O&E Manday, June §, 1088

2B(0)

French

“We serve them with frozen yo-
gurt, whipped cream and a cholce of
fruit toppings,” zald Debbla Kurxy-
piec, assiztant manager of a TCBY
Iranchlse In Troy.

TCBY has a Belzhm waifle, made
ln the kitchen, served with trozen yo-
gurt and frult topplag, for $2.50. For
an’extra 35 cents, you can add & hot
topping. TCBY also serves pre-man-
ufactured crepes filled with Irvun

yogurt.

“We appeal to all kinds of custom-
ers. Young and old seem to love it,”
Kurzyniec said.

Blintzes are ancther food good for
any meal. A blintz is aimilar to a
crepe. It Is caten rolled and fllled
swith cheese, then topped with sour
cream, applesauss or trult,

“BLINTZES ARE onc of our very
best sellers,” said Ron Forman,
owner of the Bread Basket dell ia the
Lihcoln shopping center In Oak
P4grk. “We don't use imitation
cheese. We use real farmers cheese,
Sunday is our biggest day. Blintzes
arp a good breakfast, Junch or dloner
Tood.”

Asked If the American trend away
from red meat might contribute to
greater popularity of blintzes as
main-course fare, Forman sald: *We
sell over 3,000 pounds of corned beef
a week. The dlet stops ot my front
door. We are a cheating restaurant.”

Crepes can be a tasty, healthy din-
ner, These recipes come from “The
Néw American Dlet” by Sonja L.
Connor and Willlam E. Connor, pub-
lished by Simon & Schuster.

The following basic recipe is a
low-{at, low-chalestero] version

1cup cold water

1 cup cold skim milk

6 egg whites i

% teaspoon light salt or less
2 cups sifted floar

2 tahlespoans ol)

Put liquids, egg whites and salt

import

into blender jar; add flour, then oll.
Blend at top speed, scraping any
flour adhering to the sides of the jar.
Cover, refrigerato two hours. This is
an Important slep — it allowa the
flour particles to expmd in the Ug-
uid and ensures a thin crepe.
The batter s.hould be a very lght
creamy texture — just thick enough
to coat a wooden spoon.

For cach crepe, heat 6-Inch non-
stick fry pan over‘moderately high
heat. When hot, pour a scant % cup
of the batter into the akillet; tmmedi-
ately rotate pan until batter covers
battorn. Cook until light brown; turn
and brown on the other side. Slide
onto warm plate and proceed in
same manner with the rest of the
batter. Put wazed paper between
crepes. Keep covered as they cool to
prevent from drying out. The crepes
are now ready to be fllled. Makes 20
crepes, 6 Inches each,

VEGETABLE CREPES
To complete the meal, serve with
brown rice, peas, rolls and frult cop

1 tablespoon ofl

Y% cup chopped onlon

1 clove garlic, minced

6-8 maoshrooms, sliced

% cup diced green pepper |
2 cups cobed sacching

%4 cop chopped panley

2 {resh tomatoes, chopped
% teaspoon light s2lt, or lexs
% teaspoon busil leaves

1 can unsalted tomato sauce:

Prepare crepes. Prcheat oven to
350 degrees. Heat ofl In' non-stick
umn Sagte onlons, gurll&.

green peppers un

slightly cooked. Add zucchini, pars-

ley, tomatoes and herbs. Cook unul
tender, about 5 minutes. Drain off
excess liquid. Fill crepes, then roll.
Place In a baklng dish and cover
wlth tomato sauce. Bake 10 minutes.
Makes filliog for 12 to 15 crepes.

From “Betty Rosbuttom 's Cooking
School Cookbook,” Wor n Pub-

- lishing, New York, comes this ele-

gant waffle reclpe for a special
brunch.
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translated to American style

SENNY'S PECAN WAFFLES
WITH PRALINE BUTTER
Speclal equipment: walfle Iroo, pas-

try bag with a large star tip (optioz-
al); candy thermometer (optional),

3 large cgys, separated

% cup firmly packed brown scger

6 tablespoons unsalted boiter, melt.
ed

3 tableapoons bourbon

1 tablegpaan vanlila extract

1% cups milk

2 %4 cups aifted all-purposs floar

1 tablespoon baking powder

¥ cop chopped pecans

pinch of salt

praline butter, softened (recipe lol»
lows}

Prcheat a waffle iron. With an
electric mixer beat the egg yolks
and brown sugar until the mixture is
thick and pale yellow, 3-4 minutes,
Set aslde. Combine the melted but-
ter, bourbon, vaniila and milk in a
mixing bowl and stir well. Add the
mllk mixture to the egg/sugar mix-
ture, and stir the batter well. SIIt the
flour and baking powder together
and add to the batter, along with the
chopped pecans. Stir well to incorpo-
rate.

Beat the egg whites with the pinch
of galt untll firm but not dry, and
then gently fold them into the batter,
Cook the waffles on the waffle iron
until golden and crisp, Place the
cooked walfles, loosely covered with
alumlnum {fol], in a preheated 250-
degree oven to keep warm.

Flt a pastry bag with a large star
tip and fill It with the softened Pral-
inc Butter. Decorate each waffle
with a large rosctie of Praline But-
ter In the center. If you do not have a

pastry bag, place a large scoop of
the butter on top of each waffle.

Praline Butter
% cup svgar

% cop water. Almood Bltter
% cup pecan halves cup sagar
1% sticks onsalted batter, softened % cup shelled almonds
butter, softened
Butter a baking sheet generously, 1 tablespoon orange liquear
Place the sugar and water in a med!- . § teaspoons armagnac or cognac

bcglns to smell like burning sugar, 8-
10 minutes. On a candy thermometer
(hls will be just a u!tlu more than
300 degrees. Watch carefully, as the
sugar will start to .caramellze as
500 a8 it reaches the right tempera-
ture and will burn quickly if pot re-
moved from the heat.

