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SMOKED SALMON CHEESECAKE
EASTER BASKET

1 cup leeks, chopped

8 tablezpooas butter, divided

1 % pound cream cheese

4 egg yolks

1 tablespooa cornstarch

% cup heavy cream

% pound smoked palmon

% cup Swlss cheese, grated

V4 cup walnuts, toasted and chopped
* % cup wheat crackers, crushed {such

a3 Wheat Thios)
V4 cup Romano cheese, grated

In a saute pan, saute the lecks
with 3 tablespoons butter untH ten-
der and transparent. Cool to room
‘temperature. In-a food processor,
blend the cream cheese, egg yolk,
cornstarch and cream until smooth.
Cut the smoked salmon into jullenne
strips. Combine it with the grated
Swliss and lecks. Stir_into®
CHECSE T

Melt rernaulhlg butter. In a bowl,
combfne nuts, cracker crumbs and
Romano cheese, Add the melted but-
ter and mix well. Press into the bot-

« tom of a springform pan. Carefully
fill the pan with the filling, Place
springform pan into a roasting pan
and add warm water to reach hall-
way up the sldes of the springform.

Place in a 300 degree oven'for 1%
hours. Turm off the heat and allow to

rest in the oven for an additional ’

hour. Meanwhlle, make the cheese
eggs. Remove the springform pan
from the roasting pan. Allow to
come to room temperature. Wrap in
plastic and, if time allows, chill
overnlght. .

CHEESE EGGS
1 lemon {juiced, and zest saved)
8 ounces cream cheese, softened
% cup blue cheese, crumbled
3 cap cheddar, grated
2 teaspoons Dijon mustard

Combine lemon julce, 1 teaspoon
lemon zest and remaloing Ingred-
ients. Mix well. Line plastic Easter
cggs with plastic wrap, Place mix-
ture in egg. pressing firmly. Chlll.
"When chilied,  unmold and roll in
paprika, parsley or nuts. -

Toassemble basket: Place molded
cggs on top and fill In with sprauts.
Ustng toothplcks, make a handle
with steamed green beans, I de-
sired.

CHOCOLATE EASTER BASKET
One 9-loch round cake, prepared and
cooled
2 pounds good-quality dipplng choco-
late or chocolate chips
8 peppermint sticks or pretzels

Place the cake on a base or plate
for’ maximum stability. Cover with
% cup melted chocolate, Set aside.

ip peppermint sticks or pretzels in
melted chocolate. Chill to sct. Insert
chocolate. sticks around the perim-
Iter of the cake, making support for
wovén chocolate strips. Cool com-
pletely.

Meanwhile, scour an- aluminum
cookie sheet with steel wool. Wash
and sct on bed of lce. Usling a spatu-
ta, spread about ¥ cup of melted
chocelate an the sheet and spread to
the thickness of a penny. Allow to
set, about 1 minute. Using a sharp
knife, cut into strips 1 inch wide and
about 12 Inches in length. Make at
least 10 of these, Set strips on waxed
paper.. After strips are eut, weave
the strips around the chocolate
sticks [n basket-weave fashlon, Al-
ternate starting paints and weaving
formations. When desired height is
reached, chill the basket completely
before filling with fruit or chocolate

CARMELIZED EDIBLE
EASTER BASKE
2 cups sugar
% cup water
% teaspoon cream of tartar

In a heavy saucepan, combine all
the ingredients and cook aver medi-
um:-low heat, sticring constantly, to
dissolve the sugar {about 10 min-
utes). Increase the heat and boil
without stirring until a Hght pale
amber (between 350-360 degrees on
a candy thermometer or "hard ball”
stage).

Remove the pan from heat and set
the bottom of the pan In cold water
to stop the cooklng. Allaw to cool for

a few minutes or unti) 240 degrees is-

reached on the candy thermometer.
‘The caramel will not fall thickly If
warmer than 240 degrees.

Invert a bundt pan and cover it
with parchment paper or foil. Spray
completely with a release agent
(such as Pam) and-drizzle the hot
caramel over the top, continuing to
drizzle the caramel in circles to
form a “bowl.” Allow to set at room
temperature for 1 hour or until com-
pletely cooled. Carefully remove
{rom motd.

