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Culinary artist wins prize

For the sixth
year in a row,
Mary Denning
took home the
first place best of
category trophy
in an annual
cake decorating
contest spon-
sored by the De-
trolt Metro
Baokers & Allied
Club.

This year’s entry, a cake topped
with a jolly snowmnn and two
children made out of gum paste,
was truly a work of art, The cake
is on disploy at Mary Denning's
Cnke Shoppe, Inc, 8036 N.
Wayne, Westland, 261-3680.

“I love doing cakes,” said
Dénning, o Garden City resident
whose dream came true in Octo-
ber when she opened her shop.
“It’s neat to get poid for doing
something you really love. I'm
trying to do special things that
peaple can’t get anywhere clse.”

In the front window is a festive
gingerbread village. This year six
of :Denning's pastry class stu-
dents at Henry Ford Community
College in Dearborn entered the
gingerbreod contest at the Festi-
val.of Trees in Detroit. Making
giigerbread houses is one of the
“gspecial things,” Denning does at
her shop with help from daughter
Jennifer Still who is studying ele-
mentary cducation at Enstern
Michigan University, and working
full-time in the shop.

Denning shared some scerets

Wrap up a

“When you are invited to a hol-
iday party the question of what to
bring often arises,” said Sylvia
Traitman, home cconomist for the
Ofikland County Cooperative Ex-
tepsion Service, “Gifts you make

for making gingerbread houses.
She's also taking orders for
gingerbread houses at the shop,
prices range from $5 to $35.

Denning also offers beautiful
cakes, tortes, and French pastrics,
a variety of holidny caokies, muf-
fins, and a cupeake bouquet — nn
edible centerplece.

Jennifer created the cute deco-
rated brownics that look like
sleds with o snowman on top.

*Our cookies are made with reat
butter, the way mom would make
them,” said Denning.

If you've tried, and failed at
making gingerbread houses,
Denning offers these tips —
When you make the dough, roll it
out on parchment paper, foil or a
pon, Then cut out your pattern.

Chef Larry Janes recommends
baking the gingerbread house
pieces on parchment paper, then
cool them on a wire rack.

“People always wonder why
thelr gingerbread houses fall
apart after a couple of daya,” said
Dennming. “Let it (the ginger-
bread) age a couple of days before
you assemble it. Gingerbread
shrinks,”

To moke royal icing, for every 2
cups of powdered sugar, add 1 cgg
white, and 1 tenspoon of boiling
water, and whip for 5 minutes.

Jones mokes houses out of
graham crackers instead of
gingerbrend, and assembles them
with roya! icing.

1f you've got visions of “Chest-
nuts Roasting On An Open Fire,”
after our first real snow, here's o

tip from Rina ‘Fonan of Cafe Cor-
tina in Farmington Hills. “Pierce
the chestnuts with a sharp knife.
Wrap them in foil, or put in a pan
covered with foil, in a 350 degree
oven, Bake for 30 to 40 minutes.”
Some of your favorite Joo Muer
entrees  like atuffed ]

4 cups shelled pecans

Vs stick butter

2 teaspoons vanilta flavoring of
oxtract

Drop onto greased cookie sheet.
Sprinklo with powdered sugar,
Makes 1 pound,

Porcoarn BaLts
1 cup sugar
1 cup light com synip
1 tablespaon vinegar
1 tablespoon butter
¥ teaspoon baking soda
6 quarts popped popeom

and milk; stir until mixture begini
to boll, Add pecans. Cook until a

135 degrees. Remove from heat.
\Vith a wooden spoon, sthr in butts
and vanilla, Bent until mixture is

Heat brown sugars, white sugor

soft ball forms in cold water, about

cloudy. Drop by teaspoonfuls onto

Heat woter in a heavy frying pan.

Add sugar and syrup; stiring ustll .

sugar disselves, Cover; cool for 3

minutes. Uncover; cook to eoft ball

stogo or 236 degrees on a candy

thermometer, Add peanuta, butter

s and salt, Cook to 300 degrecs on o

candy thermometer or until golden

brown, stirring occasionally. Re.
move from heat, add soda and va.

er  nilla; stir In quickly, Pourontoa

largoe buttered cookie sheet or mar-

ble alab, Cool. Break into pieces.

soups, and cocktail sauce are now
available for carry-out at Vic's
Quality Fruit Market at 31201
Southfield Road at 13 Mile in
Beverly Hills.

In the spirit of the holidays, Vic
Ventimiglla, owner of Vic’s Quali-
ty Fruit Morket, is sponsoring o
fund raising program to Lenefit
Children's Hospital of Michigan.

