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Wrap up easy to

Olwyne McQueen baked her short-
bread In a spongecake tln which
musmd about 64 Inches acrosy, It
can also be on a cookie sheet
or cut Into shapes using a cookie
cutter.

Ackroyd's at 25566 Five Mile
Road in Redford, and 300 Hamllton
Row In Blrmingham, have freshly
baked shortbread year round. For a
dlfferent taste, try Boterkoek, a
Dutch shortbread with an apricot
filling by Chella’s Dutch Delicacles
of Lake Oswego, Oregon. It can be

Family favorite fruitcakes appeal to

See Larry Janes' taste buds col-
umn on Taste front,

Moma's fruitcake, soaked to per-
fect molstness wlith cheap brandy,
proved a favorite of the adult holi-
day revelers. Aunt Phytlis' minlmal
Iruit, but overly nulty holiday cakes,
were more highly regarded by the
younger set, B

THE BEST FRUITCAKE
1 pound blanched almonds
% pound pecans
% pound waloots
% pound lemon peel
% pound skredded ditron
% pound orange peel
1 cup candied plocapple

found at Jacobson's in Dearborn and
Blrmingham.
Sce related. story on Taste
TOnt.

OLWYNE MCOQUEEN'S
SHORTBREAD
8 tablespoons sweet batter, soflened
Y cup superfloe sogar
Y cop rice Mour (avallable in health
food azd Oriental food shops)

1'% cups flour
plach of salt

Cream together the butter and

1 poand candled cherries
2 pounds seedless ralsing
| pound dried figs

1 pound pltted dates

1 pound corrants

1 shot glass brandy

1 shot glass fam

4 teaspoons clnnamon

% teaspoon allspice
2 teaspoons nutmeg
1 teaspoon ground cloves
1 pound batter
1 cup molasses
12 eggs
1 pound flour (3% cups)
2 teaspoons salt
Chop nuts and frults, Add brandy,

Tips on packaging
holiday treats to mail

“Now is the time to start prepar-
ing, packing, and mailing homemade
goodies,” sald Sylvia Treltman,
hame economist for the Oakland
VICmmly Cooperative Extension ser-

ce.

Most bar cookies and quick breads
travel well, sald Treltman. Select
foods that do not requlire refrigera-
tion. Package cookies quickly after
baking and therough cooking. Wrap
two cookles back to back In plasile

wrap or foil wrap all foods in plastle
wrap before puiting in a box.

Bake breads and cakes In foll
pans, remove while coollng, slip
back in pan for malllng. Use alr
popped pop corn, dry cercal or
marshmallows as a filler to avold
breakage — cushion outer areas
with tlssue or newspaper.

For more information, call 858-
0904, weekdays, 8:30 a.m. to $ pam.
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“Send a Taste of
Michigan®
Fresh! Crisp! Red!
DELIVERED PRICES!

Anywhere in Continental USA
One Dozen $11.59
Peck (Vabu) $17.85

Schwallier Orchards P
CALL: 1-800-424-4639

Coopersville, Michigan

Py
15% OFF

Up To A $5.00 Discount
On Our Eatire Store

WELL BRED THOI[%%)UGH SAVE BREAD

Whether you (hoosc our delicious breads, llufty rolls. delectable muthins or any of
our olher famous foods. you'll save bread. While our products do change and we
may not have cvery product [n every day. It be wonh your while to clip our
valuable ¢coupon and come on in. Because it's always goad food at good prices.
All at your neighborhood Pepperidge Farm Thrilt Store, .

LIVONIA

BIRMINGHAM
1950 Southficld 29115 W. 8 Mile
642-4242 477-2046
Permanent

Weight Loss

Dr. Ralph P. Keith, PH.D.

28336 Franklin Rd.
Southfield, Mt
746-0844
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make shortbread for holiday gift's“

sugar. Mix together flour, salt and
rice flour, the gradlually blend into
creamed butter mixture.

Gather dough and shape uuon clr-

“cle. Wrap the wax paper and refrl-

gerate, 2 hours.

Pat dough Into a 6 inch cake pan,
allowing dough to remain % inch
thick. Pinch or erimp the edges then
prick the dough using the tines of a
fork. Scare the dough with a knife
Into even wedges, ¥ Inch decp.

Bake the shortbread In a preheal‘
ed 300-325 degree oven for 20-30

jam, spices, mix well. Cream butter,
add sugar, molasses and beaten
cggs. Mix thoroughly. Add flour and
salt and mix to batter conslstency. -

- Pour over fruit mixture and com-

bine the two. A lttle more flour may
be needed or a little more brandy.
What dough there is should be stlff,
not runny.

Grease pans, lne with paper, re-

minutes unt) the shortbread is fawn
in eolor.
Allow to cool on a rack. To serve,
bma: Into wedges, Makes one short-
read.

MY FAVORITE
SHORTBREAD

An adapted version of Short-
bread Hearts from “The Silver
Palata Cookbook,” Rosso & Luk-
ins, 1979, Workman Publishing.
1% cups sweet butter, softened

grease and bake at 275 degrees for

2-3 hours or until a toothpick in the
cenier comes out clean,

AUNT PHYLLIS'S
NUTTY FRUITCAKE
4 cups flour
1% cups pecans or hickary nuts,

chopped
1 cop blanched, slivered almonds

1 cup confectioners’ sogar
3 enps flour
plach of salt
1 teaspoon orange blossom water
(avallable In Middle East food
shops, and all Crabtree & Evelyn
shops) or % teaspoon vanlila)
Cream the butter and confection-
ors' sugar together by hand or with
an electric mixer. Mix togewther
flour and salt and blend into
creamed butter. Add erange blossom
water and blend thoroughly.
Gather dough and shape Into a clr-

cle or oval. Wrap ln wax paper and
chlll 2-4 hours.

