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It's just as easy as usmg packaged mixes

Conllnuod from Page 1

You also will find many recipes
thaf, using some of the tips below,
c:nj:bc made simple.

TIPS

. Rcad the recipe through before
you start, and simpllfy the steps.

Many cake recipes require that
dry and moist ingredients be added
alternately. If you are using an clec-
tri¢ mixer, that isn't necessary, Just
duthp all Ingredicnts In together ;md
ll‘l‘ﬂlc mixer do the work.

o Do things In a logical order;
many rtclpcs are not arranged that
way.

1 you need melted chocolate, that
may appear in a recipe as a third or
fourth step, M you rearrange the or-
der; you can melt the chocolate
while gumng started with the rest of
the recipe. Then the chocolate will
be rvady when you need it,

. Thlnk of time and dish- s:wing
method:

Thcre 's na reason why you should
mix the flour, salt and teavening In a
srparn(c bowl you will have to wash
dtér. Just add the separate ingred-
1ents when it would have been time
10 :dd the mlxlurc

® Don't be afraid to vary the
ingredients used: decrease . the
amount of sugar, salt and/or fat; use
a djfferent type of flour.

Onee you have found simple re-
cipes, adnpted some of them so they

-Too Chez
remains
on top

Continued from Page 1

with its deliclous and extremely |
light raspberry/cranberry torie. A
perfcct ending to an adventuresome
meal.

WE REALLY enjoyed the” *
atmosphere at Too Chez.

With the kitchen and bar areas
opening Into the dining room, the

. restaurant feels like one big happy

place, That may be due in large part
1o the wait staff, which is among the
best and most etlicient we have
seen.

For those who haven't been to Tno
Chez, we recommend resolving to
get there in 1991, Expect a busy,
somewhat noisy atmosphere —
great for almost any, except perhaps
the most solemn, occasion. Treat
yourself to the ndventurc

Details: Too Chez, 27000 E.
Sheraton Drive, just off the Novi
Road exit from 1-96, Novi. 348-

Hours: 11:36 a.m. to 10 p.m.
Monday-Friday, 5:36-11 p.m.
Saturday, closed Sunday,
Reservations recommended, not
required.

. Prices: Lunches $5.95-$7.95;
Dinricrs $9.95-821.95 for main
entree, half portions available,
$2.50-36.50 for salads, soups, small
courses. MC, Visa, American -
Express, Carte Blanche, Diner’s
Club,

Value: Definitely worth the
expense. -

Rating: * *h ok

RATING GUIDE'
* Average (lots of ‘places with
similar guality)
* % Good

* % & Very good

* & k& Excelleat

ke ek Cunslmnlly supcrb —a
.rare bonar,

clarification

The recipe for the McCarthys
‘Chocolate Angel Pie, with the story
on Judy and J.P. McCarthy in Taste
on .Dec, 31, should have Included
among the list of ingredients the fol-
lowing: 1 teaspoen vanilla.

are ‘easier to use, and mastered the
art of baking from scratch, you can |
start experimenting — such as using
honey instead of sugar, or coconut
instead of nuts.

As these experiments  produce -
great resulis (most of the time), your-
confidence will grow.

In no time at all you will be mov-
ing on to- more difflcult recipes.
mckling Julia Child or Craig Ctai-
borne, or even creating your own
concoctions, Can the Pillsbury Bake-
Off be far behind?

The recipes belew give ranges for
the amounts of some ingredients, If
you want 1o cut down on the fat or
sugar content, use the smaller
amount.

Nothing Is better on a cold winter
morning than hot pancakes with the
tang of blueberrles and the sweet-
ness of Michigan maple syrup.

BLUEBERRY PANCAKES
1 % cup flour (whole wheat, vn-
bleached whilte, rye, buckwheat)
2 tablespoous oll
1 cup milk
1 tablespoon sugar, optional
3 mblcspmns baking powder
lenspuan mll. opuonnl
e
1 cup hlueberrics

Combine flour, sugar, baking pow-

*der and salt; add oil, milk and egg:

mix until smooth, then stir In blue-
berries. Bake on preheated griddle
. until tops bubble; turn and bake untit
done. Makes about 6 small pancakes

When you are In need of a choco-
late “fix,” these chewy brownies {ill
the need In no time at all.

