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Hanukkah meal can be quick and healthy

Hanukkah commemorates the
Temple's rededlcation after Its dese-
cration by the Syrians. This centu-
ries-old celebration beglns Friday
and continues for efght days,

Along wlth lighting the menarah
and other traditions, the meal takes
a pmrglncnlylnce Inthe holldny

Blend all Ingredlents together in
blender or only untll the last plece of
potato has gone through blender
blades. Pan {ry on both sldes [n hot
oil. Keep warm in oven until ready
tosceve.

Wclghl Wnlchnrs lnlcmatlunal
era

pited sev

chairman of the Gnlllcc chapter of
B'nal Brith Women who produced
the cookbook “Galllee Gourmet
Book 11,” recommends potato latkes
In a blender for Hanukkah ineals.
“It's a dandy and It's very casy to
do,” she sald. “Drain them well on
paper toweling because there's a lot
of oil and people are so coacerned
ow."

Roscnberg suggests serving the
latkes with sour ercam or apple
sauce.

POTATO LATKES IN BLENDER
1 small onlon
3 cups diced potatoes
2 tablespoons flour
% teaspoon baklng powder
1 jumba egg (or 2 small cggs)

" salt and pepper to taste

Chef Larry
shares
family meal

There's nothing like a pat of hot,
homemade soup to bring the family
together. Here's my favarite reclpe
for:

CHEESE CHOWDER
Y4 cap finely chopped onfan
2 tablespoons butter or margarine
v cup flour
2 cups milk
134 cups chicken broth
Y4 cup flnely diced carrot
Y4 cup [lnely diced celery
dash salt and paprika
% cup shredded cheddar cheese

Cook onion In butter or margarine
unt!! tender. Blend In flour; add re-
malning jngredicnts except cheese.
Cook and stlr until thick and bubbly.
Reduce heat; add cheese; stir to
melt. Simmer 5 minutes before serv-
ing.

And what would a good homemade
soup be without a recipe for:
'Y BAKE BREAD
1 package aclive dry yeast
%4 cup warm water
1% cops bat water
% enp brown sugar
2 teaspoons salt
3 tablespoons shartening
2 cups whole wheat flour
3 cups white floor

Dissolve dry yeast in warm water.
Set aside, Combine hot water, sugar,
salt and shortening; cool to luke-
warm, Stir in whole wheat flour and
1 cup of the white flour, Stir in dis-
solved yeast. Add enough of the re-
malning flour to make a stiff dough.
Turn out onto a lightly floured board
and kncad until smooth, about 10
minutes. Place in a lightly greased
bowl, turning over once to grease the
surface. Cover and allow to rise In a

- warm place for 1% hour, Punch
. down. Cut inte 2 portions and shape
' into balls, Let rest 10 minutes. Shape

balls into loaves and place in a light-
ly greased bread pan. Cover and al-
low to risc In a warm place for 1
hour. Bake In a 350-degree oven for
45 minutes to 1 hour.

clpﬁ that keep calorles low whlle
keeping traditton intact.

CHEDDAR BOW TIES
2% cups all-purpose flour
1 pound cheddar cheese, shredded
1 teaspoon double-actlng baklng

4 cup granulated sugar

4 tablespoons margarioe

2 eggs

2 tablespoons spicy brown mustard
1 egg white, lightly beaten

In medium mixing bowl combine
flour, cheese and baking powder, stir
well and set aside.

Using mixer on high speed, In
targe mixing bowl beat 1 at a time,
and beat untll thoroughly blended.
Stir in mustard, add flour mixture
and silr untll mixture forms soft
dough.

Prcheat oven to 375. Divide dough
in half and shape cach half into a
ball. Rell 1 daugh ball intu a rectan-

gle about 4 inch thick; cut into 24 4
x lsinch strips. Spray baking sheet
with non-stick cooking spray; twist
each strip of dough in center form-
Ing a bow tie and arrange on sprayed
sheet. Using halfl of the egg white,
brush each bow tle with an equal
amount of cgg white and bake until
golden brown, 12 to 15 minutes.
Transfer to wire rack and let coal.
Repeat procedure using remainlng
dough and egg white, making 24
more bow ties.

Makes 12 servings, 4 bow tles
each.

Each serving provides: V3 proteln
exchange; 1 bread exchange; 1 fat
cexchange; 20 optional calories.

ALMOND-NOODLE KUGEL (PUD-
DING)

2 cups cooked wide noodles

12 dried apricot halves, chopped

1 tablespoon granulated sugar

1 tablespoon margarine, melted, di-
vided

3eggs

s cup apricat nectar

3 tabjespoons whipped ercam cheese
1 teaspoon vanilla extract

4 grabam crackers (2%
squares) made into crumbs

% ounce whole almonds, toasted and
ground

inch

Preheat oven o 350, Spray 9-inch

oval baking dish or quiche dish with .
non-stick cooking apray; add noodles
aprlcots, sugar and 2 teaspoons mar-
garine and sct aside.

