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-See Larry Jancs' tnlunm on Taste
) fmut . P
* ROAST CHICKER WITH
" MOREL STUFFING

" Slablespoons butter -
* | pound morels, cleaned,
. washed, tummed and sliced
1-3% pound soasting chicken .
_ dash sal, cinhamen, pcppe!
.% cup bread cubes
L4 cup chl(l\un broth

Eat "yoiir

< See re lu ted Atary on. ’.' ante fmm
Raunmu CRUMULE

4-cups (abcul I'/a vounds
diced, thubard) -
3 Granny Smith apples, .
peeled, cored anﬂ lhlnly
" sticed ' .
Yicup nnm-y . .
1'2 tablespoons comslar:h
V7 teaspoon ground cavdamom o
’chnmg . .
/4 cup unbleached flout -
& cup frmty. packed Jight
. brownsugar . -
Y teaspoon cinnamon
. ta teaspoon sall .
5 tablespoons cold unsalled " - |
- bltter, culinto bils -
* 21ablespoons shvered
“‘aimonds

-~

b
7 pepper, Toss until well conted,
. Heat chickén broth'arid adld 1

. smnulh \hu 10305

g 'l'u mulu.- tlle'lup]nim:: Com-

- bine the flovr, brawn yugar,
- namun, and xalt in o mediume® 7
o bowd, Add the butter bits and |

tir to coni: With your fingertips,

“until cunrse crtmby furm, Stikin

* ¥ hubhly. S

Mdl 2 inbleapoons butterina.

. Jarge skillet. Stiy in morels and

raute qulckly over high heat un.
Sl il E\lip(lmlun nboutd -,
* minutes. Chop chivken liver nnd -

* - heort, reserved from the roasting

chicken and udd to nushroome,
Cuok, stlgeing fus 1 minute. Adi!
Iiee 1\.\Iluh.aull.dnnumunnml '

sablespoon butser. Pour over,
mnul htuuluuml:n Aml toss m

l‘nhwnlllwmcnm:l 0}" Inn: '.
lnr;e bowl, combiine the rhubiarh,
applex, honty, comstarch, and.

* cardamorm. Pour the fruit into an”

Bx8xinch buking pan nml o

be butter into the mixture

the almands, Sprinkle the
crumbs vver the top nﬂllu rhu-

otk filling.

Bike'50 wninuges, or until the
ummu, is brawn and the Glling
nee slightly warm ol
AU ronin temperature, Sirves 6.

- golden brown for 10 minutes: Al *

Jeiinne L
920,

.1 {easpoon vanilla

. cont. Stuff envity with stuffing.

Rubi remaining butter over

" chicken. Place bird, breast side

. u!m !nrum cnrwm

Mom. PIE

lowsi un o rack in oh .
pan. Roast for 45 minutes ar 325
- tlegrees, Turn Breast side up, -
baste with pan’ dl]mum,n Sprin-
ke Jighitly with xalt and return
i for 45 minutés ot 325
ulse tempeenture to 400
rew anil ronst chicken until .,

luw chicken to ruxl for,| 10 min-

l‘mm 'Vrg -mrmn Pl’rrxmrn
(Ilnrprr-l n'numl

RHunAnu CoFFEE CAKE

.. ¥ cup butter os mwﬂnﬂne.‘
‘., safiencd
K 1‘6 cups sul,al

Em .
1 cup buttermilk : .
1 1easpqon baking soda -

+ 1 leaspoon vanilta

Yz leaspoonsalt . . O
2V cups Nouf T e
3 cups sliced hubaib -

. I:upllfmbmwnsur,ar . |

Y2 cup chopped wainuls.
. Topping
1 cup butlcl '

* 1 cup sugar

%4 cup hght cream

. dlahlcspoonsbuucr !

- tingand serving. buw

S A Calinary Collection;”. (1991

1% puunds morels, washed,
rimmed and sliced
¥ cup thin sliced swaet onfon

¥, cup flour . e

8 oz, cieom style- couugc ’
“cheese - R

vdopparsiey

T oleup dry shmry

l’nlunl oven to 3.10 dtgrcmi .
"In mixer bawl, hlend togetlier
butter, wugut, egg, huttermilk,
baking sodu, vanile, arid salt,

" Graduolly xelr.in flovr. Fold fn < -

sliced rhuliorh, Grepse a 9x13-
inch lmkmk]mn |murinlmlur
amb ipnnklu top with brown kog-

- ar and niits, Boke for 45 min-
- utex, To prepare topping, mix tn-”

nen, ot

gﬂlwr bt uey SURIF, ¢

edivn heatuntil sugaris

) n cake is dune, remove - -
fraims oven, pieree top with fiirk,

cake ullumu it to mnk in, Cool
inpun on wire

#.16:20
From "Cranbrook I(r/!rclmnﬁ

sl und pepper to taste
-1 pastry for a 2-crust pie
leggyolk - -
2 \ablespeons water

Saute morels and oniona ln -
butter for about 10 minutes over’,
* medium:high heat. Stir in flaur, "
*, add cottage cheese, porsley, nlur
ry salt ond pepper and mix well:
Prehieat aven to 425 degrees, -

B _mm- 1 pnxlry]n 1m(mm nr..o

. Crusibrook "mur& G rdm Az

. vahitla in o small sageepon, Stir - -

- dliory),
RHUBARB BREAD

IV: Tups frmly nackcd mawn N
.. -sugor I
Fcupall
l eup buuc;mux
1egs’ .
"1 teaspoonvanilla . .-
1 teaspoon baking s0da .
I teaspoonsalt - . -
2% cups all purpose flour
‘1¥s cups chopped, uncaokcu
) fresh thubarh . «
¥ cup chopped nuts (pccans v
o7 walnuts) - - .
. ¥ cup sugar, - !
% tablgspoon grated onnne
peet

