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Relish green tomatoes in mincemeat pie filling or fried

e

See related story on fried green 1 pound cumants 1 cup num (or brandy or croan boll slowly, then aimmer two bours,  filling. . § son profers to add a pinch af sugar ..,
tomatoes on Taste front, 1 pound condied mixed fruit sherry) atlrring every 10 minutes. Recipe submitted by Frances Gib- (o the baslc recipe. She frles them
poel (0.g. cltron, orange, Quarter and core apples, toma- Remove mixturs from heat,add  #on of Farmington Hills. in a combinatlon of V4 butter and '4

GREEN TOMAYO MINCEMEAT chores) toes and lime. Do not peel. But butter and rum, and stir thorough- FRIED GREEN TOMATOES corn oll. Sometimen she sauteenn -7
\E FILLNG 2 cups sugar frults through coarse blade of meat  1¥. Fill clean, sterllized preserving —— e tittle diced celery and green pepper ' =

12 irm groon tomatoes 1% cup molasses grinder ar process [n food processor  Jara (plnt jars for elght or nine-Inch 6 to 8 greon tomatoes with the tomatoes “for color.” Or, >
12 tart apples {proferab 1 cup clder {or ¥2 cup vinegar to pea nize, pies or quart jars for 10-inch deep- floue you can fry plaln unbreaded toma. -

A :’ b "G Y and % cup water) dish pies), Seal and process nccord. salt and pepper toen, if you prefer. .
hode [sland Greenings, 1 teaspoon clanamon In large kettle, preferabily not alu-  Ingto up-to-dates directlons from fat or olt for frylng Renalda Tomlinson of Plymouth -
Winesaps, or Granny 1 teaspoon allsplce minum because that metal datkens  jar manufacturer. Or place In plas- Wash tomatoes and cut Into % uses very little butterineniron !
Smitha} 2 teaspoons ground cloves apples, combine fruita and lhalr tic contalners and store jn freezer. lnch allces. Roll In mixture of flour,  akllet. .
 timo 1 teaspoon salt julce and all the other i This mi fs good an salt and pepper and fry slowly in fat Recipe from "Culinary Arts Inxti-

! pound ralsins % pound butter except butter and rum. Bringtoa  sauce overico cresm or se sandwich  or o yntil browned. Francea Glb.  tute Encyvlopedic Cookbook.”

C hy bread and butter pickl rth the work to make -

See Larry Janes’ columa on Tas plekling cucumbeors with a five parcent acit coms Allow to stand for threo hours In tes, add well dralned cucumbera ™ -
front, e " 44 cup plus 2 Tablespoons strength 1 pourkd swest onlon, sliced tho refrigerator af untll cucumbers  and onfona. As soon as ‘M; nltlxture :
BREAD AND BUTTER PICKLES plekiing sait 1% cups cider vinegar witha are very crisp and cold. Keep adding NW""',:“ ';"ll""i' ”“‘“I- P“i" P S‘I‘IIJ"
T T — 3tmys of lce cubes fivo percent acid strogth Waah the cucubmers. Trimoff  more Ice, If needed. Drain well, irm;, cl:’/t‘ ot pint ized lj"t.h g

About six pounds immatuse 2% cups distiled whilo vinagor 4 cups sugar ends. Cut cucumbers no more than ~ Meanwhlle, combine the vinegar, within %- "‘h ‘;' d"PM lh':l.e ;-‘:’ .

1 head fresh dill V-Inch thick, (the thinner the bet.  sugar, dill, mustard sced, celery 3""- ﬂ‘l‘“ it it bt
2 Tablespoons musterd seed ter) making about four quarts, Lay-  sced, ginger and peppercorns in an e plekles can bo relrigern

longer -
- TT s 1 Tablespoon celery secd erthe cucumber allces and saltina  eight-quart non-reactive kettle or furthor canning is desired for
B ATTENTION: 1% msmm nm:uynd gnget large glass baking dish, or prefera-  stock pot. Bring thin mixture toa storage, procean the sealed jars In

P ARENTS 1 Tablespoon white pepper- bly erock. Cover with Ico.cubu. boll. Boll 10 min:u-.m-nn min-  balling water bath for 16 minutes.
weonmmramocassts | Bl Tesoro tequila making a splash

