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Here are some Koffron family
favorites. See related story on
Taste front,

WHie Cuily

1% pounds boned skintass
chicken breasts {About 4)

1 large can chicken broth
(49¥2 ounces)

1 larga jar Northern white
beans (48 ounce far, un-
dralned)

2 cups chopped white onion

% bulb garlic or more to
taste {may use Jarred gar-
lic cloves)

| (4-ounce) can green chili
peppers chopped (may
omit)

2 heaplng teaspoons ground
cumin

2 teaspoons ground oreganc

% teaspcon white pepper

% teaspoon cayenno pepper

fow drops Tabasco sauce
{may omit)

olive oit for sautecing

Saute onion and garlic in olive
ail, Mlcrowave chicken until done
and dlce. Simmer chicken broth
ond beans. Add onjon, garlie,
chicken and seasonings to brath
mixture and slow cook 2t0 3
hours.

You can substitute ! pound
dried white beans, soaked over-
night and drained for the jar of
beans,

—QuickLasagna

4 cups spaghettl satce

2 cups low-fat Ricotta
cheese

1 cup low-fat cottage cheose

2 tablespoons dried parsiey

1 teaspoon chopped gariic

Koffron family favorites low in fat

4 ounces grated, part skim
mozzarella cheese

% pound uncooked lasagna
noodies

% cup Pamesan cheese

Preheat oven to 350 degrees,
Spray a 9-inch by 13-inch pan
with nan-stick coating. Mix Ricot-
ta cheese, cottago cheess, parsley
ond garlic, Pour 1 cup of sauce in’
bottom of pan. Arrange % of the
noodles in the pan so that they
touch but do not overlap. Spread
% of the cheese mixture over the
noodles. Top with % of the moz-
2arelln cheese, Top this with 1
cup of the sauce, % of the noodles,
the remainder of tho cheese mix-
ture and the reat of the mozzarella
cheese, Add another cup of sauce,
another layer of noodles and the
remainder of the sauce. Sprinkle
with Parmesan cheese. Bake, cov-
ered tightly with aluminum foil,

for one hour. Yield 12 servings,
Thie dish can be prepared a
night ahead and refrigerated. Add
15 minutes to the cooking time if
nagembled ahead of time,

Here's Paulette’s recipo for
Low-fat Pumpkin Dessegt,

B Follow recipe on Libby's
canned pumpkin label (for two
ples).

B Replace four eggs with one car-
ton Egg Beaters,

M Replace two cans regular evap-
orated milk with two cans evapo-
rated skim milk.

W Put pumpkin mixture in pre-
pared ple crusts, and bake accord-
ing to directions.

You'ro cutting out 24 grama of
fat by replacing eggs with Egg
Beaters and 60 grams of {at by re-
placing eveporated milk with
cvaporated akim milk.

weight from page 1B
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Nice.”” He doesn't notice her fluf-
fiy bedroom slippers,

Bob, 50, lovea his wife's white
chili made with chicken breast
chunks, Northern beans and
whole garlic cloves. It's o healthy
alternative to the traditional chili
recipe most of us enjoy. And
cooks. can add as many of the
pungent garlic cloves os thoy wish
or tone down the taste with fewer.
1t’s quick and casy to prepare, in
oddition to adding that cozy
plensing aroma a big pot of soup
seema to provide as snow flakes
fall.

Other Koffron culinary favor-
jtes include a quick meatless
lasagna that Paulette calls “fabu-
lous." Married 14 years, after
each had a previous marriage, the
Koffrons are a team in and out of
the kitchen. They own their own
business, Tetron Inc., which sup-
plies slag control products to the

steel industry. Since they have g
home-based office, Paulette and
Bob share many responsibilitiey
and also plan leisurely actlvities
together such as ekiing in Aspep
twice a year and other traveling,
In the kitchen Paulette cooks and
Bob cleans up.

“It’s a_compromise most med.
ern couples have to make,” saigd
Bob, who adds that while his wife
went to graduate school years ago -
he did the cooking. H

“But the kids told me, ‘Don't
tet him cook anymore,” laughs
Paulette, o

The Koffrons also share the re.
cipe for another successful co.
venture — their marringe,

“We take marringe very seri-
ously. You figure you're alwaya
going to be married, cither unhap-
pily or happily — 80 work on the
happily,” sald Paulette.

