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Strateberyy-Peack Cooler-’
Fresh' fruit’ plute (strawberries,
. :umnlaupc. ampu, pincnp
ple) .
Breakfast rmtclu' :
Praline bruch toast
.. Assorted coffee cakes nnd mq,'
. fins.tbakery)
Coffeeundies .
- . Mrn“herryl‘nkh th:r
I cupsliced strawberries
.1 cup chopped peaches
' 2 tablespouns sugur L
1 bottle white wine, ch.lllrd R
". 1 quurt spackilag water, chitled -
.mlat sprigs
lee, T
(‘umbnu‘

slruu errws und

" Pour f

s

brunch.;

peaches 'in cmau bouf Spnuklc
with sugar; stir gently. Let stand”
at room temperature 3¢ minutes.
into punch bowtl.-Gena*"
wine and water, Add

#y. pou
mint - sprigs and ice. Makes 2

“quarts. For non-aicoholic cooler,
.droin fat, Separate dauah into 8 .
triangles; place {n an ungreased
“12-inch. pizza- pan, with- points
toward' center,. Press to Jorm a .
| crust; seal, Spoon ‘sausage over,
. crust, Spnnkln with.potatoes. Top *

use only'1 tablespoon: sugar. Sub- .

. .stitute 1 "quart apple Juice for

wine, *(Recipe . from ‘Hrunch &
Breakfast Cookbook Favorite All
Time Recipes anaxmc. March
1992, - copyripht by . Publications

nter e

BHEAKPASTQUIC"E

- 1 pounli bulk pork sausage’
- 1 pkg. (8) refrigerated crescent rolll

1 cop frozen loose pnck Iush hmwn
potatocs, thawed
1 cup shredded cheddlrcht«e

. S beateneggs - -

‘4 cup milk

- ¥ teaspoon salt.

% teaspoon peppel
2 tabléspoons gnled anu-un
chem B

Coak ‘sausage unm brown,

with', cheddar - cheese. . Combine
cgps;.milk, sclt and pepper and .

. pour over o, Spnnklc writh Par-

Lo csan

Bakc in a 75 dcoree ovm jor

- 25 10 30 minutes or until o knife
.. inserted - near center comes out
. clean. Makes 6 to 8 sertings. (Re-

: cipe from Bndgel Moran} .

PRALINE nnuncu TOAST -
Begge
1% cups milk

ar, divided
1 teaspooas vanilla.’ - g
8 slices French or Iullm hrud cnl
¥e-fnch thick |
Ya copbotter
Ya cop maplesyrup
%_cap chop) ang -
Thoroughly
tablespoon brown sugar and

nilla, Pour half of egg mizture ..

into 9x13 inch baking dish. Place
bread stices in mizture. Pour re-
maining egg mixture over bread.
Cover, and refrigerate  several

- hours or evernight. “Preheat oven' .

to 350 deprees. Remove bread

-from baking dish' and sct aside,
* Place 3 cup butier in 8213 inch
bnkmq di.th and pu! ‘in oven unhl‘ :

-I\/Iake Iots of meals from one ham

Seer Larry .lmws caltmm un

" Tastefront.”

. l!()UIll!(}“J GLAZED HAM .
One smuked ham, precooked ' .
2 cup buurbon whiskey {optlona) -

2 cups dark brown sugar .
| tublespoon dry mustard
3¢’cup whole cloves - N
Preheat..oven o - 525 dr.-gm:

Place the hatn fat side up on a rack -

11 i shallow roasting pan;

Buke in the center of an'overi for 2 ©
hours. [f needed, cut away the rind |
ang score’ Lhe fat by cutting decply *

through the fat until you rnnch \hc

" meat.

Return the him to the xntk :md
. raise 1the oven heat to 450 degrees.

With a pastry brush, paint the ham_ -

! all gver.with % cup of the bourbon.
Then combine the rematncder of the
_ bourbon with the sugar and mustard.
Pat, the m!xlurc firmly over the

. scored {at.

Stud the fat with the cloves and
baste lightly with the pan dripplngs
far 20 minutes or uniil the sugar has
melted and formed a brilllant glaze,

cooking.
= -balendar'

© HOLISTIC HEALTH, .
ASSOCIATION -

O&E feature and: garden wrilcr
Martt Figley discusses cooking with
herbs, at o Holistic' Health Associa-

tlon lecture 7:30 p.m. Tucsday, April -

14 a1 Melby. Community. Education
- Center, 13900 -Masonle, (13% Mile)
* east of Schoenherr In'Warren, Figley
. will prepare samples of foods pre-

- pared, with a varlety of herbs for
tasting, . recipes will bé avallable, *-

Admission $4 non-mémbers, $3 stu.
dents/sentors. The: publie. s javited.
Call 573+ 0019 for information, - .

