Confectionately Yours is hers
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In the meantime, she has no plans
1o forfeit her tlourishing pastry busi-

ness.

“When | was planalng te open, 1
Jooked everywhere for location and
landed here because of the growth.
There are no other pastry shops In
the arca. That cut down on competl-
tion,” sald Leonard, who signed a
five-year lease and bought all the
equipment (o stock her kitchen.

*IT'S A LOT of work, but once you
get goling, you have to do it. Once the
Jease is signed, there’s no turning
back”

Leonard took a 10-week Qakland
Community College course geared to
opening a smal busincss,

“1t helped me with things like
what to fook for in a lease.”

She credits her father, James
Leonard, and the rest of her family,
including nine siblings and nine step-
brothers and stepsisters, with being
supportive and helpful.

“My dad has been there whenever
I bit a roadblock,” said Leonard, 29.
who lives in a Novi condominium.

An organization afflllated with the
Smail Business Administration, us-
Ing talents of retirces In various
ficlds, has been another valuable
source of help.

“1'm really not a super person, be-
lieve me.” she said. “1 really enjoy

the customners and the baking.”

Routinely, Leonard's day begins at
4 a.m., when the eroissant dough be-
gins to rlse. Baking can take a good
part of the day. She has three part-
time cmployees for counter help
*“who are very people oriented.” Of-
ten she may not leave the shop until
late evening, although the door is
tocked at 6 p.m.

New customers sometimes expect
1o find a doughnut shop — which
Lorrie’s Confectlonately Yours defi-
nitely s aot.

THE ENTICING pastrics keep the
customers comlng back. And spread.
ing the word,

"“We have office people, retirees,
neighborhood people — it's a pretty
good cross-sectlon,” she sald.

‘The soft pink interlor has a half-
dozen small tables for dining in. Cof-
{ee and tea are sold.

Breakfast croisrants are filled
with chocolaie, [ruit or cream
cheese. Lunch croissants are stuffed
with meat and cheese or vegetables.
All sedl for under $2.

tomemade truftles are 75 cents.
Cookles range {tom 15 to 50 cents,
Tortes cost up to $26 for a 10-Inch
cake, which feeds 30 people, and in-
clude such varieties as chocolate
Chambord, Grand Marnler, raspber-
ry. and a tuxedo torte — dark choco-
late cake covered with whipped
cream stirred with white chocolate

and decorated with white chocolate
curls.

Often customers can influence the
goods created in the kitchen.

“1 wouldn't have thought of (scil-
Ing) pumpkin cheesecake but that
was onc of our blggest sellers last
year,” sald Leonard.

She just added caramel cheese-
cake to the offerings.

Laorrie's |s open from 8 a.m. to 6
p.m. Tuesdays-Fridays, 9 a.m. o 5
p.m. Saturdays and 11 a.m. 10 3 p.m.
Sundays. Special orders are accepted
on 48 hours notlce.

‘Two scasonal favorites from Lar-
rle’s kitchen appear below.

PUMPKIN CHEESECAKE
Cookie crust
1 stlck butter
"4 cup sugar
1 tsp, vanilla
1 egg yolk
1 cup flour

Cream buiter, sugar, vanllla and
egg yolk until smooth, Stir in flour.
Let chill for on¢ hour. Press dough
on bottom and sides of an 8-Inch
springform pan.

Cheesccake filling

5 (B or) pkgs. cream cheese, sof-
tened

1 3¢ cup sugar

14 cup all-purpose flour

5 eggs plus 2 egg yolks

2 cups pumpkin

1 tsp. clanamon

4 tsp. ginger

Y (sp. nulmeg

13 1sp. cloves

14 cup heavy cream

In large mixer bowl beat cream
cheese, sugar and flour until very
smooth. Add eggs, then cgg yolks one
at a time until blended. Beat in
spices, then stir In cream.

Pour cheese filling into prepared
8.4nch springform pan. Bake in 2
preheated 400-degree oven for 10
minutes, then turn oven to 200 de-
grees for one hour. Turn oven off and
Jeave cheesecake inside for one hour.
Remove cake and allow to cool com-
pletely.