To clean caramel-encrusted pam:
till pan with water and bring to a
boll over high heat. Caramelization
wlll melt and pan can be wiped
clean.

Idea taken from “The Cake
Bible” by Rose Levy Beranbaum
(Morrow and Co., 1988, $25), page
313 recipe for "Caramel for a
Cage and Gold Dust.”

CHOCOLATISSIMO

10 ounces semi-sweet chocolate
1 teaspoon Instant coffee, powder

1 %.cup unsalted butter or mAarga-
rh:e(room umptrlhu'e)
1 % cup sugar .
10 eggy, separated
1 cunce seml-sweet chocolate grated

Preheat oven to 350 degrees.
Grease bottom of 9-inch springform
pan. Melt chocolate with coffee in
top of double boller over simmering
water. Stir until smooth. Cool.

Cream hutter and sugar in large
bow), Add chocolate mixture and

blend well. Add egg yoiks, ooc at a
time, and beat at low speed until
smooth. Beat egg whites untll stiff
but not dry, and fold Into batter.

cool (cake will sink In lhc middle).
Spread remalning uncooked batter in
well that will form. Cover and chill
overnight. Gamlsh with grau.-d choce-

7 or 8 apples, pccl:d and cored
% cup margarine

% cup brown sugar

% cup white sugar

In large mixing bowl beat the egg
yolks and svgar. Add lemon Julee
and sifted potato starch. In separate
bowl beat egg whites until stiff, not

* dry-and fold into egg yolk mixture.:

Pour the batter over apples and bake
an addlitional 30 minutes. Let cake
rest for 10 minutes before turning it

Makmg Desserts for PassoVer in the hollday spl'rlt

Seant h cupoll
¥ 'lo % cup sugor
2 tenspoons coffce

Whip cgg whites until foamy .
Slowly add sugar unlil you have a

*stitf meringue, In another bowl slow-

Iy add oil while whipping yolks. Slir

olalc . Walauts
Ralsios
mAWDEm\Y MOUSSE Juice of 1 lemon
4 cup strawberrles .
2 tablespoon lemon juice Batter:
1 % cups sugar 5 eggs, separated
2 egg whites 5 tablespoons sugar

Beat mashed berrfes, sugar and
lemon juice together.. Freeze until
almost frozen but not solid. Remove
trom freezer, beat agaln slightly and
fold in, stiffly beaten egg whuu
Cover and [recze.

UPSIDE DOWN APPLE CAKE
Apples:

1 teaspoon lemon Julee
4 tablespoous potato starch, sifted

Precheat the oven to 375 degrees.
Melt margarine and sugars in deep
pan. Arrange apples over sugar. Fill
the openlngs with apples and raisins.
Pour the lemon julce over and bake

* for 30 to 35 minutes untll apples are

/6 eggs separated

a dollop of the egg whites inta the
yolks then folt the yolks inte the
whites. Dissolve coffec in a few
drops of hot water and fold into mix-
ture. Freeze.

upside down on a large cake plate.

COFFEE ICE CREAM

. Pour ¥ of batter Into springform-
pan and bake 50 minutes. Let cake

tender.
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without drags, special ionds

want 1o solve your weight problem,
make a0 appointmtent for s otienla-
tion interview [ne our

{5 On it's Way!
Unorual soimal basketa s
ok Pwnginds of £usaly

Buas § Eavir Bashrt

cping people to ol theie
N
happineas and suctess in fiving,

uh
and exercise,

Call us for more details, and find out how to quallfy

0 OFF for the program & Insurance coverage. There Is no obllgauun.
x..-.. merchandiss PLEASE CALL:
..,,.,:‘.‘.'.:: DR. RALPH R. KEITH, Ph.D.
208336 FAANKLIN RD.

: soumﬂew. MICHIGAN 48034
6-0844

pro +health

PROGRAM FOR PIRMANENT WEIGHTLOSS

= Madame Alexander Dolls
*+ Steltf Animals » Ralkes Rabbits

TRADITIONAL REMODELED MARKET

. —WEEKLY SPECIALS -
Turkey Medalllons......cccrvvisissees ...........s299

Honey Glazed Spiral Hams ...c.ciiieeees

12-Pack COKE CaNS wuvvieeerrrsressiess s2 . dop.
5459
Fresh. Squeezed Orange Juice ...... w gal.

