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Ollves neat in grocery
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‘OLIVE OIL Is produced by
cal extraction of the ground

the preasing (usually two-four times}
ﬁ:q separating of the ol from
Most uhle olives are prepared
reially 1o ready-to-serve

form, using ovne of the following

commel

2, Canned, ripe American olives.
The production of canned ripe olives
Is centered in California, The olives
m plcked when yello' to md coler

1n epam-

e packed
el l!ned covered with a salt so-
lution, sealed and sterilized.

3. Black, naturally ripe olives
from Greece, are kept on the trees
untll they are fully mal
compleu-.ly dark. The fruit is brined
with a lrequent change of water to

about five calorles each. So the next
time you want to swizzle one in your
martini, what the heck, ask for two!
Try these great olive recipes and let
me know what you think. Bon Apetit!

Chef Larry Janes {s interested
in putting together a “package”
cooking school tour of England
and Europe. Those who would like
to learn more about mini-sessions
at such notable culinarys school

“Toss bread cubes with 3 table-

Blend together the olives, cream
cheese and mayol g6

me . of the bitterness, as LoVarenne and Wittamer
s 1 clnnm urbomed xrun Spuhb Sold mosﬂy by bulk In Greek grocer-  Pattisserie should send their
Glives, ies and some smaller stores, they names and addresses to: Chef
the pit uvity ltuﬂed vm.h pl.mentas. come whole with pits intact. Larry Janes, Observer & Eccen-
onions, almonds, anebov{a or other Olives are low in calories, with the  tric Newspapers, 36251 School-
. edibles. - average large ollve coming in at craft, Livonia 48150,
BAKED CHEESE 45 minutes. Allow to set for 10 min. I tablespoon buster
ANY TERRINE utes before slicing. 1 tablespoon oalon, chopped
3 abiespoca melted butter margs L iblcanoan toay " opPed
: mel tter) {3 espooa floar
.* rios poos PEACH AND OLIVE SALAD lcupdllcl:nllocknrhm'.h
*. 1cop grated cleae {any type) % cup sliced ripe olives 1 whole clove
% cup sliced ollves . 3 otnces crumcbeen Salt and pepper to taste
- 'eggs, beaten 1 tablespoon ma;
- 11 teaspoots prepared mi lpu:ihlvu(l’ruhoruued) Remove plts from olives. Place In
* % cop liguid from the ol) lettuce a saucepan, cover with watcr and
2 cupe hot milk % cop slivered slmonds boll for 30 minutes, Drain and chop
: % teaspoon paprika olives. Melt butter in a medium skit-

let, Add onlon and carrot and saute
both tiil golden. Sprinkle with flour

and cook, stirring constantly for 5
minutes, Gradually add

Halloween parties
offer ghastly food

Continued from Page 1

the remaining pastry, cut
pumpuns witches And bats to de-
corate the cubes. The scraps may be
colored with foed coloring, ! you
wish. Work a drop of color into them
‘a!ud knead the dough until the color
even.

Mix the well-beaten egg yolk with
water and use a pastry brush to coat
each decorated pa:try wrapped por-
uon ol hem, to glaze it.

At this polnl. you may refrigerate
until ready to bake, or bake at once
in a 350-degree oven until pastry {s
done and ham !s teader (about 45
minutes to one hour).

In a saucepan, bring the remaln-
ing mustard mixture to a boil and
serve as sauce for the ham,

MICE
Mix togesher:

% cap bread crumbs

% cop milk or cooking wine (depend-
1og on your taste)

one package dry onfon mix

2 poands ground beef

salt and pepper for scasonlng

Your entertainin
occasion a

" Dilly Cheddar

bread. Dilly Cheddar makes

{' ttle special. We bake natural
extra-sharp cheddar cheese and dill weed
inside. A natural with fish or poultry.

% teaspoon nutmeg

Unbelievable toasted. Treat yourself ',--”'“
today. ¥op 2
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]oll Time Has
reat Deal

HerYou.

To

The only white

pop corn
available in a
microwave

package
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¥ of bread cubes. Add a layerof  fruit halves, cut side up on some the stock Shape into cblong (not round)
% cu;; sy then VA:’ZuP uyue:s. Iresh shredded lettuce Pand cover and atir with a whisk untll thick and  meatballs, and brown them in a skil-
Repeat. Top with tops generously with ollve mixture, gmooth, about 5 minutes. Add clove, let. (With a bit of imagination, these
Sprinkle with remaining melted but-  Sprinkle with almonds and paprika.  season to taste with salt and pepper.  should resemble the bodles of lltUc
ter. In a separate bowl, mix eggs, Simmer over low heat, gocca- mice that bave been dressed an
mustard, lUquid lmn the olives and. OLIVE SAUCE siopally for 15 minutes. Remove {ried.} These meatballs can be mnde
. well, Pour over bread (great oo lamb) clove, add ollves and serve immedl- days ahead and frozen, to be thawed
niixture and bake at 350 degrees for 12 green olives stely, Can be reheated If necessary.  at the last moment when you are
Audpe!orClmtm InLarry 2 copssugar 1 cup pecans, cbopped ingredients; add to mixture and
anes' column Oct. 17, left cut one 4 eggs 3 cups grated carrots blend well. Stir in remaining Ingred.
fmportan ent. The missing 2 cops sifted flour lcup ients, Pour Into three 9-inch
ine of type should bave read: $ cups 2 teaspoons baking soda 1tens; vanilla and floured cake pans; bake at 350
rated carrots. Here's the entire re- 2 teaspoons baking powder Blend oll and sugar, Add eggs, one  degrees for 25 minutes or unti} dene.,
&ipe again. ; ﬂfmm at a time. Sift together the drv Serve witha cream cheese frosting.
% cups vegetable oll