Monday thru Thuraday 8:00 am-10:00 pm

Friday 8:00 am-1:00 am, Saturday 8 am-1:00 am Sec related story on tequila on queur MARGARITA MAGNIFICO glens, Molsten the rim with s quars.
AND Snndny‘ Noon-8:00 pm Taste front. Splash of souf mix of lime julce “““-—‘.—‘“—‘ ered lime; spin the glass in o plate -~
4 BANANA MARGARITA 3 of ono ipe banana '%M:'y"::;;' asoro Plata or filled with coarse salt. Put the
32875 Nerstwester W m@ :m:‘ou'npu 2 Labser TR shoL £l Tesoro Piata Put Ingredienta n o blender, Add s e o0 of Trgle :eq:llnli C}Th’:m-ulﬁ"{'ﬁplv Sme;. ins
-mlmon e - } shot Triple sec ice and turn on blender fn short Sec c«}chln lk ad rr D'Sh( i “:‘on hee
B bursts until [ce is crushed. . with cracked lee. Shake the margar-
. 737'5437 . m | 540'5702 % shot ereme de Banana - .grr:'ledby.lne Passey at Chi- 1 ounca fresh time julce [ta [ngredients; strain into the glase
mayo in Pontiae. Chill a martini or champagne and garnish with a slice of lime,

ﬂ Thomas P. Wolfe, M.D.

is pleased to announce the
opening of his new obstetrics
and gynecology office.

BEAUMONT MEDICAL BUILDING
6700 N. Rochester Road, Suite 112
Rochester Hllls

650-1534

Dr. Wolte provides personal care that meels
your Individual health care needs and
accormmodates your busy scheduls.

« Comprehensive Setvices
* Lapaioscopy
+ Laser Suigery
* Gynecological Core
+ Menopause Trealment
* Prenatal Care
» Evening and Saturday houts avallable
« * On staff ot Willom Beoumont Hospitol in
Ttoy and Royal Cak
« Delivering bables at Beaumnont, Troy's
new OB unlt In December

“Where does blood
come from?”

LISl Yeut Haadquatters lot Brey, Ve, Liquer, Pop & XEG DEER

rd Lake at 10 Mile » Open 7 Days+ 476-0682

cario Rossi LABATTS
: BEER

Regular & Lite

24 Pack $ 11 990 Oep.
cans + Tax

cooks 2 T |

Jmaetall | | CHANMPAGNE ° MILK -
gali. $399 Stop in to

750 mi each see our $499

143" case of 12 Plastic Gallon
Blood comes from ALL 2 LITER GREAT

1.00 OFF

people like you. COKE SELECTION Any MELODY FARMS -
Please Give * PRODUCTS PREMIUM FLAVORS |

each
89°% | pivg WINES o ISE_CREAM

Umit 4 W/Coupon  Exp. 9-14-92

e J%rmmgtanﬁf Ils &Market D aily _"

All Flavors

$
4 Liter

Please Call For An Appoiniment + RodCross

Making it “Big” in Small Business.
with b%tter marketing.

September 10, 1992—Increasing Sales & Profits with Better Marketing Planning (Part 1)
September 17—Better Market Planning (Part 11)
September 24 Attracting the “Right” Customers with Better Marketing Promotions
October 1—Cultivating the “Right” Customers with Better Networking

N

220

CPAVRNANII 2S00

SEMINARS BEGIN THURSDAY EVENING, SEPTEMBER 10, 1992 — 6:00 - 8:00 p.m. FOR FOUR CONSECUTIVE WEEKS
SCHOOLCRAFT COLLEGE of LIVONIA — LIBERAL ARTS BUILDING — ROOM LA200

25 PER SEMINAR—*84 FOR ALL FOUR
(includes materials fec)

) 2

Did you know that the successful “marketing” of best satisfy your chosen markets—while increasing ; k3
your buzmcss involves much more than penodli sales and profits for your business! Instructor Mary DiPaolo is the .
dircct mail, paid advertising, and tcl g You will also learn how to promote your owner of MarkeTrends, a marketing * 3,
campaigns? business using i ive, practical, and cosl- information managemeni and <
Did you also know that millions of dollars are effective strategics that will set you apart from ";-“"‘"" f""dm Northville. She is 3
wasted cach year by owners und managers who cven the largest competitor! aiso a S}"; 'Cﬂlt‘,d newspaper %
direct their “marketing” aclivities to the “wrong” At our networking session, you will have the € A ist and popularly %
customer markets? chance to put into praclice networking gi Speaker on marketing topics of %
By attending this serics, you will not only learn learned in the classroom. . .while mecting with {nter ":‘"f" professional groups and .
about the meaningful characteristics of scveral key other +oriented T from the associations. 2
t and cc arkets (such as business and p ional services industrics, 3
“Corparate Souls,” "Rip-Off Road Warriors," retailing, und residential/ ial i
"Dobys," “Skippies,* and “Woofs!") but you will ) Don't miss this chance to gc} your business = - -
find out how to crcate winning markeling plans to where you want it in 1993, , .with better marketing! “To open a business, very easy; 2
) ) to keep it open, very difficuit. . .” 2
Torogislot in advance, please call (313)462-4448 icrall Collego C ) g o1 tha door Anonymous a
onavenng of each session, space permiling H
Y S .

SPONSORED BY Schoolcraft College AnD 8 .
% Continuing Education s:m:%- (‘Dhﬂﬂ’l'ﬂ' Etten'ﬂc e
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