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-_Treat your children to Sesame Street treats

0L E Monday, March 23, 1982

Sec Larry Janes” column on Taste
front. These " reclpes were' taken
from: The Seaame Street Cookbook,
weitten by Pat Thornborg, (copy-
right 1978, Platt and Munk, Publish-
ers}

Pralric Dawn's
Papeorn Pudding

. 2% quarts of popped corn

4 cups mlik, scalded
1egg, lightly heaten

- 34 cup sugar

up raisios
% teaspoon each nu!mq, lnxnmun
nnd alls plee

Easy to make dlshes help

Sm.' relau:d slorv on Taste

© front.

NIGHT OWL SNACK
Peanut ‘butter. or. soft-style cream
cheese
Saltioe or graham crackers
Rich round or wheat crackers -
Banana slices
Ralslas or cereal blss * .
Far the owl's head, spread pe.nnul
butter on saltine. To make eyes,

place two'smaller crackers and two -

banana slices on top of the cracker.
Add two spoonfuls of cream cheese
and top with two mum For the

*'Day and Night,

Crush the popcorn Into smalt
crumbs using & rolling pin. Place !
popcorn crumbs and milk in a large
bowl. Cover and allow to set for 2

Herts Hess Brea ium
. Ontmsra) Buagr »
1 cup leftover cooked vutness
% cup breadcrumbn
batter or

hours. Stir In
then pour into a lightly grused bak-.
1ng dish and bake at 300 degrees for
1 hour. Serve with ice cream or cold
applesauce.

Chef Larry's scerets ”I tried this
and substituted 1 cup of honey for
the sugar and increased the eggs
to 2 and had excelient results.
Sunflower sceds are great udd:-
tions, tool”

beak, use hall of & harmnn slice. For
cyebmwi.mcerul 1l deslred.
{Beter Homés .and Gardens,
Fun Projects for.
Kids to Do. Copyright 1989, Mere-
dith Corp., Des Moines, lawn)
MINI PIZZA

an;un. muffin, l]ﬂll In two halvel
Plzza sauee - .
Sbredded mnr.urell.- cheese -
Spread pizza saiice on cach Eng-
Iish ‘muifin half. Top. ench’ muffln
wlth shredded mozzarella. With hetp

of a grownup, broil until cheese

melta, about 5-7 mlnutes, A
(Ponlu Panlry Rumpe Book,

burgers until they are golden brown
and crispy on both sides, Enjoy with
m:Lla. syrup or apple butter, If de-
slred.

L]
Take tho bowl of leftover oatmeal .

from the refrigerator, With a large,
rounded  spoon, spoon out palties
about 2 inches wide and % inch

thick., Then, with clean hands, place

_them on a plate covered with bread-

crumbs. Turn them over once 30 that

_'the sldes are covered with crumbs,

Nrm for each oatmeal burger, place
butter or : 1

SNUFFLE-LOAF IN A
. SPAGHETTI NEST
-1 pound chopped meat
1 whole egg
3% cup breadcrumbs
2 tablespoons of mitk
2 tablespoons aI onlan Makes

- n
n lrylng pan. Fry the oatmeal

Sall session 1991).

CANDY APPLE DIP
8 ot. crenm cheese, saftened
%% cup brawn sugar
% cup white sugor .

.1 1p. vazilla .
Comblne ingredlents. Beat unul_ ’

smooth, Séfve with Y-inch npple
sllices dipped into mixture. .
(Pool's Pantry Recipe Book,
Jolt xcu(an 1951).
REEN EGGS AND AM
1 cgu .
1 teaspoon milk
%4 sllce American cheese
few smiall ylte:: of bum

Twice-baked potatoes low in calories

AP = How's this for a skinny slde
dish? Twlee-baked potatocs with*
only 190 calories per serving! The se-
cret:.use 1 cup bon-fat yogurt in
place of 1 cup sour cream: You'll
save 366 cnlorluubonl 92 calo-
rlcs per serving.

TWICE-BAKED POTATOES

4 medivm baking petnloes (about

14 poun

1 cup plaln non-fat yogur!

h cup grated Parmesan cheese

2 tablespoons Irecze-dried chlves or
drled parsley flakes

Ve teaspoon salt

% leaspoon peypcr

. Paprika

e

 Heat oven to 400 dcgnu F. Bake
potatoes about 1 bour or until tender.
Cut a thin lengthwlse sliee from each
potato; scoop out pau!n, leaving a
thin shell, )
" Mash potatoes intll o lumps re-

* maln, Beat in remaining ingredlents

except ‘paprika until fluffy. Sprinkie
with paprika, Place shells on un-

greased cookie sheet; (il shells with

potato mixture. Bake uncovered In a
400-degree F oven about 20 minvtes

‘Come to

terms with

turkey cuts [#

AP — The phrase “let's talk tur-
key” has taken on a whole new
meaning. No longer relegated to the
once-a-year hollday. table, turkey s
now available {n handy small por-
tions, perfect for quick family meals
any time of the year, Because all of

* these smaller turkey cuts need

names, there's a whole new glossary

of turkey terms to learn. To make.

sure you're buylng Lhe right cut for
your recipe, read through these de-
scriptions:

Turkey Breast' Tenderloin L! the
whole muscle on the inslde of the
breast. Each one welghs about 8
ounces.

