Her bread-baking skills
come from County Clare
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, “You never use jelly,” she warned.
“Jelly spreads. It would leak out and
the appearance wouldn't be nlce.”
Puttlng too much jam in the tart also
will cause a lenk, Hasson sald. “Most
people would like more Jam, but you
can't have too much. It makes a ter-
rible mess.”

For the last 13 years Hasson has
been an cmployce of the Livonia
Public Schools Yunch program. Cur-

rently she prepares salads and sand-
wiches and does cashler duty at
Emerscn Middle School.

Hasson also works part-time as a
waltress in the Hudson’s restaurant
at Westland Shopping Center.

“I've always been arcund food,”
she said,

Hasson said her schedule doesn't
permlt much time for baking. But
spange cake is a favorlte when she is
looking for a special dessert. It is
feather-light and golden, with a flll-

Friends enjoy these
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Add 1 water at a time,

Mix flour, sugar, salt and baking
soda together. Rub in margarine,
add raislns. Mix well, Beat egg and
add to mixture with buttcrmilk. Mix
together well. Drop by tablespoon on
fioured coukle sheet, Bake at 350 de-
grees for 30 minutes or untll golden
brown. Makes 1 dozen.

IRISH JAM TARTS
Pastry:
2 cups flour
1 teaspoon salt
1 cop shortening {Crlsco solld)
$ tablespoons cold water

Cut fiour and shortenlng with pas-
try blender. Mix together with fork.

Seminar a
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In the demo lab, Stulock began
with a far-too-flowery splet on the
different types of wines. But pa-
tlence prevailed and soon the wine
tasting began. It was evident the
class was qulet during the mono-
logue, but after cracking a few bot-
tles of the grape, vocificerous com-
ments about the samplings were
belng heard througout the room,

Why someone of Stulock’s stature
chose the opening three wines will
remalns a mystery to this writer, but
upon the corkage of a Sterling Vine-
yard Chardonnay, a Beaulieu
Rutherford Cab (cabernet sauvignon)
and, last but not least, & Mumm Cu-
vee Napa Brut, the class was cheer-
Ing and opting to forgo lunch just to
talk more about the better wines.

AFTER A SIMPLE lunch of as-
sorted salads, luncheon meats and
cheeses (I guess I expected a Nttle
more for $150), the alternoon ses-
slons began.

Chef Ed Janos of Chez Raphac] in
Novl and chef Bryan Gawlas of
Jacques tn Blngham Farms asserted

wlth a tasty pr
of a roasted salmon with an assort-
ment of warm vinalgrettes, a bra-
ised natural beef tenderloln and a
rack of spring lamb.

‘These guys are the trend-setters in
our area and they were chockfull of
hlp tips. The only thing that would
havc made thelr slde-by-side presen-
tations more enjoyable would have
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Mix well and chlll in refrigerator 2-3
hours or overnight,

Fliling:

2 ounces butter

2 aunces sugar

6 ounces flour

Y%-teaspoon baking powder

legg
Jam (aot jelly) — any fiavor

Cream together butter, sugar and
egg. Fold In four and baking pow-
der. Line bottom of cupcake pans
with pastry. Put ¥-teaspoon jam In
the center of pastry. Put %-table-
spoon filling on top of fam, then
place two strips of pastry (crossed)
about 1 inch lang on filllng. Bake at

chance to

Both chefs wowed
their respective
audiences: Chef Fetch
with a towering
Dynasty Torte and
Chef MacKinnon with
detailed blueprints of
his new restaurant,
soon to be

ing of jam (not jelly) or whipped
cream.

“It's very rich,”” Hasson sald. "It
contalns six eggs. It Isn’t good for
people who have to watch their cho-
lesterol.”

Hasson keeps the ties to her home-
land by visiting Ireland every few

cars,

“I baked In Ireland without re-
cipes,” she sald, *'I grew up with this
all my life. I could blend right Into
the way of llfe agaln.”

recipes

350 degrees for 30 minutes, until fill-
Ing Is gelden brown. Makes 1% doz-
cn.

SPONGE CAKE
feggs
6 ounces sugar
6 cunces flour
jam (oot jelly)

Beat eggs and sugar until light and
creamy. Fold In nour and put inlo
two greased and floured 9-jnch-
round cake pans Bake at 350 de-
grees for 15 minutes. Take out of
pans and cool on wire rack. Spread
jam on slde and put together, Sprin-
klc top with confectioner’s sugar,
(Do not use plastic contalner to mix
batter, as it won't rise.)

learn

the young man, who was wishing
now more than ever to be in the
other sesslon, drumming his fingers
on the desktop In disbelief.

THE LAST TWO sessions, featur-
ing chef Ron Fetch from Sweet End-
ings Pastries In Bloomfield Hllls and
chef Tom MacKinnon of MacKln-
non’'s In Northville with a presenta-
tion on “Starting a Restaurant Can
be Fun,” proved to be fitting endings
for the day. Both chefs wowed their

been a neck microphone and an
overhead mirror.

On the other side of the wall, how-
ever, was Rousseau from Wiliams-
Sonama. The course description sald
she would demonstrate and talk
about what's new In gourmet
gadgets, What the ¢class recelved was
a 15-minute video sales pitch on a
Viking Stove In additlon to a game
called “guess the gadget” where the
only thing stumping the audlence
{other than Rousseau) was a pear
carer.

