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Make some goodié's, and tea to share with friends

See related story, “Relax with
Friends Over ¢ Cup of T¥a,” on
Taste front.

BuTTER TARTS
¥ cup butter, softened
1 cup Hght brown sugsr
2 tablespoons heavy cream
1 egg, beaten
1 teaspoon vanilla
Plnch satt
% cup pecans
% cup cumants
In electric mixer bow), cream but-
ter and brown sugar woll. Continue
beating while you add cream, egg (a
little at o time), salt, and vanilla.
Stirin nuts and currants. Place
epoonfuls in chilled tart shlla,

Bako at 460 degreea F. for 8 min.

the cream cheeso, Trim the ham to

tites, reduce heat to 360 degrees F.,  fit tho alices of bread. Layer the
and bake 3 to 5 minutes more. ham and watarcress on the bread.
Recipe from Sylvia nqgh"-, Using a porrated knife, cut the
“Siveet Afton Tea Room.” sandwich in half diagonally.
Garniah the sandwiches with
orange sectiona and sprinkle with
HAM-WATERCRESS red onlon, Yield 12 small sand-
SANDWICHES wiches.
2thin slices white bread,
crusts removed
2 tablespoons cream choese STRAWBERRY TEA
with chives, softened 2 quarts water
2 thin slices baked ham 8 teaspoons strawbeny tea
¥ cup smait sprigs, In speciatty
thick stems removed shops, natural-food stores)
12 orange sections ¥ cupsugar -
2teaspoons minced red onlon Julce of 1 lemon
Spread the slices of bread with About 4 strewbentas, sliced

Relax from page 1B

In alarge saucepan, bring the wa.
ter to & full boll. Add the tos and
sugar, cover, and lot stand for & -
minutss,

Straln the tea Into & large pot or
pan. Stirin the lemon juice, and let
the tea coal to room temperature.

Berve tho tea over ice, garnished
with the sllced atrawberries. Yield 6
to 8 servings.

ORANGE-8PICE TEA
2 quarts water
8 teaspoons loose orange-
pekoe tea
¥ cup sugar
1 stick clanamon
1 pod star anise
610 8 quartered orange slices

In a large saucepan, bring the wa-

Warm a tsapot and usuupl with”

e

ter to a full boil. Add the tea, sugar,  hot water, Drain and dry them.
cinnamon, and star anise. Cover t the tea leaves in the teapot, ”*™1
and let the tea stand for 6 minutes.  Add the boillng water. Cover with q"f"'

Straln and cool to room tempera-
ture,

Serve the tea over lce, garnished

with the orange slices, Yield6to8 - gtud the skin eide with several
servings, whole cloves. Put an orange sllce in'
the bcm:‘in ofeach teacup, .

N Stirand strain the tea Into the
__OranaecloveTea hot cups and aerve, Yield 4 serv-
3to 4 teaspoons orange- lnu

koo ta

1 qﬂ:n bolling water

1 orange, rinsed, dried, and
cut Into slices about ¥4-Inch
thick

Whole cloves

tea towel or tea cozy and steep for 5.7
minutes. uun

Cut each orange slice in half, 30 T .
that each pleco is a semi-circle.

Sandwich and tea recipes from
“Victoria, The Charms of Tea, Rem
iniscences and recipes,” Hearst
Books, $16

Hﬁme from page 1B

lot of people are lonely, tired and
stressed out, They come hero to
relax, and enjoy good food. That's
my joy, eceing people agaln and
again,”

Thacker, who grew up across
the street from the Marigold Tea
Room in Canada, sald she’s al-
ways adored making party food,

“Creation is the fun part for
me. I read cookbooks like some
people read novels. "

Thacker's daughter, romance
novelist Shelly Thacker, and
daughter-in-law, Kat Thacker, an
illustrator, remember when Sylvia
came home and told them she'd

signed a lease for the tea room,
The family pitched in to help.

“It’s soothing and relaxing in
here,” sald Kat Thacker. “You
aren't stressed out, it’s like aun.
tie's parlor. People come here and
stay here.”

“It evokes the Victorla times
when you had more leisuro time.
Thie Is a place people come to ca-
cape and get away."

Sylvia proudly displays Kat's
illustrations, and s ansiously
awaiting the greeting cards and
note cards that will carry her de-
signs. She]!yn books are dis-

PUT SAFETY FIRST]

WHOLE HOUSE

played next to the tins, tea cups
end other British giftware for

sale.

Thacker said runrning a tea
room is like constantly getting
ready for a big party,

“I foel like I was led to it,” she
sald. “It's brought me & lot of joy.
‘There’s a woman who comes in
here with ber son. What beautiful
memories they're making.”

