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cooking calendar

clarification

@ Church cookbook

“Our Third Collection™ is off the
presses and avallable (o the public.
This cookbook recently was pub-
lished by the Flrst Presbyterlan
Church Presbyterfan Women's Asso-
clation In Birmingham,

The first two collectlons of the
book were In 1926 and 1952. Tasic
section columnist Lois Thiclcke, cer-
tifled home ecconomist, Mlchigan
State Unlversity, cooperative exten-
tion service, Oakland County, was
the cookbook's nutritionist and wrote
much of the spectal diet information
glven In a speclal sectlon of the book.

All of the book Is handwrltten by
members of the church in several
styles of calligraphy and handwrit-
ing. The cookbook is $12.95, includ-
ing postage and handling, and may
be ordered from Presbyterian Wom-
en's Asseciatlon, First Presbyterian

Church 1669 W. Maple Road, Bir-
mingham 48009,

All proceeds from the book will be
used to help feed the hungry in Haiti,
as well as Detroit and other local
areas.

& Kitchen Glamor

Winter/spring cooking classes are
being offered by Kitchen Glamor
shops of Redford, West Bloomfield
and Rochester. The February sched.
ule includes Spectal Quick Rlse
Breads, Chicken Dishes, Quick Meals
in Minutes. and Itatian One-Dish
Meals. Fee is $3 for each of the dem.
onstratlon-type classes. No advancu
registration is' necessary. A varlety
of classes will be offered through
May.

Another class series is “Great
Michigan Chefs,” which began Sun-
day with Pete Peterson. Other chefs

in the series, which runs through
April, are Grant Brown, Milos Cihel-
ka, Brian Poleyn, Elwin G

de'Medicl's classes are $60 cach, or
nl.‘n lorlhe 1wo-part series,

and Jeff Murrary, Ed Janos and Tim
Winter(leld. Each class, to be held at
the West Bloomfleld locatien, Is $40.
Each class Is limited to 25 students.
Privite pre.registration classes
also are available in a series called
“Cooking with Class.” Classes range
from Beginner Cake Decorating to
Spring  Celebration  Buffets. Fees
range from $25-$35.
In addition, there is a series of
classes featuring celebrity chefs.
¢ include Nicholas Malgleri,
York pastry chef and authur of
“Nichelas Malgieri Perfect Pastry,"
and Lorenza de'Medicl, authur of
luly the Beautiful Cookbook™ and
nce of ltaltan Cooking."
l\hl@,mrns classes are $70 each, or
$220 for the three-part series;

call
537-]300

@ Food, nutrition

Expo 90, Great Scott’s! sixth annu-
a) food and nutrition expo, wiil he
betd frem 11 a.m. to 6 p.m. §
and 11 i.m to 4 p.m. Sunday a
lane Manor, across from the K
lanc Shopping Mall, in Dearborn.
ercise and dance demonstrations,
food demonstrations and contests
will be part of the event. Ken Bloch,
Great Scott’s! exceutive chef. will
give 4 cooking demmonstration at 1
pm. Saturday and 12:30 p.m. Sun-
day. Miss America Debbye Turner
and TV soap opera stars will make
personal appearances.

Chip cookies have flavor of brownies

This recipe for Chocolate Chip
Brownle Cookies is from the ariicle
“Chip Cookics Just for Fun™ in the
January Issue of Bon Appetit maga-
2ine.

CHOCOLATE ClIP
BROWNIE COOKIES

The intense flavor of brownies
transtaled inta a truly deresistible

Pear dessert easy as 1-2-3

AP — This dessert Is easy as 1-2.3,

butter; sprinkle over pears. Bake in

1 — Drizzle peeled pear halves with 2 350-degree F aven for 20 to 25

orange juice. 2 — Sprinkle with
crunchy gingersnap topping. 3 ~
Bake. Choose any of the pear varie-
ties now available on preduce counts
ers.

Serve with light eream.
servings.

