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Dust off your favorite kettle and start jamming

See reloted story on Taste front.

For onawers to questions about
food presesvatlon, call the Wayno
County Cooperatlve Extension Ser.
vice hotline, nuon to 4 p.m. Mon-
days at 494-3013 or the Oakland

3 Tablespoons sugar

2 Tablespoons baking powder
% teaspoon salt

¥a cup butter

4 cup cumants or ralsins

1 cup buttermitk

County Ci on
Serivice hotline, 8:30 a.m. to 5 pm,
Monday through Friday. The Oak-
Jand County office is offering a free
cortepondence course on canning,
freezing snd drying foods. Call 858-
0897.
JEAN NORTH'S BUTTERMILK
SCONES

3 cups sifted flour

Try something different, experi

Sce Larry Janes' story on Toste

front.
BLOOD ORANGE JELLY

Peel from 3 blood oranges.
coarsely cut

3 cups water

% cup fresh lemon Juico

% cup blood orange julce

1% cups sugar
Combine peel and water In heavy,

non-reactive pot. Boil gently until

Have dinner at home, let ¢ Your Personal Gourmet’ ¢

Now you can en-
Joy a

men), cooked by
someone else, In
the comfort of
your very own
home. Mark J.
Moceri of Troy
will come to your
house, cook din-
ner, serve, and
even do tho dish.
o5,

KEELY
WYGONIK

Mix dry ingredi add % cup
butter and blend in with postry
cutier. Add % cup currants or ra-
Isins. (Hint: if you bring ralsloe or
curranta to o boil and cool biefare
adding to scones or cookles, they
won't get hord),

Add 1 cup buttermilk, mix lightly
with fork, and knead gently for
abaut 1 minute, Dough should be
crumbly. Roll out A-inch thick ona

peel in tender, about 40 minutea,
Droin liquid and measure; there
should be a little leas than 1 cup. If
there s more, boil to reduce, Dis-
card solid rindn.

Return the liquld to the pot with
Temen juice, blood orange juice and
sugar, Bring to a boil, stirring fre-
quently. Boil until mixture reaches
njolly stage, (large heavy bubbles
thot roll and popl.

Teat as follows: Dip a clean metal

“It's like hav-

ing o reatsurant

in your house,” mnid Moceri who

just lsunched “Your Peraonsl
Gourmet, Inc.”

Mocerl is a kind of traveling res-

taurant. He Jikea to have a consul.

tatlon with before the

floured surfoce. Cut ints dlamond,
trinngies or rounds. Plnce on
greased baking sheet. Bake at 376
degreea for 16-20 minutes, until
topa aro golden. Makes 243G de-
pending on size.

STRAWBERRY JAM

1 quant sirawberries
4 Cups suger
Juice of ¥2 lemon
Put stemmed berrics in a 10-inch
heavy cooking pot {not aluminum).
Cut a fow of the berrics to releasc a
little fuice. Add four cups sugar
(Noth uscs % cup augar to 1 cup
strawberries),

Stir tho mixture very gontly with
a wooden spoon over low heat untll
it han “julced up,” When it la bub-
bling, cook for another 15 to 20 min-
utes over low heat. Stir [onall;

cups sliced
2 or 3 thin-skinned oranges
6 cups sugor
Bolling water

to make sure the mixturs ian't
sticking to the bottom of the pan.
Remove from heat, and sprinkle
aurface with julce of %A lemon. Let
set for o few minutes, spoon inte
Jjars and seal.

From *Joy of Cocking,"” Betty
Crocher.

JAN WINSHIP'S PEACH
MARMALADE

— e —
1 dozen medium peaches, 4

spoon into the syrup. Move away 1¥2 pounds, tart, fim opples,
from the steam, then tilt sojelly 1ike Granny Smiths
runs ofl, 1f it forms a eteam or drops 1 pint goosebanies, cleaned
in two distinctlve drops, continue V3+3% cups sugor
boiling. If two dropa travel slowly 1 Tablespoon comstarch
along the rim and cdge, remove pinch salt
fram heat, pour into sterilized jars,
coal, cover and refrigerate. Topping:
1 cgg white
GooSESERRY ANDAPPLEPIE | foacanonr MM 100
2 prepared 9-inch ple crusts 1 Tablespoon butter or margarine

menu thot featurca a variety of
gourmet ltems, Appetizer cholcea
include, oyster pillown, Southwest-
en black bean cakes, and smoked

aalmon raviall.
Thero ore three gourmet pizzas, a
vatiety of soups, including chilled
ber cream with amoked aalm-

dinner to check out the kitchen and
see whot cookware he'll need to
bring. Call (313) G41-0304 to make
dinner arrangements.

