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Make homemade cookies in ajiffy using cake mixes :

Sec Larry Jones’ column on
Taste front,

PEANUT BUTTER COOKIES
1 package yellow cake mix
1 cup peanut butter
¥ cup vegetable oll
2 tablespoons water
2eggs
Preheat oven to 350 degrees.
Combine all ingredicnts and mix
well. Drop by teaspoon onto an un-
greased cookle sheet. With a fork
dipped in water, presa a criss-cross
onto each cookie, Bake 10-12 min-
utes or unti! golden.  *

Cool 1 minute on the sheet, then
tranefer to wire racks, Makes 4.5
dozen,

CHocoLATE CHiP CookiEs

1 package white cake mix

v cupoll

2 tablespoons water

2eggs

1 cup semlisweet chocolate
pieces

V2 cup chopped nuts

Preheat oven to 350 degrees.
Blend together cake mix, oll, water
and egga. Stir in chocolate pleces

Discover new ways

See Eggplant story on Taste
front.
MARY ANN MARORANA'S
STUFFED EQGPLANT
Small Rallan eggptant
oliva oll
diced onlon
small pleces of ltalian sausage
gariic
Parmesan cheese
tomato sauce
salt and pepper to taste

Like many good cooks,
Malroana doesn’t measure, hut
it should be easy to work out
proportions for this Italian dish
that will suit your taste.

‘Take a lengthwise slice from a
small Italian eggplant. Scoop out
the eggplant, being careful not to
puncture the shell.

Dice the eggplant, and saute
in a little ollve oil with diced
onion, small pleces of Italian
sausage, gatlic, salt and pepper,
for about 10 minutes, Add grated
Parmesan cheese and tomato
sauce to mixture, Stuff eggplant
shells with mixture; they'll look
like double-atuffed baked pota-
toes.

Pour enough tomato sauce in a
boking dish to just cover the bot-
tom of the dish. Place stuffed
cggplant in dish, pour tomato
sauce over each half, and top
with grated Parmesan cheese.
Bake at 350 degrecs for 30 min-
utes, Add morc tomato sauce, if
necessary, to prevent eggplant
from sticking.

and nuts, Drop from a teaspoon
unto an ungreascd baking sheet.
Bake 10-12 mlnutes (top of cookiea
will ook pate) and cool on sheet 1

minuto before cooling on wire racks.

Makes 3% dozen.

MOMMA'S FAVORITE
Kool Kookies
1 box lemon cake mix
1 carton (8 cuncas) Cool Whip
1ege
confectloner's sugar
Preheat oven to 325 degrees.
Combine cake mix, Cool Whip and
egg. Blend wall. Form the dough

to cook versatile, voluptuous

Moussaka

2 medium eggplants

¥a cup water

1 tablespoon clive olt

1 medium onion, chopped

1 pound ground lamb or beef

1 tomato, peeled and chopped

1 eight-ounce can tomato
sauce

1 teaspoon aregano

1 teaspoon sait

¥ teaspoon nuimeg

% cup Parmesan cheese

Slice unpeeled cggplant into Y4
inch alices. Place in a ekillet, add
water and cook 5 to 7 mlnutes or
until almost tender. Draln very well
ond sct nside.

Heat oil In the same skillet.
Saute onjon and brown meat. Pour

into % inch balls and roll in confec-
tloner’s sugar. Place on a greased
cooklo sheet and bake for 16 min-
utes. Makes about 3 dozen.

___CoconuT CHEWS
% cup butter or margarine

1 package white cake mix

% cup milk

3 ounces flaked coconut

1 cup caramel topping

% cup all purpose flour

Prcheat aven to 350 deméa. Ina
large bowl, cut in butter or marga-
rine Into cako mix until vory fine.

off fat. Stir in remaining ingred-
lents, except cheese, Simmer until
reduced. In grensed 2-quart cas-
serole, layer half of eggplant and
hatf of meat mixture. Repeat, Top
with velvet sauce, Bake ot 350 de-
grees, 30 ta 40 minutes. Remove
from oven, sprinkle with cheese.

[ ]
VELVET SAUCE
2 cups mitk
2 tablespoons flour
% cup butter
¥ cup grated Parmesan
cheese
4 eggs, well beaten
salt and white pepper to taste

Melt butter In 2 saucepan. Add

Carcfully stir in milk. Mixture will
be crumbly; do not overmix.