Remove side of pan, then careful-
1y slide cheesecake off bottom of pan
onto serving plate. Garnish with
freshly whipped cream, if desired,

BUTTER COOKIES
1 cup butter
1 cup sugar
2large ¢ggs
3 cups of (lour

Cream butter. Add sugar gradual-
1y, Blend until light and creamy,
then beat in the eggs. Stir in fiour
until blended. Refrigerate at least
two hours. Rell dough to % Inch
thick and cut out In various holiday
shapes. (Lorric uses pumpkins and
bats for Halloween). Bake at 350 de.
grees for 7 to 10 minutes. Yields
about 5 dozen cookles.

Blackened fish is real easy dish to do -

AP — Despite all the hype about
blackened fish, it isn't hard to make,
Get out a cast-iron skillet and fire up
your grill.

FOR THE GRILL:
BLACKENED FISH

4 fresh or frozen catfish, cod, pol-
fock, pompano or haddock fillets {1

h’tsp. onlan powder
Ya tsp. garlic salt

:Turkey Red

* AP — No refrlgerator available

for brown bag storage? Use an Insu-

{ated lunch box and tuck in a frozen

Ice pack ta keep the sandwich cool.
TURKEY RED REUBEN

1 Tbsp. mayonnaise of satad dress-

ing

13 tsp. ground red pepper

V3 tsp, drled basil, crushed

4 tsp. ground white pepper

13 1sp, dried thyme, crushed

1% tsp. black pepper

v tsp, ground sage

'« cup margarine or butter, melted

Thaw fish, Il frozen. In a small
mixing bowl combine onion pawder,
garlic salt, red pepper, basll, white
pepper, thyme, black pepper and
sage. Brush both sides of fish with

melted margarine; coat with season-
ings. If using a charcoal griil, re-
move grill rack and place an unoiled
12-inch castdron skillet directly on
hot coals. If using a gas griil, tum to
high and place skillet on the grill

.rack. Preheat the skitlet 5 minutes

or until a drop of water sizzles. Add
coated fillels to skillet. Carefully
drizzle about 2 of melted

the melied margarine. Grill 212-3
minutes more of until blackened and
fish fiakes casily when tested with a
fork. Transfer to serving plates.
Drizzle with any remaining melted
margarine. Makes 4 servings.

Nutrition information per serving:
198 calorics. 20 ¢ protein, 1 g car-

margarine over the fish. Grill fish
215-3 minutes or until blackened.
Turn fish and drizzle with 2 tsp. of

y 12 g fat, 42 mg choles.
terol, 442 mg sodium, U.S. RDA: 12
percent vitamin A, 12 percent nia-
cin, 22 percent phosphorus.

Reuben packs for lunchtime

2 slices rye bread

2 ozs. thinly sliced cooked turkey
breast

'3 cup canned shredded sweet-sour
red cabbage, drained

113 o5, sllced Monterey Jack cheese

Spread mayonnaisc on one side of

both stices of bread. Place sliced tur-
key on mayonnalse side of 1 bread
slice; top with cabbage. Place sliced

cheese on the cabbage; top with re-~

maining slice of bread, mayonnalse
side down, Wrap and chlil unthl serv
ing time. Makes 1 serving.

Nutritlon information per serving:

535 calories, 35 g protein, 40 g car-
bohydrates, 27 g fat. 96 mg choles-
terol, 1,188 mg sodium. U.S, RDA: 10
percent vitamin A, 61 percent vita
min C, 16 percent thiamine, 24 per-
cent riboflavin, 40 percent niacin, 40
percent calcium. 16 percent iron, 44
percent phosphorus.
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Day gets started
with lots of coffee

Cantinued from Page 1

The best-made coffee is from a
bastc drip methed that calls for the
grounds being placed in a thin, paper
filter. After fresh water Is brought to
a ball, allow the buhbling to subside
for a few seconds. Moisten ihe
grounds with a few tablespoons of
the hot water and allow the grounds
10 “mellow" and release their flavor
and aroma.

