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A tender, fruit-filled scone
with golden honey and honey
crunch wheat germ won the
$5,000 grand prize in the first
Kretschmer Wheat Germ
“Healthy Made Ensy and Deli-
clous” recipe contest.

Although she is an experi-
enced haker, winner Patri
Schroedl of Jefferson, Wis.,
had never thought of baking
with wheat germ. “I've heen
eating o lot less fut and sugar,
cooking more instead of coting
out, and walking every dny,”
spid  Schroedl who lost 60
pounds during the post year.

Her Apple n' Honey Scones
recipe calls for skim milk, no
e, and just enough margatine
to make them tender in combi.
nation with gentle handling of
the daugh, (Overmixing scones
and biscuits can moke them

2 teaspoons baking powder

1 teaspoon ground cin»
namon

1% 1easpoon ground autmeg

1% teospoon baking soda

% teaspoon sait (optional)

Y cup (S tablespoons plus
1 teaspoon) margarine,
chilled

" 1% cups finely chopped ap-

ple (about 1 large)

¥ cup skim miik

% cup honey

1 tablespoon Kretschmer
wheat germ, ony flavor

1 tablespoon suger

14 teaspoon ground cin-
namon

Heat oven to 400 degrees F.
Lightly sproy targe cookie caokie
sheet with no.stick cooking
spray or grease lightly, Combine
first seven ingredients; cut in

ine until mixture resem

twugh.) By ing whent

germ for a portion of the flour,

Schroed! added a “nutrition

hoost™ in the form of six essens
1

tes conrse crumbs,

Add combined apple, milk and
honey, mixing just until dry
el : 1. Turn

tial vitamins and in.
cluding vitamin E. Honey, ap-
ples and a light sprinkle of cin-
namon-rugar combined with
additional whent germ provide
just the right amount of sweet-
ness,

i are
duugh out onto lightly floured
surface; knead gently 5t 6
times. Pat dough into 9-inch cie-
cle, Mix together remaining 1
tablespaen wheat germ, sugur
and cinnamen; sprinkle over

Fruity scone cuts fat, no flavor

Winning recipe: Great taste and tender texture

KRETSCIMEH WHE

Matzo omelet tasty

AP — What do you do with all
that matzo after the Pussover
Seder? One favorite Passover
breakfast Is matzo brel, a matzo
and cgg omelet, served with cin.
nomon or frult preserves,

“So deliclous, you will kvell, or
cry for joy, which is only right
when celebrating such a joyous
and liberating holiday,” says Ste-
ven Koplan, associate hospitality
management instructor at the Cu-
linary Institute of America, The
following Possover recipes are
from the Culinary Institute

Marzo BRe)
4cggs
1 teaspoon grated onion {op-
tionat)
% teaspoon salt
Y4 teaspoon pepper
310 4 tablespoons olive oil (or
as needed for frying)
4 matzos
Ground cinnamon as needed
4 tablespoons strawberny jam
{or as needed)

Beat eggs and mix in onien (if
used). Add salt and pepper.

Heat ol in a skillet. There should
e about % inch covering the bate
tom of the pan.

Place matzos in baw] of cold wa-
ter. Squeeze and drain, Crumble
into egg mixture,

When oil is hot, pour the botter
into skillet. Brown on ohe side, then
turn, and brown on the other side.

Y cup matzo mea!
Pinch of salt

Beat the egg yolks until thick-
ened and pale yellow. Blend the
matzo meal into the yolks. Chill
thoroughly in the refrigerator,

Just before cooking, bring a pot of
salted water to o full boil. Beat the
cgg whites unti) stiff and then fold
into the yolk mixture, Form this

dough into bails about 1 inch in di.
ameter. Drop them into the boiling |

salted water, Cook for about 20
minutes, or until the balls float to
the surfoce of the water, Remove
from pot, and serve in chicken soup
or brown in the oven as an accom-
paniment to roasts. Makes 16
knaldlach {8 soup servings).

CHOCOLATE ALMOND
IMACAROONS
3 ounces ground blanched at-
monds
3 ounces baking chocolate,
grated
% cup sugar
3 egg whites, beaten to stiff
peaks
Prchent uven to 325 degrees F,
1n o food processor, mix ale
monls, chocolate and sugar into
a paste,
Fold in stiflly beaten egg
whites.

o

Line & cuokie sheet with waxed

carned Apple 'n Honey Scones the grand prize in the
Kretschmer Wheat Germ “Healthing Eating Made
Easy and Delicious" recipe contest.

dough.
Cut duugh into 10 wedges;
place Y-inch apart on prepared

paper. Drop the batter from a

Garnish with cinnamon and
teuspoon onto the lined sheet

strawherry jam. Makes 4 servings.

germ, any Ravot

ey, i desired,

from fat 63, total fat 7g, saturat-

dietary fiber 2, protein 6g.

