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Don’t pull plug on hot-line

When your
Jam won't jell, or
you want to
know what to do
with meat in the
freezer after o
power outage,
help is just a
phene call away.
Sylvia Treitman,
home economist

KEELY
WYGONIK

Let your voice be heard. If you
live in Onkland County, cxpress
your concern over theso cutbacks
and call your local county com-
missioner. To find out who your
commissloner is, call 858-0100.

Rose Haibsky of Westland
called this week for a Dirt Cake
recipe, § found the recipe in one of
wmy favorite community cook.
hooks — “From Gr.-m.'mthmL to

fur the Michi,
State University, Onkland Coanty
Couperative Extension Service, is

always helpful and reassuring.
P've colled them lots of times,
und have referred readers to their
Food Safety and Nutrition Hot.
line — B858-0904, weekdays, 8:30
a.m, to 5 p.m., when 1 didn't know
the answer toa i

G: jon,” recently publi

by the Sisterhood of Congregation
Shoarey Zedek in  Southfield.
Kids love this cake. When you're
loaking for something unusual to
serve ot n birthday party — let
them ent dirt!

DiRT CAKE

Add tho whipped topping to the
pudding mixture.

Combine the two mixtures.

Prepare tho flower pota as fol.
Tows; if the pots are plastic wash
them with soap and water. If they
are clay, rinse with water, do not
use soap, The clay will absorb the
soap and the Naver wlil remain.

To sterilize the clay pots, boke
them in a 350 degree oven for 20
minutes, Cover the Lottom of the
pots with a plastic ld, a plece of foll
or plastic wrap.

Start layering with a layer of
cookic crumbs followed by the pud-
ding mixture.

Repeat unthl the Ingredients are
used up, ending with the cookie
crumbs,

Refri several hours, De-

But who are we going to calk if
the line is allenced? I recently
lenrned that the Oakland Count;
Exveutive's office is |

4 cup butter, soened
8 ounces cream cheese, sof-

ing a 45 pereent budget cut in
1994 and 1995. Under this plan,
the food hot-line would be elimi-
nated, and there would be o re-
duction in ather services includ-
ing — fewer food safety classes,
nnd less printed resource materi-

als.

"The Oakland County Commis-
sioners will make their recom-

dnti for the Extensi

budget at the 9 nan. Friday, Oct,
16, |u:r.~mnnul cummittee mecting,
and 9 a.amn. Fridoy, Oct. 22 at the
Finance Committee meeting in
the commissioner's auditorium,
1200 N, Telegraph, Pontine.

Pillsbury

BY KEEL
STAF

Those of us who have never
baked bread approach the subject
with trepidation. It's so compli-
cuted — you have to mix dough,
be sure water is warm enough for
yeast ta dissulve, find o place to
fet it rise, then knead, pop in the
wven, and cross your fingers hoap-
ing all this work pays off.

Pillshury makes it look so ensy
in *“The Complete Book of Bak-
ing"” (Viking:'$25 hordcover). It's
a comependium of the mast-re-
quest and time-honored recipes
developed in the Pillsbury kitch.
ens,

The opening chapter “Baking
from A to Z" answers questions
about baking ingredients, equip-
ment, terms and techniques like
measuring ingredients, and freez-
ing guidelines, There nre lots of
detniled diagrams, and color pic-
tures that take some of the guess-
wurk out of hoking. You'll plso
find a list of emergency substitu-
tons,

Euch of

LY WYGONIK
talAle

sections —
cookies, cok ts, pies and
pastries, qu s, and yeast
breads — contains Secrets for
Success, Cook's Notes, Step-by.
Step Features, Special Hints,
Handy Reference Charts, and Nu-
trition Information.

the
s, 4l

tened

Y-t cup p Sugar, sift-
ed

3% cups milk

2 packages Instant vanila
pudding or ather flavor to

your liking {3%-ounce size}
12 ounces frozen whipped
topping, partially thawed
1 7-Inch flower pot of 10 small
flower pots
1 20-ounce package chocolate
sandwich cookles, crushed
In a medium size bow], mix but-
ter, eream chuese and sugar, with a
mixer,
In another medium size bowl,
mix the mitk and the pudding.

corate with gummy worms and
plastic lowers or other appropriate
candles, Serves 10,

Betty Crocker tip of the week:
Cooking far a crowd? Clip these
guldelines for your next bash: 50
servings equals approximately 2
gaMlons of ice cream (% cup per
serving); 12 pounds boneless cooked
ham (4-ounce servings); 1 pound of
coffee (6-ounce cup per person); 2
quarts of olives or pickles and 1%
pounds mixed nuts.