In blender, process eggs, nectar,
cheese nad vanlila on medium apeen
until smoath; pour over noodle mix-
ture. In small mixing bowl combine
graham cracker crumbs, almonds®

and remalning margarine; sprinkle +
over noodle mixture. Bake untll mix- .

ture is set, about 20 minutes.

Makes 4 servings.

Each serving provides: 1 protein
exchange; 1% bread exchanges; | fat
exchange; 1% fruit exchanges; 40
opticnal ealories.

Hors d’oeuvres make great New Year’s dishes

Continued from Page 1

Helen and John Madias of Farm-
ington Hills also draw on ethnic heri-
tage for hollday entertaining. Both
of Greek parentage, the Madiases
traditionally welcome New Year's
guests with slices of St. Basil or Va-
silopeta bread, a rich offerlng fitled
with nuts and a gold coln represent-
Ing future good health and prosperi-

The guest receiving the slice of
bread with the coln I3 assured spe-
clal good luck, according to Helen,
who sald that during the hollday sca-
son, “My table is always set with
delicjous treats, fruits and nuts that

spel praspcrlly and good Juck In the
new year.”

IRENE AND DAVID CAMERON
of Livonia normally spend New
Year's Eve with a dozen or so cou-
ples from their church, each of
whaom contributes 1o a potluck din-
ner that traditionally begins with ap-
petizers,

Irene, co-ordinator of medla rela-
tions for the United Dalry Industry
of Michigan, prefers casy-to-prepare
finger fare.

“T'm a career woman and I like to
serve appetizers that are qulck and
delicious, something that is fast to
fix, yet wonderfully flavorful.

You're less frazzled {f you can do
things easlly,” she sald.

Easy ideas that are “heavenly” in.
clude meatballs simmered in a blend
of chili sauce mixed with grape jam,
mushroom caps filled with broiled
sausage, and a cheese sauce sca-
soned with bacon bits and horserad-
ish that, when packaged In special
containers, is tasty enough for gift
giving.

Since the early 1940s, Alice and
Stanley Rembacki of Llvonia also
have forged hollday tradition with
1he same group of fricnds, four other
couples who have been friends since
the women graduated together from
Detroit’s Marygrove College in 1942,

The group hosts an annval pro-
gressive dinner, beglnning with ap-
petizers that Allee sald are simple.
“Things llke mcatballs, hot dogs
wrapped in pastry, cheese balls and
vegelables.”

WHETHER ENTERTAINING a
few or a multitude on New Year's
Eve, the objective of any gathering
is that it be a memorable evening of
warmth and goodwill.

With 20 years' experience under
her belt, Cindy Leonard offers a va-
riety of helpful bints to assure a suc-
cessful expericnce.

Leonard always has on hand addi-
tional drink glasses for guests who

“mislay theirs.” Heating trays In the
kitchen keep hot appetizers warm
until the exact moment of serving.
Serving trays are made more festive
with sprigs of greens, lvy or ferus,
combined with flowers and tled with
colorful ribbons.

She uses parsley as a base for fin-
ger foods hat tend to roll or are
greasy. Items requiring brolling may
be partly brolled earlicr In the day,
sct aside and completed Just prior 1o
serving. Hollowed vegetables such
as red or green bell peppers and cab-
bage are great for usc as serving
bowls for dips.

And to all, a happy new year!
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butter,  set aside in  warm place
and let raisc for 4 hours until dou-
bled in slze. Punch down and coat
with remaining butter. Wrap a coin
in tinfoil and insert Into dough.
Shape dough into a brald, sct aside in
warm place and let ralse for 1 hour.
Brush top with beaten egg. sprinkle
with sesame seeds andr almonds,
Decorate top with mixed nuts In
shells, Bake at 350 degrees for 25
milnutes or until golden,

SHRIMP BUTTER
from Irene Cameron of Livonia
two G-ounce caus of shrimp
1 tablespoon mlinced onfon
1 teaspoon lemon julce
1'% sticks butter
4 tablespoons mayonsalse
salt (o taste
one 8-ounce package creatn cheese
Combine all ingredients In a bowl
and mix untll smooth conslstency.
Serve on crackers of cholce or with
{resh vegetables,

LOBSTER DIP

from Pat Glionna

of West Bloomfleld
2 tablespoans chopped green onfon
2 tablespoons chopped green pepper
2 tablespoons butter
10-aunce can mushroom soup
3 cup cream
1 tablespoon cornstarch
2 tablespoons sherry
2 egg yolks
1u teaspoon nutmeg
two §%-oucce cans lobster
1 cup grated cheddar cheese

Saute onfon and green pepper in
butter for 5 minutes. In separate
saucepan, mix soup, cream,
cornstarch, sherry, yolks and nut-
meg. Heat slowly untll mixture
starts to thicken. Add onion and
green pepper and continue cooking
until thick. Add cheese and lobster
chunks, stirring well untll cheese
melts. Transfer to chafing dish and
keep warm over low flame, uncov-
cred. Makes 3% cups. Serve with a

EVERY READY-MADE
CHRISTMAS ITEM
IN THE STORE!

