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Peachy recipes are family favorites

See related story on Taste
front..

FETTUCINI AND PEACHES

8 ounces fettucini, white or
green

1 tesspoon salt

1 teaspoon vegotable ol

1/2 cup whipping cream

1 cgg yolk

1 cup grated Romsno cheese

1 toblespoon minced parstey

1 cup sliced firm frosh paach-
o3

1/2 cup Julignne ham or
sllced prosclutto ham

Nutmeg for goinlsh

Boil fottucinl in anltad water

1y

and oil for

ly 12 minutes or unti! tendor.
Drain well. In o saucopan, lightly
baat cream, ege volk and chansa.
Heat tho mixturo until hot. Come
bing fettucini, parsloy, poaches,
ham and hot cheess mixturo and
toas Jightly. Qarnish and serve
immodiataly.

Recipe from Cheryl Lukens,
Farmington Hills

Yy Peach CoanLER

1/4 cup butter

4 cups sliced peaches

1/2 cup sugar

1 tablospoon plus 2/3 cup.

baking mix (Blsquick)
1/2 ienspoun ground clnng-

0 flirmly packed
brown sugsr
2 tablespoons milk

In a 1-quart shallow casserolo
combine peaches, sugar, 1 table-
spoon baking mix and clnnamon.

In medium bowl mix together
2/3 cup baking mix and brown
sugar. Cut in buttor until the size
of amall peaa. Stir in milk until
moiataned, Drop by spoanfuls onte
pench mixturo.

Bako at 400 degroes F. for 30

PeacH SLusH

1 targe cin pesches {with
syrup)

1 cup Margarita mix

1/4 cup sugar (optional)

2 cunces Vodka (to 1aste)

4 ounces Peach Schnapps (to
taste)

Lemon/lime carbonated drink

Pureo poaches in blender. Add
othor ingradionta and blend.
Fronm unl.ﬂ lluuhy I\mr

minutes or until k insart-
ad in crust comes out cloan. Lat st
for 5 minutes boforo serving.

Reclpe from Michelle Barle,
Livonla

{ drink over
alush in glnss to sorva.

Recipe from Deanna Werner,
Plymout

Scones and tea are a cozy pa1r

Tea timo is making a come-

back throughout this country as
many people find it a wondorful
way to take a brenk from hectic
schedules. With Mother’s Day
approaching, this could be a spe-
cial way to spend some quality
time with Mom,

Ten {8 not an excepunnnl
sourca of well-known nutrients,
but it docs contain polyphenala
= substances under close study for
patentlal cancer-fighting propertias.
the Jight, flavorful tea from
t, is attracting tha most
research attention, but the hlack tea con-
sumed In this country alsa may have
some cancer-Nghting advantages,

oyund tex and conversation, no tea
time would be camplete without a tray of
dolectable traats. Considor soma of thesa
healthy cholces.

Tonst cornmeal mulfins nnd serve
thom with apple butter, ar croats tea
cakos using your favorite low-fat, whols-
grain mulfin or quick-bread recipe in
mini-muffin or minl-loaf pn fl fruit
jam or & sprinkling of pawdored sugar
maka perfect frosting.

Sponge ¢ake or fat-frea pound cak
deliclous topped with berries or eliced
fruit. Try cutting cake slices with a cookin
cutter, heatlng the shapes in the oven
untll golden, and dusting with pawdered
sugar.

I ten sandwiches strike your fancy, be
stre to usa fat-free craam cheese on your

or tamato sand-
wiches, or sarve tuua, salmon or chicken
saind made with low-fal mayonnaiae.
Trim the crusts from whole whaat bread,
apread with filling and cut In four trian-
glos

Fresh strawborrios are fabulous with a
dip made by blending elght ounces of
vanllla nonfat yogurt with a little hnnny
end n fow toasted almonds.

Brones are a tas time tradition, so
savor low-fat Butiermilk Oatmeal Ralsin
Sconen sprend with your favorite jum,

BUTTERMILK OATMEAL RAISIN
SCONES

1/4 cup granulated suger
1 1/2 cups whole wheat flour
11/2 cups rolled oats
1 toblespoon baking powdor
1/2 teaspoon baking soda
1/2 teaspoon solt
3 tablespoons soft mergarine
1 cup raising
1 1/4 cups buttermlitk

Prcheat the oven to 426 dogroes
F. Sot asldo 1 1/2 teaspoons of
sugar for the topping. In a bowl,
combino the whale wheat flour,
rolled oats, romaining sugar, bak-
ing powder, soda and ealt. Blend in
the margarine until the mixture is
crumbly. Stir in the raisins, then
the buttormilk.

Scones: Buttermilk Oatmeal Raisin Scones pair per-
fectly with freshly brewed tea.