See recipes inside.

Chocolate desserts heavenly

See Larry Janes* Taste column
on Taste front.

If you're thinking about making
quick bread in Mason jars for hot-
iday gift giving, the secret is to
generously grease a one pint,
wide-mouth Mason jar, Use one
cup quick bread batter (any re.
cipe will suffice) for each jar. Seal
jars with lids and rings Immedi.
ately after removing the bread
from the oven. The bread will
slide out when opened,

Easy CuocoLATE Mousse

1 pound seml-sweet chocolate

2 cups heavy cream, well

chilied
2 toblespoons creme de cocoa
{optional)
1 tablespoon vanllla extract
Melt the chocolate In the top of a
double boiler. Allow it to cool until
only worm, While the chocolate is
cooling, whip the cream untll it

BIRMINGHAM BLOOMFIELD 1
ART ASSOCIATION'S
CHRISTMAS "

POTTERY
SALE

DEC. 16th
17,18 &19
Thursday
thru
Sunday

Thursdoy and Friday 10-9

forms stiff peaks,

"Fry not to overbeat or the mousae
will lose same of ita amooth, light
texture, Incorporate half the
whipped crenm into the melted
chocalate and stir until all is incor-
porated.

Stir in creme de cocon (optionat)
and vanilla, Gently fold in remnin-
ing whipped cream and fold untfl
incorporated, Chill at least four
houra before serving. Mousae can be
frozen for up to two wecka, Serves
10-12, depending on the serving
size,

CHOCOLATE FONDUE
5 Milky Way bars {reguler size
of 24 snack slze)
1 cup sour cream
1 tablespoon your favorite Il
queur or extract (optional)
Unwrap Milky Way bars and
melt in the top of a double boller or
in a very heavy fondue pot over low
heat.
Stir in sour cream and continue
stirring over very low heat until

mixture {s amooth,

Stir kn liqueur or extract, if de-
sired, Serve with fresh fruit or
pound cake. Makes about 24 cups.

__Hor Funge Sauce

S tablespoons unsatted butter

% cup cocoa powder, {prefera.
bly Dutch process)

2 squares unsweetened choc-
olate, chopped

% cup granutated sugar

% cup evaporated milk

Pinch salt

1 teaspoon vanilla extract

In a small saucepan, melt the
butter, Remove from the heat, add
the cocoa and whisk until smooth.

Stirin the chopped chocolate,
augar and evaporated milk. Bring
the snuce to a boil over medium
heat, stitring all the while.

Retove from heat at once and

stlr in salt, Cool briefly, then atir in
vanilla, Makes 2 cups.

MomMmA's HomemAOE
CHocoLATE ALMOND Fubge

Coont Taavs

Choose From An Assortment OFf
Holiday Delights

SwerTTAtEs 4

TRUFFLES

PerelPastues  Tomrss
GHERSECAKIS

4 cups sugor

134 cups (7 ounce Jar) marsh.
mallow cream

135 cups {13 ounce can) evap.
orated milk

1 tablespoon butter of marga.
fine

2 cups {12 ounce package}
seml-sweet chocolate chips

1 milk chocotate bar with al-
monds (8 ounce) chopped

1 teaspoon vanliia extract

% cup chopped slivered a)-
monds

Butter a 8-Inch square pan; set
aslde. Combine sugar, marshmal.
low cream, evaporated milk and
butter or margarine in a heavy large
saucepan,

Cack over medium heat, stirring
constantly, until mixture comes toa
full boll; boil and atir for 7 minutes,
Remove from heat and immedintely

nl(r in chocolate chips and ch npped

late bar, stir until

All made from the finest natural ingredients,
perfect for any holiday pachering.

melted.
Stir in vanilla. Blend in almonds.
Pour into prepared pan; cool com-
pletely. Cut into one Inch squares.
makes about 6 dozen plcces of
fudge.

CLARIFICATION :

Here are corrections for two re-
cipes that appeared in Taste on
Dec. 6.