APPLE "N HONEY SCONES cookie sheet. Bake 16 to 18 mine ahuut 1 inch apart. Bakeina
i - . . KNAIDLACH 325l F oven fot 30 min-

2 cups all-purpose flour utes or until light golden brown. Nutrition information (per ed fat Ig, cholesterol Omy, sodi- & n

7 cup Kretschmer wheat Serve warm with additional hon- scone): Calories 220, catorics um 210 mg., carbohydrate 34g. 2 eggs. separated utes. Makes 16 mucaroons,

COOKING

CALENDAR

Ta got your classes or events
listed in this column, send items
to be considered for publication

carotene Vitamin E and C, Tues-
day, Morch 22, Call 477-6100 for
registration information.

| Saisons is on the corner of Fourth
Street und Washington, down.
town Royal Oak. Class 325 per

to Jearn about upcoming classes.
M FORKIDS
Half pints in the kitchen, a cook-

P
0N THE TEE

For Those Who Heard the Rumors

YES - WE'RE OPEN!

San Masino Golt Course on Halsted. S. of 12 Mile

476-5193

to: Heely Wygonik, Taste Editor, | M LES SAISONS person or three classes for $65. ing class for little chefs ages 5-8 ~ 3 « Wednesday «

the Observer & Eccentric, 36251 | Specialties of Tom's Oyster Bor, | Recipes and tastings included. will be offered ot the YMCA, 248 Italian Night 5-9

Schooleraft Road, Livonia 48150, | 6-8 p.m. Wednesdoy, March 23, | Call (810) 545-3400 to make a res | Union Street, Plymouth, 9:30-11 RESTAURANT

Orfax to 591-7279. New Italion Style entrees with ervation. a.m. Saturdays beginning April 16 Daily Lunch Speclals BEST FRIDAY FISH FRY
Master Chef Jeff Gabricl of M LERORE'S NATURAL CUISINE | to May 21. Cost is $25 for YMCA Served 11+ INTO

W BOTSFORD HOSPITAL Sehooleraft College in Livonia, 8- | Healthful Cooking Classes in members, $35 for nonmembers, Buy One Lunch Special, Get The 2nd WN

Cooking demo, antioxidents, beta | 8 pam. Wednesday, March 30. Les | Farmington Hills, Call 478.4455 Call 453-2904 to register, $

Helpful tips

i 4 and e

Here are some cooking tips > at Ora
from Betty Crocker, 3 44 60
B The best way to roast a turkey P Pyt 45, - ° o R C H A R D = 1 0
is upcovered in a 325 degree F. 4-4-94 °

CLOSED EASTER SUNDAY
Order Early

Dearborn
Sausage Co.

SPIRAL SLICED

HAM

oven. This allows the turkey to
turn golden brown. If turkey be-
gins to brown too quickly, loosely
wnt turkey with aluminum feil.
Tightly covering the turkey caus-
es it o be steamed instead of
ronsted,

o Muke bountiful soups by tak.
ing advantage of frozen foods.
Bags of mixed vegetables com-
bined with canned beef or chicken
broth quickly become vegetable
soup,

® There is no_ subsitute for
Huoisin Snuce in Chinese coaking.

Frozen Fillets

ORANGE
ROUGHY

50% OFF

Encludes drinks » with ad

.
All You Can Eat! » 5-9:30 P.M.

Corner of Orchard Lake Road
& Ten Mile in Farmington

476-0974

%) 2

&o¥®  DOUBLE COUPON UPTO  pUrgy,

$loo

Ear,

Pma
Kowalski Kowality
Honey Glazed Spiral Hams - *2.99 .

Fresh Turkeys *1.08 .

(14-16 Jbs, ar 10 Ibs. and up]

Party Trays Starting at - *Z.88 per person

Butter Lambs *1.49 cacn

{Party Trays 12 person minimum with 24 hour notice,
48 hour order time for Spiral Hamas & Turkeys)

Look for the sign of “Kowality”

SAUSAGE

TOILET

TISSUE 99

4 PAK

RELEF gy, = -
FR  PU~Jl| [SAUSAGEEESTIVAL | DOLE PINEAPPLE S,
STRESS & ;oo > = b
MUSCLE L = | | Fae ' o 3‘% 79¢ i j
PAIN i@; < ik 1I66La. +Chuks 3 20 0z Can !

The ;m e géﬁnl;s:’gf’ Jucy California Navel Fresh Crisp

mpeiciune | | Oranges g 96¢ Lettuce 66¢
ey | | e O Do e NORTHERN

PEPSI

Diet, Reg., Caffeine
Free, Mt, Dew,
Vernors & A&W

ASSORTED
2-LITER
BOTTLES

LENDERS

BAGELS

10-12.5 OZ.

FRESH

)

COUNTRY

ORANGE
JUICE

p pella nﬁm Locati WE ACCEPT '
able at f g okt ations -
& Parmiogton Rd. Middlebelt and Ann Arbor Tr. a m oL
n « 474-9680 Westland +'261-8320 Prices & items
Good Thru

: Q.M. Parls Bakery
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Chock Sale ltams With In Store Paper




