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Plan a party around these flavorful dlps

mayonualse
'k ﬂP chwed parsley
saltand pepper to tasta

“Combine lll ingredients ‘in a
blender or r until smooth.
Ghill for 1 hour before serving.

Lo-Cat_varsion: substifute 1 cup

plain yvxnrt and % cup light mayon-
naise for sour cream and regular
mayo.

MOMMA’S GARDEN DIP

Y teaspoon dill wi
dash fresh groond pepper

Combine al} Ingredlents u;d mix
weell, Chlll before serving.

* VELVEETA
1 pound Velveeta cheese, cubed
l-ll oz can tomatoes, dralaed and

4oz m groen chlles, chopped
1 tablespoon lostant minced onlon
Comblne cheese with remalning
ents In'a sagcepan over very
low beat and cook until cheese melts.
Serve hot with corn chips.
SMOKY EGGPLANT PUREE
% pounds eggplant (sbout 2)
uupoon! oltve oll, plu extra for

preparation
4 tablespooa fresh lemon Julee
3 tablespoons plaln yogurt

i

2 clov lie, minced SMOKED SALMON Dl‘l’ 1 tlbleiwcﬂ minced capers
1ubl:p$l :“nneehlu:m&edn.! ltlhlupou‘:r,m:::d‘:;lm
% teaspoon mlnd elml.ll cop heavy cream Al
salt and pepper % teaspoon capers 1 anchavy, chopped
Prebeat brollcr le eggplants fresh groand pepper 1 tablespoon paprika

on a lightly olled baking sheet and
place 4 inches from the broiler, Broil
until charred and soft, turning fre-
quently, about 20 nloutes, Cool. Re-
move charred skin. Carefully

2 dropa Tabasco
Comblna allingredlents In a food
processor and process until smooth.

Put the cheesa through a ricer
or fine sieve, Cream the butter
with the caraway sceds, capers,
chives, mustard and anchovy and

U discard HOMEMADE HUNGARIAN gradually stir. 1o the cottage
:gael?q‘ "'"é'i:’.ﬁ:’.,‘i.ﬁdm re- LIPTAUER DIP .. cheese, Form the mixture Into a
malning ingredients until smooth. 1 meom‘odnm . mound and sprinkle with paprika,
Cover and refrigerate, preferably - % pound b preferably Hungarian paprika.
overnight. Serve with raw vegeta: 1 tablespoca nmny seeds (crushed Garnish with and serve ay
biles, crackers and pita, or whole) adlp for vegetables.

Holiday hosts serve up their favorite recipes

. NANCY BAYER'S
.. _GLORIFIED MEATBALLS
ground bee!
. v. -cop Itallan lhvond breadcrumbs
thcup finely chopped walnuts
2 cupe finely chopped nl.nu
2eloves erushed garlic
2 tablespoons Parmesan cheese
1 teaspoon dned basil

2 teaspocns sal
L. uupom (mh !Inely ground pep-
'Alulpou

pdh
21ightly beaten large em
1 14-ounce bottle catsup

Blend laxe'.her 1 ummee can of

Pour over meatballs. Bake at !50 de-
grees, covered, for 1 hour 18 min-
utes. Cool and Ireeze. mku 80
racatballs,

NANCY BAYER'S CRABMEAT

AND CHEESE TRIANGLES

1 6-aunce can of crabmeat -
1 jar Old English cheese spread
t% poand butter .
garlic salt to taste
1 package English mul{flns

Mix the four ingredients together
wel] and spread on all 12 halves, Cut
each half Into four pleces. Place on
cookle sheet and freeze untll firm.
Now place them Into & xiplock bag

apd back to the freezer. To bake,
place on cookie sheet lined with foil
and heat at 350 degrees for approxi-
mately 13 minutes,

SP!NACI!ANDPEPPER
FRITTAT.
s nunce froten rp!nldl or 7 ounce

% cvn cotiage cheese {1 percest
mllkfat

chop

4 tcaspoon aregano
% teaspoon mud nutmeg
2 egg whites
fresh groond pepper to taste