The female student sitting tn frant
of me dozed off durlng the video, and
as I Jooked around the room, I saw

che! Felch
with a towering Dynasty Torte and
chef MacKinnon with detailed blue-
prints of his new restaurant, soon to
be announced. These guys looked and
acted like they not only enjoyed their
work, they thrived on it.

All in all, the day waso't a total
loss. It was evident, however, that
the promoters of this event
do thefr homework more thoroughly
if they plan to host it again next
year, Take it from someone who fre-
quently does cooking demos, a pack-
et with reclpes and tips upon enter-
ing the conference would have been
appreciated, along with an epproprl-
ate nolcpad and writing utensils for

Men, if you're about to turn

time to register with Selective Service
at any U.S. Post Office.
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it's quick. It's easy.
And it's the law.

St. Patrick’s Sneclals

Free pumpkin pie with
every $8 purchase.

Plus everydey low prices and unadvertised daily specialst

[ FUDGE MARBLE
LAYER CAKE

89¢

13 oz. or 389 grams

Chocol

WHITE CHOCOLATE
DELUXE

late
Ilyll of white chocolats
chocolats crumb erust.
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3 1bs. 12 oz. Serves 14

|

Cheesecaks with &
mousse

29

reg. 9.99

Teay of 16

3 0Z. CROISSANTS
$ 3 2 9 rog. 6.99

CINNA

LARGE

1

MON ROLLS

Tray of 8

79

around .20* per serving 24 oz. Save $1.00 y
Gur Bara Lee Product ar. AN ars 100% Prices last. Sule 3-12-80 - 3-10.69
Beverly Hills Sterling Heights Westland Traverse City
31205"5 Soyu(hﬂeld 4115 15 Mile 32500 Warren 2314 Sybrandt
647-8280 979-2340 422.7799 (616) 947-2100
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YOUR FAMILY FOOD STORE

OUR EVERYDAY PRICES ARE OTHER STORE SPECIALS
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We Reserve the Right to Limit Quantities

IPPOUDBL.E
COUP

DETAILS INSIDE THE STORE

March 13, 1989 O&E

Ret

(ons

HOURS

Mon.-Sat. 9 AM. -9 P.M.
Sunday § AM.-6 P.M.

PRICES EFFECTIVE
MARCH 14th
HRU
MARCH 20, 1989

SYLYAN CEXTER
2375 ORCHARD LAKE RD.

31300 5 MILE ROAD  313/652-5193
AT MERRIMAN
LIVONIA

313/427-1444

ONS

FRESH CUT GRADE A

CHICKEN
LEG Va’s

U.8. NO. 1 FRESH

D’ANJOU
PEARS

FRESH TASTY (9-11 CHOPS)
14 PORK LOIN

U.S. NO. 1 FRESH

THOMPSON SEEDLESS

SPARTAN

FACIAL TISSUR

175 COUNT BOX

mmE| 4 Tsse COUPON Ll

1L8, PKG.

1-

ADDITIONAL QU.

HAMILTON - GRADE ‘A’ 1 COKE, SQUIRT, SPRITE, 1
= DR. PEPPER, MINUTE §
H MAID OR MELLOW YELLOW 1
] 2 LITER BOTTLES [
i i
i 8 ¢ ¥
B + DEP. 1
¥ ADDITIONAL QUANTITIES 99 + DEP, 1
LIMIT ONE PER FAMILY WITH COUPON. W "LIMIT THREE PER FAMILY WITH coupoN. I
EFFECTIVE MARCH 14 THRU MARCH 20, 1989, l EFFECTIVE MARCH 14 THRU MARCH 20, 1989, .
mmmy_£aReic COUPON Jommmbemmm[ " oRecc COUPON _wemem sl
SILVERCUP QUALITY i SPARTAN JUMBO =
! VIENNA OR ITALIAN | PAPER I
BREAD I TOWELS g
1
2002 6 {1 SINGLE 9¢ =
WT. LOAF [ ROLL ]
i ADDITIONAL QUANTITIES 57 1

LIMIT TWO PER FAMILY \VlTH COUPON. W LIMIT THREE PER FAMILY WITH COUPON,
EFFECTIVE MARCH 14 TRRU MARCH 20, 1989,

M| 2. R COUPON |[ummmliwmmum _<«R. COUPON mmy
SPARTAN REGULAR §

SLICED 1

BACON
9¢

ADDITIONAL QUANTITIES §1.19

LIMIT ONE PER FAMILY WITH COUPON.
EFFECTIVE MARCH 14 THRU MARCH 20, 1989,

MEE LaRese COUPON

BORDEN'S LITE
SMALL OR LARGE CURD

COTTAGE
CHEESE

180Z. WT. 8 ¢

LIMIT ONE PER FAMILY WITH COUPON.
EFFECTIVE MARCH 14 THRU MARCH 20, 1989,
h---------------

SPARTAN

CHICKEN NQ@BLE

- = - ZaRosc COUPON I---

[ ] EFFECTIVE MARCH 14 THRU MARCH 20, 1989,

US. NO. 1 FRESH CRISP

CALIFORNIA ;
CELERY

1STALK 69¢ ]

ADDITIONAL QUANTITIES 79*
LIMIT ONE PER FAMILY WTIH COUPON.
EFFECTIVE MARCH 14 THRU MARCH 20,199,

mmmm( fgCess COUPON |[mmmwumm
SPARTAN FROZEN

ORANGE
JUICE

19°

ADDITIONAL QUANTITIES 99+
LIMIT FOUR PER FAMILY WITH COUPON.
EFFECTIVE MARCH 14 THRU NARCH 20, 1989.
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