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The history of the cheesceuke,
the ultimate milchig (dairy) des-
sert, can be traced to Hnnukknh

chuesecake, Though not made
with traditional ingredients,
Light Pumpkin Pmllnu Chncso-

celebrations  during di
times,

According to Joan Nathan, a
Jewish cooking expert and the au
thor of *The Jewish Holiday
Kitchen,” during the Middle Ages
it became customnry to eut
cheesecake in memory of the wid
ow Judith. Legend has it that
Judith served the Assyrian gener.
al Hotofernes cheesecokes and
wine which he feasted on so heav-
ily that he fell aslecp. Judith
behended him and saved the Jews
from death,

“Of course, thuse cheesecakes
were nothing like the ones we
know toduy,” waid Nathon. Her
research shows Judith's versions
were probably rather lumpy und
tasted more like gavory cheese
pancakes hecause they were made
fram the curd of soured creum
that was hung
lowed to deain.
taste and historical nunll'r.nnu.-
however, grew over the yew
suid Nothan, “The Jews carried
cheesecake recipes to all the
places of their wanderings.”

‘Today, seme Jewish families
honor Judith by serving cheese
latkes (pancukes) during Hanuk-
kah while others prefer rugeluch
{u erenm cheese cookivd, Another
uption is u more traditional baked

cake is both d

ond in keeplng with our more
health-conscious diets thanks to
lower-fat dalry products and a
wholesome wheat germ crust.

Whercas the classic graham
eracker crust relies on hutter for
fts Maver ond crunchy texture,
thix wheat germ crust uses just a
small amount of melted marga-
rine in combination with an egg
white and brown sugar.

Low-fat cottege cheese and egg
substitute replace the traditional
cream cheese und whole eggs to
reduce the amount of fal and cho-
lesterol [n the filling. To dupli-
cute the smooth, creamy texture
inherent in higher fut cheeses, the
cottage cheese is pureed in a
lender or foold processor. The re-
maining filling ingredients are
udded in two parts, and the mix-
ture is hlended ogain.

"T'o allow time for the flavors to
fully develop, boke the cheesecake
carly in the day, or even the night
hefore, cover and refrigerate, The
garnish — pecan halves and a
drizzle of lite manL flavored
syrup — I8 a3 clegont es it is cosy,

LiGHT PUMPKIN PRALINE
CHEESECAKE
Crust
1% cups wheat germ

Creamy dessert has place
in history, diners’ hearts

% cup firmly packed brown
sugar

3 toblespeons margarine,
metted

1 egg white, stightly beaten

Filling

One 16-ounce carion (2 cups)
1 pescent low-fat cottoge
cheese

¥ cup canned pumpkin

¥ cup firmly packed brown
sugar

V2 teaspoon vanilla

¥ teaspoon ground cinnamon

Dash of ground cloves

Dash of ground nutmeg

¥ cup egg substitute or 4 egg
whites, slightly beaten

20 pecon halves {optlonal)

2 tablespoons lite maple-Na-
vored syrup

Heat oven to 350 degrees. Lightly
spray 9-inch pie plate with no-stick
cooking spray or grease lightly. For
crust, combine wheat germ and
hrown sugar, Add margarine and
egg white; mix well. Press mix(urv.

Light chi b

onto hottam and sides of p
ple plate, Bake 8 minutes; remove
from oven,

For filling, place cattage cheese in
blender container ar food processor;
cover. Blend until smooth, Add
pumpkin, brown sugar, vanilla and
spices; blend well, Add egg substi-
tute; blend just until ull ingredients
are combined. Pour Into crust, Bake

40 to 45 minutes or until center is
almost set. Cool completely, Refri.
guerate 3 hours or overnight,

Just before serving, aerange pe-
cuns on top of cheesecake; drizzle
with syrup, 10 SERVINGS

Nutrition information per serving:

Light Pumpkin Praline Ch k
makes an elegant ending to a festive holiday meal.

KHETSCHMER WHEAT GEHM

Holidays
attract
stains

Here are some tips to get out
some of the toughest holiday
statns:

M Turkey grease and meat julce
— Dampen stain. Rub with a

dual enzyme deterggent and wash .

in hottest temperature safe for

fabric. Make sure stain {a com- °

pletely removed before drying in
the dryer or ironing.

W Gravy — Gently scrape up as -

much solid surface material as
possible. Prescak the fabric in an
enzyme detergent for 30 minutes
before washing in the hottest wa-
ter safe for fabric, Always test for

colorfastness,
M Wine — Sponge or soak stain

promptly in cool water. While
atill wet, rub detergent directly
into any remaining stain. Laun-
der in hottest temperature safe for
fabric using bleach safe for fabric.
For older stains, presoak in an en-
zyme detergent. This applies to
coffee, u:a, soft drinks and al-

Calories 220, Calories From Fat 54,
Total Fat 6g, Soturated Fat Ig,
Cholesteral Omg, Sodium 275mg,
Carbohydrate 28, Dietary Fiber 2g,
Protein 13g.

