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Serve roast for festwe, yet easy hollday dm.nér 3

Su related story on Taste front,
- Cuassic Beer R Roasr

610 B-pound wetl-trimmed
beof 1ib roast (216 4 ribs),
small end, chino (back}
bone remaved

Salt

Scasonling:

. 6 largo cloves gariie, crushed
1% toaspoons dred thymo
leaves .
1 teaspoon cracked peppor

Heat oven to 350 degreea I, Com-
bino seazoning ingredionts; press
ovenly into surface of beof roast.
Placo roast, fat side up, in shallow
roasting pan, Insert meat thermom-
etor sa tip Is centered In thickest
part of roaat, not resting in fat or
wuchinz bonc‘ Donot add water or

Run-l in 360 degreo F‘. oven ap-

These fabulous side dishes can accompany a nice roast

Hero aro some slde dishes to
serve with your roast.

AssotuteLY Tuz BesT RiCE
PiAF

2 cups Mahatma rice (finer,
smaller groins)
8 ounces thin gg noodios liko
vesmicelii, broken up
1 stick butter or margarino
1 lazge can chicken broth
1 small can chicken broth
In a lurgo skiile?, brown noodles
in butter, Sot aslde. Bring chicken
broth to a boil. Add 2 cups of ice
and the browmed noodles. Continue

pmxlmuly 2% to 2V hours for me- . -

dium raro; 2% to 3 hours for medi-

; um donencas,’

Romove roast when meat ther-
mometer roglaters 185 degreea F. for
medium rare, 160 degreas F. for
modiun donencas,

Transfet roast to carving board;
tent Joosely with aluminum foll. Let

Marinode:

. '1"!10 mgbt befnn: Mix well al}
 and rub on

atand 15 minutes. (The temps
ture will rise ta 146 degrees F. for
medium rare, 160 degroea F. for mo-
dlum).

Carve roast Into sllcos; season
with salt, as desired. Makes 8to 11
servings.

Recipe from: Nationa! Live Stock
& Mcot Board Test Kitchens.

CHiisTMAS CRoWNLAME
Roasy

the roast. Place in shallow dlsh,
cover with plestic wrap and rofri-
gerate.

Next day: Heat oven to 350 do-
groes F. Cover bone ands with foll to -
provent buming and place roast in
bakieg pan. (Some cookbooks sug-
geat placing an oven-proof bowl In
the center of rost before baking to
maintaln shape),

Roast uncovered until moat Lher—

i

8-10 pwhu crown 1smb roast
{or two smalfer foasu]

to cook on medlum h:ntunul liquld
18 absorbed and rice s eookod. Try
to serve {mmedlately.

*Recipe compliments of . Shuiey

Broccardo.

ROASTED ROOT VEGEYABLES
2 packoges (16 ounces each)
posled baby carots
2 pounds small red new pota-
toes
3 tablespoens ofive oll
1 teaspoon saft
% teaspoon pepper
In largo bowl, combine all Ingred-
{enta; toss to coat, Arrange vegeta.

regiaters
{176-180 degroen F). Remove fmm
oven and allow to stand 10 minutes
bofora serving.

bles on 16 by 10-Ench jelly roll pan.
During last hour of roasting beef,
ook vegetablea in 350 degreo F.
oven 1 hour.

Afer removing roast, increase
oven temperature to 450 degreen F.
Continue cooking vegotables 14-18

minutes or untll tender and lightly
browned. Sorve with Clazsale Beef
RIb Ruast. Makes 8 to 11 sorvings,

INDIVIDUAL YORKSHIRE
Puppings

1 cup ali-purposo flour
2 tablespoons salpped frosh

Cookie hot line serves answers

Why do my sugar cookies
spread so much during baking?
Can 1 bake cookics ahead und
freeze them?

Theao are typical questions
which the General Mills Holiday
Hot Line — 1-800-793-0464 —

will be available to enawer now
through Jan. 13. The special bak-
ing help llnes houra are 7:30 a.m,
to 6:30 p.m. Monday-Friday, and
9a.m. to 4 p.m, Saturdays.

An additional feature also al-

tows callers to leave thoir nama
and nddress to obtain recipoa for

maoking shortcut holiday cookies -

and bars from mixes. The sheet,
which also has pasy cookis deco-

. rating ideas, will be mailed.