See recipes inside.

Tips for brewing tea

Syliva Thacker of Sweet Afton
Tea Room offers theso tips for
brewing a deliclous cup of tea.

“At Sweet Afton, we brew tea in
the British manner,” said Thack-

er.

“First, we heat freah, cold water
in a kettle, When the water is hot,
a small amount is swirled in the
china teapot to heat it thoroughly.

“Next, looscly pack a mesh tea
infuser with the tea of your
choice, and place it in the pot
while waiting for the kettle to
come to e rolling boil, Take the
tespot to tha kuulu — never the

pat, and allow the tea to steep
three to five minutes. Stir tha
mixture and remove the infuser.”

Julia Hoglen's secret is using -
loose tea, She wraps it in
cheesecloth before putting it in

the pot. “The looser the tea, the
bettor the ﬂnvur." sho sald. “I
profer a china pot.”

Celobrate Queen Victoria's
Birthday, noon to 3 p.m, Monday,
May 24, at Swect Afton T
Room. Enjoy a birthday funchoon
fit for a queen, learn more about
Queen Victoria and her reign,
Tickets $16 per pennn For reser-

H

In 1951, while working as a

first microwave ovens, “It cost
$1,600, and we didn't know if it
would take off," she sald.

“Irene han the ability to
pleass every customer or client
she works with, she gives them

Il service, and Information,”
sald Albright. “You can count
on her, She'a reliablo, profes.
siopal,”

Cameron dabbled in televi-
sion as host of the “Home Cook-

district ' home economist for the cable commission in Livo- ..
Westinghouso Electric in Pitts. nia, and started “In Good ...
burgh, Cameron used one of the Taste,” in 1988, I

In 1985 she was appointed to

“She really goes with the
flow,” said Paul Pyzik Scott,-
municipal production coordina.
tor for City Channel 8 who hes 3¢
worked with Cameron for four 3+«
yoars, “Wo hbring all of our
equipment to her house to tape
tho ehow, She's very flexible.
We're there from 11 am. to 6,
pam. every other month. She's 1
taken an interest in TV, oven
the production details. -She's |

ing’ show In Y Ohio,
carly in her carcer, and has de.
veloped her talent as host of “In
Good Taste."

very to the staff.”

See recipe inside.

Food questions answered

For answers to questions about
food saftey, nutrition and preser.

Monday through Friday, 858-0901 .
in Oskland Connty, 49( 3013 In*”

.|
|
!
1
1

some home soon.

Made with dill weed, oregano,
basll, parmesan cheese, granu-
lated garllc, and olive oil. Great
with soups or Itallan dishes. Bring

HERB BREAD

1

Cinny Swirl - A round loal wilh brown sugﬂr and cinnamon - perfect for Fronch toast

.99

WITH THIS AD - GOOD THRU SAT., MAY 8

All Breadwinner products are created by hand from
scratch with only the most natural ingredients available.

24 oz.
Loaf

French Bread - & ~nist &

Sunlite wnm ~ AN Tawveror e

818 N. Main - Rochester
Daily 7 AM - 6:30 P.M.
Sat. 7 AM - 5:00

652-1280

naviact with wine and cheese, or spaghetti
2~ o and ual flour - alt in one l~ail

¢ =i.n sh.

¢ 'sread, plain and simple
=>-ara-scored, 8 special dinner

Val's Veggle - Frash zucchln!fcahbage carrols, celary ﬂakes, spinach flakes and parsiey

448 Forest * Plymouth
Daily 7 a.m. - 6:30 p.m.
Sat. 7 a.m. - 5:00

459-1017
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Budweiser
* Bud Light « Bud Dry

White Zinfandel

2§ 900z
(Limit One)

-~

$35‘ZB

Tender Lean :
» Whole Boneless J-

B New York Strip

Wrapped to
Your Order
10* Lb, Extra

Gre

Tender Lean

Standing Rib Roast

$399LB

at for the Oven

Freshest in Town

Gallo VnriAeuties
99 o
$6 3 Liters E Ai’gt:ﬁmngtgi!y
Hamburger & Hot Dog Buns "‘“‘;h“::“"w *1.88 Lb.
12 Ct. 99 ¢ Beef Tenderloins
599 -

$999,

Sliced to
‘oar Order

Tasty Sliced Free
Boiled Ham . Tender, Lean

$ 1 99 e 7 Boneless Pork Loin Roast

LB. Your Order $ 99
Kowalski 2 LB.
Hot Dogs with Skins Rolled & Tied
31LB. g 3990 From the Sea
Cuddy Gourmet King Crab Legs
Smoked Turkey Breast $7 99




