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Surprise is
non-alcoholic

The first three recipes are
from' the AAA Great Pretend-
ers Party Guide. There's re-
gional contest finalist Lynne
Loren'a Crankshaft Sangria
and first placo winners Caddy
Nog Punch by Peggy Peters of
St. ‘Clair Shores, Rav-Ms-Up
Raspberry Carktail by Bstsy
TjapXes of Rothbury, and
Rugghle Seat Mary by Shirley
A of Chippewa Lake.

Xlao included are recipes for
Jemiels Frattalone's Calypao
Cobbler and Keith Jackson's
Zebra Sheke, firat and second
place winners respectively in
the National Shake Yourscif a
Winner conteat sponsored by
the American Dairy Assocla-

1 bottle akohok-freo red wing
1 12-0z can undituted frozen
lemonade
1 cup oronge juikce
4 oronge stices
4 limo slices
soda water
Mix first five ingredienta together
in large pitcher. Pour over fce cubes
in a tall tumbler. Add soda water to
taste. 6 servings.

Cappy Noa PuncH
1 plat soft peppermint ice

" Blond on high speed 2-3 minutea or

See related Tostebuds column

10 leaves spinach, cutinto
8

on Taste front. .
I can’t imagine cating cooked Grated nutmeg, to taste
oysters, although I have, on occa- Satt and popper, to teste
slon, cooked n fow of the cheaper Open the bysters, reserving their
arn varicties;. Sava the i liguorina 8et the oy-
cro more exotic ones for slurping with  sters dsids dnd scrub tho kottoras of
2 cups dalry eggnog a splash of lemon. thelrshiells, .
1 pint and 12 ounce bottie This special dish-Is made ln _ Bringgsaucopan of watertoa
club soda two stages. Serve on & bed of bollyadd the battom ghislls and boll
| cup whipped cream groen pasta. for 10 minutes. Drain and set aside.
% cup crushed peppermint Place oyster liquor in & cloan seuce-
.«“3".5’ OvsTERS ST. Moerz pan and add 2 tablespoons of
colorng whippoed cream together with the
16 poppermint sticks 16 Qfympia oystars (any vl ver:;:::;h d bcyb}:;lonw. Boll
Spoon ice cream Into punch bowl. 4% cup whi cream un! -t L .
Add eggnog and chilled club soda, as ) m o Remove from heat and beat in the
mixing well. Stir In a fow drops of 1 tablospoon dry white ver- egg yolk, raffron and romaining
food colarig, Spoon whipped crain mouth 38 hsapinach s Hghtly i
aver surface. Placo stick of peppet- ly un+
mint In each cup before serving. 16 2 “::lﬂm mo’:ener) : til juat barely tender, Season with
4-ox servings. nutmeg, salt and popper. Tosa the
1 ogg yolk, boaten warm spinach with 2 cups cooked -
Pinch saffron pesta. Spoon pasta onto a Jarge
2 tablespoons butter platter.

REV-ME-UP RASPBERRY
CARKTAL
1 cup Schwepps raspberny
ginger alo

1 cup raspbery shorbot
1 cup crushed fresh or frozen

Oysters, caviar make

Arrange the oyator sahella on the
pasta mizture, return the oystors to
thelr ehells and covor each oyater
with & dollop of the sauce. Placa
platter under a hot broiler for a fow
minutes, just enough to warm the
sauco and pasta. Makes 16 oysters,
enough for Just mo or 4 of my
friends.

Recipe from: “Oysters, A True
Dalicacy" by Shirley Line, (copy-
right 1995, Macmillan, $12.95).

. Hore's a nice and eaay rocipe for

‘busy working people. You don't -
need a blin] pan to maka thess and
the thicker they are, the batter. OF
course, sorve with the boat caviar
you can afford.

Bum__.
13 cups 8l purposa flour, sit-

W teaspoon salt
3eggs

Holiday greetings

new year treat- §

1% cupsof 2 percent mitk
14 cup buttor (¥ stick)

Prepare the batter. Corabine the”
flour, salt, oggs end milk in & blend:
er or food processor. Process for 1.2
minutes oruntil smooth. - -

Strain tha batter into & pitcher
and allow to stand for 80 minuter.
Molt the butter in & small saucepan
and pour a little {nto a large non
stick akillet. . o

Pour enough of tho batter Into
the pan to make 4 blinis, aach
‘about ¥-inch thick. Allow to cook -~
for about 10 minutes on each side *
aver moderete heat. Whenthe  °
blints aro cocked, transfer them toa +
wire rack, piling them loosely on top |
of each other to keep them malst. -
Keep them warm in a low aven
whilo making remaining batter, ro- -
membering to edd & little ntore
melted butter to skillot when neces
sary. Serve the blini warm, with *
heapa of caviar. Makes 8 blinl.

raspberries
1 cup orange Juice
1 cup crushed ko
1 teaspoon kemon Jukco

See related story on Taste front.
MuskroOMS IN GARLIC SAUCE
6 tablespoons butter at room

temperature
1 tablespoon minced gartic

Comblne ingredients in blender.

