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makes the cake In bulk every year,i

ore Christmas, Christmas Eve  and they glve it m close friendsfora’
lnd Christmas Day,” she sald of the Christmas presen
e, which reflects the famlly’s ‘The coup! le hu three da
edlsh hzdtage.

WI.
agu 16, 13 and 5, and lthoug.h none'
of the ;h have staried baking the!
cake yet, the recipe probably will bﬁ(
banded down by them. “My older!

Continued trom Paga 1

SWEDISH CHRISTMAS DATE
CAKE

CALIFORNIA VEGGIE PUFF (from Emille Champage)

- (From Carol Peterson Nicholson) 2 10 ounce packages of r.happed
* “Steam cot) tender only: dates
- <Lhead califfower 2 teaspooas soda
*I'large bunch broceall 2 cups bolling water
o 2 tablespoons shortening
. 'l‘.ﬁn in pleces and hlend into follow- 2 cupssugar
g mixture: 2egss
96 cap light mayozalsse 1 cup chopped pecans
d can cream of muskroom soop 3 cup’ flour
2% cop grated sharp cheddar. cheese teaspoon salt
T beaten egg 2 teaspoons vanilla
Zl tablespoon lemon julce 1 cup marasehino cherries (chopped)
large jar pimentos (diced) Sprinkle the dates with 2 tea-
Spoan inw buttered casserole

spoons soda. Pour the 2 cups of boil-
ing water on the dates. Let mixture
cool.

Cream sugar and shortening, add
the eggs, nuts, cherties, vanliia and
beat. Add the date mixture and stir
well. Add flour and salt {silting to-
gether). -

Bake [n 350 degrees oven for 50
minutes or until done.

It makes three, elght by four by
two loaves or can be made In a tube
cake pan.

Cover. Bake at 350 degrees 30
utes, Serves 8-8,
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ok .

suggested we make it for (rlmds,, .
since we moved here.” Champague; .

daughur uld sbe Likes it,” Cham-

pal;‘!?r hmbud' heritage 1s French.
“They have pork ples, That's part of
our Christmas tradition bere. We
serve a large meat ple as the main
'cuumm 3 for -supper on

e

ROY. SLADE, president of the

'Holiday menus contmue families’ traditions

Crapbrook Academy of Art In
Bloomileld Hills, likes to make his
own special Bloody Mary doring the

tmas scason. Slade, who is dl-
vorced, sald, “On Christmas Eve, 1
will mix Blnod Marys for my
friends at lnncheontlme. at a High
Noon Bloody Mary Party at Saari.
nen House (lhe president’s resldence
at(

quarters or

win top grades

BLOGDY MARY
(from Roy Slade)

* Vegetable faice, large can

worchestershire
tabasco
1lemon

pepper
borseradish
limes

szdce

celery

Chil) the glasses, It always makes

a Bloody Mary better. Put the vege-
uhle julce in a pltcher. Add worcest-

(about three
and a few drops of tabasco. Squeeze
In one Lt:lmom Add sprinkling of pep-
per. Add two teaspoonsivl of hor-
seradish, Mix,

Put ice cubes into chilled glasses,
Add vodka to taste. Pour in Bloody
Mary mixture and stir. Slice lime,
put cut in it and insert on glass rim,
Put stalk of celery (or can use dill
plckle) in glass,

Beeause It 13 green, lime is more
festive for Christmas. In summer,
use lemon,

KNIT FAST

Knit & swoater in Just hours w
yo«.rrmknmmgmnchlna
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SEWING MACHINED » SALES & SERVICE
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also for the Holidays!

*prices subject to avallabillty

Mon.~Bat. 9 am.-9 pm.

130 W. 14 Mile at Pierce Sun. 108

- Maske Us Your Neighborhood Grocery Stores

BIRMINGHA M COMMUNITY MARKE T

BEER * WINE « LIQUOR « FULL LINE OF FRESH FISH
« FRUIT BASKETS « PARTY TRAYS

644-6060 + 842-0450

white and very

Plan to let host enjoy party

“Whenever I have Bloody Marys, I
like to have snacks with it,” he polnt.
ed out. Besldes nibbles such as
pretzels, be cuts up pork ples into -~ 4,
eighths. Slade serves
Lhem with chutney and big pickled .

“Aho Wensleydale Cheese, . a
cheese from Yorkshire — it's very

digestive blscuils, which are round
and rather sweet.

“It's very English, like hors
‘ocuvres. With Bloody Marys it will
be superb.”

Slade,.who i3 Welsh, buys all his
party food from Ackmyd 's Scoltish
Bakeshop in Blrmingham, or shops

dry — served with  InCanada,

Conlinued from Page 1

Jeast expensive and the colors avall-
able can really change the feelings
of a room when surrannd;:i :Lsﬂve;
ornaments, evergreen boughs ani
holiday figurines.