Take the caramel mixture off the
heat and add the pecans. Quickly
pour it onto the buttered
Sheet and Iet it cool, 10-15 minutes.
When it has cooled. break up the
hardened cx;nm&l umli o;:;lnd ltintoa

coarse powder in a processor,
chop it llne!y with a large knife, or
pound it with a mortar and pestle.
Stir the praline into the softened but-
ter. (The butter can be made several
day3 In advance, Keep covered and
refrigerated. Bring (o room:’ tem-
:lnrnture before using.) Makes about

cup.

Here Is a simple dessert crepe
from Mlchel Guerml' “Culsina fér
Home Cooks,” published by Wlllum
Morrew and Co,

WITH ALMON'D BUTTER
Toserve 4:

Crepes:
Legg
1egg yolk
¥s eup flour
2 ublupoou sugar
%4 cop milk
zest of % orange, floely grncd
3 tablnpoonl butter

BRIDIES
Ground Beef & Onlon
TURNOVERS

Brocooll & Chsasa‘

TURNOVERS

In an electric blender, combine
the whole egg, egg yolk, fiour and
sugar. Add the milk, a little bit at 2
time, and blend until all the milk has
been added and the batter is smooth.

cook it over medium heat untl) It is
brown. Then add it to the batter and
blend well. Let the batter rest 30

utes.

Brush crepe pan with butter and
set it over modecrately high heat.
‘When the pan is hot, pour in % of
batter and tilt and turn the pan to
coat the bottom as thinly and evenly
as possible. Cook the crepe until the
top looks dry and the edges being to
curl, about 10 seconds. Then turn the
crepe 'over with your flngers (the
edges will be cool enough to handie)
or with a spatula and cook the other
side for about 8 scconds. Both sides
should be lghtly browned. Transfer
I.be :repe w a plate, and repeat this

th the remalning batter,
plllnz the crepes one on top of the
other as you go. When all tho crepes
have been made, cover them with
aluminum foil to keep them warm.

Almoad buatter

Butter a baking sheet lightly. Put
the sugar, 1 tablespoon water and
the almonds In a small pan. Sct it
over medium heat and cook, stirring
with a wooden spoon, until it turns a

wts

dark caramel color. Immedlately, -,
pour the mixture onto the pxep:lrcd -

baking sheet and leave to cool com:

pletely. It should become very hard."*
Break this almond brittle Into pleces-r

and grind to a coarse powder in a
food processor or heavy duty blend.
er. Add tho % pound of butter and ~
the orange liqueur and whir untll
well comblned

Preheat the vven to 475 dt;run .
Spread 1 side of cuch crepe with a
thln layer of the Altnond Butlee:
Lightly butter 8 dessert plates. Placen
each crepe on i1s own small p!n(c,.;
Almond Butter slde up. Put the
plates [n a preheated oven for just 30
seconds. Remove {rom the oven,.”
sprinkle each crepe with 1 teaspoon
of armagnac, and serve immedlate-
ty. Each person is served 2 viepes,
cach on its own plate

cooking .
calendar

® BBQ DEMO

Peg Watson wHl offer BBQ dem. ,
onstratlons with a stove-top grlll
from 1-3 p.m. Saturday in the Kltch.
cn Shop at Jacobson's In Birming.
bam.

® SEAFOOD DEMO v
Chef Donald Tideringlon of the
Midtown Cale will demonstrale .
seafood cuoking from 10 aan. o
noon Saturday at the Superive l‘lah .

Ce. In Royal Oak.

© O&E Sports—more than just the scores @ L

for all yaur bakery needs...
EVERY DAY:

= Gilt Baskals/Special ordory
+Impuriod Specialty rovus

+ 8160k plus

«Shephords pws
*Shotlbruad & cookius

+ Brownies

+Scoltch Moat Plos
«Scotlish Pastrlos
«Clrnamon Rolls

«Broad
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Specials good
thru

Boneless, Skinless
CHICKEN BREASTS

Lean & Meaty
“U.S.D.A. Prime

ANAPPEDFREE

5399,

1% MILK
plastic $ £ a9

galion

16 oz,
CHIP DIP or
SOUR CREAM

MELODV FARMS

2[31
59°

YUBI YOGUBT

LaBatts
Miller Lite
Miller Draft

: 24.,51 0”

12 oz.

loose cans

INGLENOOK
WINE

3
e >G2°

Mrs, T

BLOODY MARY MIX

Rogular or NEW
Ho: Sp cy

14 MILE RD.

$189

Rlverside Farms 760 ml.

FUME BLANC

52%°,,3/°6

withWhite |
Cheddar Cheess §

4 oz,

$119

DELIVERY SERVICE AVAILABLE

SOUTHFIELD

13 MILE RD.

1884 SOUTHFIELD RD.
BIRMINGHAM » 644-4641
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"« Distrituitgr ot Winter's German
e Products .
St

Style Quatity Saus;
ustem Gl Frun
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“Handmade quality with that homemade taste!”
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“WExclusiye Distributor of *
Montort of lowa Prime Meaxs
"towsa Sends Her Best”
~#Commercial & Industrial ~
Accounts Welcome -~ -+

HAVARTI I

. | GREEK DRESSING :

Alplne Lace

MUENSTER

JARLSBERG
CHEESE

534
Christle's

29

8 ox.

§ with
blaucn

“HEFTV'S
CINCH-SAK
Lawn & Leaf Bag

299 1ot B

Honheycup
MUSTARD
sz 99 8oz, jar

KINGSFORD

CHARCOAL
5299 101,




