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Festive, fruity drinks are easy to m

ake, alcohol-free

See related story on Taate front.  Droving Wass Dassy Daouets 1 cup fresh orange juice Orange and ime choos, gam- cup MocHA FROST
h . 1 cup strowbonmy-kiwt 1 banana (coxrsety chopped) ksh 1 1603p00n vaila extract ——— e
Ganpo's GLow e aocr brond) Miow w0y 1 cup akim milk for vaniia ke 1 toaspoon fum extract TpmtAsbysStengVentia
Y cup platn yogurt & frosh strmwberries (of fozen) cream) Comblns cranberry juloe cocktall Ground nutmeg and cinnamon, 24 cupa strong, ookl cofies o
1 banony ¥ fresh kiwt, peciod and siced 2 tablespoons honay and orange julos in & large punch for gamish o
} Cup raspbemes with ico R cup Frozen strowbenTy sorbet 2 cups loo cubes bowl. Gently stlr in soda just before Blend all Ingredisnts, Whi :
1 teaspoon ground gNger 4 Ice cubes of ¥a cup crushed Place ingrodlenta in a blender sarving. Garnlab with orange and In targe saucepan, over medlum 'm'; d mm‘u!‘au"
¥4 cUp Yornon o oy nd process untl] amootb. Serve Im- &W“‘“Mﬂ("‘wﬂm' heat, beat b cupa mlik, Eqx Beatars  prosees "
Spiash soda . mediately. Makes 6 servings. - and suguar until thickened, stirring
 Cambioe: .ilmnu\n:lend Submilied by Anita Baker for constantly, Remove from heats stir __ BawnWee
Rim & glass with licy and cmmﬁmhhmud'm.“:“kb AAA's Great Pretenders Party n..‘,',.,,mmsp,ww. In van!ila and ram extracts, Cover; 2 sc00ps Ashby's Sterting Vs
dip inte sopar mizsd with dushiof  ry and kiwl. Serves 1. Guide. . berriex. Inc. ’ chill. nita
cinnamos. Mix ingredienta in Reci Nancy H: 1 banena, ot
e e with  plae s AAA Dosborn Region:  FESTIVE CRANBERRY Punicy b e g SUB o
otunge slies. Serves one. ol Contest. 1 (64-ounce) botte cranbenry M:m‘“’"“ Akt ik, Sprizkle with nutmsg “‘;‘l"'n:"‘”;x"u dlthiek, s
chilied cinnamo; servin, {3 n, lenta un
Submitted by Robin Ray of Farm- Poua Cotapa S | cup orange julce, chied 1 (B-ounce) container Egg and - Meltea 8 serviags. sorve. o
ington Hills, second ploce winner, 2 cups frosh pincappie 2 cups lemon-ime 5043 of chubd Boaters 99 porcent Recipe from Nobisco Foods Recipes from Ashby's Sterling "
Dearborn Re. ( chopped) s0da, chiiled Egg Product a Ice Cream. et
-

Couples

share their favorite New

Year recipes .

haked potato. Beoop out potatoes

See reloted New Year's Eve sto- 2 tablespoons butter utes. Add bacon. Remove bay lea! 10 tablespoons olive il green onioas, thinty siiced e
ry on Taste front. 4 large bolled patatoes. before serving. Add dellop of butter 4.5 tablespoons Vinogar : Labiospoons Dutter of Margo- from skine and place in bowl. "
pecied and dioed gdbﬁhpcpplruucbbv'L Combine all the Ingredlents In & fine Mnhpouboun:gnddllsl e
Bruves Cram CHowoer. Saute bacon until barely crisp. C 0ur, | rchoden makea  Dlsades. Serveaver Rocsainalattucs ¥ eup bt ik Ingredients eaoep  mabelte,
5 sices bacon, aut n small Remove and reserve bacun. Discard )0 0s2 il rond2 mixed with croutons and sdditional Salt and popper to taste B inkle with both cheeses. .
: most of bacon fat. poons of flour Parmesan cheesa. Dash of mutmeg and paprka Sptinkle < ;
. tablespoons butter. Add to chowder. f Place potatoes oo baking sheet.
3 medum onions, dced Saute onioos in bacon drippings q i : Recipe submitted by Tom Kress. 2 tablespoons groted Per N
" Recipe submitted by Brian Dates. Bake at 375 degreea for approxi-
Satt and treshly ground until golden brown. ACd 1t rd mesan mately 16 minutes until potatoes

“nfm:w , mlrl'nnion.l:‘:uhyln!hmﬂd!- CaEsar SALAD Dressing Tvnce BAKED POTATOES 2 tablespoons grotod shar are hot and checss s melted. Serve
ounces) minced . e Cheddar immedlately. B
and-Half and butter. Add tocs 1 coddied & ry : i~
o nadeeekwln(urmmim lsmal!wxs\movyﬂuu 4 larga bokod potstoes Cut & thin sllces from top of each Recipe submitted by Marge Krese. 12

1 HaY. Add clamas and cook for 10 min- 1 teaspoon gartic powder '

ant -ond-Hat 1 teaspoon Worcestershire
= auces for oysters
1 teaspoon mustard
3 cashes Tobasco sauce
« Live Lobsterat Fresh ground pepper 10 taste Buds cofumn  allow it to coal. Chill, covered for 2- brown, about 20 mlnutes, Tranafer
ood 2 tablespoons groted Por MS;-:,":!;,::LTM“ uds 3 hours or overnight. o th onlons to a food processor and
mesan cheese puree until smoath.