So this year, {f you're throwing a
simple sofree for a few friends or the
{fash-bash of the season, a little plan-
ning with the right recipes and mood
scttings are all you need. Do as much
as you can before the blg event so
that you oo, can epjoy the company.
Try these great holiday recipes at
mﬂu’ next holiday party. Bon Appet-

ROQUEFORT GRAPES
8 ounces cream cheese, soltened
2 tablespoons cream
4 ounces Roquefort chcese
1 bunch seedless grapes
1 cup toasted and finely chopped pe-

Comblne the cream cheese with
the Roquefort and cream. Mix well.
Dlp individual seedless grapes into
the mixture and coat eomptetely
Roll in toasted chopped pecans, Chil

CRAB STUFFED SNOWPEAS
1 small can flaked crabmeat,
dralned

% cup parmesan cheese
1 tablespoon lemon julce
% cup mayozalsse

3 dozen fresh peapods

Combin with p

CAMAMBERT MOUSSE
1 pound camambert cheese, tind re-
movi
2 tablespoons cream
Y% cup dry Vermoutb or apple julce
3 drops Tobasco

Dlce cheese into small cube. Heat,
stirring ly until melted and

cheese, lcmon julce and mayonalsse.
Mix well. Slit open peapods and stuf{
with the crab mixture. Arrange on a
platter and enjoy.

CAJUN SHRIMPH (Gml bot or

1stick (% cup) bnuer and margarine
2 ounces Worcesters!

1 teaspoon tobasco

the julee of I lime

1 tablespoon black pepper

3 cloves garlic, finely chopped

3 pounds cleaned shrimp

Combine all ingredients except
shrimp In an ovenproof casserole.
Heat to melt butter and margarine.
Add mp, stir to coat the ehrimp
and bake, uncovered at 350 degrees
for 15 minutes, stirring once, Serve

smool.h over how heat. Add remain-
ing ingredients and mix well. Pour
into & lightly oiled holiday mold and
chill until firm, Garnlsh with assort-
ed crackers.

EASY HOLIDAY PUNCH
one £ifth {28 ounce) Jight rum
1 large can (32 ounce) frozen lemon-
ade mix
1 smal! can (6 ounce) [rozea limeade
x

ml
1liter 7-Up
water

In a hollday punchbowl, add the
Ingredlents as listed. Add water to
{ill the bow) within 2 inches of the
top, Place the enlire bowl in the
freezer and freeze until firm. Re-
move from freczer 30 minutes be-

untll ready to serve, hot or chilled.

fore serving. Stlr.

19471 W. Ten Mile Rd.
Southfield 352-7080

Anna’s Fresh
Seafood Mkt.

24050 Joy Rd. « Redford

(ecrons from Randazzo's Frull Market)

YOUR GUESTS
BorB-Que DESERVE THE BEST!
Cajun SEAFOOD PARTY TRAYS

Creole
Restaurant

Shrimp « Shrimp & Crab Claw
LA

Eatln
or
Carry Out
Many to cnaasa from
Starting at *12.95
255-2112
HOURS: M-Th 9 ame7 pme FrL& Sat.9 am-8pm

- Food Stamps Accepted &
b—

M ﬂo[m./a,

ﬂquot add Aea/ooa/ to make your

yé tadte%t/fy uru%ue./

CELEBRATE WITH
HOLIDAY SEAFOOD
PARTY TRAYS

I Sheli-on Cooked, Pesled, Cieaned gJ
I COCKTAIL COCKTAIL !
i SHRIMP SHRIMP i
= . s (26-30Ct, ) (21-25 ct.) wllall on =
I ]
= 7 Ib. with coupon s 1 6 Ib. with coupon I
IL_BPIRE_S 12-31-88 rig_sjig_,i_-*EXPIRES 12—31088-__:ezf16_9i-_4lp

ALASKAN
KING
CRAB LEGS

$999
1b.

OUTLET STORE ‘
31255 Southfield Rd, « Just north of 13 Mite Rd. (next to MC Sporting Goods) * 647-8280
« NOW FEATURING “CHEF PIERRE” PRODUCTS » Coldwater
q;;’s"?‘r‘g e Come In for your fnmm Sara Lee Dessert plus a Cis{('lgla%ﬁg‘:;' ¢ ' - Fresh
l%ﬁdﬂ‘,&%ﬂ‘ swide wr{nyojjmm entrees and a schole lot more! every Thursday AUsTRALlAN LUTEFISK’ SQUID
soyrarED " e LOBSTER TAILS | ocTopus & other
atRyan Rd. $78-2300 S (avg. 8 0z.) .
$ 99 Seafood Delicacies
1 9 Ib for you!
~unice | OATBRAN » _
| Offor good thru 12-31-88 FREE Reclpes Available
NISH | DANISHES BROWNIES | MUFFINS
DANISH | DAN " (sheet (4 pack) & . SUPERIOR FISH CO.
(tray of 12) s S 44 %, g g House of Quality
$ 1 -29 $ 1 .50 2- 99 1 . 1 9 11 Milie & Serving Metro Detrolit for over 40 years

309 E. Eleven Mile Rd. s Royal Oak « 541-4632  M-W 8-5; TH. & FR. 8-6; SAT. 81