Reserve 1 cup mixture, Pat re-
malning mixture into a 13 by 8-Inch
baking pen. Bake for 15 minutes.
Top with coconut. Combine
carar:iel topping and flour; heat un-
til simmering and drizzle over the
coconut. Sprinkle with reserved
crumb mixture. Continuo baking for
20.25 minutes, Cut into bars and
temove from pan. Makes about 48
bars. -

Y5 cup oll

2eg8s

1 cup semisweat chocolate N
chips i

% cup chopped walnuts {op-
tional)

Preheat oven to 350 degrees.
Blend cake miz, oil and eggs. Stirin
chocolate chips and nuts. Drop by
teaapoon onto an ungreased cookie
sheot. Bake 10-12 minutes. Cool on
sheet 1 minute before removing toa

<
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CHOCOLATE NUGGETS

1 package devll's food cake mix with a fudge frosting.

from heat, and gradually stirinto
sauce the four beaten eggs, alternat.
ing with the cheese. Salt and pepper
to taste.

with a wooden spoon, Removo from
heat and slowly atir in milk. Cook
over low heat, stirring constantly,
until mixture thickens, Remove

Sqeeza of fresh lemon julce

salt and pepper to taste

Rub olive oil, rosemanry, salt and | .
pepper into meat, Marinate Y4 "

See Chef’s Secrets on Taste
front.

GRILLED CHOPS hour in the refrigerator. Tum -

4 veal or pork chops meat aver, rub one more time with | ..

3 or 4 sprigs fresh rosemary olive oil. '
broken up or 1 tablespoon Grill untll done. Squecze fresh

dried lemon julce on meat, and brush .

3 tablespoons olive oll (divid- one more time with olive ot before | -«

ed) serving. -

stirring

1
flour

rack, These are great when frosted

eggplant :

Chef shares recipe |-

|

California’s vineyards threatened by microscopic pest

If you haven't heard about
phylloxera, the mlcroa{t.:opic louse
T . lifornia’s

Europe were cventually de-
stroyed,

Two solutions were d

that is g
vineyards, you soon will. The dov-
astation resulting from this an-
cient nemesis may eventually in-
crease the price you pay for wine.
It moy cost up to a hill‘ion dot-

through agricultural research.
The fiest was to develop phyllox-
era resistant varicties by crossing
Amgcrican and French varietals.
These crosses, known as ancllv
A

sense, America provided the solu-
tion to the problem it created by
exporting phylloxera to France in
the first place.

Although rootstock has no ef-
fect on grape or wine taste, some
rootstocks are better than others
because of their ability to, limit

lars to replont vi The
good news is that by the end of
this decade, wine quality should
be significantly improved.

Phylloxera i8 a microscopic
vine Jouse indigenous to the Unit-
ed States. It kills vines by suck-
ing life-giving nutrients from the
roots. European grape varicties
known as Vitis vinifera are partic-
ularly susceptible to this louse,
but native American concord vari-
eties (Vitis labrusca) are not.

In the mid-19th century, as
shipping between the United

ican hybrids, 1

the q ity of fruit a vine can

addition to p

found homes in the eastern U.S,,  produce.
including Michigan because in There’s a large variety of
b i ilable for use when
inter-h lanting vi ds. Most of the

they also proved to be
dy.
)The second solution was to
plant resistant American grape
varicties as rootstock and graft
the preferred European varictics
onto them, This is the method
that was used to replant vine-
yards throughout Europe. In a

States and Europe improved, this
louse was exported from the U.S.
to France in a sample of experi-
mental vines, By the 1870s, evi-
dence of phylloxera damage began
to spread through the famous
: ds in Bord dy

iney
and throughout Europe.

A vineyard infected with phyl-
loxera produces less [ruit, unripe
grapes and the vines’ leaves yel-
low and fall prematurcly as
though the plant was under
stress. Since this pest has no
known predators and is unaffect-
ed by pesticides, the vineyards of

Wino selections

Here are six flavorful exam-
ples of California Sauvignon
Blanc, also known as Fume
Blanc.

1991 Bogle Fume Blanc $6;
1990 Cypress Fume Blanc $6;
1991 Cios du Bois Barrel Fer-
mented Sauvignon Blanc $8;
1991 DeLoach Sauvignon
Blanc $10, 1391 Moerryvale
Snuvignon Blane $12; 1990 Dry
Creek Vineyard Reserve Fume
Blanc $14.

These reds aro

Anliol

and

MICHIGAN
CRUSTACEAN
HEAPQUARTERS

STONE CRAB
CLAWS

COMING
OCTOBER 15

7
% BUY ONE
2

DINNER
GET ONE
DINNER

FREE
(value Up To $9.00)
Explres 12-31-92

won't break the bank.

