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. “The 'many varietics of apples dif-
lfer wlidely In appearance, flesh char-
actetistics, scasonal avallabllity and
sultabllity ‘for dlfferent uses. For

monly available varicties are Dell-
-“clowt; Meclntosh, Stayman, Golden
Deliclous, Jonathens and Winesaps. -
Tarfor slightly acld varietles in-

-good katlng as a fresh fruit, the com- ~
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This year’s crop
is a healthy one

calorles, Calories In fresh apples are
derived mainly from the naturally
oceurrIng sugars which, inturn, give
tho apple its sweet taste, !

There are many apple orchards in

baskets of the dellcloue beautles to
homemade clder, doughnuts and
hayrides, and many tnclude
h d packed with

clude and
Newtons that can make the world's
bestiplcs ard apple sauce. For bak-
ing, the firmer-fleshed varieties in-
cludlog Spy, Rome Beauties, Green-
ings _nnd York Imperlals aro widely
used, '

¥

love and care. A few of the Jancs
Gang favorite orchards stock ample
supplies of apple felly, apple butter,
apple ples, apple strudel, candy ap-
ples and this wrlter's favorlte,
caramel apples. .

Don't Iet the fall scason pass by

EACH APPLE contains about 85  Without a visit to one of the slate's
perclnt water, and each (h d. best occurring
halffunce apple contalns about 60 Bon appetit!

" 1 3 APPLEBUTTER
35:;':‘3,':;’,,’;’,';;;:,’.“,’ nnd cored Pass through a
'2% fjounds sogar, . colander, then through
% tepspoon ealt. <, . 4 fine sieve to remove
Cdk apples with clder untlt the  8M fibrous material and
.Iﬂxll‘l is solt, a;lﬁng l‘“rsqumuy. P‘:Lss to give a smooth
throtigh a colander, then through a
{ins}ieve to remove all fibrous ma- con. algfea cy.

.teria} and to give & smooth consist-
encyy Return -apple mixture to a
-Beavy saucepan and add sugar and
-salt. Boll rapldly, stirring constantly
to prevent burning until . thick, at
‘leastifor 30-45 minutes. When hutter
is thick, test by pouring a small
quantity on a cold plate. Cook apple

ure until no rim of liquld
separates around the edge of the but-
ter, If deslred, stir in 2 teaspoons of
cinnemon. Te preserve, pour into
hot, sterilized jars and seal, Uscasa
sandwich sprcad or as a dessert

sauge. .

. HOMEMADE TAFFY APPLES
1 cup granalated sugar :
$5 cup bolllog water

cyfp brown segar

up cream

blespoons butter

: }Jell % cup of the sugar over a
direct flame. Add the bolling water
- and,cook to a smooth syrup. In a sep-.
araje pan, cook the cream with re-
mainitg gugar and butter to a soft
ball stage or to '35 degrecs
F elt. Combine the two SyTups

[

and cook until drops of syrup will
form a hard ball when dropped Into
cold water or to a temperature of
250 degrees Fahrenheit, Cool syrup
to’lukewarm. Place apples on the
skewers and twirl them in the syrup,
Dip Immediately In lce water to

+ harden the caramel.

’ APPLE CRISP
4 cups sliced apples
% cup hot waler
% cup butter

* % cup flour

% cup sugar

Arrange apples in a buttered bak-
ing dish. Pour water over the apples.
Crecam the butter, add flour and sug-
ar and blend to form crumbs. Sprin.
kie thls mixture over the apples.
Bake In a 400-degree oven for 40
minutes er until apples are tender
and top is browned, Serves 4. -

Chef s note: This is one of Mom-
ma’s old hand-me-down recipes,
but I think it's even better with a
little cinnamon and nutmeg
sprinkled over the apples before
the crumb topping is added.

our arca that offer everything from °

.
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“All three-boys are on the swim
team at Orchard Lake Country Club
and " they also play junfor golf,”

- Brethen added.

Brethen plays tennis and is the
vice-president/treasurer of (he
Mothers Courcll at C Mid-

ldcas,” Brethen sald. “When I do
plan meals for a week I find I save
50 much time and money, I feel like
I'm more In control of the kitchen.
And I feel beiter about mysell be-
cause I'm organized."

. Eventually she hopes to write a
cookbook or (wo featuring casy,

faml

1t Is cooked noodles bathed In a rich,

creamy sauce of cooked and dlced

bacon, parsley, eggs and parmesan
ecse,

cheese,

Chip Brethen has contrlbuted a
pizza varlatlon, which uses plta
bread, covered with tomato_sauce
and mozzarella cheese. Family

dle School,

“Que llves are busy today,”
Brethen salid. “I don't have time to
cook fancy dinncrs that take an
hour-and-a-half to prepare.”