Preheat oven to 375 degrees and
coat miniature ‘mutfin cups with
vegetable cooking spray.-Set aside.
Combine flrst 8 ingredients in a me-
dlum bowl Stir with a wooden

beer and 1 14-ounce bottle catsup. Makes 24 triangles. spoon. Beat cgg whites together,
——— M — A ———
_cooking calendar

& STORAGE TIPS
*Lots of le have been calling
the. Food and Nutrition Hotline to
{ind out hnw long that leftover tur- .
key can be safely used,” uy: Sylvia
Treltman, homo economist for the
Oakland County Cooperative Exten-
sion Service. “Cooked turkey or
other meat or poultry can be safely
-kept In the yefrigerator for three or
four days, prvviulng it bas been han-
dled correctly.”

-1t Is very lm) t to separate
turkey meat from the bones and re-
move all stulfing and separate it Im-
taediately. The turkey should not be
left out of the ret:lgentm' mare
thar two hours.

i mmrlnyormulhldﬂn p-n-
Vyoumnmumin the refrigera-
{or, this shortens the storage time to
ooe ':'r two days.

Fresh Long Ist

LARGE SHELL-ON
15/20 count

COCKTAIL SHELL-ON
26/30 count

COOKED & CLEANED
31/40 count

wruyclnalsobe(ro-

OYSTERS
’ In-shell & shucked
4 pint « pint « guart
A VARIETY OF
FRESH APPLEWOOD
SMOKED SEAFOOD
‘SALMON, WHITEFISH,
CHUBS, TROUT & MORE

SHRIMP

and many, man\%
more slzes avallable

+ %en, but it must be {rozen promptiy.
Do not walt untl yot: are doubtful of
the food's safety before you freeze it.

COOKED ‘TURKEY meat wm‘

Xeep about three moaths; If wrapped
In small packages, It makes excel-
lent mandwiches for brown bag
unches. ..

Some foods don't freeze well, how-
ever, They may become mushy, soft
or too salty; some separate when de-
frosted.

Foods that should not be frozen in-
clude cream ot

cream,
Ing, gelatin, meringue, cooked eu

custard fillings, sour
~mayonnalse or salad dress- -

Freezer Storage,” send a self-ad-

dressed, stamped envelope to the Co- .

operative Extension Service, 1200 N.
Telegraph, Pontlac, Mich., 48341,
For answers to other nutritton and
safety questions, call .the Food and
Nutritlon Hotline Monday to Friday,
-8:30 a.m. to 5 p.m., 888-0804. .

® MICHIGAN TRAVEL

‘The Michigan Travel Bureau and
Farmer Jack/ALP bave produced a
new Michigan Travel Calendar that
will be distributed free at the gro-

cery storea, The calendar, designed .

to belp promoto Michigan
contalns many Interesting lu.'tl
about the state,

about thls book

whites, raw salad
fried foods.

For a free brochure, “Spotlight on

and

)

3899 Ib.
$699 ,

TAIL-ON
$

LIVE MAINE
LOBSTERS 1%2 Ib. avg.

Australian & Coldwater

LOBSTER TAILS

Cali for current® 2
market price

ALASKAN KING
CRAB LEGS *9%,

SNOW CRAB
CLUSTERS *3%°.,

Cooked Cocktail

CRAB CLAWS

21/25 ct.

For
and other holiday offerings at.

Farmer Jack/A & P, contact Ellse
Minch, 644-5140.

Z»

$1 295'

Extended Holiday Store Hours

MONDAY Dec. 23rd 8 am.-6 p.m. ¢ .
TUESDAY  Dec.24th 8 am.-3 p.m. ~
SATURDAY Dec. 28th 8 a.m.-3 p.m. <
SUNDAY Dec. 29th 10 a.m.-3 p.m.
MONDAY Dec. 30th 8 am.-6 p.m.
TUESDAY Dec. 31st 8 a.m.-3 p.m.
i m3 SUPERIOR FISH CO.
T - House of Quality
Serving Metro Detroit for over 50 years
€6 vy FREE Recipes