Party

Store Closed 6 P.M. New Year’s Eve

1f you think that a grest oyster

Whip the cream until stiffand
fold the cream into the mustard

In & medium sizo mizing bowl,

\] thy { mixture and serve cold. Makes combina all other ingrodients ex-
MONEY TO LOAN ::; ygb‘:,'. dollo.};.d ;nhf:p,:“ about 2 cups. copt salt and pepper. Mix well.
* Homeowners ** Cash Fast * might wish to try these sauce 5 . Tasts and adjust the seasonings
« 131 and 2nd Mortgage purchase | suggestions. Ususlly a great oy- Chefa suggestion: Eliminate the  with salt end pepper. Best when
of refinance ster needs nothing more than m  Srort and stirin 1-2 tesspoonsof  aarved at room tomperature. Makes
* Land contsacet refinancing squseze of fresh lemon juice. Japanese Wu;sb;ﬂwmmd[;h}l 1% cups sauce.
* Homa or Rental Property MusTanp Sauce pouder for o rippicr sauce that isa Chef's secret: Try this sauce over
* Sigw Crecit OX. prrepp— personal favorite! pasta too!
B Com e i E7 ] 1 cove garc, minced __Owon Peppen Savce
Alstats Monigage & Finance Corp. ¥ cup Djon styled mustand 3 tablespoons oiive ol Quicx HONSERADISH SAUCE
800-968-2221 % cup dry whits wine 3 torge onlons, eliced 3% cup Sour Croom
FREE Pre-Qualification 1 tablespoon water 2 targa red befl peppers, roast- 1 tablospoon mitk of cream
2 {% stic) buttor, od, skinned, soeded and
frened - 2.3 tablespoons prepared hot-
¥ cup heavy cream 2 tabiaspoons tomato paste Va tenspoon hot popper S5UCH
1n the top of a double boiler, over 2 tablespoons chopped fresh (Lo, Tobasco)
sicamering watar, beat togetber the bastt M m
{1 .
xﬂ; :‘.ﬁm ::ﬁ:‘;‘:::i Smmmsh Bround poppet Combine all ingrodients together
stantly, until thick and foamy, in a glzan bowl. Mixz well. Best at
bout 10 minutes. Thenbostinths  Heat the oll In a large boavy akit.  T°°% tompersture. Makes L cup.
butter. As soon &3 In et over medium beat, Add the Chef's tip: Try this sauce on roost

Fixins At IGA
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) Carrots
&= /$ 00
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corporated, re-
move the mirture from the beat and

onions and sauta until golden

beef or prime rib too!

Ham it up with ‘Honeybaked’

Here ar somo recipes created
by local cooks using Honeybaked

sour cream and mustard. Mix

well. In 1% quart casserole, leyer

'Roast chicken great for

1 carrot, giced

SHRIMP brand noodles, ham end sauce. Y toaspoon Accent
t tayers. Toss broad and pepper to tasto
PaARTY Ham Cassgrout crumbe in buttes; sprinkle over 3 cups (5 head) cadbage,
99 4 cunces medium sie noodies bam mixturs. Top with grated chapped
1 can cream of mshroom Parmesan cheese. Bake uncov- Place ham bone, onlon and
1b. soup ered, 25 minutes at 350 degrees stewed tomatoes in @ large pot. Add
¥ cup milk P. enough water to barley cover the
Large 2 tabiespoons minced onion Maybo prepared aheadand  bona. Bring to s b oil and slmemer 2-
Se]ecﬁon Of 1 Cup SOUr CTEBm baked when ready. 2 hours. Discard the ham bone.
2 tesspoons prepored mustard | Recipe from June Gullberg, Measure 4 cups stock (freexs ro-
PAR' | Domingen i A o
‘ham, cBoed or stvend to stock. Bring to a boil and simmer
TRAYS % ap cried bread crumbs. _L____Anwsw z:rml hmr.Mw.w‘ma o
esOCTS ine table-
From Our 1 oaied 1 Honeybakod brand ham spoons flour, Add to soup and cook
De 3 bone for 3 minutes, Season to Laate. ;
= N1 o e i
. ta.
sorted P oduc Combine soup end milk, stlr- 1 can chich with cupe
ed Pepsi Products ot odo 1 an chich poas, it kid Recpe from Nre. Steve Feeoo,

holidays

Ing. Plece remaining stuffing In

Galines Lulddatdadeiabasiiized

e e (P A et e o o P etetots
o 7-UP Family Pak Gy et cntrlecn G bl e oo bapper w5 it i ks [
] GROUND BEEF ovoniol rousted chicken with . # CUP chopped Aneheim - o po e ot
7 9 ¢ From Chucls | #chesssndricostuffing 2 cups igatad Montorey Jack m?&mméﬁ&
: In the following recipe, & festive hocse severs] times dur-
$ 38 mosalc pettern Is crestad by care- ¥4 'oup pomegranats seods or Duringlast 30 min
2 titre Bottle - // . | cilsotro 2 saising butter utos of cooking, place stuffing
- HOLLY-NOG | 475>, "FURKEY Sy St
A ; 1] can
BREAST oot st Wt b, g
tly separate breast ekin from




