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Pick your own cherries, -apple pie is a winner

=== Thoy'll be

picking  tart
cherries at Long
Family Orchard
and Ferm in
Commeorce
Township start-
Ing Friday, July
23. “The cherries
are big, julcy and
said

Long.

Hurry, they sell out fast,

Long Family Orchard and Farm
is on Commerce Road, % mile
west of Bogie Loke Road. Call
360-3774 for plcking Information,

You pick and ready picked
cherrics and raspberrics are also
available at Spicer Orchards,
narth of Brighton, US.23 Exit 70,

Call 632-7692 for information,

Pick your own black, sweet, and
red tart cherries at Yoder Orc-
harda, 6% miles north of Romeo
on Vun Dyke {M-53), For Infor.

mation, call 788-8858 for awect
cherry information or 708.8358 for
tart cherry information,

'I‘heym pleking green bennn.

black
at Middelton Berry Farm, 2120
Stoney Creek Road, three miles
east of Lake Orion at the north
end of Adams Roud.

Raspberries ore also ripe for
plcking at Driver's U-pick Berry
Farm. To get there take 1.96 west
to New Hudson, (exit 155), Go
south on Milford Raad to 10 Mile
Road, turn right, go through
South Lyon to end of 10 Mile
Road, follow the signs. For infor-
mation, call 437-1606 or 437-8461,

Picked black raspberries and
blucberries from Don Gibb's
Farm are available at the North-
ville Farmer's Market, Sheldon
and Seven Mile roads on Thurs.
doya. The market opens at 7 a.m.
and Gibb sells berries until he
sells out, usually around 4 p.m.

For lnformntlon, call 1 (517} 628

l Congrumlul(nns to - Richard
Mazur of Livonia winner of Ethan
Allen’s “Made in  America,”
homemade apple pie contest held
July 16 at the store at 16700 Mid-
delbelt in Livonia, Second place
honors went to Mary Ann Ka-
puenak of Rochester Hills, third
place to Theresa Krause of Livo-

nia.

Honorable mentions were given
to Sylvin Sobrah of Livonia,
Christine Lalinakey of Dearborn,
Mary Purol of Livonia, and Peggy
Hefferman of Livonia,

M Learn how to grill seafood ot
two free cooking demonstrations
noon Tuesday, July 20, and noon
Saturday, July 24 at Jack's
Seafood Market, 33224 W. Twelve
Mile, Farmington Hills,

W If you Jove chili, plan to attend
to the Farmer Jack Great Chili

Cook-off end Country Music Fes-
tival 5.11 p.m. Friday, July 23
and noon to 11 p.m. Saturday,
July 24 at the intersectlon of
Wayne and Michigan Avenue in
Downtown Wayne,

On Saturday, 60 local cooks will
compete for a $500 prize and the
chance to compete in the World
Chili Cook-off Champlonship in
Nevada. Samples of the chili will
be offered to the publlc at 4 p.m.
and the winner will be announced
at 8 p.m. A portion of the pro-
ceeds will benefit the National
Kidney Foundation.

Here's the winning apple pie re-
cipe in the Ethan Allen contest
submitted by Richard Mazur of
Livonia,

ALL-AMERICAN APPLE PIE

6to 7 tablespoons cold water
(milk and egg wash optlonal)
Fllling
6 cups thinly sticed Granny
Smith apples, about 2
pounds
3% cup sugar
2 tablespoons all-purpase flour
¥ to 1 teaspoon ground cln-
namon
Dash ground nutmeg
1 tablespoon butter or marga-
rne
‘To make crust ~ In medium
mixing bowl stir together flour and
salt. Cut in shortening until plecea
are the size of small peas. Sprinkle
1 tablespoon water over part of mix-
ture; gently toss with a fork. Push
toside of bowl. Repeat until all is
d. Form dough into two

Pastry for double crust
2 cups all purpose flour
1 teaspoon sait

¥ cup shonunlng

Hit the road with car-friendlyrecipes

Summer vaca-
SUL‘CE‘S‘E tion travel can
sometimes spoil
the best  of
“healthful™ in-
tentions. For
many, traveling
in the car means
snacking In the
car. - Snacking
can be healthy

its just a
F"%;’g,s‘ matter of how
—— much wecot and
what we choose to snack on,

, My first rule of car travel, is al
ways biring a cooler. I pack plenty
of bottled water, veggies nnd fruit.
‘Take ndvnnmgL of summer's Imsl

bread, It's healthier than stop-
ping for fast food, and o lot less
expensive.