Then, fill the filter with water, us-
ing a small spoon to swirl the
graunds into the hot water. This pro-
cess is called Infusion, the blending
of the coffee flavors and aromas into
1he water. Other methods that pro-
duce a great cup of coffee include
vacuum pots (simllar to drip makers
that still allow the true infusion pro-
cess o happen; and one of my favor.
ites. the plunger pats like the French
Melnoir, which allow the infusion
process to happen and then a plunger
with a sieve is pressed through the
brew, scparating the glorious con-
coctlon from the grounds.

FOR PERFECT coffee, carthen-
ware or glass pots should be used
since contact with metal lowers the
quality of the drink significantly.
Yours truly enjoys the use of the
Chemex coffeepot and filtering sys-
tem to make & no-fail brew that not
only wakens the dead but sends an
indescribable arema throughout the
kitchen when prepared.

1{ vou are a coffee lover, don't be
alraid to experiment in the wonder-
land of beans and blends. No matter
what, [t is unlikely that your con-
sumption wil} match Voltaire’s re-
puted 72 cups a day or the “hathtub-
sized” cup favored by Teddy Roose-
velt — who spoke softly and catried
a big mug. Bon Appetit!

BREAD PUDDING

1 loaf of stale French or [tallan
bread
213 cups coffee
1 cup raislos
6 thsp. butter or margarine
34 cup brown sugar
1 tsp. vanllla
2 eggs, lightly beaten
's tsp. clnnamon
Line an 8-inch round cake pan
with kitchen parchment paper. Set

aside. .
Break up the bread and place in a

bowl. Add the coffee and aliow -
soak for 20 minules. Add raisine 1o
plum while soaking the bread.
bine remaining ingredients with the
bread mixture and pour into the pre-
pared pan and bake in a preheates
375-degree oven for 1 hour. Turn ov
onto a cake rack and glaze Wi
mixture of 1 cup powdered s
and 2 tablespoons hot colfee

CAFE BRULOT

Thinly peeled rlnd of 1 small vrange
1 tsp. vanilla extract

3 thsp, sugar

1'2 cups brand

& cups black coffer

Place sugar, orange rind one v
nilla in a heatproof bowl. Bruisc it
nnd with a wooden spoon. Pour
brandy into a small sauccpan and
“heat unul warm. Pour over stpas
mixture. Ignite, stir constantly for
30 seconds. Extinguish flames At
hot coffee. Remove orange rind and
serve in coffee mugs

COFFEE CUP SOUFFLE

Serves §
413 thsp. butter
4"z thep. flour
1 cup mlik
bz cup fresh brewed caffee
1 thsp. lnstant coffee
f eggs separated
14 tsp. eream of tartar
dash salt
34 cup sugar .
14 cup coffee ive cream. softenced
Butter 8 ovenproo! coffee
Dust with sugar Set aside Co

boil. Reduce hest and ad
flour muxture and sur ¢o.
thickened. Allow to cool
volks into coffee mixture. In
bowl. beat egg whites uatil f-.
Add cream of tartar und
continue beating. sdding sugsr v
ually unti) stuff peaks form Fo.

coffee-yolk mxture Set

of the mixture. Fult
bake for 15 minut:

For a great szuc
souffle mixture with sof
cream. Serve soutfles
topping each with sauce

Men, if you're about to turn 18.1t's
time to register with Selective Service
at any U.S. Post Office.

