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Another
option
for apples

Michigan apple growers are re-
porting 8 bumper-crop this year,
Here's another tasty way to enjoy
Michigan apples.

APPLESAUCE-RAISIN BATTER
BREAD
3 cups afl-purpose four, divid-
ed

2 toblespoons brown sugar
Y% teaspoon salt
2 teaspoons opple ple spice
1 package {%-ounce) octive
dry yeost
1% cups unsweetened Michl-
gan spplesauce
% cup honey
2 tablespoons margarine
legg
V2 cup ralsins
V4 cup confectloners sugar
1 tablespoon milk
In a large mixer bowl, combine
1% cups of the flour, sugar, salt, ap-
ple pie aplce and yeast.
Heat applesauce, honey and mar-
gatine untll very warm (120-130 de-

Breakfast treat: Made with Mlc}ugnn applesauce, Applesauce-Ratsm Batter Bread isa
“delicious way to start the day.

10 minutes before removing from
pan. Coo! completely on wiro rack,
Frost with mixture of confectioncrs
sugar and milk. Yleld: 1 loaf, 16
sllces,

Per serving: 1 slice 160 calories; 1

hy 3-inch loaf pan sprayed with no-
stick cooking spray. Cover loosely
with waxed paper and let rise about
1 hour or until double in bulk,
Carelully remove paper.

grees F). Add to flour mixture with
egg, beating on low speed until com-
bined, Beat 3 minutes longer, on
medium speed, acraping bow) ocea-
sionally. Stir in remaining flour and
raising,

Reserve your plnce now for
Schooleraft College’a Second

Annual Culinary Educational *

Tour of the world’s
best kitchens set

462-4488 for information,

Tour highlights include: vis-
m to th nnd Lynn, Fm(\]cn,
vigita

Tour to France and Swit
land, March 4-13.
Participants will visit snms
and

ln wnrld renowned cooking
schools, restaurants, a winery,

of the fincat
cooking schools in Europe, En-
rollment is limited to 25 stu-
dents, The cost iz approxi-
mately $2,800 per person and
includes — airfare, hotels
{based on double occupancy),
continental breakfast, ground
transfers and some meals. Call

and 3

‘Travel under the guidance of .
Certificd Mnster Chef Jeffrey
Gabriel, culinary manger and :
instructor ot the school, He
has recelved international rec- .
ognition and won numerous
awards for his culinery ecx- .
pertise, :

Bake in 350 dlegree oven about 40

Spread batter evenly ina 9 by 5 minutes ar until golden brown, Cool

gdictary fiber, 2 g fat, 57 mg sodi-
um.

Cornmeal dumplings make this soup a meal

AP = The crackery cooker i
making o comehack. It lets you
have a home-cooked meal when
there seems to be no time to cook.
Mix up this full-of-beans soup in
the morning and let it simmer all
day long in your cooker. About 45
minutes before dinner, stir to-
gether the dumplings and add
them to the soup. Remember to
turn the cooker to high heat to
cook the dumplingsauickl 3

SOUTHWESTERN BEAN §oup

WiTH CoRNMEAL DUMPLINGS
15%-ounce can red kldney
beans, rinsed and drained
15-ounce can black beans,
pinto beans, or great North-
em beans, rinsed and
drained

3cups water Dash pepper
14%.ounce can Mexican-style 1 beaten egg white
stewed tomatoes 2 tablespoons milk

1 tablespoon coaking oll

In a 3%- or 4-quart crockery
cooker combine canned beans, wa-
ter, undrained tomatoes, corn, car-
rot, onien, undrained chili peppers,
bouillon granules, chili powder and
gardic. Cover and cook on low-heat
setting for 10 to 12 haurs or on
high-hent setting for 4 te 5 haurs,

For dumplings, in a small mixing
howl atir together flour, cornmeal,
baking powder, salt and pepper. In
a medium mixing bowl combine egyg
white, milk and oil. Add egg mix-
ture to flour mixture; stir with
fork fust until combined,

‘Turn the crockery coaker to the

10-ounce package frozen
whole kemel com, thawed

2 medium carots, sficed {1
cup}

1 large onlon, choppetf {1 cup)

4.ounce can diced green chili
peppers

2 tablespoons Instant beef,
chicken, or vegetable bouil-
fon granutes

1 to 2 teaspoons chili powder

2 cloves gartic, minced

% cup all-purpose flour

Y4 cup yellow commeal

1 leaspoon baklng powder

Dash salt

high-heat setting. Drep the dump-
ling mixture {rom a rounded tea.
apoon to mnke 8 maunds stop the
soup. Cover and cook for 30 min-
utes more (do not lift the cover).
Maokes 4 servings,

Note: Be sure the crockery cooker
you're uslng has coila that surround
the food and cook an low ar high.
‘The heat should be continuous,
rather then cycling on and off,
Cthk your owner's manual If
you're not sure,

Nutrition information per serving:
448 cal, 5 g fat, } mg chol., 21 g pro.,
83 g ca. rba.. 20g fiber, 2,209 mg sadi-
um, RDA: 16 percent caleium, 32
percent iren, 140 percent vit. A, 64
percent vit. C, 6 percent thiamine,
27 percent riboflavin.

