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Planning party foodsfor the
bolidays can be a challenge, ro-
quiring menus that will please

groupa of friends and family
with diverse tastes.

Now expoctations that hollday
{ooda bo at least somewhat whole.
eome can add to the challenge,
but your guests will

paste, Worcestershire sauce, lem-
on juice, pimento, olives, hor-
seradleh, or cw

For dippers, avoid chips and
sarve vogetables: cherry tomatoes,
munl‘n;o?m .indpl, summer lq::luh,

oot
broccoli and cauliflower floreia

your thoughtfulness {n serving ol-

egont, dsloctablo and y (lightly
fnoﬁi that can bo enjoyed without  if desired),
gullt.

Preparing nutritlous food for
the holidaya doesn't mean that
you have to toss aside your treas-
ured family recipes. However, it
does mean making somo changes
for lower-fat Ingredients, portions
and cooking methods. Tho results
<an bo highly rewarding, healthful
rerllolu of your traditional favor-

Les.
For cxample, in party dips, use
plain low-fat or nonfat yogurt, or
a combination of yogurt and cot-
tage choesa blended until smooth,
28 & substituts for sour cream.

For cream cheese-based
apreads and dips, use & mixture of

cottage

Qight
. Add your favorite
herbs and non-fat condiments,
such as chill sauce, salsa, tomato

d with lemon Julce,
baby carrots, celery
sticks, whole snow peas,

corn, asparagus tips, and swoet

rod, yellow and orange pepper
atips — colorful, festive and full
of good nutrition!

Low-fat crockers aro also great
aa dippers, or you can mske your
own fat- free'chips:” In the oven,
on an ungreased baking shoet,
simply toast untl) crisp %-Inch
bage! alices (360 degroea for 10-12
minutes); corn tortillas cut into
six wedges (400 degroes for 10-1 1
minutes); or pita pockets split
lengthwiss and cut into wedges
{325 dogrees F. for 8 minutes).
Store in an airtight container.

Chiness New Year Crab Balls, &
rocips from the Americen Insti-
tute for Cancer Research, are deli-
clous bollday hora d'ocuvres. The

, water cheatnuts, temari
and hint of seseme oll gve an Ori-

ental flalr; the high-fibes, low-fat
ingredients muke &
gulit treat.

cious, no-

Cinsz New YEAR Cras
Baus

% cup scations (uso white and
@reen portions), finety
chopped

V4 teaspoon fresh gingef, flnely
minced

4 ogg whites

2 teaspoons tamari of 80y
s8uco

2teaspoons tasama oll
¥ cup whole wheat bread
crumbs

Preheat oven to 400 degroes F.
Mix togotber all the ingredients
— axcept the final % cup of
bread crumbe — until well
blended.

Form Into 1-inch balls and roll
in the bread crumbs. On a lightly
olted baking sheet, bake for 12-
15 minutes or until crab balls
ars crizp and golden brown.

; ! ko N2
AMZRCAN INITITUTR POR CANCEX RESZARCH

. Borvewith tamari sauce ora

mustard dip, Makes 30 crab
balls,

(These can bo mads and fro-
zen in advance and rebeated in
the oven or mlcrowave).

Eagch crab ball containe 31
;alorinmdlaubau 1 gramof
ot

Treat guests to tasty, nutritious party fo
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.
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eppetizer: New
Year's Crab Rolls are a del-
icious, no-guilt treat. *

Combine custard, rice pudding into one new dessert

AP — SUr two favorites, cus-

orange poet, sat askie

tard and rice pudding, Into one 3 cup omnge juice
terrific new deasert. Bocause this % cup water
recipe uses buttermilk, egg oub- 34 cup medium-grain of short-
stitute and rices, it contains half ot white rice, uncookod
the fat of regular custard. 1 tobiespoon sugar

Yet dessert lovers won't miss & Nonstick spay costing
thing. Serve it in aquares for casu- % cup frozen ogg product,
al gatherings, or spoon it into gob- thawed, of 3 slightly beaten
lets for fancy finales. oggs ’

Orance Ricz Cu 2cups

V4 teaspoon finoly shroddod § cup sugsr

Quaker O

Here are some baking tips from
Quaker Oats.
B Chocolate must be melted over
low heat and atirred tantly to

pl
“To microwave, place chocolate
fn microwaveabls bc'vl‘ or dry

ats share

2 tablespoons ormnge juice
1 tablespoon margarine, melt-

od
Thin strips of orangs peel {op-

Frosh mint sprgs (optionan

In & amall savecepan combine %
cup orange julce snd the water; heat
to bolltng. Stir in ¥ teaspoon of the
shredded peel, uncooked rice, and
the 1 tablespocn augar. Roduce
heat; simmoer, covered,for 16 to 20
minutes or until liquld is absorbed