Customera choose items from a

on and rossted eggplant and garlle
soup. Spectacular salad offeringa
include a Loulsiana chicken and
comn salod, and strawberry and
aplnach salad.

For entrees, diners have o cholce
of six pasta entrees, 10 seafood ¢n-
trees, seven poultry entrees, five
lomb entrecs, alx pork, veal and
beef entrees. Adventuresome diners
will like the three game offeringa —
Roast New Zealand Venison, Breast
of sguab and Loin of Ventson,
Woodland Style

Deaserta are heavenly: Florida
Sunshine Key Lime Ple or White
Chocolate Mouase with dark choco-
late sauce, for example.

Sorbets and ices offer relief from the heat

AP — Refreshing, icy and satisfy-
ing sorbets and icea offer relief from
idi

3% cups cantatoupe chunks
{about 1 cantaioupe}
sugar

' summer heat and |
WATERMELON ICE

1V teaspoons gelotin

Y% cup orange juice

2 tablespoons SUBar

2% cups watermelon, seeded
% cup low-fat (2 percent) milk

1n n small koucepan stis together
gelatin, juice and sugar, Heat on
low heat unti) sugar is dissolved,

In a food proceasor puree water-
melon, Stir in gelatin mixture and
milk. Pour into a freezer can of an

o ice cream masker. Freeze according
to mnnufecturer’s inatructions,

Or, to prepare without ice creom
maker, pour mixture into an 8 by 4-
inch rectangular freezer container
Cover and freeze for 4 hours or until

1 tablespoon flaked coconut
% cup low-fat (2 percent) mitk

In a food processor combino
cantaloupe chunks, sugar and
coconut. Process uniil smooth.
With food processor running,
add mitk gradually. Pour inte
freczee can of an lee cream
maket. Freeze according to man-
ulacturer's instructions.

O, to prepare without ice
cream maker, pour mixture inta
an 8 by 4-inch rectangular
freezer contalner., Cover and
frevze for 4 hours or until firm, 1f
you prefer n smoother texture,
temove container from the
freezer two or three times during
freezing, blend mixture in o food

processor, then retumn to the
freczer. Before serving, let noften
in reftlgerator for 20 to 30 min-
utes. Makes aix *4-cup sorvings.

NECTARINE SORBET

4 ripo nectatines, peeted

1 cup orango Juice

s cup water

% cup low-fat vonilla yogurt
2 1c05pPOONS Sugar

In a food processor blend Ingred-
fents thoraughly. Procesa until
smooth. Pour Into freczer can of an
ice cream maker. Freeze according
to manufacturer's instructlons.

Or, to prepare without [ce cream
moker, pour mixture Into an 8 by 4-
Inch rectangular freexer container,
Cover and freeze for 4 hours or untll
firm. If you prefer a smoother tex-
ture, remove container from freezer

firm. If you prefer her tex-
ture, remave container from the
freezer two or three times duting
freezing, biend mixture in a food
processor, then retum to the freezer.
Befure serving, let soften in refeiger-
ator for 20 to 30 minutes. Maokes
four %-cup servinga.

CANTALOUPE SORBET

Zargest Selection in Mchigan

fwer 7389

Ranfiold St
642-3000

Dettwt
873-5300

‘Crazy Like A Fox® Sul Sale Starta)
Augus! 1at, 10am Sharp 1)
Sklwear Buys Of The Year,
Only Al 9152 Skiwene 50% Off.
Our Full Page Ad In Thursday's
ar & Eccontric For Sale Prices,

Christmas
b [n July

20%

OFF
4 S Praciicatly
Qvar 40,000 Everything
Toys and Dolls Storswide

Phe Dolt Fospltal
& Toy Setdior Skop

6 MORE SKOPPING DAYS
t) Christmas in July cnds!

3047 W 12 Mg « Bertley + 543-3115
M.Th 165 30. Fri 10-8, 53t 10-S

8.

Wes
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;'s Calering
BANQUET FACILITIES

Farmington Hills, Southficeld, Livonla
and, Plymouth, Dearborn, W, Bloomfield

s » Bar M \)

Capacity
50-300

« Retirements » Wakes
Any Special Function

Ask for Pat
561-6288

SUPERIOR
FISH CO.