Rice and beans are
mixed to perfection

AP - Rice and Beans Almon-
dine is a side dish that fits into a
healthy diet. The combination of
beans, rico and nuts representa
foods from two maojor food groups
in the new food guide pyramid:
the meat, poultry, fish, dry beans,
cggs and nuts group and the
bread, cerenl, rico and posta

group.

Made with pantry staples, this
digh takes only 12 minutes to pre-
pore. Toasted, slivered almonds
add flavor and crunch. Serve
alongside lamb, poultry or

seafood,
RICE AND BEANS ALMONDINE

% cup chickan broth or boull-
lan

% cup Instant rice

15%.ounce can red kidney
beans, droined

% cup frozen peas

% cup sliced green onlons

1 tablespoon butter or marga-
rine

1 teaspoon grated lemon pee)

Y% teaspoon hot pepper sauce

¥ cup slivered almonds, toast-

ed
4 cup chopped parsley
Salt, to taste

In @ 2.quart saucepan,
bring broth to boll; stirin
rice. Cover and set aslde 5
to 7 minutes until broth is
absorbed. Mix In remalning
Ingredlents except al-
maonds, parsley and salt.
Heat through over medium-
low heat, about 5 minutes,
tossing occasionally, Mix In
almonds, parsiey and salt,
Serve Immediately. Makes
4 servings.

To toast almonds:
Spread In an ungreased
baking pan. Pace In a 350-
degree F oven; boke 5to
10 minutes or until almonds
are light gold brown; stir
once or twice to assure
even browning. Almonds
wilt contlnue to brown
slightly after removing them
from the oven,

Nutrition information per
serving: 241 cal., 12 g fal,
6 mg chol,, 466 mg sodl-
um, 26 g carbo., 8 g fiber,
12gpro.

Recipe from: The Almond
Board of Callfornia,

CHEESE CAKES,
DESSERTS,
& HOMEMADE BREADS
BAKED DAILY

] =\
GounMET COFFEE
SCHUIL’S

SUPREME
GOURMET COFFEE

ver
25 Varleties

Imported Beer

OVER 45 .

IFFERENT
IMPORTED BEERS
INCLUDING:

« Dinket Acker
« Boags
* Moretti

Y)BINNO'S OF BLOOMFIELD

“AT BINNO'S WE GIVE UNCOMPROMISED ATIENTION
TO EACH CUSTOMER WHILE PROVIDING VALUE & SELECTION”

1881 8, Telegraph Rd.
Bloomficld Hills, MI 48302
{% MILE NORTI OF SQUARE 1AKE ROAD)

BV VT L

FERRARI CARANO 11,99

o  CAYMU
CABERNET SAVI

Fresh’Baked Goods|

Ono of tho Lu"rgnil Soleclions of

Houts; Monday-Friday 8:00 p.m11 p.
Salurday 9:00 p.m.+11 p.m.; Sunday 129 pm.

334-2723 w3 =@ =

SPECIALS

GLEN ELLEN

CABERANET, MERLOT
OR CHARDONNAY

non 18,99 s $7.99

WE OFFER A Fino Soloction of Wines including: Caymus
« Clos du Bols « Fisher « Josoph Phaips « Robort Mondavi
« Silverado « Simi+ Stag's Lead « William Hilf and a Fino
Selaction of French & llalinn Wines

750 ml

Gift Baskets and Party

10% OFF ALL

Extensive:Deli Department

OVER 30 DIFFERENT ITEMS
Including Homemade Pastas & Sandwiches
Made to Order,

KRAB PASTA SALAD Tabbouloe
44,19 Lb. Spinach Streudals
SHRIMP *2.59 Each

Fully Cooked

Ready 10 Enl Talton Shrimp

Siza 21/ Reg

35.99 %Lb. S8 %

BORDEN 2%
Milk
69

= Gallon

Loaf of Fresh Baked Bread
with $10® Deli Purchase
or $25° Wine Purchase

ORCHARD-10

Corner of Orchard Lake Road
& Ten Mile in Farmington

476-0974

We Will Not Be Undersold

Table King
Grade A Premium

47.

Limit one
please

Ground Beef

o From Chuck
I
5 Lbs. or More T

o/

U.S.D.A. Inspected /4" Trim

Boneless
N.Y. STRIP

STEAKS $3 1b.

California
Crisp

* CELERY

49°..

All Variee‘
COCA
COLA

88°

Quarters
2 Liter
Plus Dep.

N PARKAY 39?1;.
2 MARGARINE

Wed., Nov. 17 thru Sat., Nov. 20

SAVE 5%

on all Mastercharge purchases
_ see store for details

BUY ONE
GET ONE

FREE

Limit One With In-Store Coupon

00

pint

Save $1.67

WE ACCEPT

myin
Prices & ltems

Good Thru
Sun., Nov. 21, 1993

DOUBLE

Manufaclurers

COUPONS
% 5067
' Soo Stors for Dotalts

Check Sale lteams Wlthin Store Paper