Brethed declded to launch her col-
umn after hearing o motlvational
speaker urge his listeners to fullill
thelr “natural aptitude” One of
Brethen's’ talents, determined after
an [ntenslve scries of tests, is “cre-
ative problem-salving.” She decided
to focus that problem-solving
strength on meal-planning deas.

“WE'RE ALL GROPING for new

ly-tested menus.

Brethen sald her sons enjay simple
dishes. They aren't particularly fond
of casseroles.

“One of my sons, cspeelally,
docsn't like his food mixed up,”
Brethen said,

What the family does go for in a
big way is boneless chicken breast,
which has been sautced with herbed
rice, steamed broccoll and frult
salad.

The chlcken breast menu will be
featured in an wpcoming column.
Brethen has a passion for pasta, and
one of her easy, tasty favorltes is a
dish called spaghcttl a la carbonara.

can sclect thelr own meat
and vegetable topplngs.

The pita plrza i3 placed under the
broiler until the cheese melts,

“It is g0 simplo and dellcious,”
Betsy Brethen sald. “When kids get
involved with thelr topplags, they
seem to eat better because they have
a chalce.”

ADVANCE PLANNING allows for
a calmer dinner hour and sidetracks
costly trips to the dell or fast-food
restaurant,

“With the advent of fast food, peo-
ple are cating things that are not
good for them,” Brethen said.

";‘Fami,ly-,testéd’- dinners wanted

Brethen Is looking forward to test-
Ing the menus submitted and has re-
crufted some friends to be tasters. In
a playful spirit, each wlll be provid-
ed with & bell and a kazoo. Deliclous,
“winnlng” dishes will be saluted with
a resoundlng ring of the bell, white
not-so-great ones wlll get a blast
{rom the kazoo.

Brethen's phllosophy is summed
up in a line she attributes to the fa.
mous Broadway play, “Auntle
Mame™: “Life is a banquet and we
should enfoy every course.”

“It's somcthing fun {0 try,"
Brethen said. I have to cook any-
way. If all else falls, I will have a
good source of recipes. [ feel, hope-
fully, this column will facilitate
feeding famllles and children.”

Readers should submit their re.
cipes for wmeals to: Winner
Dinners, Observer & Eecentric,
P.0. Box 3503, Birmingham 48012,

S

clarification

Sheila Foley's reclpe for Minla-
ture Pecan Tarts with Cooke Crust
ey ey

‘cooking
calendar

© CAKE DECORATING

A “Decorate and Celcbrate” cake
contest, marking the 20th anniver-
sary of thc Community Center
Farmington-Farmlngton Hllls, [s
belng sponsored by the center.

The contest 1s apen to non-profes-
slonal bakers. Cakes must be pre-
pared and decorated prior to the
contest event. Cakes will be judged
on originality, adaptation of the 20th
anniversary theme and overall ap-
pearance.

Grand prize wlll be a cake that
serves up (o 25 guests, decorated by
the Mrs. Maddox Cake Stiop,

First prlze will be o ticket to the
Merchant of Vino's "Champagnes &
Holiday Hors d'Ocuvres sampling
workshop at the center. Sccond prize
will be a seasonal centerplece from
Kitehen Creations of Farmington.
Third prize wiil be a ticket to “Holi-
day Buffet" workshop at the center.

AN entrants must reglster for the
contest by Thursday, Sept. 7. There
1s no reglstration fee.

To reglster for the contest or for
complete contest rules, cail the cen-

. lerat477-8404,

that appearcd In the Monday, Aug.
28, editlon was Incorrect. The cor-
rect reclpe follows.

MINIATURE PECAN TARTS
‘WITH COOKIE CRUST
Cookle crust
% cup margarine
% cup sugar
2 egg yolks
1 teaspoon almond extract
2 cups flour

Blend margarine and sugar and
beat well, Blend in cgg yolks one at a
time. Blend in almond extract and
{flour. Press dough into minfature
tart pans, Bake at 400 degrees 8-10
mlr(;ulcs or until lightly brawncd. Set
aslde.

Filling

% cop margarine

¥ cup dark Karo syrup

1 cup confectioner’s sugar
1 cup chopped pecans

Combine margarine, Karo syrup
and confectioner’s sugar in a sauce-
pan and bring to a gentle boll. Stir in
pecans. Spoon Into baked minlature
tarts and top with half a pecan. Bake
again for 5 minutes at 350 degrees.

