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Bake a batch of

hot cross biscuits

Family fun at Easter time can
include more than coloring cggs
and hunting for chocolate bun.
nies. Baking together offers a dou.
hle bonus: quality time with your
children and delicious results the
whole family will enjoy eating.

There’s even a history lesson to
be teamed when you select a trad-
ftional recipe with a contempo-
rary twist, Hot cross buns, a not-
too-sweet yeast roll flavored with
currants and topped with icing in
the shape of a cross, is an English
bread that predates Christianity.
These buns first were boked to
honor the Goddess of Spring. Lat.
er, when the Christlan faith came
to England, bukers slashed a
cross on the tops of the buns, and
the buns became associated with
Good Friday.

Becnuse they rely on yeast to
make them rise, traditional hot
eross buns require both care and
time. Hot Cross Biscuits, on the
other hand, are much quicker and
casier to make,

A biscuit at its most bosle res
quires just five ingredients: flour,
biaking powder, salt, shortening or
butter and milk. Because they use
baking powder instead of yeast for
leavening, biscuits are sometimes
referred to as “quick breads.”

Some biscuit recipes call for
buttermilk and baking soda; oth-
ers use grains such as oats in
place of rome of the flour. Many
biscuit varlotions include addi-
tional ingredients such as dried or
fresh fruit, nuts, spices, even
chocolate chips, And not all bis.
cuits are sweet, Cheese, herbs, ol.
ives, shredded carrots, sun-dried
tomatoes, diced ham, chilies and
other savory ingredients are also
found in biscuit recipes.

So how should a biscuit look

and taste? According to Karen
Doherty, o monoger in the Quaker
Kitchens, a perfect biscuit is light
and tender with a golden brown
crust and straight, even sides,
When baking hot cross biscults,
or any other biscuit, Doherty has
these tips.

B Combine dry ingredients thor.
oughly to cvenly distribute the
baoking powder.

W When substituting oats for port
of the flour, cither quick or old
fashioncd oats can be used, Bis-
cuits mnde with old fashiened
onts will have o heartier texture
and whele.grain flavor. Oats may
he substituted for up to one-third
of the flour in recipes for biscuits,
muffins and other breads,

W For the fakiest biscuits, use
chilled buttes, margarine or short-
ening and a pastry blender, two
knives or your (ingertips to com-
bine the fat with the dry Ingred.
ients. The mixture should look
like coarse crumbs,
| Add milk all at

ance and stir
just until the dry i 1
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Quick biscults: Hot Cross Biscuits are a terrific baking

activity to do with children.

These light and tender bis-

cuits are reminiscent of the traditional Easter hot cross

buns.

ditionat ants,

® Boke biscuits in a prehcated
hot (425-450° F.) oven until light
golden brown, and serve hot.

Hot Cross Bisculrs

1% cups all-purpose flour
1 cup Quaker oats {quick or old
fashioned, uncooked)

are
moistened and the dough clumps
together.

8 Kncad dough quickly and gen-
Uy 6 to 8 times on n lightly
floured surface just until no long-
er sticky, Too much flour and
overkneading the dough will make
Dhiscuits tough.

M Roll or pat dough to an even
thickness, usually '% inch.

M Cut biscuits with a Moured bis-
cuit cutter and a straight down-
ward motion.

W Avold twisting the Dbiscuit
cutter or biscuits may rise une-
venly.

& Brush tops of biscuits with
milk, melted butter or margarine
before bonking for richer brown
tops. If desired, sprinkle with ad-

2 P firmly packed
+ brown sugar
2 teaspoons baking powder
1 teaspoon pumpkin pie splce
Y tnaspocn baking soda
%

Heat oven to 450 degrees FL
Lightly grease cookie sheet. In large
bowl, combine firat 7 ingredienta;
mix wetl, Cut in margarine with
pastry blencler or 2 knives until
crumbly. Stir in currants anc
arange peel. Adit butteemilk, mixing
Just until moistened, Turn out onto
lightly floured surface; knvad gently
6to 8 limes,

Roll or pat dough Lo Y-fnch
thickness, Cut with foured 2%-inch
hiscuit cutter. Gather dough sceaps
together {do nut knead); reroll and
cut until all dough is used, Place on

! covkie sheet, Brush tops

salt

¥4 cup (5 tablespoons plus |
teaspoon) margarine or but-
ter, chilled

Y% cup dried currants or raisins

1 teaspoon grated orange peel

% cup buttermilk

1 tablespoon masgatine or but-
ter, melted

2 (ablespoons Quaker oats
{quick or old fashloned, un-
cooked)

lelng.

Y4 cup powdered sugor

1 to 2 teaspoons buttermilk

with melted margarine and sprinkle
with remaining ents, Bake 10to 12
minutes or until light golden brown,
Remove to wire tack; cuol 3 min.
utes.