- Hams

Standing Beef
Rib Roast

4%

. Green Onions

Cucumbers

3/f1%

Kraft Phiily
cream Cheese

79°

Reg. OR 113 Less Fal
8oz pkg. |

Coca co_l_a

12 ox. Cans’
12 Pak LImit *3*

+ dep:

Whipping
Cream

Don't forget to remove foil and
cop bono ends with psper frills,

Rocipe compliments of Shirley
Broceardo.

PASTICHIATIA

2 to 3-pound 8ys round of sir-
loin tip roast
1 fargo clove gadic, slivered
Salt and popper o toste
Approximatoly % cup olive oil
1 to 1% largo (64 ounce) cans
tomato juice (to cover roast)
1 whola onlon
1 whole clove (optional)
1 cup whito or red wine
- On tho doy before: Slip roast in
soveral places and insert garlic
slivers. Rub roast down with a
paste of salt and pepper.
In heavy pan, heat oliva oll and
brown roast on all sides, Add onlon
and enough tomato juice to cover.

chives

14 toaspoon salt

% teaspoon dried thyme
loaves

1 cupmilk

2o0ggs
2 tablespoons butter, melted
In medium bowl, combine flour,

Bring to a boll, tum down heat and
simmoer approzimstely 1% to 2
hours or until fork tendez. You may
add onoe clove while roast [s
simmering, but don’t forget to re-
mova it

Remaove roast, cool slightly, wrap
in plastic wrap and refrigerate. Pour
tomato/roast julce into a glass Jur,
cover and rofrigerate.

Next day: Pour encugh tomato/
roast juico on bottom of largs glass
baking dlsh to cover. Slice roast
into %-inch slices and arranga in
dish. Cover with remalning julce.

Cover with foll and bake in 325 de-

greo F. oven until juloes begin to
boll, Add white and heat through.
Total baking time: 30-45 minutes.

Recipe compliments of Norma
Marson.

Succutent RoAST CAPON

1 large capan (8 or & pounds)
2 tablespoons oiive ol

chives, galt and thyme. In separate
bowl, beat together milk and egga
with wire whisk. Gradually add to
flour misture, beating untii smooth,
Cover and refrigerate up to 1 hour
.before baklng. if duind.

_temperaturo resches 180 to 185 de- |

¥ stick butter
1 clove garlic, minced
1-3 teaspoons dried rosemary
Pinch Beaumondea (spice
blend)
Saltto tacto
1 small {16 ource) can chicken
brothor 2t0 2%
homemade
Wash and dry capon. Stuff with
your favorite stuffing if desired,
Make n pasts of butter, gaslic, *
rosemary, Beaumonde and salt.
Rub down capon with mixturean
place in roasting pan. b
Pour some chicken broth over It -
and put in 350 degreo F. oven. Add 1
remalning chicken broth as capon {
roasts, Roast approximately 15 to .
20 minutes per pound. Birdfadone :  §
when leg pulla away and in

s F.
Recipe compliments of Norma
arson.

g
bottoms. Fill each muffin cup balf-
way (spprozimately 8 tablespoona
batter).
Bake puddings in 450 degree F.
oven 16-18 minutes or until puffed
and golden, Serve with roast. Makea

Spool
melu:d bu tter into each ot‘ 12 medl-
um muffin cups, tipping pan to coat

12 individual Yorkshire pudd e
Recipes from National Live Stoch- S
& Meot Board teat hitchens. *

“Where are a lot of other
companies that scil ham.
But only one is the
originat and desz...

The HoneyBaked Ham
Company. Our delicious
ham is spical-cut and
glazed fresh every day «©
ensure the perfect meal
for your special guests.
Also try our spiral-sliced
and glazed boncless
turkey breasts and other
premium products.

One taste and you'll
apree. We didn't invent
hant.we perfected it.

THE

1517) 4335900

The HoneyBaked Ham and Spival Sliced Turkey Breass

HON EYBAKED HAM
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Dozen Donuts*

28799 Nortbwestem H ngway

Southfield

There's 2 brand new Dunkin' Donuts® shop in your neighborhood. Where you can
. enj tgf:.l;c rich old fashioned flavor of our gcsh

made donuts, fresh brewed coffee,
and other baked goods in modern surroundings. So bring in the attached
coupons and come cclebratc withus todny Itsa gmat place (or a gra.nd time.

ik

_.i

0 Coffee
(Any Flavor)
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