Roll out dough on a lightly flovred
board, % inch thick. Cut out cookies
with a metal cookie cutler or fit Into
individual buttered minj-quiche or
lart pans with removable battoms.
Refrigerate 30-45 minutes before
baking in a preheated 325 oven.

Bake for 20-25 mlnutes until very
lightly _browned. Cool on a rack.
Makcs 20 cookics or clght 4-inch x

4 Inch elreles.

different tastes

% cup chopped filberts or hazelauts
135 cups chopped dried frult
1 teaspoon baking powder
% teaspoon salt
3% cup butter
2 cups sugar
Seggs
1 teaspoon vanilla
Prcheat oven to 350 degrees. Pre-
pare pans. Sct aside. Mix % cup of

the flour with fruit and nuts. Toss to
coat. Comblne remaining flour with
baking powder and salt and sift. Set
aside. Cream butter with the sugar.
Beat In eggs, one at a time, then add
vanilla, SUr the flour mixture into
the egg mixture. Continue beating
until thoroughly mixed. Fold in
ftoured nuis and frults. Bake for 1
hour at 350 degrees.

CASE WINES .

onvenient Shopping and Personal Service

31102 Haggerty Rd.

Just South of 14 Mile Rd.

BUYCHER HOUSE PLUS FINE SELECTION OF LIQUOR, BEER & WINE, AND GROCEI
20% OFF

FULL LINE OF

Grade A Fresh Whole Bone-In

Chicken Breast

USOA WINE & PRODUCE
FRONTS, SIDES OPEN FOR YOUR CONVENIENCE DEPARTMENT SALE PRICES
CHOICE: HINDS OF Mon-Thurs. Fil. & Sat.  Sun. EFFECTIVE
BEEF - 9-10 9-11 9.9 LOTTO IS DEC. 2 thru
MEATS STOCK HERE DEC. 16
FRESH PORK, VEAL THE PHONE 661-9900 .
LAMB & POULTRY FREEZER WE ACCEPT
(N
FRESH CUT - -~
MIXED BOUGUETS HAVING A PARTY? FAX US FOR PRICES, 661-2828 =

LIQUOR

NEWLY
EXPANDED

Perdua

Turkey
Breast

Sliced to Ordor

$299 b,

Beef Shank
$ 499

Ib,
U.S.D.A. Choice

oooe > 170,

Bolled Ham 53/

Whole Filet Mignon ] Porterhouse Banaless Standing Rib .
SA90 .. Steaks U.S.D.A. Choice Roast 2ap
499 Rump § $my4q9 ™™
Cut & Wrapped Free X Roast (b. u M e
Contor Cut T-Bone Steaks Eys of Rouod
sq8o b b, 3 ib. W By
. Hand Cut US.DA. U.S.D.A. Choice USDA choo S
». Country Style Ground Chuck Dearhorn Hams $ 99 va Takmg
~Spare Ribs Lesser Ouu:llllu Honey Glazed 2 Whule or
$ 1 39 X Spiral Sliced Haif
o pr—————] A pve— J
'-,(_ Uito & Haalthy Em Feosh Frozon Bryer's Birds Eye
:) ilsmss Cheese ». Orange Ice Cream Vegetables
2% Roughy 3500 16 0z ¢
Paitick Cuddahy Vs Gatlon Or $2.99 Each 829 8 9

53%.

Jumbo Colossal

Lang Acre

Chicken $349

Breast Ib.
SLICED TO ORDER

Fresh Frozen Shrlmp

$749

[GROCER Y M.

Indian Summer

Apple Juice

Newman's

Spaghetti Sauce o

« flog. .
* Mushroom 51 69 wo: sy 6302 $ 1 29
« Sockaroo oa. [ 4

Melody Farms Melody Fartis
2 /o 16 0z.
o Chip DI
Milk |"'5°'®
Gallon | Sour Cream

1% | 88"

%_

rawny Prince
Paper Towels Elbow Macaroni

$

makcd
ltalian
Bread

69°¢

Delicious

Garlic
Bread
$ 1 39

Bud

24 Pk.

Beiody Fars
orins 2.1 i 39°
uice rada
Grj:piuftull F,?,:?E.Axm : Maxwell House Duncan Hines
Appllt.) 5?"0“ Larga Coffee Chnéula‘::y Chip
KL Eggs b e ..., 5399 sq25
49 KM ~oc b Prak
1 7900: ¢ Northern -
Ka Bathroom ¢
I ik Tissue | b M9
COk Dlla%lgor 1
2 Liters m- b, Red Ruby ¥ Florida Sunkist
9 ¢ Grapefruit | Navel Oranges
Sorte $ 00 size .
O li§ 471 5ri s
Or 20 Each Or 25° Each
Reqular, Lite, D ) Ripe - Caditornia Crisp
9 i $1 1 Bananas | Broccoli
T A |
12 Oz. Cans . Do“p‘ 29“:¢ 79 i

T NE |

Tosti

Extra Dry Asti Spumante | Sundial Chardon arti i

« Chardonnay Champagne $ ;9 a0 s ;9 nay Martini & Rossi
- Cabernot Sauvi - i
Gt Sinen| s qgos | SO | SE Spumant
:‘g:;:'; Beaujolals Balla Goorges Duboout Domanc St. Georgo pumante

Y * Valpolicella - Soave | 4a91 goa N +Cabernet

750 mt « Bardallno i ouveau Sauvignon $899

$399 .54 | . ST |.... SO

f !