Here are just a few
of the great savings!

These values won't last!

Qumllllnhnv limited. Intestnadiale matkdiens

HURRY IN!

1 taken On sofe items,
Stlr:lkm may vasy by store.

variety of crackers.

MUSHROOM TARTS
from Cindy Leonard of Blrmingham
Tart
10 tablespoons butter, In pleces
213 cups sifted flour
12 tenspoon salt
'3 cup sour cream
1 egg, slightly beaten

Fllllog

4 tablespoons butter

3 tablespoons fInely chopped shallots
'3 pound finely chopped mushrooms
2 tablespoons flour

| cup whipplag cream

1 tablespoon flnely chopped chives
'3 teaspoon salt

th teaspoon caycnne pepper

%3 teaspoon lemon julce

parsley sprigs, optional

In food processor comblne butter,
flour and salt. Process just until but-
ter breaks Into small pieces. Do not
overmix. Add sour cream and egg.
Mix well. Wrap in wax paper and
chill. Press Into 48 mintature muffin
cups. Bake in preheated 400-degree
oven 12-15 minutes or untll golden.

In heavy skillet melt butter. Add
shallots. Cook 4 minutes, stirring
consiantly. Shallots should not
brown. Blend In mushrooms. Cook
until all molsture evaparates, about
10-15 minutes. Sprinkle flour over
nilxture. Mix well. Stlrring constant-
ly, add cream and bring teo boll,
When mixture thickens, reduce heat
and simmer 1-2 minutes, Remave
{rom heat. Stir in remalning ingred-
tents. Coal.

Fill each tart with mixture. Bake
in preheated 350-degree oven 10

minutes. Garnish with small sprigs
of parsley, if desired. Serve immedi-
ately.

Tarts may be filled, frozen and
baked frozen in preheated 400-de-
gree oven (n 12 minutes.

Shortcut Method for Tart

24 stices soft commerclal white
bread, rolled to flatten

4 tablespoons unsalled butter, sof-
tened

Cut 3-inch rounds from each slice
of bread. Butter bread generously on
bath sides, Carefully fit Into minla-
ture muffin tins. Fill cups with
mushroom filllng. Bake in preheated
350-degree oven 10 minutes, Broll 1
minute to crisp. Serve immediately.

Baked tarts may be frozen, Bake
{rozen In preheated 400-degree oven
12 minutes.
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YOUR FAILY FOOD STORE

OUR EVERYDAY PRICES ARE OTHER STORE SPECIALS

31300 Five Mile Road at Merriman

Wo Reeorvo tho Right to Limit

427-1444

HOURS:

Mon.-Sat. 9 A.M.-9 P.M,
Sunday 9 A.M.-6 P.M.

PRICES EFFECTIVE
DECEMBER 26th THRU
DECEMBER 31, 1889

HAPPY NEW Wmv

50%0FF

50%0FF

s IR N
Hotiday Delights h
oste Tt BERRIESAND | Pon HOUSES
o, ssartod Tortos. SPRAYS g e
urmet Chi
?nrzdulsp'gd CoDng:cllons 5@%
ackago o.rs 1 ouvrfys OFF 5@%
§rCitina-dos1505 ' @ | ALLREADY-MADE ALL CHRIQIEAE
8 panrrnns ongﬁlgg;'sﬁjm WOOD AND FIBRE-
CRAFT MINIATURES
GLASS BALLS
Anna’s Fresh
Seafood Mit. | | BQ%opp | SO%OFF
(mcroes from Randazzo’s Frult Merks!)
PLEASE YOUR GUESTS Al BoNED. Au&%‘gggﬂs
SEAFOOD PARTY TRAYS CARDS AND Pillars, tapers and
T?H%Egvozﬁf\gl\sm?sﬁ CHRISTMAS WRAP votives.
SHRIMP « SHRIMP & CRAB CLAW New Years Eve open 114, Open New Years Day 9:30-6 (Novi 11-3)
W&QKED FISH HOURS: Mon.-Fri, 9:30-9; Sat. 9:30-6; Sun, 11+5,

AL OAY A2 PICILP

HOURS: 44T 16 a1 o s 1 $3

ko MDWAW:Q

U.S. No. 1 Fresh, Juicy

LEMONS or LIMES
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Cut Corn, Beans or Peas

18-20 oz. 97¢/

Fresh Cut Grade A

CHICKEN BREAST

LaRose Fresh
Homemade

CHEESE BALLS

$2.77.
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' CHEESE CRACKERS
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I LaRose Coupon
| U.S. No. 1 Fresh
) HEAD California 24 Slze/\\

| LETTUCE

I 16 oz. Box $1 37 l
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Louis Rich
TURKEY
BOLOGNA
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