. L4 teaspoon salt, optional -

BROWNIES
2 ounces baking chocalate
34 1o 1 cup sugar .
2 egps
% cup flour
Y7 cup chopped nuts, optlona)
¥ cup butter or margarine
1 teaspoon vapilla -~
13 teaspoun baking powder
Y4 teaspoon salt, optional

In a.medium saucepan over low
heat, melt chocolate and butter; re-
move from heat. Add sugar and va-
nilla to the chocolate mixture in the |
saucepan, mix well. Add cggs and
stir until smooth; then add fiour,
baking powder and salt, again mix-
Ing untik smooth. Stir inchopped
nuts. Pour into an 8-inch-square bak-
ing pan and bake In & 350-degree
oven for about 25 minutes, or until
toothpick inserted in the center &f
the pan comes out clean; don’t over-
bake.

This dessert is reatly just sweeten-
ed fruit and biscuits, bul it looks and
tastes like a lot more.

BERRY COBBLER
2 'z cup berries (blackberrles, . blue-
berrles, raspberrles)
3 tablespoons bulter or mnrgnrlnc,
melted
1 cup flour
1 teaspoon baking powder
% cup milk
2 teaspoans lemon juice
1% to 3 coup sugar

Topplog

1 tablespoan cornstarch
2 to i cup sugar

31 cup bolllng water -
4 teaspoon salt

Prchcal oven to 350 degrees.
Place fruit [n a deep-dish 10-Inch pie
pan; sprinkle with-lemon julce. In
medlum, ovensafe bowl, melt butter
in preheating oven, Add [lour, sugar,
baking powder and salt, then stir in
milk until smooth; spoon over ber-
ries. In the same bowl, mix together
cornstarch, sugaf apd sal sprinkle
averbatier. Pour bojllng water over
-all. Bake at 350 fo} about 1 hour.
Serves 6.

This is a moist, spicy cake that is
easy to make but smlal enough for
company.

OATMEAL CAKE
1 % cups boiling water
Y cup ralslns .
1 cup qulck-cooking oats
14 to ' cup butter or margarioe

Put oats, raisins and buiter or
margarine in. medium bowl, add
boiling water. Let stand for about 20
minutes. Then add:

23 to | cup white sugar
2 egRs
1% cupsflour -
1 teaspoon clnramen
2k to 1 cup brown sugar
15 teaspoon salt, optlonal
1 tenspoon bakiog soda
'3 teaspoon baking powder
Stir together until smooth: pour
inte a 13-inch-by-9-inch pan and
bake at 350 degrees for about 35
minnlcs
Tapping

While cake is baking, combine in a
saucepan:

Nt

. % cup butter ar margarioe
/

1 cup milk

% cup chopped walnuts
Y2 cup brown sugar

1 cup coconut

Cook together over medium hcal
stirring occasionally, until butter is
melted. When cake is done, spread
topplng over cake white it Is still hot
and broil until frosting Is brown
(about 3 minutes}.

OK, this dessert is not a health
food. But it's a-festive, dinner party
dessert that you can whip up in no
time the day before the party.

GRASSHOPPER PIE
Crust:

1 o oo AVALUABLE COUPON w i Wy sy o

Bringin ,_/R
this ad and ///A\ Mon.-Wed.
g [eceive . 10-7
50¢ off Thurs.-Fri,
~ 10-7
1 youraorcl!;r Sat. 10-6

1

1 10% Off Seniors.
N Onecoupon

: per person per Visit.

n
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“in rest of ingredients.
‘crust; cover. Freeze for at least 4-5

We don’t clarm to be the best.
We'd rather let our customers be the judge.

hDaJ ---------

3 tmblespoons butter
20 creme-filled chocolate cookies,
crushed (nbout 1 3¢ cups crumbs)

Melt butter in' 10-inch-decp dish
glass pie pan In the microwave. Add
crumbs and comblne, Firmly pat on
bottem and up sides of pie pan.

Filllog: .
1 cup beavy cream .
3 tablespoons _green creme de

menthe
1 can sweetened condensed milk
2 tablespoons white ereme de cacuo

In medium mixing. bowl,. whip
cream unti] stiff. On fow speed, fold
Pour into

hours before serving.

Celebrallng 31 Years
Service .
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ORCHARD-1

24065 ORCHARD LAKE RD.

Mon. thru Sat. 8.9;

We Feature Western Beef

QUANTITY RIGHTS LIMITED » NOT RESPONSIBLE FOR EFlRDRS IN PAINTING

| GET ATTENTION!