Grapes 4499,
199,

candl

Asparag
" 130 W. 14 Mile at Pierce - 644-6060

Parking Available in the Rear  Largest & Mosi Convenient Parking in Biemingham
MON..SAT. 9-9 SUN. 10-6

P W, L Bortley
WSat 10371 104 3433193

ORCHARD-10 IGA

24065 ORCHARD LAKE RD.

Mon u Sat. 8-9; . 9.5
QUANTITY RIGHTS LIM!TED or RESPONSIBL!E PO EAAORS IN PAINTING

SHOPPING SPREE
at IGA!!!

100's of dollars in FREE groceries
every week. Enter now and be a winner.
See complete details posted in store.

(7,

. Betty Cloud

Our March 19, 1991

WINNER

Received
$275%
in FREE food

during her
5 minute Fame
Shopping
Spree

udd/mala&’wdﬂuw/

“prral Cut” Hams

“FULLY coomsD!" l 5 9

While Supplies Lasl'

-Save $2.001

WHOLE OR HALF WITH
Hygrade « Semi- Boneless

>N Smoked Hams

IGA Tablerite
Hamburger from

Ground Chuck ¢

Any Size
Save 40¢ 1b.

Paul Bunyan - Old Style

Holiday Ham

1.49‘

Country Kitchen
Bacon

Save 40° 1b. $ 1 .69 LB.

Whole or Hall

Save 30¢ 1b. 82. 19 LB.

Fame # 1 Roll
Pork Sausage

Save 30° 1b. & 1 . 2 9 LB.

IGA Tablerite
Fresh Ham

Save ‘50-‘ 1b. § 1 ogg LB.

IGA Tablerite 1IGA Tablerite Fresh
Pork Butts

Leg-O-Lamb
\Vlml( ar 1lalf 1 59 LB

Whole or Half 82 9 9'
LB. | Save 20° 1b.

Assorted

DOUBLE
COUPON

Limited To Manufacturers
Coupons Valued Up To
And Including

Famdy Sue-Batty Crocher:21 5 o (f‘\
Brownie Mix U
Rog. o0 oSt

Taare, Swoet Pear, Cream
Com v Rrg i Shewd Beet

99‘

e Grven g Fremch Sl Green

o0 Corret

D"l'-' Pincapple See Store For Detai;

Duls- 45 or.

Pineapple Juice $139 liiioni Tows cvoron
Soer Reg & Wt Mardimatbes
gt Post 9 9
160 AIpha-Blls

Lamit 41915 1y

Al Varieuee? $-1001, Det Mante

chelnblcs

ADC.Reg o cx Eremch Rt |-

Mereeliwi 23 $7299 FHOMETOWN HONCS CwlPON
Coffee " A 3 oS
Auto Drip 26 o1 OvenGil

Manwsll House 0y
Decaf Coffee Brown & Serve i e
Rolls :

LimatFrre 20t Free

Grenbred 2rar
Lumberjack

White '
Bread

5 99°

Save 30° 1b.

IN-STORE SPECIALS
Boneless Skinless CHICKEN BREASTS VEAL CHOPS
Boneless PORK LOIN ROASTS

.nd

STEAK

JUS. #1-10 LB, BAG
Idaho Potatoes

51.79

St Large ot Small C wd
00 Lowe F a1 Smiall Card
L1y

‘ 100 heese
L Bunrh” Lo $ 1 2

i Florida » Pint lox

{ Cherry Q9

3 Tomntocs

|~
PHILADY

caramt

Ny Syte or Whale Kernel ¢
Rre oot 1, Wheie
'I Coﬂ\lz "-i Veqetablen Slvﬂhum o \\14!1
etalong 12:H7 ot °
Del Monte Vegetables /99
Assortod Varts Pechet o bt s S

69°

oo Lial
DeliR ¢
Bread” 99
. FAME Fl’QZ?n HOMETOWN Cwo ._

Meg & Butter Flaver

ipped i

Toppmg ,C;s“l‘"

ot 14 Can

Crisco :
Shorlcning$ E 9 93

'3 Gal Romanid
Premium
fce Cream