The next time you're driving in
the car all day, plan for healthier
snacks and get on the road to
health,

Crisp Pita CHiPs

Four 1-ounce pita breads, split
and quartered

| tablespoon plus 1 teaspoon
olive ol

2 tablespoons grated Par-
mesan cheese

V2 teaspoen paprika

% teaspoen chili powder

Vs teaspoon salt

Y ground red pepper

=~ ripe,
grapes, peaches and melons,

When you or your kids want
something to munch on, don't
bring out the potato chips and
cookies, try Crisp Pita Chips,
‘These homemade chips can be
stored in o sealed container for up
to two weeks, perfect for vacation
travel, Or, for something a little
wweeter and different, try Cocoa
C'runch Mix. Your kids will love
it!

Instead of stopping for lunch at
o restaurant, why not bring along
your awn for a roadside picnic?
Fill a cooler with tasty coldeuts
and fresh toppings for a great
lunch. Or, prepare Ronqled Vq;c
table-Pasta  Salad L

Preheat oven to 426 degrees,
Spray large baking sheet with non-
stick cooking spray. In large bowl,
combine all ingredients; toss to coat
pltas. Place on prepared haking
sheet,

Bake 5.6 minutes, turning pitas
once, until crisp, Store in airtight
container. Mokes 4 Servings.

Each serving (8 chips) provides: |
Fat, ! Bread, 15 Optional Calories
on the nghl Watchers Food Plan.
Per gerving: 143 calories, 6 g Iu!

1 tablespoon granulated sugar
1 tablespoon unsweelened co-
coa powder
2 ounces thin pretzel sticks,
coarsely broken
1% ounces wheat squares ce-
real
| ounce shredded wheat cere-
al, coarsely broken
152 ounces toasted oat cereal
1% ounces unsalted peanuts
coarsely chopped
2 cup ralsins
In large sottcepan, melt marga-
rine; stir in sugar and cocon. Add
pretzels, wheat squares, shredded
wheat, oot cereal and peanuts; cook,
stirring frequently, 2.3 minutes.
Stirin raisins; cook 2.3 minutes
longer, until mixture is dry. Cool
completely, Store in airtight con-
tainer. Makes 8 Serving8

Eoch serving provides: 1 Fat, 1
Bread, ' Fruit, 25 Optionat Calories
on the Weight Watchers Food Plan,
Per serving: 167 calories, 5 g fut

“Weight Watchers Mogazine,”
October 1992

ROASTED VEQETABLE.PASTA
Satap

“Weight Waichers M

ond serve with a fresh loaf of

May 1992
Cocoa Crunch Mix
% cup red d.calorie tub
margarine

Papa Joe’s sponsors raffle

Papa Joe's Gourmet Mnarket
Place, 2025 Rochester Road in
Rochester Hills is sponsoring a
four-week-long raffle in which five
lucky shoppers will win a $500
rhopping apree.

Winning entries will be drawn
at noon on Saturday, Aug. 14.

Customers can enter the shop-
ping spree raffle by filling out an
address form at the market and
submitting it along with a 81 ¢n-
try fee. All raffie proceeds will go
1o the Rainbow Connection.

Founded in 1985, the Rainbow
Connection®s mission is to grant
the last wishes of terminally ill

2 tablespoons Dijon musiard

1 tablespoon plus 1 teaspoon
clive oll

1 tablespoon lemon Juice

2 garlic cloves, minced

% teaspoon salt

Ya teaspoon freshly ground
black pepper

1 medium red bell pepper, cut
Into strips

| medlum green bell pepper,
cut Into strips.

1 medium yellow bell pepper,
cutinto strips

1 cup cubed eggplant, cut into
te-inch pieces

4% ounces rotelle pasta

Preheat oven to 350 degrecs, In
small bowl, combine mustard, oil,
lemon juice, garlic, salt and black
pepper.