Bob Maunsey's reclpe for Gazpa-
cho Aspic, which ran In the Manday,
Aug. 28, edltion, did not specify the
cxact amount of gelatin to use. Here

X

RS

is the complete recipe.

GAZPACHO ASPIC

Combine 4 packages unflavered
gelatin with 4 cups V-8 juice, 1 green
pepper, 3 celery stalks, 1 red onion, 2
cups cucumber and 2 tomatees, all
chopped fine: 2 cloves garlle,
crushed; 1 cup hot salsa, juice of 2
times, % cup olive oll and 1 teaspoon
salt.

Bissolve gelatin In 1 cup V-9,
bring te botl. Add the other 3 cups of
V-8 and mlx with o)l other ingred-
{ents. Put in a mold and chill over-
night, Unmold and decorate.

g
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PEPSI COLA

EOY PG
1QALLON MILX
SKIM or LOWFAT %%
$4 29

. CIIRUS KING
ORANGE JUICE
% GALLON PLABTIC

Mcintosh or Golden Delicious

Raspberry or
Bluebarry Cream Cheese

CROISSANT

: @®¢ ea.

Frash Baked Dally

2 for $ﬂ29

T GPIREANT FO @,

ITALIAN BREAD | -
K

GRADE A
Boneless

 PORK CHOPS

$ﬁ99

SMOKED TURKEY | GREEK TORTELLINI
SALAD SALAD
s@'s@ tb. - S@QQ ib.
KELLOGGS . | SHAEFFERS SUCH CRUST
40% +BRAN FLAKES | WHITE BREAD

2/88¢ %

‘ $.ﬁ 09 1.0‘cl. on

s‘@g?[l rég.2.49\/

CHICHI'S DUTCH MAID .

. SALSA NOODLES .
P Hotor ni!lld Wide, Medlum & Broad : N
_sﬁqg 16 0z jar @@¢ 16 02, bag - |

- FRESH STEP TYCLE 1,2,3,4
. CATLITTER .| DOGFOOD |
=.;v-$,‘ﬂ'79'7|b. bag s gi@@(’ o

T HEFTY : COTTONELLE .

LAWNGELEAFBAGS | BATH TISSUE !

U.8.D., Cholgs™

ico
Mado From 5 Lbs. Or More

sﬁﬂ 19 Ib

lesser quantities 1™ Ib.
8 1b. pkgs. only

U.8.D.A. Choice
PORTERHOUSE

GROUND CHUCK \AYHOLE CHICKEN

US.D.A.
Cholce

LAMB CHOPS

Nevor Frozen

Fresh Frozen Y

ORANGE ROUGHY

Reg./Diet 8 pks. s'ﬁ 29 APPLES
MELODY FARMS MELODY FARMY
$ﬁ 29 + deposit nsé.éf::ncnﬂm HALF;HM'F gg¢ ea. 3lb.bag
Assorted Flavors 1oz tub 88 quant
T BARBRY. . — ' ]

Vine Ripened

TOMATOES

@@¢ Ib.

VPROZER FOOR . PROz4M FOOD -

CANTALOCPE

89° ..

e ORESTIGE YOQURT ORE IDA
Buy 1 at '3 BAKED POTATO SKINS
ol Gm%net uﬁ%guvm @@¢ 10 oz. bag
MOLSON CANADIAN | MILLER or MILLER LITE

24 pk. 11.5 oz, bottles
29 l
s@ tax + dep

= R

24 pk, 12 02, cans e

3999 tax + dep.

" $@99 750 ml.

oy 1
NS T) CABERNET SAUVIGNON
L/

KORBEL CHAMPAGNE (&

X-tra Dry+Brute Brut Rose

i FONTANA  °
\/CANDIDA FRASCATI

glsﬂ @00 750 ml.

585 VICHON

“PARDUCCI" 750 ml. btis, |

e or. Chardonnay 7.0 K
A CHARDONNAY Morlot ...... $7.90 :
; s.aaas Cabornot Sauvigndp, $7.80Y £:
"1 18.69 now Whito Zinfande!.. 2/$40.00 Yl |
SCHWEEP'S
1litro plastia 895'5';?“9.‘.{3."5‘
tonic, dist tonic, SOAVE « BORDALINO
. clubsoda, gingor alo VALPOLICELLA

' B fsq00
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