. 4 cupa broceoll, chopped (stemy In-

cluded) Add seasonings, mushrooms nnd
broccoll flowereltes. Allow to cook
for 4 minutes. Munwhhle, whisk yo-

then beat into sploach mizture,

% teaspoon each of mar)nnm, bastl,

gurt and flour together. After mix-

Spovn into mu(lln cups Bake 20-22 thyme ture bas cooked, add yogurt and stir
tes. Makes 18 miniature muf-  ground pepper and allspice to taste for 4 more minutes, Serves 8, ap-
lnn. Serva 6. 1 cup broceoli 1 cup each, (Anne Min-
% cop sliced mushrooms biole and Tina Shepard}
(Reclpe by Anse Miffblole apd Tioa 3 cup noo-fat plala yogurt
Shepard, reglstered dletitiaps at Wile 2 tabl espoons floar CAFE BRULOT
llam Beaumont Hospltal's Proven- In a S-quart saucepan, saute gar- BHEA.D PUDDING
tive and Nutritions] Medicine Clinle) llﬁ, onlon, uolelery and b.ynsllm In 1 f:a! A rench bread
ollva oll until onlons are transiucent. 1 stale french brea
‘GOLDEN BROCCOLI soup Add boulllon, wine and 4 cups broc-  § quart
1 teaspoon minced garlic coli. Cook covered about 10 minutes 4 eggs, beaten
1 cup onion or until tender, Remove from heat 1cu
1 tablespoon olive oll and cool slightly. Combine mixturs .1 tablespoon vanilla
% cup celery . with evaporated skim milk. Pour 1 tablespoon nutmeg
1 bay leaf {nto blender or food pi and . 1
2 cups chicken broth or boalllon puree until smooth. Place back lnw % stick butter

12 ounce evaporated skim mllk
1% cup white cooking wine

saucepan. Heat uotll simmerin)

Break bread into amall pleces.
Mix sl ingredlents together, Blke in
shallow baking dish 1 hour

at 350 degrees. (Sandy Hidalgo)

CUSTOM MADE
HOLIDAY GIET BASKETS

Frult - Wlne Assorted items

FRESH SQUEEZED .
ORANGE JUICE

®bgerber &’ Feeentric®

CLASOIFIED

644-1070 Oakland County.
591-0900 Wayne County

ADYERTISING

852-3222 Rochester/ Avon

OPEN EVERYDAY

MONEVSAVER PASSBOOK
* $3Q95 2

OVERA TNOUS‘NB OFFERS PER BOOK “m|
AMERICAN BULK FOOD COUPON

WINE  BRUT « EXTRA DRY

| 2;0\\3900 " $ 85

non-

B s )
I | | ORIENTAL |
MIXED NUTS RICE CRACKER

l SNACK MIX

1 1 5199,, ||

$299
‘ Capirs 123091 '

750 ml

rSTHAWBERRY .
AUIT FILLED
‘% Exres 123601 l

OPEN CHRISTMAS DAY 7 A.M. to MIDNIGHT!

| BERINGER 1 r FREIXENET I r

WHITE ZINFANDEL] | CHAMPAGNE romn COCONUT
% o 12 m oz.

' Expiu 122091 l l% Exm: ‘2009' \ Expliey I?%I\J

Ut 3 tos. 5 Con
Expires 1230-91 E-plrn luont 001

~ ERIGEE- rﬁ f'
Pty g dounkeT | HOCOLATEI
1 ALMONDS 1} W"V‘”‘?’WD m'?‘mm'océ’sosnén nzo Jumsuo 1
99 1 ||
i $2 ¢ 99 || 1

& iﬁ"”"% m|l m‘z.":,.

6698 ORCHARD LAKE ROAD
‘West Bloomfletd Plaza’

"737-1610
el B
--\

HOCOLATEE
OLD FASHION FAMILY 1
Reg. Retall
$6.49

Umit 4 — Expires 12:30-9)

C /%uncel ‘

ALL w.nlEYlES

II $199wux_

CZ-ONS

RSHMALLOWS
EVEHY Bn’E A nsucm'

RTMAN .' sensonanmo
OKIES CRANBEanl

mx-u MATCH SAUC

19 || 68¢‘m |

¥

309 E. Eleven Mile Rd. » Royal Oak  541-4632 M-T-W-Th-F 8-6, Sat. 8-1

9