1989 Cune Rloja Clarete $7;
1990 Stevenot Cabernet Seu-
vignon $8; 1989 Benziger Zin-
fandel $10; 1990 Haywood Zin-

fandei $14,

621 8. OPOYKE RD.
AUBURN HILLS,
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vineyards in California, Oregon
and Washington are planted on a
rootstock known os AxR#1, a
cross between a Europesn vine

and an Americon varictal. And
there's the rub. The rootstock's
European heritage is probably the
reason far the current problem.
The University of California at
Davis recommended AxR No.l for
many years because it seemed to
be a resistant rootstock with the
added advantage of promoting
highvr yields, pn }he gghur hnnd:

its use since 1913 because of its
European parentage.

Why has this pest become a
problem recently? U.C. Davis
maintains that the louse current-
ly rampaging the vast coast vine-

gest cffect on prices of chardon- '
noy and cabemnet sauvignon since ..

yards is a mutation called Bio-
type B. It has adapted to the
AxR#l rootstock through evolu-
tion, This theory seems to have
some validity becouse Bopey
growers we talked to say that the
origina! phylloxera would destroy
a vineyard in 10 years, but it
takes only three years for the new
strain,

Motto, Kryla & Fisher, wine in-
dustry consultants, estimate that
the grape supply in Napa and
Sonoma counties will decrease
from 284,000 tons in 1991 to
180,000 by 1997, a decrease of 37
percent. This will have the big-

and over 90 percent of the high.

and Sonoma, o
The MFK report also suggesta
that phylloxera will eventually be

ty if replanted vineyards incorpo-
rate new technology. It seems ob-
vious however, that with the cost
of replanting plus the loss of reve-
nue due to lower production, ©
many . small, under-capitalized
wineries won’t make It into the
21st century. .

COMPUTERIZED HAIR
IMARGING SYSTEM

VIDEO VISIONS

HAIRDOS & DON'TS

Weight

Loss
Dr. Ralph P. Keith, PH.D.

..The holidays are fast approaching,

Order your kitchen BEFORE OCT. 20

and we will give you our HOLIDAY DISCOUNT.

Time and money are at a premium
now more than evert

« Grablll Custom Cabinets

« Sub-Zero bulit-in refrigeration

- Complete remodeling, Installation service
- Referrals are B0% of our business

“THANK YOU" PAST & PRESENT CLIENTSI

KITCGHENS by

LENORE & RICHARDS 645-2778
912 5. Woodward - Birmingham » 48009
Monday thru Friday 9-5:30, $at. 10-2, After Hours by ADpt.

REMEMBER...
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SINCE 1860

FISH CO.

Catch The Wave of Seafood Savings

FRESH
OYSTERS
ARE IN!

% pint « pint « quart

Fresh Farm Raised

Tilapia

s4 69 Ib.

“Get Ready For The Holiday
Entertaining Season”
Join us on
Saturday, October 10th
for a seafood p tion by
caterer Floreen Halpern of Mmllb
Between 10 axl:x - 12 noon

o ant 1

Free Samples Free Recipes
i 1 SUPERIOR FISH CO.
o~ - House of Quality
= Serving Metro Detroit for 50 Yoars
5 FREE Recipes

309 E. Eleven Mile Rd. » Roys) Osk » 5414832 MON.FRI §-8; AT, -1 B

. .

50 percent of the best chardonnay -

end cabernet is grown in Napa -

given credit for better wine quali-

FIND THE PERFECT X .

HAIRSTYLE FOR YQUI 28336 Franklin Rd. -
S€€ YOURSELE Southfield, MI

UKE NeveR TRY-ON NEW 746-0844

BEFORE! HAIRSTYLES - I vou've thi ) , :

AtL PUT ON you've lried to lose weight and can't get started, or

VIDEO TRPE you've lost weight only to regain it quickly, the answer to | -

FOR YOUI your problem can probably be found in your emoti@nal life. |-

I[’c;‘f)ploh tha am{ nz have been, in unfulfilling or abusive :’

relationships use food to provide comfort and protection. [T

GRAND OPENING People who have difficulty asserting their needs iend to {3

OCTOBER 7th swallow food as quickly as they swallow their anger. =

WONDERLAND 'MHLL If you sincerely want to gain control of the problem, call |-

UVONIA and find out how to qualify for the program and insurance |-

- . coverage. :

FOR MOAE INFORMATION <ALl (313) 427-3260 CALL 746-0844 <

SUPERIOR |