0 IGA

Sun. 9-5

1. 2. 3._

CLIP THIS COUPON

TRIPLE COUPON

THIS WEEK ON FIVE MANUFACTURER'S
COUPONS OF YOUR CHOICE
UP TO 35¢ FACE VALUE’

a. 5.

LIMIT ONE- TRIPLE COUPCH PER FAMILY WITH $20° ADDITIONAL
PURCHASE. GOOD MONDAY, JANUARY ' 7th THAU. SUNDAY.
JANUARY 13, 1931, ONLY 5 MANUFACTURER'S COUPONS MAY BE
REDEEMED. 'ANYTHING OVER 5 MAY BE REDEEMED ACCORDING
TO OUR DOUBLE COUPON PCLICY.

1GA Tablerite

Chicken Breast

41,99,

. Save 2.20 1b.
- Limit 2

BONELESS » SKINLESS.

T1GA Tablerite
Hamburger Made From
“Ground Chuck

5 Ibs) or more

$ 10491b

SAVE 40° Ib.

“IGA Tablerite
BONELESS

.New York
‘Strip Steaks

4,79 -

SAVE *1.20 Ib

IGA Tablerite ¢

SAVE"I.IO tb.

WHOLE BONELESS

N.Y. Stnp Steaks

$2 89 I,

SAVE “1.00

Porterhouse or T-Bone
Steaks -

IGA Tablerite

b,

SAVE 30¢ Ib.

IGA Tablerite « TOP ROUND

Family Steaks

*2.99..

Beef Cube Steaks

_SAVE.30° b,

IGA Tablerite

°2.69..

SAVE “1.70 b,

- Hygrade Gourmet .

Club Hams

2 ] 79 1b. | SAVE 20° ib

Pork Steaks

IGA Tablerite,

~%1.59.

Délry

gular Or Light V1r|cncs

Kraft Cheese
Smg es

1.2

Caltun 2% Enw Fat

FAME Milk

16 Ci./
12 oz,

SlJ‘J

HOMETOWN BONUS- CRUPON

: "iR 153- H
White & Assorted Colors )
Gala .
Towels - 39 ¢
Limit 1-Single Roll

HOMETOWN BONUS CWUPON

R-100- 159.2
Rrgudar or Quik
Quaker
QOatmeal

%o,

HOMETOWN HONDS CWUPON

mners

9810 12 oz.

FAMENow 59‘

Whipped Topping
A 53 99

Iee Cream

__Frozen

'3.99..|

NR162.9

Packed In O or Water
Chicken OF The Sea

Chunk Light
Turm

Al Flason Tan Dnnis or

Kool Aid
Koolers

Larmt 1.3 P2

ETOWN CwUPON

K 11574

Bakery

Grocery

ProJuce

{across rom Randnzzo's Frull Markat)

START THE NEW YEAR RIGHT
Tho holidays wero groat,
but now I8 tho time 1o
Iose that oxtea woighit! Eat
"Anna’s Fiah threo times a wook.
or s Sen Base ©

Red S
(} ||emm

Michigan
Harvest Bread

99¢

99

28 ur Bag

$

ENILA, Laght e Dk Bt Koy
6ot

Bush’s Beans

351

All Varietics ~
Coca Cola

2 Liter 99¢
8-Pack
s2.09 : dcn

- e

Vi Liter

- N2
3 OveaFrahdn. b ADC of Reg.Per Fea Al You flaking Newls 3 (. "
Anna’s Fresh | |- jiiian or Vool B Wewim Shortening 1% Apple Se
seafOOd Mkt. hOle th?at Master B.lend . ?"L “{'"&IN“ Chalesten) 200 g 199 - \Lulnl(J(Rh Delicious
"23050 Joy Rd. + Redford Coffee raft Mayonnaise : ., or Janathan

KELS

w, °1.29

Western Grown

B
DiAnjo Pears 69° .
Fresh -

Spinach 99° ... Pl

CwlPON

. AR1G65
Veight Varieyes

Souia s Smakod Fish
+ Lobstor Tail and Much Maro

Carry-Outs
Fish & Chip Dinnera
. —~Wo Cook In Cholosterol-Frou G

N;wdn Sale...
MYy

[ ittt

STOI
. TllAT MM«: tEM\NING FUN!

Open Sundays
. HOURS: M-Th 67+ 9.9 Sat. 9.8

HOMETOWN CYUPON

O IUW R CYOPOR

NR i

All Varieties Entrees &
PizsavSioulfer's

1Lean
Cuisine

R200- 160-1
On

)00

OFF

Honey Nut

a4

Food Stamps Accopted