Kcely Wygonik is editor of the
Taste and Entertainment sections
of the Observer & Eccentric News-
popers. She welcomes your calls and
comments, 953-2105, fax 591-7279,
or write: Observer & Eccentric

P Ine. 36251 I
Livenia, MI 48150,

makes baking easy

[ ] REVIEW

light and doubled in size, 45 o 60
minutes.

Whether you're o beginning
cook, ot pro, you'll find this book
to be o welcome addition to your
cookbaok collection, Here's an
ensy recipe to try. Batter breads
aren't knended or shaped. This
bread is even better the second
daoy,

EasY CHEESE BATYER BREAD

2% cups all purpose flour

2 teaspoons sugar

1% teaspoons salt

} package active dry yeast

4 ounces (1 cup) shredded
Cheddar cheese

% cup milk

¥ cup butter or margarine

3epgs

In large bowl, combine 1% cups
flour, sugur, salt and yeast; blend
well. Stir in cheese, In small sauce-
pan, heat milk and margarine until
very wanm (120 to 130 degrees), Add
warm liguid nnd eggs to Mlour mixe
ture. Blend at low speed until mois.
tened; beat 3 minutes st medium
wpeed.

By hand, stir in remaining 1 cup
flour. Cover loosely with plastic
wrap und eloth towel. Let rise in
warm place (80 to 85 degrees) until

Make yeast the least of
your bread making fears

Here ure some “Secrets for Bak-
ing with Yeost," from “The Com-
plete Book of Baking.”

B Check the expiration date on
the packege - outdated yenst
won't become active and the
Drend won't rise.

& To substitute one form of yeost
for another form of yeast, use
these cquivalents — One enve.
lape of netive yeast equals 2% tea.
spoons of bulk active dry yeast or
Vs of n 2-ounce coke of com-
pressed fresh yeast. To substitute
fast-ncting yeast for regular yenst,
reduge the rise time in the recipe
by ahout half.

B Use a yenst or candy thermom-
cter to nccurately determine the
temperature of liquids, 1f the lig-
uid in which the dry yeast is dis-
sulved is too hot, it will kill the
yeast celin, I it's too cold, they
won't he activated, Use very warm
liquid (120 to 130 degrees) if the
active dry yeast will he added to
dry ingredients, If it’s to be added
to; liquid ingredients, use warm
liquid (110 to 115 degreen). |

# Place dough in a warm spot to
rise. Yeast doughs rise or “proof”
hest when the temperature is 80
to 85 degrees F. To make sure the
dough is warm enough: Cover the
howl looscly with plastic wrap
and/or a cloth towel. Place the
Low! on u wire rack over a pan of
hot water in a draft-free spot, Or
place the bowl on the top rack of
an unhented oven. Put a pan of
hot water an the rack below it. Or
turn the oven on at 400 degrees
for 1 minute, then turn it off,
Place the bowl on the center rack
of the oven and close the door.
W'Teat the dough to mnke sure

Baking companion: *The
Complete Book of Baking"
by Pillsbury takes a lot of
the guesswork out of bak-
ing.

that it has risen  sulficlently.
When you think the dough hes
doubled In size, lightly poke 2 fin-
gers about % inch into the dough.
If the indentations remain, the
dough hon risen enough.

B If you forget to add the yeast —
dissolve it in a small amount of
warm liquid and work it into the
dough.

MIf the dough rises too quickly
— punch down the dough and let
it rise again. 17 it rises before
you're ready to bake it, move the
dough to o cooler spot. If it
doesn’t rise, try placing the dough
in a warmer spot or waiting longer
1o give it more time to rise.

@ Use aluminum pans — they
pive brends and rolls well-
browned crusts.