Turkey ‘Breast Tenderloln Steaks
‘are cut lengthwise from the tender
Toln. They are usually 1%:-inch thick
and resemble a fish (lilet. -

Turkey Breast .Steaks are cut

crosswise from the breast. They are .

usually 1%-to 1-inch.thick. They are
(nterchangeable with boned, skinless
chicken: breast halves of the same
welght,

Turkey Breast Slices.or Cutlets
are ol cut crosswise from (he
breast but .are thinner than the
steaks (usually % to %h-Inch thick).
They ean be used in recipes that call
for pounded skinless, bnnnleu. chlck-
en breast halves.. .

Gronnd “Turkey usually tcmhlnu
‘white and dark meat and ‘may. In-
clude some skin and fat. Because no
official _standards exist for (he

amount of fat {n ground turkey, read . !

the label before you buy.

Buylag and Storage Tips: lnok for
ground turkey thal’s at least #0 per-
cent Jean by welght. In some areas,
you can buy ground turkey breast,
which Is generatly more than §0 per-
cent lean. If there'a no label, look-at

the meal. Lots of little white spocks .

" Indicate (hat fat and skin were

ground up with
which increases the fat content.

To ensure (hat you bhave lhe
leanest ground turkey, you can grind
your own or have your butcher grind

It for you. Start with & turkey breast. ~

(Avoid the self-basting kind, because
they're frequently Injected “with sat-
urated IAL) Remove Lhe skin and dis-
card it
food grinder, uslng. & coarse blade.

. Package the ground meat 1n % or 1-

pound packages and freeze them un-
til you're ready to use themn. ~

the turkey .meat,’

Then grind-the meat in a -

or until fliting is golden brown.
Muakes 4 servings.

Nutrition ln!ormnl(on per sery-
ing: 180 cal,, 9 ¢ pro., 44 g carbo, 2
g fat, 5 mg chol, 280 mp sodium,
450 mg potassium. Percent of

US. RDA: 18 percent vit. C, I4
percent thiamine, 10 percent r{-
flavin; 12 percent niacin,’
percent calcium, 8 percent mm
Reclpe from:- “Under 350 Calo-
ries” by the editors of Betty, Crocker.,

vx teaspoon dry mulurd

few drop: ‘rren !ood mlorln

Crack egg Into bowl. ncnt well
wilh fork or whisk: Add milk and 2
drops of green food coloring, if -de-
:Ircd Paur lnLostymlonm cup. Gen- :

Continuod from Page 1 .
. drea understand the correlation be-
twccn good enung hablis and ex-

.lnllut also gets a ot of good dens
about healthy living from her cousin,
Randi Skavg, who lives ln Oslo, Nor- -
way where belng fit is n normul part
of life,

YOCCA' FINDS thll rcgullr X,
ercise mokes everything she does
easlér and more pleasant. Slagle ang

an aeroblcs Instructor as well as 3

personal tralner for the  Workout

1 lmall plecc of hard bolled vRR
1blnckollve

Place all the Ingredients ucv:pl
cgg white and ollve In a big bowl.
MIx them with clean hands untll lhey
arc blended together, Then shape Lhi
mixture with your hands to look l!kc
a snuffte-upagus. Place mnﬂy: mll
and trunk close to his body so th
don't overcook, Bake the loaf in lhe
aven at 400 degrees for 50 minutes.

When the loaf is cooked. with your
scissors, cut llttle pieces of the egg

tly add cheese and hnm cut Into
small pleces, if desired, Place in mi-
crowave on @ amall plate. Mi-
crowave .on high for 1% minutes.
Check. Micro an additlonal 30 sec-

. Company, she fecently received her

master'a degree in exercise physiolo-
gy from Oakland University..

As a part of her education, Yocca
worked. as an -Intern. and went
through a slx-week Pritikln program
where she learned about behavior

. moditicatlon.
She-fs looklng for.a full-tlme job

that will offer her the opportunity to.
wrlie about, and promote health-re-

..lated and disease preventlon Issues.

This dynamie duo is dvallable for
dlet and cxcrcise consultatlon. If you

white and the clive to make eyes
Fasten the ollve and egg white with

the length of a touthpick. Remember

not to let anyone cat the toothpicks!

To make a spaghctti nest, cock an
B ounce box of spaghcttl just the way
the box tells you. Drain the water
and stir In 3 tablespoons butter or
margarine. On a large, round
platter, arrange the spaghetti In a

" ring, leaving a space in the center

farge cnough to hold your snufile-
luaf Place the snuffle-loaf carctully
an the aest and have o soutfle-upagus
fur dlaner!

kIdS learn how to cook

onds if egg is 100 runny. Serve with
orange seiles {silces of orange). °

(Pool's Pmum Recipe Bouk
winter session, 1991-92)

Aerobics teachers workout healthy menu

are Interested tn mofe informatlon, |
please call 855-1033.