122 ¢al

mindles or until fruit is tender

Makes 8

Nutrition information per serving:
Jgpro. 20 peard Sgfat. 3

mg chol., 71 mg sodiem. 30

GINGER —PEAR DESSERT
4 medlum pears, peeled, halved and
cored
‘¢ cup oracge juice
12 cup finely crushed gingersnaps
(about B cooklvs)
2 tablespoans sugar
2 tablespaons chopped walnuts
2 sablespooons margarine or butter,
melted
Light cream or lee eream (optlonal)

Place pear halves, cut side up, ina
12- by 7 % — by 2-inch baking dish,
Drizzle orange julce over pears. Ina
small bowl combine gingersnaps,
sugar, walnuls and margarine or

TASTE’S

GREAT!
Every Monday ,

Please
Help A

Ne or’s,
S

Need!

In Third World countries, hun-
dreds of thousands of children
are in desperate need of food
clothing, medical care~- the
basics of life. These wirls and
boys are even denied the
opportunity toatiend school
They ar= our neighbors in
corld that grows smaller

Fou Can
sponsara neighborschild The

< Samonth - just (00¢
aday - o helpapoor cld in
Asia, Africn or Latn Amenca

—a child who las virtually
nothing.

Please prck up your phone
now and dil the wll-free oum-
ber below Bea good neishbor
by belping an innocent child

Christian Children’s
Fund, Inc.
1-800-228-3393

(Toll Freer

cookie, Makes about 14.

5 ounces unsweetened chocolate,
hroken {nto pivces

1's cups sugar

"2 cup (1 stick) ansalted hatter, cut
into 4 pleces, room temperatore

2 large eggs

1 tahlespoon Instant coffee granvles
1 tablespoon van)ila extract

1 eupall ‘pose flou
2 cups se:

V4 teaspuon salt

to 350
Lightly grease two cookie sheets.

Preheat oven degrees.

Steel Kni Process unsweetened

chocolate and sugar until chocolate
is as fine as sugar, about two min-
uies, Add butter, eggs, coffee and va-
nilla and blend untit fluffy, stopping
once to scrape down sides of bowl,
about 1 minute. Add flour, chocolate
chips and salt and mix until just
combined using two or three onsoff
turns; do not overprocess,

Maund dough by 3 cupfuls onte
prepared sheets, spacing 2 tnches
apurt. Bake unt
and centers are stitl stightly soft 10
touch. about 15 minutes. Cool on
cookiu sheets 5 minutes. Transfer to
rack and cool completely. Store in
airtight container. (Can be prepared
ahead, Store 4 days or freeze 3
weeks.)

The regipe for White Chocolite
Cuke that ran in Taste on Monday,
Jan. 15, was Incomplete. Following
is a portlon of the recipe deserlption,

Butter Cream: Melt chocolate with
cream In top af double hoiter over
simmering  water,  stirring  uatil
smooth. Set aside untll cool. Beat
butter in medium-size bawl with
electrie mixer on high speed uotil
light and fluffy, abeat 2 mnutes
Beat in egg yolks, one at a tune
mixing until well blended. Mix
covled chocolite and creme de cacio
on low speed. Refrigerate butter
cream for 20-30 minutes or unul
firm enough to frost and pipe.

To assemble cake, eut cach ¢a
tn half horizentally, miking 4 L
Place 1 cake layer top-side down on
plate. Brush top generously with
syrup and spread with ta-cup butler
cream, Place third r top-side
down and brush with syew unu
won't use It ally and bpru.nl with'*a
cup butter eream. Top with last liay-
or cut-side down Frost tap and sides
with half remaining butter eream.
Place remaining butter cream in
pastry bag fitted with 34 inch rosette
or star {ip and mpu a border of
roseltes around top of cake. Refri
gerate at least 30 n

may
p and refn.

