert. thawed. draloed overnight. Makes 10-12 servings.
dessert. Almond Peach Trifle, makes For a perfect accompaniment 1o the Shee cake in half lengihwise. Re. IRISH COFFEE

reparation extra easy. This var-  showy trifle. serve Irieh coffee or pro- $¢7ve 1 tablespoon liqueur: sprinkle re- 2 cops hot coffee
iation of the classic English dessert vide 2 coffee bar. Be sure to provide maining liqueur over czke. Sp{ead with 2 tsp. sugar
(sometimes called Tips; Cal:ei is pre- ar, cinnamon, nutmeg and a bowlof preserves. Cut each half into ¢ighths 14 cup whiskey
pared with pound €3 ed raspberty  whipped topping to adé a dollop of in. Prepare mix as dirccted on package Whipped topping with real cream,
preserves. Juicy peach slices, and vanll-  stant elegance to the hot beverage. for pudding. except using 11z cups thawed
pie filling mix blended ALMOND PEACH TRIFLE rmalk. Feold in 2 cups whipped topping )

with whipped 10pping. 1 1¢24-0z. fraren pound cake, thawed and almonds. In 2-quart serving bowl, Combine coffee, sugar and whiskey.

“The cake 18 sprinkled with almond }i-  's cup almond-flavored liqueur layer one-third of cake shices, whipped top with whipped topping Makes two
gqueur, then spread with preserves and  'a cop red raspberry preserves thpping mixture and peaches: repeal  1-cup servings
layered in an elegant gla.u bow! with 1 3'3-02. pkg. vanilla_lnstant pudding

wizped sy s0d Jevianrd wrth
- Parerira Crargre

’5‘" OFF TEA COOKIES EVERY WEDNESDAY I

ALSO FEATURING VALENTINE COOKIES, EUROPEAN
BREADS AND FANCY TORTES

BURGHARDT' S BAKERY

¢ Fatmington Re.

SUPERIOR |
FISH CO. |

DON'TGIVEUP

@ VALENTINE SPECIAL @9
SHORTBREAD. . .*3.25 doz. reg. $3.65
Beef SAUSAGE ROLLS . 6 tor *2.85
f’ast1e31 Tues.a Wed. Beef or Chicken

e TASTE FOR LENT! ;
ndo:m to ulu:,: A
Only *2.35 for 3 (Reg.12.65) Frosn Canddian Lany
W WHITEFISH FILLETS | SMOKED SABLE

$999), 6%

New 2ealand Shrimp of all sizes

ORANGE ROUGHY featuring
$3% .| Boat Run $3% 1,

No Coupon Necessary Offer Good Through 2-15:8
colionRd. 25588 Five e . SUPERIOR FISH CO.
S40.387% 5321183 Housc of Quality

erving Oakiand County for Over 40 Years

8ig and beautiful Almond Peach Tritle

327 E. 41 Stroot + Aoyal Oak s 541.4632 Monday-Fricay 85+ Saturday 10-1 ] &
. . Vi
Stlr-fryl ng ORCGHARD-10.1GA ORCHARD Do, C?UPON I 1) o
: - 10 gives you 100% mare on all (cents o H
R . 24065 ORCHARD LAKE RD. up to and incl 50' face value, | . |
Ideal for klds Other mlallero and free luded. Limit 1 P '
Mon.-Fri. 8-9; Sat. 8-9; Sun, 9-5 for an o'ne '!”t‘l,:dul‘!:" cXﬁp:]zn plus 100% bonus cannot
ey exceed price of the item. clgarette coupons at face value.
-dfa‘:rct')?k‘lrr‘:gggﬁ::&%ﬁ:ﬂxﬁﬁ?ﬂ’?mmems’”n We Feature Western Beef OHer in effect now through Sunday, February 16, 1986.
Junlor cooks will delight in the fast pace of this QUANTITY RIGHTS LIMITED » NOT RESPONSIBLE FOR ERRORS IN PRINTING <

cooking method as well as the flavorful results, For

newcomers to the kitchen, learning to stir-ry

sparks a healthy interest in \egeuhles while pro- L]
viding the opportunity to master a variety of cook-

ing terms and skills.

Explain 10 boys and girls that stir-frying is cook-
ing food in a smal) amount of fat, such as marga-
rine or vegetable oil, while constantly stirring, lift-
ing and turning the food to help It cook evenly, A

Jarge, heavy skillet and a long-handled wooden )
sp«}){cn are u;e app;:prla!c untensils for stir-fryi lnhg1 (_ECKRICH fz..n...bn-.n.. ..a [ ¢ 'ZE ' BONUS COUPON
ave children begln by scrubbing the vegetables T W um er]ac 6 s KeattReg.arlight
under cool running water, then thoroughly drying IGA TABLERITE FAMOUS Bread.. . = 'P«iit“m;lc'
them as wet vegetables can cause hot, multed mar- - Sliced .w..ﬂ.. attiing € Cratned- 1oon.loot ¢ b Whip
eat ¢
OFF
on a cutting board.
Teach beginners to cut vegetables and measure
ness toward the end of the recommended cooking v W
time, Grocery”
Krast ¢
Brassings.... 87

Limitd:32 08

- —

SAVE‘ “ .
so*‘ - _Nam-l/ .