Submil recipes to be considered

+ Jor publication, to Winner. Din.

. ner, PO, -Box 3502 Ihrmmuhum
M 45012,

Al submissions bcéalv:e the
property of the Quserver. and.Ec-
cantric Newspapers. Each

- winner receives an apron with

the . words
Winner” on it

“Winner Dinner

The Hometown and Observer and Eccéntric “Creative Living” section
hns the Iar[,csl selection af subulb.m display real estate uds in the metre area.

-

Located Corner of

ORCHARD 10

Orchard Lake and 10 Mile Rd
TRM COPY CENTER 5° * LOTTO
U.S.D.A. Food Stamps Cheerfully Accepted

(77)SUP!

HOURS- Mon.-Fn. 8 am-9 pm
Sunday 9'am-5 pm

-PHONE 476-0974

-.1GA/Tablerite -
Fryer Legs
{Backs Attached) : .
FAMILY PACK

Limit 3 Pkgs.

28°

Quantity Rights Reserved

Red or Thompson

Green Seedless

Fame * 1/2 Gal. Sq.
' Ice Cream

DOUBLE COUPONS *

UP TO 50°

pomS up (¢ an

ORCHAHD-T0 gives you 100% s on 31 {Leis ofly mmanulactires’s oo
Incluiing 506 face value, All caupois S0€ uz low
Woubled, Coupany abuve 50¢ will be cashed a1, face value. Limit une hyu

1 will

. pon for an
the flem.

Manufacturers
. Coupons .

ane product. Couy
thes Jecailer and. I

n pluy 100% hanus cannat cxceed price uf
tee coupons exchnled, All cigaretic coupons

at face value, This offee (n effect thru Sunday, March 29. 1992.

Fame * Bone-In

‘Turkey Breast

99’

CRAZY Da'\f‘{
WEDNESDAY Cit
Coming...
WEDNESDAY

m

-9

MARCH 25TH

10 oz. pkg.
REGULAR ONLY

89¢

'Limit 2 Please

West Virginia
11b. Pkg.

Sliced
‘Bacon

$ 1 19 Ib.

Save $1.40 tb.

Our Own Storemade

Fresh

Sausage

HOT ITALIAN
ALIAN

517

Punch

Gal.

Delight
rus

9 G4 oz,

Cuun(ry Fresh

Y2% Milk

ak

California
Fresh Green

Broccoli

8 9 Bunch

Florida Pink Sgedless

Grapefruit

eod®€ *®

'for‘~99¢ .

gzen N Q

4 98¢
Awsuricd Varictics

. MILD IT.
POLISH KIELBASA

$1 99 b

Rolled - Boneless

Bottom Round
Rump Roast

$269 b

Save 70* Ib. ",

1GA Tablerite « U.S. Choice

Hygrade Ball Park
Franks

IGA Tablerite « U.S. Choicé

Shccd

Turkey

Heal.thy Choice
Dinners

99

10.512.4 02,

'l'}lE"'

Sirloin Tip

ictoriana

APIECE I'LAC[‘. SEI‘['I‘\'(;

It, Lestoll, Lémott
Mr. Clean, Reg. or All Pure
pose Sple N 5pan or Top Job

-1 Ib. Pkg. Now l\\nlla‘hll: In S
REGULAR/LITE/BUNSIZE Steaks 2 STONEW, “ Wh Each
$q 59 $ 2 69 DESIGNER COLLECITON SOOI e i T
1 b 1o ‘({clonana S ort | | I vomeTonN P
Save 90° b, Save 70° 1b. " 5'“'""““’““1 Lep. becaiorcateune  R39917
- eima®  ovg4mag | 1 1Taster's Cholee 32
B’i‘:lh; ~ 2208 - Savr At Lrant 49¢ c ) (’\1' s(f\'lnz Bowl 10 A 1 Ca“ec “"_
Liquid Jrrtain R T
:«:- ;\:nllau mm 4 aldo,Spegnsu. htienteinitieits NR 044 E:".‘.::".‘T..'F.‘L, e
Franco Amcrican ¢ 0
Pastas 49 1@ omETowN P>} | EDHOMETOWN P>
Nab Il""vllt‘.knlnlh(pu mied Votete- Ol 0:’":"‘:“
. enbac! Ju) e, Get One.
éfﬁ:‘ﬁf’ se. Peanut Bulter. IMaxwell House $ 479 Mlcrowave F
Ritz Bits - iCoffee Popco e
Eagle l;iulll] * Rz.(nul-nl Style lnﬂll 1 3:‘3: oz, %:‘:‘:L’_‘ Umlt { Imc 19813a), P
Tortilla ‘.._._.2,_:._"‘_‘._.. ST ey | DS & ..::_
Chips 14on :I.49 VSRR s i TR o 1o (PRI