In & 13 by 9-inch baking pan,
comblne bell peppers and eggplont;
toss with muatard mixture, Roast
20-25 minutes, until vegetables are
tender; set aside,

Meanwhile, in large pot of bailing
water, cook pasta 10-15 minutes,
until just tender, Drain and add to
vegetables, Toss to mix well,

Place in serving bowl or plastic
container; cover and refrigerate un-
til well chilled. Stir salad before
serving. Makes 4 Servings

Euach serving provides: 1 Fat, 2
Vegetubles, 1% Breads on the
Weight Watchers Food Plan. Per
serving: 193 calorics, 6 g fat

“Weight Watchers Mogazine,”
May 1992

Florine Mark is president and
CEO of the WW Group, Inc., the
largest franchise of Weight Watch-
ers International,

for Rainbow Connection

children. About 100 wishes are
granted per year.

‘The five shoppers winning the
$500 Papa Joe's Super Summer
Shopping Spree will have all the
time they want to fill their shop-
ping carts with sclect items from
the market’s gourmet specinlty

departments including — Mr.
Meats, New England Seafood
Company, European Accent (bak-
ery), Flowers {ram The Heart,
Gourmet to Go, and Papa Joe's
deli and produce.

Individuals may enter the raffle
as mony times as they like. For
more information, call 853.6263.
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| cooking cam
be a picnicl

balla,

Prepare and roll eut pastry. On
lightly Mloured surface flatten 1 ball
of dough with hands. Roll dough
from center to edge, forming a circle
about 12 inches in diameter. Then
roll out the other ball.

Line a9-inch ple plate with half
the pastry. Trim pustry to edge of
pie plate.

Ta make filling — In mixing bowl
combine sugar, Mour, cinnamon and
nutmeg. For a very juicy ple, omit
flour, Add sugar mixture to the
sliced apples; toss to mix. Fill pas-
try-lined pie plate with apple mix-
ture; dot with butter or margarine.

Cut alita in top crust for escape of
steam; ploce pastry atop filling.
Seal and flute edges. Using pastry
brush, brush pastry with some
milk, sprinkle some sugar atop, if
desired.

‘To prevent overbrowning, cover
edge of ple with foil. Bake in 375
degree oven for 25 minutes. Remove
foll; bake for 20 to 26 minutes more
or until crust Is golden. Cool pie on
rack, Serve with vanilla ico cream if
desired,

Keeiy Wygonik is Taste and En-
tertainment Editor, To leave a mes-
soge, call 9532105 or f1x 591-7279.
We welcome your comments,

needs a bit of inspiration now and then, Whichever

Hate to cook? Or are you a great cook who just

catetgory you fall into, or if you're somewhere in
between, our advice is not to read our Monday
Taste section without a pair of scissors in your
hand.. That way you can be ready to clip those
interasting, nourishing, super recipes from our
readers, Larry Janes and our food editor Keely
Wygonik.

Powerhd 62 amp motor with twin
DO powsr frsunNs in excen-
tonal Saanng at mn opang
poce o, T Teens 1878 a0 pOwet

Bravo!™ Boss®
Convenient
On-Board Cleaning
Attachments

YOUsFl CHOICE

HOOVER‘
Elite™ Il
Dual-Purpose
Uprlght Vacuum
Total Sysiem
Performance™ 430 /
155555

FREE

* FREE 2 YEAR TURE.UP
« FREE 1 YEAR SUPPLY BAGS
A TOTAL VALUE OF $40.00
(We Also Take Trade-Ins)

WITH ANY VACUUM
PURCHASE..,

« FREE 1 YEAR SUPPLY BELTS
« FREE EXTENDED WARRANTY

Panasonic
Upright Vacuum

+ Qulck Draw
+ Bullt-In Tools

10.0 Amp Motor

+ 6-Piece On-B0a7d Cleaning

Eureka Powetline Gold™
Power Team

5.0 Peak
H.P. Motor

PLUS
BOSS* Step Savy‘
Hand Vac
With Riser Viso

WORLDVAC

Attachment Set

532-0239

DV Swacuums

19133 TELEORAFH RD,

anine M Nw'lop!rxku Plaza)
Hours: Mur\. - Frl, 10-8 pm,

Cl

p.m.