For icing, combine powdered sug.
ar and hutteemilks mix well, Using a
small spoon, drizzle icing on cach
biscuit in the shape of o cross,
Serve warm, Yiell 1 dozen.

Nutrition information: 1 biscuit
— calories 190, calorics from fat 63,
wtal fat 74, seturated fat 1g choles-
terol Img, carbohydrate 28y, dictary
fibier 1g, sodinm 220 mg, protein 4g.

Cook sesame seeds to bring out the flavor

AP — Sauteecing scsome secd
ond aniseed in your microwave
oven brings out a rich, tonsty fla-
vor, Just cook them for a few min-
utes in oil until the sesame turns

Add lemon juice to sesame seed
misture. Add lemon-sesame mix-
ture to vegetables; toss gently to

coat, Makes 4 sidedish reevings,

Nutrition information per serving:

72 cal., 3 g fat, 0 mg chol., 3 & pro.,

10 g carbu., 3 ¢ fiber, 192 mg sodium,
RDA: 125 porcent vit. A, 91 percent
vit, C,

golden, then add the
und lemon juice. The whole dish
tantes Hke it's fresh from the wok.
Only you'll know it's from the mi-
crowave oven.

LEMON-SESAME VEGETABLES
2 teaspoons sesame seed
2 teaspoons olive oly or cook-
ingoll

% lo % teaspoon aniseed or
caraway seed

% teaspoon salt

% teaspoon pepper

1% cups halved brussels
sprouts or one 10-ounce
package brussels sprouts,
thawed and halved

2 cups sticed bok choy

2 medium carots, blas sliced
{1 cup}

2 tablespoons water

1 tablespoon lemon Juice

1n o 1-cup glass mensure combine
sesame seed, ofl, aniseed or caroway
seed, solt and pepper. Cover with
waxed paper; cook an 100 pereent
power (high) for 3 to 4 minutes or
until seaame seed s lightly tonated,
stirring once, Set aslde.

[n o 1%4-quart microwave-safe
casscrole combine brussels sprouts,
hok choy and carrots, Add water.
Caver and cook en high for G to 8
minutes or until crisp-tender, stir-
rIng once, Drain,
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Economize with
best ever meatloaf:|

% cup soft bread crumbs “

AP — Around April 15, our
thoughts are likely to turn to
economizing. Onc casy way to
“trim” the budget is at the gro-
cery store. These tips can help:

B Purchase seasonal produce.
B If you have room In your
pantry, refrigerator and freezer
for storage, stack up on often-
used items when they're on
special.

W Use cents-off coupons and
plan your menu around store
specials,

B Put together a callection of
cconomy-minded recipes. Ex-
periment with inexpensive
spices, seasoning and herbs as
a way to add Navor and pizzaz,

BEST EVER MEATLOAF

1% pounds lean ground
beer

¥ cup chill sauce
1egg
t% teaspoon salt "
% teaspaon pepper

Lignt Mushroom Gravy (re =

cipe below)
2 cups hot mashed pota-
toos

-

|

Heat oven to 350 degrees F, In |

a luege bowl, combine ground

beef, bread crumbs, chili sauce,

¢gg, kalt and pepper, mixing

lightly but theroughly. Shape

eef mixture to form an 8- by

4%-inch lonf.Place on rack inan

open ronsting pan. Bake ina

350.degree F oven 1 hour or until,

no longer pink and julces run |

clear, -
Meanwhile, prepare gravy;

serve with meatloal and mashed

potataes, Makes 6 servings.
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SPIRAL HAM

$ LB.

Please Order
Early!
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DEARBORN SAUSAGE CO.
HONEY GLAZED

Whele or Half Ham
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CLOSED EASTER

The Roman Terrace 11
553-0080

¢ OPEN 11 AM-4 PM
EASTER SUNDAY

EXTENSIVE EASTER

BRUNCH

CHILDREN
UNDER 12 5595

37610 W. 12 MILE at HALSTED RD.

BUFFET
ADULES 51295

Enjy an
Easter Feast
Come To

Big

Everyone's Favostie Family Restaurant

FARMINGTON
BIG BOY

20788 Farmington Rd.
Just N. of 8 Mlle

477-2590

Easter Sunday Hours: 7 am-3 pm

All-You-Can-Eat

EASTER
BRUNCH

7 am to 3 pm

Fresh Turkey
Ham

Your Breakfast
Favorites
And More!

Includes Soup, Salad,
and Fruit Bar

Only *5.99

Children - 10 & Under

$1.99 |

iiiiooesecans-)

Only with Adult Purchase

Prices Good
Thru 4-4-94

35243 Grand River
at Drake
442-2160

Hours Mon -Sat 99
Sun 1045

CLOSED EASTER SUNDAY

Order Early
Dearborn
Sausage Co.
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