Recipe from Kretschmer wheat
germ,

coholict

W Chocolate — Sosk in an en-

zyme detergent for 30 minutes, If
stain remains, presonk overnight.

Then wash in the hottest tem-
perature gafe (or fabric,

For expert advice or to receive a
free laundry guide, call the toll-
free Wisk Washline {1-800-ASK-
WISK) 8 o.m. to 5 p.m. Monday-
Frday.

Chicken and shrimp saute fits into hectic holiday schedules

AP — Holiday entertaining cun
be a joyiul vecasion. But the flip
side is o lot of shopping and hard
work, One solution: add ecasy-to.
make sauteed chicken and shrimp

(0 your repertoire, This dish is an
clegant jumb le of holiday colors
— green and yellow bell peppers,
red tomatoes, white morsels of
chicken ond pink, briny shrimp.

CHICKER AND SHRIMP SAUTE
4 Tablespoons butter
8 ounces boned and skinned
chicken breasts, cut Into

WHAT'S COOKING

Send itoms to be considered
for publication in What's Cooking
to: Keely Wygonik, Taste/Enter-
tainment editor, the Ob.sgesr;er &

B CAFE CORTINA

“Christmas in Italy,” a distinctly
Italian Holiday dinner with the
music of Pino Marelli, 7:15 p.m,

Schooicratt, Livonia 48150, Our
Fax number Is 591-7279.

Dec. 1. Cost $52 per
person, Call 474-3033 for rescrva-
tions,

H TASS0S EPICUREAN CUISINE
Special holiday meal 7 p.m. Fri-
day, Dec. 3. The menu features
cuisine of Perigord, Seuth of
France. Cost 335 per person, Call
5390110 for information and res-
ervations.
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*Plcase Present Before Ordering

Fresh Canadian Lake
Whitefish Fillets
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I
|
!
1
I

$z49

With coupon + Not valid with any other discount.
Offer Expires 12-6-93
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*ecase Present Belore Ordering

Fresh North Atlantic
Salmon Fillets

Reg. $5.99

5549 N

: With coupon » Not valid with any olhcr discount.
Offer Expires 12-69.

SPECIAL ' SPECIAL % SPECIAL

Alaskan
Snow Crab
Clusters

99

1
Offer Expires 12:6-93

METRO DETROIT’S SEAFOOD SPECIALTY
Store for Over 50 Years...
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CAVIAR
DEMONSTRATION
A Tasting Party of

RUSSIAN
CAVIAR

On Saturday, Dec. 4th
l Between 10 a.m, - 12 noon
| | oreN To THE PUBLIC
i | Free Samples

i | Free Recipes

i

l

Taste this delicacy now
at an affordable price

OYSTERS-R-IN

Fresh Shucked Chesapeake
Bay's Stewers & Fryers
¥4 Pint + Pint « Quart

2 Pint Stewers at

$965

Offer Expires 12.6-93

Featuring

each

Supernor Fish

of Quality

Serving Metro Detrolt for over 50 yearst FREE RECIPES

Man.Fri. 8-6 » Sal. 81

1¥%-inch chunks

8 ounces large shimp, shelled
and doveined

¥ Teaspoon sait

% Teaspoon ground pepper

1 cup thinly sliced sweet yel-
low bell pepper

1 cup thinly sliced sweet green
bell pepper

15-ounce can stewed loma-
toes

8 ounces fettuccine, cooked

according to package direc.
tions

In a large skillet over medium
heat, melt 2 tablespoons of the but-
ter, Add chicken and shrimp. Sprin-
kle with salt and pepper. Cook, stir-
ring frequently, until chicken is
light golden and shirimp are pink,
about 4 minutes,

Using slatted spoon, remove
chicken and shrimp; set aside. To
skitlet add yellow and green

peppers; cook, stirring occasionally,
until crisp-tender, 2 to 3 minutes.

Uslng a knife, break up tomatoes -
in the can, Add to skillet, stirring to -

loosen brown bits on bottoms of
pan; heat until bubbling, 1t02
minutes. Add reserved chicken and
shrimp. Stir in remaining 2 table-
spoons butter, 1 tablespoon at a
time, until just melted. Arrange
pasta on serving platter; top with
chicken-shrimp mixture. Makes 4
servings.
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THRIFT

STORES

*All Pepperidge
Farm labelled
items will be
half off
suggested
retail prices.

HO-HO-HO HURRY

To Your Nelghborhood Peppendge Farm Thrift Store's

£ EARM

FREE GIFT

[ T

WITH THIS COUPON AND A $7.50 PURCHASE!

Valid at Poppeddga Farm Thrift Stores Only.
Valid December 2, 3, & 4, 19!

All other items
will be sold at
a minimum of

25% off
suggested
retail prices,

LIVONIA

29115 Eight Mile Rd.
477-2046

*Thrift denotes products unsold by distributors or products not meeting our high standards for firat quallty,

BIRMINGHAM
1950 Southfield Rd.
642-4242