At this point, cxke may be served
as it is, or wrapped with i dark choe-
olate band and 1opped winb layers ot
dark chocolate leaves

Chaocotate Dough (for band)

6 aunc emisweet chuenlate chips
or 6 squares semisweet choenlate,
chopped

Y1 cup light corn syrup P

In top of double boiler over

simmering  water, melt chocolate”

and syrup, stiering with rubber spa-

tula, unttl mixture is smooth. Pour
inte a small bow] and cool to room
temperature, Cover with plusllc
wrap directly on dough, Let stand in
i cool place for 4-6 hours, or until
nmxture forms a soft, shiny. pliabl
dough With hands, place dough on
sheet of waxed paper It should
sl 1t o firm, put 1n o warm place
t saften. Sha
duogh ta-nch thick between 2 shy
ot waxed paper. Measure height
cireunierence of your coke. Make 2
bands each the height of the cake
and '2 the circumferenve. Remot
top sheet of paper by carcfully pul
ing bitek on the paper. If daugh is tou,
slicky pull off the paper, &1

(lnu;,h over and pull u!!
ol paper.

v veined

ev Hea

Chnealate L
leay
such

lemno leaves or camellia
read melted chocalate on
de of ctean fead. Refrigerate
until firm. Gently pull back an leal,
separating it from the chocolaty.
touching the chocolate as little
hle.  Refrigerate  chocola
s until ready to use. Let
rated eake stand at room temp
ture tor 30 minutes for bu
s soften Gently place chueolate
sund around sides of cake Decorate

) with uverlappog sows of choeo-!

lute leaves. beginning on the sutside
busder und warking toward the ven-
tee Fhe cake may be refrigerated
fur up to B hours (Recipe courtesy of
Anma Stebbiny of Savory Fare in
Plymouth)

ORCHARD

24065 ORCHARD LAKE RD.
Mon. thru Sat. 8.9; Sun. 9-5

We Feature Western Beef
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CLIP THIS COUPON

TRIPLE COUPON

THIS WEEK ON FIVE MANUFACTURER'S
COUPONS OF YOUR CHOICE
UP TO 50 FACE VALUE

1 2 3

4. 5.

LIMIT ONE TRIPLE COUPON

ADDITIONAL PURCHASE. GOOD MONDAY. JANUARY 22,

1990 THRU SUNDAY, JANU
MANUFACTURER'S COUPON
ANYTHING OVER 5 MAY BE R|

OUR DOUBLE COUPON POLICY.

PER FAMILY WITH 520

ARY 28, 1990. ONLY 5
S MAY BE REDEEMED.
EDEEMED ACCORDING TO

IGA Tablerlte

Boneless Top Round

Steaks

IGA

“71GA Tablerite

Lean & Tender
Cub$e Steaks

49.

Ground
Round

Tableriie
Bottom Round

Hamburger from

Fresh,
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Spinachio oz, pkg. 99 ¢

HOMETOWN BONUS C$UPON

Hills

Urdglnal Ground

Coffee,

Bros.

$/ﬁ00..w
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HOMETOWN BONUS C¥UPON

FAME -
4 1b. Bag
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Orange
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Steaks

*1.89

Save 40 b,

°1

Bone-In

.69

Save 30° b,

Sren i e
Oat Bran Bread

Hamburger

IGA Tablerite
Sirloin

Steak
Bone-In

*2.69 .

Save 50° Ib.

Mr.

Turkey
Franks

89°..,

Save 50 Pkg.

Buns

5100

Bresd - (6 01,

Henrty Wheat or$

Oven Fresh Sesome - CL A,

100
$100

While,
Avoned ('n;hg:.‘m Priniy
Bath
Tissue

Turkey

Morten's 1IGA

Chicken
Nuggets

*1.89 .

Save $1.00 ib.

*1

Boneless, Rolled

Pork Butt
Roasts

Tablerile

Awarird Light Vasietiey

Dannon
. Yopurt
Save 20° Ib. FAME Vi%
Low Fut Milk

Sunny Delighy
Citrus

Punch
$ 1 00

2/ $1

$1..,“

reePrise

Pre.Friced A132.57
guid
Yes

Detergent

5200

Wi ey Auvonsd € oy

Softique or
Kleenex
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Hunt's Dressings
Tomato linle 3t ot
Sauce
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All Coke
2 Liter
Products
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99°

Plus Deposit

m$3¢

All Coke
12 Pack Cans
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