*Pleasc present before ordering

5°¢ OFF

FRES;:R POUND
TUNA STEAKS'

Not valid with any other
dlscount or coupon.
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*Pleasc present before ordering

so¢ OFF

PER POUND
FRESH .
SALMON STEAKS
Nos valid with any other
e

Iy

*Please present before ordering ) *Please present before ordering
1
5°¢ OFF . 5o¢ OFF
PER POUND : PER POUND
FRESH n .
FILLET CATFISH"} FROG LEGS
Not valid with any other ] Not valld with any othet
discount or coupon. 1 iscount of cotpon.
Explres 392 M Expires 87392

i_ w4 SUPE!‘L?}}QE!'SH CO.

Serving Metro Detroit for 50 Years
Ei

209 E. Elevan Mile Rid, - Raya) Ok - 5414632

E Rocipes
MOMN.FRI. 8-8; BAT, 81

two of three times during freezing,
blend mixture in a food processor,
then return to the freezer. Makes
four YA-cup servings.

Recipes from: The Sugar Associa-

Dash of

Pour balling water over about &
dozen medium peaches, Peaches
should be a little finm, and not too
ripe. (You want to end up with 4
cups of allced peaches), Aflter a fow
minutes, the skina will loosen and
will slip right off the frult with the
help of o small paring knife.

While the peaches are soaking,
quarice two or threo thin-akinned
oranges and remove the scods.
Grind the oranges, Including the

2 Leaspoons sugar

Quarter and peel the apples.
Cut into slices and place ina
bowl with gooseberries, Stir to-
gether sugar and comstarch and
toss with fruit. Allow to atand
while preparing the pastry.

Place roasting pan or baking
sheet In bottam of & preheated
450 degree oven, Place one pre-
pared plo crust in the bottom of
2 9-inch pie plate. Beat egg white

Dinnera arc priced st $62.50 per
person for full dinner and services,
Dinner includes; choice of

tinda, in a food processor. Put tho
graund oranges and G cups of sugar
Inta o very heavy cooking pot {not
aluminum), and belng to a boil.
Tuen the heat down, and slmmer
for about 16 minutes,

Meanwhlle, skin the peachea and
alice them. After tho arange hax
cooked for 16 minutes, sitd the
peaches, bring to a bol), and almmer
for another 20 minutes.

Remove from the heat, At thls
point, you mny add a tiny amound
of ground clnnamon, if you prefer.
Spoan Into sterillzed jars, add
parafin, or scal.

ment with exotic fruit

wlth rum untll foamy. Brush
bottom crust with mlxture.

Heap frult into pastry. Top
wlth butter Lits and brush the
1im with remalning egg white
mizture, Lay top crust on, press
lightly and seal enda with fork
tine. Cut amall vengs an top. Set
plo on baking sheet in the
preheated oven, Lower heat to
376 degrees and bake for 36 min-
utes, Cool on a rack,

Henrictta, Blrmingham, (313) 642-
7900, [a hosting a specinl Spanish
ft tea, 3.6 p.m. Monday,

or gourmet pizza, soup, salad, en-
tree with accompaniments and des-
sert, bread and butter, and non-al-
cholic beverage.

Services Include; preparation and
acrvico of dinner and complete
clean-up of kitchen, utensils and
dinnerware.

Moceri will provide the cookware,
and will try to accommodate cus-
tomer requesta for reduced calorie,

lonal o . lectl

1 want this to be the best meal
people cver tasted,” he said. “I
don’t want people disappointed.””

He plans to affer gift certificates,
a grent idea for what to get the per.
son who has everything.

“The Townsend Hotel, 100 Town.
send Street, between Plerce and

July 27, Some of the food [tems that
will be offtred during the tea In-
cludo Empanadas, Clama Casino,
Flan, and Picatostea. All of the
foods hove Spanlsh origins.

‘To add to the authenticity of the

event, Los Flamencos, a local Span- -

ish Dance Troupe, will entertain
and share information about the
culture and mystlque of Spain.

Rescrvatlons are auggested and
can be made by calling, 642.7900.
The cost in $18.95 per person.

Look for “Alsles of Smiles” in
your favorite grocery store, July 27
to Sept. 11. Manufacturers of sclect
products have agreed to donaste a

ook :

[

portlon of each purchase to Muscu.

lar Dystrophy.
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QUALITY
MEATS ,

ALL VARIETIES

PLs
DEPOSIT

EVE MADISON ASSORTED
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-PEPSI COLA
88

35243 Grand River « Farmington

1 tha Drakeshire Plara across from Bob Soks + PHOKE 842:2160

WATERMELON

OUR FAMOUS EXTRA
HAMBURGER FROM

opﬂ)ac h

FRESH NEW CROP
MICHIGAN
POTATOES

10-1b. BAG
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