EARLY AMERICANA
FOLK ART & ANTIQUE SHOW
October 28 & 29, 1988 ¢ Admission $3.00
Friday: 4 pm.9 p.m. ® Saturday: 10 am-5 pm.

MEADOWBROOK HALL

Shotwell Guntafon Pavition » Rexhoster, Ml + $38-1957

"FISH CO.

\ ~ NO TRICKS JUST TREATS
from the Sea al the HOUSE OF QUALITY

Fresh Florida
STONE CRAB
CLAWS

Explres wzs-aas?gs Ib

Fresh Boneless Florida

SWORDFISH
STEAKS

99
Explres me.assa Ib

New Zealand

ORANGE ROUGHY
FILLETS

Explres 1u-29-aa$399 b

Fresh Norwegian

SALMON
FILLETS

9
axplm,jl}gwass S Ib

EXPIRES 10/29/88

AR

SUPERIOR FISH CO.
Serving Melso Datalt fr avar 40yours
FREE Reclj
309 £, Eleven Mije Ad.+ Roys! Osk « 5414832 um.s:m.Am.u;m 1

House of Quality

CINNAMON

ROLLS

preparing the dlsh for the oves.
MAGGOTS

Use elther orzo, langues d'ofseau
(pasta shaped like large grains of
rice), or tubettin! peles (tiny pleces
of stralght macaront).

These forms of pasta are some-
times available in your supermar.
ket, but any good Italian market
{such as Villa Bakery in Garden
City) always carries them.

Place ope pound of pasta In four
quarts of salted, balling water; cook
uncovered, stirring occuloully. un-
U] desired tenderness s reached.
{Cook a little softer than usual, to
more resemble maggots.) Dral.n
well,

Add one-balf pound butter or mar-
garine, cut into small chunks, The
heat of the pasta will melt it. Add
one pound shredded Monterey Jack
or Muenster cheese and omc cup
warm milk,

‘Toss vigorously until every little
plece of pasta s coated with butter

and checse,

Add the mice carefully, and mix
§0 as not to break them. Place in a
baking dish and spmd another half
pound of shredded cheese on top.

Bake in a $50-degree oven 25-30
minutes until cheese is bubbly and
slightly browned on top.

PUMPKIN SHELL PUNCH
Mix tegether:

Anna’s Fresh
Seafood Mkt.

24050 Joy Rd. « Redford

(acrosa trom Randaszo's Frull Masket)

DIET RIGHT - EAT FISH

Dcw'r WORRY]
> BEHAPPY

Eat Fish From Anna's

BN

1 quart cranberry julce (chilled) |

1 quart apple cider (chilled)

1 smatl frozen orange jalce (stitl Iro-
2en, do not add water)

When ready to serve, add one
quart chilled Vernor's and pour
punch Into hollowed-out pumpkin
shell,

BLACK WIDOW
DEVIL'S FOOD CARE

Using any goeod devil's food cake
mix, bake an elght-or-nine-inch layer
cake and frost It with any plaln
white frosting.

Save a little of the frosting and
mix it with black food coloring. Us-
ing this tinted frosting, decorate the
cake with a splder web and spider.,

Arrange black spider mums or
other black flowers around the bm
of the cake.

If you kave any quca!iom ubaul
these or other recipes, call Gun-
della at 427-1072. Or write her at
Bozx 434, Garden City 48135,

LEAK (l:’ nl‘li'OOF ?
8|
476-6877

Rosidential & Commercial
+Slding « Trlm » Guitors
Al Improvemonts » Repairs.
+Kitchons « Baths

Doal Diroct With Licensod Crow

KEN LAKER

KNIT FAST]|

Knit 8 sweater in just hours w
yournov/ Kknitting mulvlna

* White
* Singer ‘

s Brother

HOURS: M-10 & am-7 peve Fri. 8 Sat § am-3pem
= Food Stamps Accepted @

e
» Whls + Pickorol s h
»Shrlm°p~ Squlds s‘?..%uo; 'r?m KNITTING SUPPLIES
«Lobstor Tall & Much Moro & ACCESSORIES
CARRY-QUTS m.:_!_/:uomm SALES & SERVICE
FiSH & CHIPS D BALESA SERVIER
WE COOK IN CHOLEBTEROL-FREE Ot The Ma_%l-g Needle
255.2112 34129 Orand Aver _E. » Parwingwon

) T 106
B SEERER bty s

MEAT PIES

6 for $35°

10g. $3.75 « limit 3 dozon at sale price

CHICKEN
POT PIES

4 for $37
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This Weeks
Specials
Expire Oct. 29
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