" 11ablespoon butter, voom

-temperature

Lmen Combine hruwn nognr ancd

"Rmhly ﬂavored beyond campare, ‘ﬂ:ry mOI"el.S

Inch |1[e plute. ]”uur mnnhmom
* *_mixture into pie; Areange top
pantry on pic, or for hetter ye.
nults, mitke top pnstay into Ity
tice design. Beat egg yolk with
- water amil brosh aver tpp crust,
" Hake for 40-45 minutes, covering
- cidges of pie with Foll if over.
" bruwning occurx. Coal 5 minutes
* before slicing. Makes 6 servings’
_asa luncheon entrec or 8 werv- -+
ngs s an ncnmpunimtm with
- meat ur fuwl. -

I’n-hc-nl oven 10350 degncn F.
. Gréuse 2 915-inch. lnnfpnnh. lIne
- hottom and sides with waxed pa-

uilin large howl and beatwell,
- Mix buttermilk, eggs vonilla, -

- Daking noda witd salt jn smal

=" il Addid b, brown sugor mix-
“qure and Weoik thordighly. Gen-
tly folid i flous, shubaeb and
. nutx. Divide Gatter evenly be
tween prepared loof pank, .
Combine segnr, orange peel -+
amk butter in smadt howl and R
blend well with fork, Sprinkle,
. Buke until tester in- -
enter of loaves comes -
aut clein, nbuit one hour, Let

©eoad in puns, 10 minutes, then

- turn sul ontd rucks. Remove
waoxed paper when g
“cumpletely coal, :

Recipe /mm lhm Mmu .

Located Corner of.

Orchard Lake and 10 Mile Rd.

TRM COPY CENTER

U.S.D.A. Food Stamps Cheerfully Accepted :

5¢ « LOTTO

guantltnyghts Reserved

) . HOURS' ‘Mon.-Fri.-8 am-9 pm’
© U.8.D.A. Choice Beef * Sunday 9 am-5 pm’

PHONE 476—.0974 -

The great treasures
in life:are‘oftén thmgs

used every day, Iuke
blcycles. .-

‘For. a réal jevel, shop.
in (he Observer &
Eccentric classnlleds

"'I‘ySOh‘ . Holiy Farms

LIMIT 3 PLEASE!

L _'S_‘I'IO-‘Wh;’_te -
Cauliflower

Fame

Orange J mce 3

LIMIT "6" PLEASE

DOUBLE mmg

UP-TO 50°

oubled. Coupons abave 50¢
Mug“fﬂct“rm o e e o
oupons -

ORCHARD- 10 gista you OO more on al) (cents aff] manutactuter's cou-
pota up 10 and Inclding SO¢ ace value. All coupans SO¢ of lowet will be

. will be cashed at [ace value, Linit one comas

oupon plua 100% bonus. cannol.exceed price uf

fler and free coupans excluded. All tigareite coupans

. at face value, This offer.Ins effect thru Sanday, May 17, 1992.

IGA Tablerite

Quarter P

ork Hen

Fame * Grade “A" .
Premmm Netted Pop- Up Txmer

Turkeys

m&%ﬁctorlana ‘

)‘ Now Avallable In
DESIGNER COLLE(.T ION

4-PIECE 1'L.\(_E bI:I'I ING

“Ilh Eseh

Loms ‘
$ 10 14 b, . k . ¢ Grocery Q 16.02. -uo! |
E “) Avg: b ___, mm Graham
i Crackers
. Fame 1# Pkg. Eckrich Hcallhy Choice =‘ =“ 51,99
c . L]

Premxum

‘Bacon

51,19,

10 oz. Pkg.
Smoky
. Links

- Pack

Breast Vanety g

Assarted rints

"FAME .
.Towels

Vnrlclics o N
$1 39 pk 32 39 9 oz,
- Save 80¢ Save. 60-70¢ - PKg..
IGA Tablerit: ; - . . .
. BONEL!;QS“ Chung Herrud - 1 1b. pkg

" Hot Dogs

Slngle Hol

| FaniE .

mm-:'.nq only .
Bleach .. only

9.

P llb. Bag - .
Srimuliich +) 49
ilz{;npcl:;.ms 2 59

Canada Dry.... .. Depasi

and get the best buy - Denver’ " EEBRE A s 1.5 00,1
~on a bike lhal our “Steaks’. Egg RO]IS gﬂﬁ“;}::nb:‘“*;%i Potato Chips . 51 89
special little guy or ga] $2 09 n, 2 89 D o i eteup. . 5O° DS”’V Di:’i .
willtove. i B pi. Save 40° .| Pepsi Products  FAME, |H
' | JeATablerite- Box\gLEssd Fame - . o duck 8 .99 argarme
R olled Bottom Round’ Boitles g . N ’
. @hgel‘ UBL’ ‘ Rum Roasts Turke Ham 12 Liter ¢
T $ p “Halves e :
Do 69 : el
By lb $ E 8@ " N | FAME * 24 0z, Cta.§
Teeentric| | s O O, | EESwAN i o109
uee - US. #1 NEW CROP! Fl id .. F hFri rozen 0 e
(ST v;;‘ i B ‘-’“.!‘o-ﬂ-e»s":;:m zéi?ﬁz:w“-”’ LZeMLe
pp es L =3 Kcmpq orxlcn!lhy Cholee
oA ID7IIOAVlNJDC0UNTY 3 LB. BAG - s e Fr M 9 .
91 AYHY i B p ozcn
asz-.;:zzlzz?n:;lm‘l‘?ggi;:nmu.:. L$' 1 .59 — 1.99 Ib. 7 ) £ Dessert / 5'00