Through Dec. 24, Vic's program
calted “Twelve Days of Christ.
mas,” will provide, at Vic's ex-
pense, valet services noon to 6
pan. for Vic's shoppers. Dona-
tions will be solicited by Santa's
elves, the proceeds of which will
be donated to Children's hospital.

Santa Claus will also be on
hand during those houts, greeting
customers,m and supplying entry
forms to Vic's “Naughty or Nice
Contest,” which will award a
lucky shopper a $100 gift certifi-
cate for merchandise at Vic’s.

Betty Crocker tip of the week:
Plan a buffet — it's the easiest
way to serve dinner to a holiday
crowd. Arrange the dinner plates
at one end of the server, then
move an in logical order to the
main course, vegetable, salad,
bread, condiments, and finaily
the silverware and napkins.

special hostess gift

show how much you care,”

Here are a few ideas to get you
started:

Bake small loaves of apple
breads == wrap a red school box
for o teacher’s gift.

— put in a terra cotta pot for o
“Mexican Fiesta,"

CARLO ROSSI
WINE

4 Liter

CHAMPAGNE-
SPUMANTE

750'm!

LSMWQ

+ tax
53.99 ach )

s 2
"BUDWEISER )|

Regular or Light
24 Pack Cans

+ tax
+ dep.

§

—

JOHAN KLASS )
PIESPORTER

750 ml

2.°8.00

LCase of 12- 542'95 )

("Martini and Rossl

750 ml

$g4

ASTI SPUMANTE

L Case of 12 - 599-954

(LABATT’S
BEER

Regular and Light
24 Pack Cans

112

+ dop.

(" INGLENOOK

N )
NATURAL LIGHT

For more help or answers to
other food and nutrition ques-
tions, call the Food and Nutrition
Hotline, 8:30 a.m. to 5 p.m. Mon-

WINE

3 Liter

( ANDRE
CHAMPAGNE

BEER

24 Pack Cans

yourself are very special, and Home-canned salsa and chips  day through Friday. $@gg
‘ i + tax + tax

L Caseof 4-526,99 | L Cose ol 12-533,95
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Botli Putchaso I I s 3
3 et LIMIT 4 WITH COUPON .
LIMIT 2 WITH COUPON
Explres 12-24-92 }l Explres 172-u-92

Not Included ) \

Expires 12-24-92

2$00
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: : RESTAURANT

The Best & Newest Thai
Restaurant in Town!
Authentic, Traditional Thai Cuisine

Microscopes & Sides, Crystal, Bute
terfly & Frog Growing Kils, Capsdta
Motoslred Systems.

foiTaivE

Phe Doll Rospital T 3"’;17
+ LUNCH SPECIALS FROM 11-4 PM & 7oy Sotaier Shop Ao‘g@@%&
« CARRY OUT & CATERING AVAILABLE 2547 W, 12 M R, + Berkley (333) 5430115 AW A N RN, o

TW 8 5210820, Th 8 Fr 108, Sun 124

6635 Orchard Lake Road, at Maple Rd.
OLD ORCHARD SHOPPING CENTER
West Bloomficld, M1 48332

FOR RESERVATIONS:

Phone: (313) 626-6313
Fax: (313) 626-6310

METROPOLITAN

WISHES YOU A VERY

Happy New Year?
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. Choose From An Assortment Of ol .?.Na,. 10 50 usad o]
N . . ™ } conjunction with!
. HOIIdaY Dehghts ENTREE (52000 Per Person) _ ﬁ §""’:"°’°"°f-w mé
. . Filet Mi . . ) i Ewozaie |
' Cookie Trays « Sweet Tables et Mignon with Bernaise N : i
- . Roast Prime Rib of Beef Au Jus ¥ The quality of Jack
i Trufﬂes » Croissants Chicken Frangelico .5 .-c::l’x:l:lklI:)u‘\::li:v:kul,
N . = Pon't know haw 1o
| ¢ Petite Pastries « Tortes & Served with Tossed Salad, Rice Pilaf or Baked 2
| . Cheesecakes ol & :
1 Al made from the finest natural ingredients, Mixed Soutecd Vegelables I3 SASLMONF ILLETS
{ perfect for any holiday gathering. DESSERT a 769 " have some deicious :
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: [ ameeem s | Checa SRR :
CEMBER 191 wfStrawberry Topping ] i
Located in the R “
Laurel Commons Center Farmington Hills  piease Cal or Resercations Royal Oak H
37120 W. 6 Mile + Livonia 34555 rqls’l;l;vnlgc Mile  NineO'dock Seating 326 V‘Vs.ql;mltg;xo Strect @
464-8170 Dot e

15% gratuity trill be added to your guest check.
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