uatil slushlike. Serve in goblet
glasses with dopple of whipped
cream and fresh raspberry on top. 4
servinga. T

1¥: pounds mushrooms,
cloaned and stemmed

1% cups Glorla Ferrer Sonoma
Brut sparkiing wine

Salt and pepper to taste

1-2 toblespoons minced frosh

27777 schoolcraft
1181k, West of Inkster Rd}
* Livonia

"~ ROMA
BANQUETS
of Garden Oty

32550 Cherry Hill
(1 DLk, East of Venoy)

PRIME
Continuous 5leammml
2

< Lavish Gourmel Buffet at boib locutions featuring...
RIB in Herb B

lanket, Prcmlgw 33:“( Pkg. f) .
“CHANNEL 6*

D) Entertainment *
AIACK 118 OFTIONAL *
Reaerved Seating
$100 Per Couple
(Yeumuit be 21 &
Orer to Attend)

(313) 425-1430

" Welcome your guests with appetizers

parsley or frosh horbs

In a 10-fnch ekillct, melt 3 table-
spoons of butter over medium heat.
Add garlic. Cook and atir garlic un-
tit lightly browned. Add mush-
rooms, Cook, atirring occasionally,
until lightly browned, shout 5 min-
utes.

Add Gloria Ferrer Sonoma Brut
and bring mixture to a boll. simmer
until liquid Is reduced to % cup
(about-10 minutes).

‘Taste and adjust ing with

VANILLA:CHAMPAGKE SHRIMP

4 dozen medlum shimp, B
peoled and dovelned

1% tablespoona minced garlic H

1 medium white onlon, peeled N
and finely chopped

3-4 tablespoons vaniila extroct

1% teaspoons froshly ground
tlack pepper and sait to
taste

1% cups chickan broth

2 cup butter

ealt and pepper. Remove from heat.
Whisk in remalning buttar, bit by
bit uhtil sauce Is slightly thickoned.
Artange mushrooms in a serving
dish with a toothplck inserted in
each. Paur siuce over mushroams.

.‘Garnish with minced parsley or

fresh borbs. Serves 18,
" Retipe courtesy of Gloria Ferrer,
Sonoma, ifornia.

.6 ailve oll R
% cup non-vintago Mumm Cor- , -
don Rouge champagno or
dry white wing . .
Place ehrimp in a large bowl. Add
gatlic, onlon, 2 tablespoons vaniils;
1% teaspoons pepper and saltto

_tante, Marinata in refrigerator for 2

hours.

Place chicken broth in saucepan
and boll, uncovered, until reduced
to % cup. .

Heast butter and oil in a large
skillet. Add shrimp and saute, turn-

ing ns needed. Season to taste with

vanille; popper and salt.

NIGHT! & PRELUDE v,
Blovk Tie Opehmal
 Gomrmer Dioecr fos Two %813 p 23 + Complancnory Cams of toe o Sewtis
fcomtorbyid ey fomge | Do _ $120 Per Coiple
+ Chamgegoe Tous u Misaight Ieriiomge s Bpfﬁmnlbamun
« Yew Year's Day Drealtun Butlcy : N . ofour mew
& " STIENmER = (313) 427-9110
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BALLROOM EXTRAVAGANZA THE KINGSLEY CROWN
PACKAGET PACKAGE T
Ly s waddut
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GO AHEAD, enjoy this

spechat
Im-.mwucme-hm ha all over, we'll ruck you In. Just 1ske the
pack

the 3 arnt don worry sba

wp call for 1996
P fes may cexeeve 2 roo for $1I9G. ploa 1 nchdng the New
Year's Dy Dreakfam Duffct for Twa. .

Make Your Reservations Today and
Bring In The New YearInStyle!

810/ 644+ 1400

1478 N. Woodward Avenuc » Bloomfichd ILlls, M1 48304

Tickets

Mﬁmﬂ@

Call 312+ 396-7573

Amabie wihile soprolios et

g Ee,
CHARGE
810 ¢ 642

T40% OFF 1.HOUR PRINTS|
" and $1.00 Off Processing |

Mo Ii:k o rots. Offer eppiias to reguias one-hour price on first
4y8 color . C-41 process. e

| @serves & Eecentric '
NEYRFAPERE N

Not valid with other offers,
ordars. Coupon must

on Sale Now!

+ Friday, December 200
Michigan vs. Horthern Michigan + 4:00
Michigan State vs. Michigan Tech « 7:30

 Saturday, December 30 ¢
Consolation Game * 4100

For Group Rtes and Season Ticket Information

T Tihetni $8, 6128618
ot Jos Lovis Box Offics and

st-Annuial

ESIN
&30

T

+ Joe Louis Arena.

Remove shrimp from skitlet. Stir -
in wine and chicken broth and cook
until saucejbickens. Return
shrimp to pan and reheat.

Serve with rice. Servea 4-8.

. Recipe complimenta of G.H.
Mumm Champagne, Reims, France.

YIS

(17’ A MEGA )

EVENT FOR THE
WHOLE FAMILY!

slots of Great Games I
oYour Favorite Nick Characters
sloads of Loud Lavghs