And u'ha( wotild non on Mm bc' .

2 llblt!pou
., 2 tablespoons flour,

mmoul ‘making a great Tied Eye
Gravy (great with ham ana hlsculu
Tor breakfas):'
REDEYE GMVY
. Y cup deipplogs from » hoked hnm
-1 lnblnpoqn llmng coffec

*in o' castiron skiltét,. add the
. ham drippings and cook on medl-
um_high_heat for'2 minutes, silr®

" ring’ constantly. Add .one table-

. spoan-of strong black coffce for
. color, continue stlrring and then
add, just cnough  water to thin
slghtly.

biscuils,
SCAI.LDPED POTATOB
. © WITI HAM ° X

. 1% cups milk ..
A cupssliced, pa :
"'1 cup bam: chunks or slices

Cantine - cooking 'Hl™ -
thick, then pour over. ham ‘and -

? ublapoau bmcr or nurz-
D1 nlan.chopped .

Lteaspoonsafe- - ' . -
%leupoonpeppgr !

tatoes,

* cup cheddar cheese, grated .

‘Melt butter ‘or margarine. [n a
saucepan; saute onlon 11 soft. Stir In
four; salt'and pepper. Whisk tn'milk
and coak slowly-over, low heat untll-
thickened, about § minutes, Layer

“half the potatoes, hatf the bam, half .
" the cheeseand half the sauce Re-

peat. Bake at 350 degrees for 1%
hours, mvcrcd Servu 5.

1: BEANSOIIPHI‘I‘H ;wu

* 1% pounds Navy beans
- 2% quarts bofling water '

. U'meaty ham bone
11large onlon, chopped
. 3 large carrots, sliced
sait and pepper to taste -
-Wash-beans, discarding any Im-

. pem:cl oncs, Cover with cold water
and soak ovetnight. Drain and rinse.:

Place beans in a'large keltle. Caver
with” bolllng waler and add hom
bone. .

Add onlon and stmmer for-{ hour,
+ Add carrots and simmer for 30 min-
utes. Scason with salt, pepper and a
bay leaf, If deslred while cooking. *

Remove .ham bone. If desired,
. soup ¢an be chllled for casy removal
. of fat, Maku& )llservlng;

% cup plus 1 uhlnpoon bmwn |u-

.Abuucr mclu Snr in haU cup
" brown sugar and syrup. Sprinkle -

with- pecans. Carefully place re-
served bread stices on nuts, Pour
any remum(ng vng ymxture ovcf !

-}Brunch on

gl':m! €gos, vmlk 1
va- "

brcad Bake uncovered untit,
puffed and lightly brown, 30 {o 35 |

perfect for. Easter--celebratlon

. miinutes. Invert slices’ fo .3erve.

Makes 8 servings, (ncnpc Irom
l[nllu G(unnalu)

a budget

can be very speC|aI

ACaniInund from Pu (] 1 .
Includes: Smwbeny peach caolcr'
frosh fruit plate, breakfast quiche,
pralle brunch toast, assoried coffee
cake or mulfins (purchucd from a
hak:-ry and warmed bclorv: serving), |
coifee and tea, :

. All of these dishés are economical
and caslly assembled In advance.

. The reclpes, geaved to.clght serv-
- tngs,

can_be doubled for lurgﬂ

Rroups. .
Pmp!c who are’ wﬂmed abaut -

cholesterol front egg yolks need not

pass up these foods. Egg. substitute,
such as Egg Beaters, can be used for |
all or some of the cBgy In these rt‘-
cipes. R 8

-Irom Livonta, 1

ncducc fat {unhcr by, uslns luw
fat cheese and low-fat of sklm milk.

Well-prepared, a3ty food takes on
excliement wlmn prmnl!-d with ele- ,
gance.

B llke o serve ur:mge Julee ina
wine glass, with. a-wedge of fruj;

_orange," Moran said.

Nancy ‘Bowlby, a- wage spcclullsl
.to serve a frult- -
based ‘punch” from a- preity glass
bowl. © . .

Use }’our bcsl china and cloth nap.

-kins, and finlsh the mood wllh 8 vise

of tresh Qowers.’
telax, and l:njny ynnr bnmch on a

- budget.