G ly grease 1'% or 2-quart
casserole or 9 by 5 inch leaf pan.
Stir down dough to remave all nir
bubbles. Turn into greased cas-
seeole, Cover; let rise in warm place
until light and doubled in size, 20
to 25 minutes,

Hent oven to 350 degrees. Uncov-
er dough, Bake 40 to 45 minutes or
until deep golden brown. Immedi-
ately remove from casserole; cool on
wire rack. Yleld 1 (18-slice) loaf.

Nutrition Per Serving: Calories
150; Protein 5g; Carbohydrate 15g:
Fat 8g; Sodium 290mg.

wectest

“Frencvs_ ||* Nick B Al Ab
rench's c 0S
Flov;;g;an?a Elhs Fluwwt:;a.:;mouse M mlﬁﬁlao'ﬁfls
1 tne Hew Gove Gonler Paze ey 350-0120
1-800.660.0072 | | 3811674 1| L e s
Fio Al Major Crecn Cards. Dvirolt and 43 Suburbs Day All Major Creck Cards
Bloomioid Hills Livonia LUvooia Waestland
The Bloomfield Hills | | irish Rose Florlst Plaza Florist | | Blevins Flower Shop
Florist - 33608 7 Mite and Glifts B01S Middlaben
1992 Vioodwans Ave. JustW, of Farmagion Bg. 37287 W, Six Mile "'2;"1“-"4"1"{8"'
335.1920 478-5144 3037272, || wemsssmimmeon
Alt Major Crean Cards Wire S4rrice 4 Vo0s - WC A, €4 In Newburgh Plazs Worwtme Dverey
Farmington Hilis Uvonia Lvonia Westland
Hearts and Roses, Inc. | | Livonia Florist Susle’s Decker's Flowers
33238 W. 12 Wi - Farmingion R Flowers and Gifts Gift
553.7699 M:;';':"ap;ﬂsm 37613 5 Mie Rd. rmmm.iumn
39050 Sehooicean - Lvoma -’
o5t || waz2d813 || A8%2082 261.9080
AFS  JELERLORA  FT0 FID Talenon AFS i L2cd FAX 2619250

Tvoma

Cardwell Florist
32109 Ptymouth Rd.

9 Mile W. of Mernman

421-3567
Lat:]

Teletlora

Livony
Merri-Craft Florist
Ask About Our
Sweetest an spoclnl
13955 Merriman Rd.

427-1410
FIo Telatiars

Redtord
Floyd's Flowers, Inc.
25096 5 Mile Rd.
Open: Mon.-Sat. § am7.30 pm
Sonday 9 am- pm

535-4934
O Toloiocs

Most of these local
florists feature one
or more of the
nationally known
wire services.
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24 Hours’

» And More!

Thorn Apple Valley Sausage.... .50 | > Double Eagle Country Band Register to Win:
i i Performing Fri. 1-3 p.m. and .
Grilled Grouper Sandwich....$1.50 Sat. 2-4 p.m. > ?ﬂ yle Valley Grill Crazy
t r
Pop » Pumpkin Painting for the Kids (for kids under 12 - *1200 value)
Cider. " » 19" Diagonal Color TV
» Fire Trucks and Fire Safety from i
DOUHNULS s 25| the Rochester Hills Fire Dept. with Remote {300 voluc)
. » Pepsi Director Chair, Three Pepsi
CHIPS cvvrenrersissensasssnsessssassassan .25 » Live Remote Broadcasts from T-Shirts or an A&W Umbrella
Radio Stations W4 Country 106.7 3 i
FM and Young Country 99.5FM »Set of 4 Red Wings Tickets

Rochesser Ad.
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PRICES GOOD THRU SATURDAY,
OCTOBER 16, 1993

WE RESERVE THE RIGHT TO LIMT QUANTITIES TO NORMAL RETAR PURCHASES, NO

SALES TO DEALERS, INSTIFUTIONS OR DIS] ORS.
ITEMS AND PRICES SHOWN ARE AT ABOVE LOCATIONS AND MAY DIFFERIN
OTHER MEIJER STORES.
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ROCHESTER HILLS

Rochester Rd., just north of M-59
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