W Before measuring aticky ingred-
fents like ice cream topplng, light-
ly coat {nside of measuring cup
with tick cooking spray.

prevent 500! Bo sure pan
and utensils are dry; moisturo can
cause chacolate to become thick

and grainy.
It chocoalats is in squares or
bars, chop or breek Into uniform
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HOMEWORK

ra a parentor a student, Homework Hotline Is

Your Classroom Conneclion) Thig naw sarvice allows you 1o

g0 your touchtono telephone to find out about current
homework

glass

st HIGH 1 to 2 minutes stirring

eovery 30 saconds, until smooth.
Or place chocolate in top part of

doubla boller over hot (not boil.

ing) water. Stir occasionally until

$moo!

s, school events,

classroom

=

tunch menus--—whatevor y'out school and

teachors record, It's easy and fun and its
gvallable 24 hours a day.

To use Homawork Hotllna call:

btsford OBSERVER & ECCENTRIC NEWSPAPERS |
313-953-2001 or 810-801-4710

mulnmn‘nmnmmmmmn

Topping will slip out, and mea-
suring cup will be easier to clean.
8 Bar cookica aro easier to cut
and remove from tho baking pan
when baked In a foil lined pan.
To line pan, cut foil large

I COMMERCIAL  RESID
larticals « Minl-Blinds

i Ulra Sonic
} Presses, Sanhtizes & D

fects
Static Protects, Lubricates
Working Mechanisms

Get the th Bilad FREE up 10 60°

(exander's

Sep Mctxle

s tips for

Bind Claig|

and rice is tender.

Spray a 2-quart square baking
dish with spray coating. Spoon the
rice mixturs into pan; spread even-
ly. Set aside.

In & large mixing bow] combine
egg prodygt o eggs, buttermllk, the
1 cup sugar, the 2 tablespoons
orangs julce, margarine and remain-
ing % teaspoon shrodded poel. Mix
until sugar is dlssotved.

Carefully pour egg mixture over
Hee. Place dish In a large baking

getting good baking result

enough so that it will extend up
all four sidea. Press foil into pan,
smoothing wrinkles and corners.
Grease fail only If recipe directa.
‘To remove bars from pan, grasp
extended edges of foil and lift.

pan; pottr hot water into baking pan
to a depth of 1 inch. Baks in a 350
degreo F oven for 40 to 45 minutes
or until firm around edges and al
most st in center,

Remove large pan from oven.
Carefully LI custard dish from wa-
ter; transfer to a wire rack. Cool
about 30 mlnutes or until room
temperature. Cover and chill for 4
hotrs before serving.

T'o serve, apoon custard into des-
sert dishes or cut into aquares, If

W When cutting lco cream pies,
1t pie stand at room tempersture
for 10 to 16 miautes beforo serv-
ing. Uso a thin, sburp koife. Be-
twoen each cut, dip knife in hot
water and wipe dry with paper

deatred, garnish with arange poel
strips snd mint. Makes 1010 12 e

servings,

Note: Short-grain or medium-
grain rice works best for this dessert
because each gives it a vofter, fluf-
fier texture.

towel.

® Bright, shiny cookie shocts pre-

vent cookies from becoming oo,

brown on the bottoms. o
Cookle sheets without rims-s=Z

help coakies brown more wm!y._
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Introducing the .

GOOD
NEIGHBO
TEAM

A program to help “Keep The Heat On" this
winter for needy people in the western
suburbs of Detroit
The Good Neighbor Team is designed to provide fumace service and
repair (non-emergency), and in soma Instances, parts and {urnaces, 1o

thosa who hava no financial or other means of keeping their fumaces
operating this winter. Up 1o S00 hours of service will be donated to thosa in
need.

In&k:alims that this program may bae abio to asslst you:

» Marginal furnace operation
« Continuous lalling of furnace

» Fumace no longer provides heat
« You have no financlal means to repalr fumace
Requests for service
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Phone 313-953-2048 to request asslstance on an automated answerlng
service. Leava complala information, intluding name, address, and o
daytime phong whare you can be contacted by the Salvation Armiy.

i3 not an omorgency senvice.

s not & heating bl payment program. :
As a heating safoly reminder, always call your gas company immediately ifyou
smoll gas. '
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