16 BONUS CQUPON.
r

into small, uniform pleces so they will cook guickly.
Provide a small, sharp knlfe with a 2- to S-inch
biade that your junior cook can handle easily, and
Stlr-fricd vegetables are cooked just until they ALA
are “crisp-tender,” when flavors are at thelr peak Full Cut —N Woodlcy-- L.ﬂ,“ Dm,l
and colors are bright. zsc OFF
I

emphasize that all cutting and slielng must be done
g |
iDemon‘;lrale to f:)rlﬂ llmersdlhe look ;nd (elel of Whole Save an Crysial Swird Accessories Eggs
crisp-tender vegetables — tender enough ta pierce B I
casity with a fark, but stll slightly firm. To avold Check Our Boneless Sirloin A aretpniorstomonte: ;|
overcooking, which dulls colors and flavors, junior Tr,'m [4 Ti S L’ NR92:2
cooks should frequently test vegetables for done- N ’ LE p e o e

Large

garine to spatter during cooking. Hands should be
dried, too, since wet hands can cause a knlfe to slip. R d Bologna Bread..coiers
o u n 1LB. PKG.
Steak |’1.]

all remalning recipe ingredients before heating the B.
skillet, Once stir-frylng begins it proceeds quickly

Start beglnners with Colorful Vegetable Medley, 1 .6 9
a tasty trlo of sauced with ) k LBJ
pasteurized process cheese spread.

Vegetables to be stir-fried should be cut or sliced
and there is no time 1o stop for additiona) Lngred- ’ Regulm-, Thi:k
lent preparation, Bone In
COLORFUL VEGETABLE MEDLEY
4 servings

1IGA 'msmnlln-: 3sson'rmﬂ FAME )

Pork Chops

11 Cho, s$ 1 1
7/% Loin L] 9 L

16CA TABLERITE, LEAN & MEATY

2% Low Fat G'Ji'& Medal coremn oo
Wheatiesor $119

Mllk iy n.' Cheerios ...,

LightEnunt bnOlber Water 4o Can

Y |b. carrot

2 stalks celery

% medium green pepper

2 Thap. margarine

% cup pastevrized process cheese spread

‘Take out: paper towels, cutting board and small,
sharp knife, measuring cups and spoons, narrow
rubber scraper, large sklllet, wooden spoon, fork,
trivet. \_
Wash vegetahles and dry with paper towels; dlag-
onally slice carrots thinly until you have 2 cups f
carrot slices; dlagonally slice celery until you have "
1 (,:Up celery slices, Cut green pepper Into thin
strips,

Place margarine in sklllet over medium-high
heat until bubbly, add carrots and celery to skillet,
stir-fry 6 minutes.

Add green pcppers to skillet. Stir-fry 3 to 4 min-
utes or unul vegetables are crisp-tender.

Remove skillet from heat, add process cheese
spread to skillet, stir until melted.

89 .

Vegetables ..

r

humlnsx'lﬂ‘u.l"l'l‘f.li.l.ﬂt. %
‘Dole’ ‘Produce.
Bananas ..
| SEAFOOD

el bers
23 Cucumber 3 ¢
S m"*ﬂ*"/”
i;;ef a Michiga“t‘; ™ "‘ch
SPECIAL Apples.ceaoes

Delicious - 2w, PRy

LENTEN

BROCCOLI ANDSESAME STIR-FRY Orange Roughy I Beet, Chickem, Turkey
servings Fillets . or Mac U Cheare
1 1o, broccal W) Frozer, Banquet
% cup margarine
% cup chopped onlon .

2 Thap. sesame seed
1 Thsp, soy sauce (optional)

33 59 ‘ s’ * T pot Pies
o LB, FANE-340L PR S Pxg.
ave .00 LB. _J | Cottage 99¢ iGteabe i

Cheese.seaces

Premium $I79 3 s
IiTnek:r{“ paper wlw;h, euul:gdboard and small, MR. TURKEY s l ‘é"':;;‘";“‘""‘ l 09 E..e::ff::?n:;.l
ahary C, megsuring cu; nd 3| ns, narrow
Tubber scraper, large muz'i, woode‘:ao‘:poon fork, Tul‘key Ham [ J LB, LDellght. seees I y. ‘!‘-‘-ﬁlet: [N

© trivet
Wash broceoll and dry with paper towels, Cut
flowerets from broccoli, cul stems crosswise Into 1- ) Seven Up’ REg‘ 8 Diet @ @
Inch chunks, cut each chunk lengthwise Into thin Diet Rite, RC Cola ey LT St amrmree
' Biace margarioe In sKtet ediumbigh ' Litter 7 ?ie“’ e KT"" ¢
margarine in skillet over medium-
Beat unl Tubaly, PE. Umicicaets. pag oFF | u.ﬁ‘..ﬁﬁ’f........zo Rﬁ.‘f.‘:ﬁff‘,‘,,,,,‘_,qq 1
roccoll, onlons and sesame sceds to skillet, 8 $ 5 Limit 60w coupon per family. Coupon ® et Coupon @
:cu;dlry 5 to 6 minutes or until vegetables are crisp- 14 LTR. DEP SAVE P s Fer e, 1m| bapiapanilaiiin -+ 7 ooy g | ";:'v:“ ©oupon par family, Coupon, & fg’,’,‘l
er, .. y € )
Stir In soy sauce, if deslred. @ = =NRIEES ontmn @ = —NR98.6/ . _NRO7-7 -
N = Y P — 4....~—_4.‘,... . - - - == - R M = J e —
¥ " v . B .