It's quick. IU's easy
And it's the 1aw.
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Tuesday, October 27th

7:30 p.m.
Livonia Plaza Hotel

36655 Plymouth Rd.
East of Newburgh Road

call 278-4102

Departs
Monday February 8
Monday March 7

sigh(secinﬁ.
La Fiesta Brava Bul
Ballet Folklorico

Quebrada High Diver

*Cuernavaca-fascinating sig

Departs
Tuesday December 1,
Tuesday December 8
Tuesday January 5

sPalm Springs
*Vegas

sLos Angeles
«Hollywood
«Universal Swdios

Golden West Tour

sCalico Ghost Town

Mexico Fiesta Tour

Returns

*Mexico City- welcome cockail party. city
Floalin§ Gardens of Xochimilco.
fights, Universal City.

sAcapulco- Fiesta yachu cruise of bay, La
«Taxco-sterling silver shopping

htseeing
«Toluca-famous centurics old Indian market:

lace
-I‘;tapan de la Sal ancient Aztec health springs

8 Nights/9 Days

Depurts Detfo + Metrop-itan &

Tuesday February16
Tuesday March 15

bedrooms in
sdighieeing

entzance fees.

ncligrs
*Tosout fom
sPersonal rrany

throughoat

$7

double occupancy

A 13 v schecules et ait
4 setice
VS O EWIR

= to hotel o

oMenican horn protessional xRS Wi Wt

Returns
Wednesday December 9

Wednesday December 16

Wednesday January 13

double occupancy

«Air Transpotation on scheduled air lines wich in-flight meals

*To your room baggage handling
stlotel/Airpont Transters (in Californin)

«}{otel accommodations

#Sightsceng & special events

Entrance fees

Departs
Tuesday December 9
Tuesday April 5

D

Returns
Wednesday December 23
Wednesday April 20
*Waikiki-lei greeting, city tour of old and new
Honolulu, Punchbow! Crater, Iolani Palace,
International Market Place, Pearl Harbor Cruise
»Kona aad Hilo-Black Sand Beach, Volcano National
Park, Mauna Loa & Kilaues Volcanoes, Thurston's

aithae
sHotel ».

$1484 71

double occupancy

SAi traasportation, round trp s sciediic d gt
«flight meal seniee
ommodatiins hased or, twin
bedtooms in tin resort hotels
*Sighusceing and specisl events as listed, all entranne

7 Nis)iﬂus/s Days throughou :
departs roit's P irport i
4 3 9 Hawaili 14 Nights/15 Days .,
per person 4 Island King Tour
complete

son 1

woubie

{fees and transters included.
+To your coom haggace handling. itee bagpage
allowance 13 43 pounds per petson to he containes

«Yully escorted

Lava Tube, Giant Fern Tece Forest, Famous Volcano
House, Banyan Tree drive, Rainbow alls

Maui-mysterious 110 Valley excursion, old whaling in & single suitcase. Extra suitcases may b tahen but -
s 2 a ill ch. A fligh .
capital of Lahaina, fabulous Kaanapali resort area ;l‘g :-ﬁt’g::.sfi:‘t‘:«%{?ﬁ:‘-:ﬁmn h A g

+Kauai-Wailua River boat cruise, Fern Grotto *Pensonal sransfess, xirport to horel :ound trip

*Tips for haggage handling are included

*Gratuties to drivess and escoms are not invluded.
bt left to the discretion of the indwidual

7 Nights/8 Days

Depares from Dettoit's Metropolitan Airport

$439 VOUDMAUTOURS &3

Golden Coast Tour

Departs Returns 24824 Michigan Ave.
Tuesday November 17 Wednesday November 25 Dearborn, MI 48124
Tuesday December 15 Wednesday December 23 complete (313) 278-4102

Tuesday February 2 Wednesday February 10 Please send me at no obligation a tour brochure explaining all the

details and applications for the following tour:

O Catifornia Golden Coast Tour O California Golden West Tour
0 Mexico Fiesta Tour O Hawaii Four Island King Tour

T person
douﬁ: occupancy
«San Francisco
*Bucllton/Solvang
eLos Angeles

*Air transportaton on scheduled sitlines with in-flight meals
«To your 10om baggage handling
«Hotel/airport transfers (in California)

«Universal Studios sHotel lccommodniolm A‘_ NAME,
Holl: d +Sightsecing & special events
*Hollywoo® . Eance foes T 5 ADDRESS. CITY. STATE .
¢ .'Full)- esconted 21p. PHONE ol
- A ~ - 4 S et e o - 4 ~ . .