PARTY STARTER
1 2.liter bottle 7-Up
2 botttes Inexpensive sparkling
wine
1 1ith Southem Comfont
1 cup plneapple julce
1 cup grapefuit julce
¥ cup lemon Juice :
10 drops red food coloring.
1 baglce

Mix all ingredfents overiceina

punch bowl and serve. The food col-

Send us ‘his’

Guys, send us your favorite
recipe, and we'll send you en
oven mitt with the words “Mra,
Doubtfire” printed on it. The
mitts are part of our “Mrs,
Doubtfire” promotion for the
newly released movie starring
Robin Willloms,

We've recelved quite a few
recipes for “his speciality” al.
ready, but still have mitts to
give away, 50 we're extending

_ the deadline to Dec, 23.

‘We'll print the best recipes

oring, besides adding a feative color, .
masks the slightly cloudy nature of *
the mixture. Serves eight to 10 so-
cial drinkers, providing other bever. *
ages are served. .
__ARTICHOKE SPREAD
1 cup mayonnalse .
1 cup grated Parmesan cheese . !
1 can artichoke hearts, drained
and chopped
Mix all ingredients together and |
spread into qulche dish, Bake 30
minutes at 350 degrees. Sprinklo . .
with parprike. Serve on crackers,

best recipe

in the Taste section on Dee, 27, +
Men who submit the best four .
tecipes of the bunch will also ™ |
recelve o “Mra. Doubtiire,” ;23
sweat shirt, om
So come on guys, get cook-
ing, and send us those recipes.
Send recipes to: Keely Wygo-
nik, Taste/Entertainment edi-
tor, Observer & FEccentric
Newspapers, 36261 School-
craft, Livonia MI 48150. If you
have any questions, call 953. -

T AND PROD
QUALITY AND GUARANTEED

_PACKING HOUSE STYLE ® CUT FREE ® PACKING HOUSE STYLE:

U.S.D.A. INSPECTED U.S.D.A, INSPECTED

Saturday & Sunday 10-5

(Cranbrook just N. of 14 Mile)

Located in the
Laurel Commons Center
37120 W, 6 Mile

Livonia 464-8170

St

thru Fri. 86
9-5 j
A
2

BRASS MUG 462-1144
FINE LIQUOR & FINE WINE rusl55inistinioe, .

19213 NEWBURGH AT SEVEN MILE * LIVONIA

Oftors Good
Thru 1/2/94

BEER SALE

3 ON  * MOISON LIGHT
MOLS « MOLSON GOLDEN
1CE + MOLSON CANADIAN

$ 599 swe 7

12 Pack Bottles

HOLIDAY SPIRAL SLICE
HONEY GLAZED HAMS
DEARBORN SAUSAGE CO.

PRE-ORDER ONLY £

PLAN AHEAD
AVOID THE HOLIDAY RUSH

3%

NOW AVAILABLE

| GIFT
0721 CERTIFICATES

A pesfeet Stocking StufTer this
Hollday Scason. Glye a gift that's
sure 1o bring a smiie to their
face, The ideal cholce fon that
hard-o-shaop for persont

Eaptres fanvary 2, 1931

'GIFT BASKETS

I
I
[
|

HOLIDAY 7o

8200 OFF %

GIFT BASKET OF «
$10™ OR MORE!
Also Available!

Gift Baskets Made to Order.

ok vl sabe s YA coupery ey
Lpires Janwary d. 7N

ASK ABOUT OUR GREAT

SEMI-BONELESS
STANDING RIB ROAST

$969" () ™5

_RETAIL CUT SECTION

Old Fashion
Smoked

oll )

1 with addmonal $10 purchase — L/m:t 7

FRESH

BEEF TENDERLOIN

‘QUALITY PRODUCE

FREE

Grade A Jennio or ¢

Tableking Turke
With the purchase of West Virginia
Round Boneless Ham B

BONELESS

99

10-12 LB..

S 28 ;

U.S.D.A, INSPECTED

PORTERHOUSE
STEAKS

Family Pack

3%

Bu"HIEEﬁBALL
TURKEYS .15 89&

HOLIDAY

POINSETTIA’S 3%

8-In. Pot

SEEDLESS SUGAR SWEET

CALIFORNIA
NAVEL ORANGES

8lb. Bap

$

YELLOW us. #

onions  798..

IDAHO ' :
BAKING
POTATOES

$499

us. 10-Lb. Bag
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