Avrl'lug Great Food For ‘ :
LUNCH & DINNER

* Susdwiches's Steaks o Seiload -

Tuesdey  Pouoie b
\\ulmxnln el 13 By
Seafuod Raw Ha

_ EARLY-BIRD DINNER SPECIAL -

Chaose from o difesent cntpees

Mon.Fel.,

" only $5.25 a

¥

ertabument Fri. & Sgt, NIghty '

ORCHARD 10

. Located Corner of .
Orchard Lakgand 10 Mile Rd..
TRM COPY.CENTER 5° * LO'I‘TO
U.S.D.A. Food Stamps Cheerfully Acccpted

guantlty nghts Reserved

SU PERMARKET

HOURS: Mon.-Fri. 8 am-9 pm':

Closed>Euster Sunday -

. PHONE.476-0974

Sunday 9 am-5 pm

West Vzrgmm . Who]c

Seml-Bonelcss

Cahfornla

Strawbernes

" Country Fresh Premlum :

Ice Cream

Y2 Gal Round'-

(llu.llAHl) 16 gives yau 100% mure on all (cents off) nunu{mum * COU.

N ¢ i

‘o P.k\nlrlc.mu‘rl WA 0 UP TO 50 housun ko :{',f!,:':‘l‘,‘;",“,“?&’: i‘.fﬁ%"é’;n'ﬁ'.q' l:l"’:i’?l"vfsﬂﬁ S Tiahahwed i

. ample swee red rom C 3 ) prosduct, PN

 Goutmet Bakery noo 103 pin St Maufacturers * il et oo s et

u;dﬂ).' ;\'ém 18 :ldhr:mn"l' ?;’p" Coupons .t face value, This offer in ettect thes Sunday, Apsi 19, 1992 :

- plier of discounted party supplles, T o

21950 South Rochester Road at Ham. -Easter Ham Speqtals Holly F_‘_"'ms :» PRPCE PLACE SEITING )¢

Yin n Rochester. - . .Fame *+ Whole Premium Grade “A” Fresh 4 lCtOI larla $ 9 i

' . Special Tnm \, ‘ B

- © KITGHEN GLAMOR _ 1 pe Sunday ¢ ) | Now Avitlabte tn - N :

Marcia Sikarskie, demonstrates one eSS A N

recipes " DE SIGM'R C()l LECT Al

pes that will enhance your sprlng R t .

- meals. You ‘will learn ow to clean Hams “J 0oasters . :

* and ¢ore a {resh stepbys |

step lechniques for, sweel and sour :lmc Eckrfcll

- chicken with pineapple and other cu- -

 linary: delights, 1 and 7 pn. Tues- Smoked Pohsh * Beel

Sausage *1.89..

'I‘yson Cornish’

W

. day, ‘April-28 in Novi, 1.and7 p.m.

. Wednesday, April 29 (n Redford, 1
and 7 p.am, Thursday, Aprit 30 in
West Doombield, and 1 and 7 p.m.
Friday; May 1 in Rochester, There is
a $3 fee. Call 5J7~I300 for Informa-
tinn.,

Tﬁrke&s 69‘;

. . IGA Tilb!crcltc
. BONELESS « U.S.D.A. Clm(cc

Bottom Round $2 69
1b.

i @ HOMETOWR

CDUPDN

Roasts
Eye of Round 32 99 1b,

Hens

“Freshlike -

Vegetables‘ '

@
Whip

: BOND"ESS L Bonanza’ BONELESS Hams !
‘ irginia . .
BreaSt S [EVS Semi’ Boneless Hams @M‘m !
K Quaitees ] A ea . .
: ] : ?(hﬂ“eeculéﬁrﬂ';; P La"ge Selection ot alfﬁf Parkay | == f"z"'d Medal 77¢
.,“__”,”..,:,....h,;;.m.,,.,c.w. . o uld i
rtr s eeiasren Bertie :Seedless ¢ 113 Size of Mal‘garlne V30 ey,

7he Dol Wospttal
& 7., Setdien Shep

At Oranges 2 49

, . 35 o IR Set 104 Fresh
_—= : Grecn Onions

Rad!shcs 3for 1

.Graceryf—_ P24

Fihe
.1

Tu:_fkey'
Breast-
T " Pepsi
Pro'ducts

Easter Candy & Plants ¢
. : C /o
[|l-‘1*|;, .

Wnodlcys '

[raree e

Eggs

| e sarr uwumu b. md »-w«: Wt
Whoats.

Kellogg's Cercnl =

Country Frcsh‘
Skim'and 1%: -

Mllk
*1.79..

M ED CAL “i"“‘.&.‘““"ﬂ..s 1 OFF
I
A l"l 0 RN EY ,

Auln nnp,
eh Ritast ar Koy fi'er

39
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E oliee s ine - S 2vier - Oven Freshy . R WOISGS . COUPON
$~ 89 ;5‘:;“"0;’ g 87,99 | boftes + Dep, \'elvc Ll:“'M-' . -
j - i oy om| Ko WROlls: e ™ 57004
] v E. SIEGEL; .G 2126 01 - ) - Tmit s Jhn on ks
0500 e, [k, 1.09 TS Free ==
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