On a lightly floured surface,
knend tho dough about 10 times.
Divide {t into 3 piecos. Pat sach
pieco into a round about 3/4-Inch
thick. Transfer to a baking aheat
then cut with a knife to divide
each round into four quarters.
Sprinkto with resorvad sugar.
Bake for 15 to 20 minutes ar until
lightly browned, Serva hot.

Cheesecake can be made ahead

This cheesccako ean be made a
dny ahead and kept overnight in
- tho refrigerator with berries
uddcd at tho last minute. So
you're all set to have a relaxed
gathering of your family and
friends, knowing you have
dessert inynurhundL
Pty 3-sTep WHITE
CHOCOLATE CHEESECAKE
2-packnges (8 ounces sach)
croam cheeso, softened
' 1/2 cup suger

1/2 teaspoon vanlito

2eggs

6 ounces white chocotats,
chopped, melted

1 ready-to-use chocolate fio-
vor crumb crust (8 cunce
or 8 inch)

2 cups blueberrias, raspber-
ries ond sliced strowber-
ries

Mix eream cheese, sugar and
vanilla with eloctric mixer on

medium apeed until woll blended.
Add egga; mix until blended. Blend
in melted chocolate.

Pour into crust.

Bakoe at 360 degreea F. for 40
minutes or until center is almoat
sat. Cool. Refrigerate 3 hours or
overnight. top with fruit and driz-
2le with 2 tablespoons strawberry
Jjally, melted if desired. Makes 8
servinga,

Recipo from Philadetphia Brand
Cream Cheeso Leat kitchen,

Ench sconc has 4 grams of fat
nnd 184 calorics.

Recipe from the American Inatitute for
Cancer Research.

For a frea booklot of recipes for hoalthy
and deliciaus party foods, send a atamped
(85 cants postaga), salf-addreased #10
onvalops (o the American Institute for
Cancer Resenrch, Dept. GlI, Washington,
DC 20069.

Comner of Orchard Lake Rd.
and Ten Mile In Farmington

SWEET AND SOUR PEACH
CHUTNEY

1 pound frosh peaches,
poetad and chopped .

2 cloves garlic, peeled and
finely chopped

1 plece ginger (approxImately
1* cube) peelad and finely
chopped

1/2 cup red wine vinogas

1 cup sugar

1/2 tenspoon salt

1/4 toaspoon Cayonna pep-

por
1/4 cup golden raisina
In the jar of an electric blender,

blend the peaches, garlic, and gin-
per until amooth,

‘Transfor this mixture to o hoavy
stainless stool or porcolain-lined
pol. Add the red wine vinogar,
augor, salt, and Cayenne. -

Bring to a buil, and thon turn
the hoat down to medium-low.
Stmmor for 20 minutes, stiring
now and then to avoid letting the
chutnoy stick to the battom of the
pat. Add the raisins, and continuo
to cook until tha chutnoy looks
Lhick and glazed.

Cool the chutnoy, transfer toa
11dded glaas jar, and atoro in tho
refrigerator. -

Recipe from Subs Subbarao,
Rochester Hills
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ALL PEPPERIDGE FARM COOKIES, CRACKERS, GOLDFISH,
LAYER CAKES.TURNOVERS, AND BREAD ITEMS.
NON - PROMOTIONAL JT2 MY O
AV NOT 3 COMBINED WiTH BTN OFPLRS
w(mmw AECEIARY

LIVONIA
19115 Eighs Mile Rd.
{810) 472-108

s o4 o 4 9 sttt

DrPPLRIDGE fAﬂM]

BIRMINGHAM
1950 Souhfield Rd.
{810) 6424202

o‘u

Member#n43146843

ONE DAY

TRIAL
- MEMBERSHIP

m: nu llm n Astasrtzad By A Commaalcatien #eeter Repeusontative Lasated s

By:

lcatinn EARIAC 100LeS you £o 30

pping i 1401 100 2ITICHEO PSS

s iherasnas M purctases e pubec 1y 5% Succh
P IRt yax c1n m‘

peokes

Nt Callyiae M1Ega

Esplrss Kyl 30, ml

"
mu-uun e Ce
Wt b ulumuuno»m:
Techue:

Frec With 2 Year S(:rv ce Agreement, and

Low NMionthly Rates Start
_Alsa Available tor Qu

cing Plans

Motorola PT550
Our most popular Ranched
phone fs smatl and kght-
weight 1 only 8.7 0., bt
oaded with festures and
30 minutes of uncime.

g At Just $ST9. 99"
ticd G4 and Ford Auto Emplnyu:s

Club Membership
or $25 SAM’S Club
Glﬂt Certificate

with purchass of phano and accessory

Farm Fresh

SPLIT
CHICKEN
BREAST

Great on Grill

Genuine

IDAHO ¢
POTATOES

2/$900

51b.Bag

Domestic

SWISS
CHEESE

Slicedt 1o Order

Country Fresh

ORANGE
JUICE

99:.

Assorted

COCA COLA -

12 Pak-12 Oz. Cans

YARD
CLEAN-UP
BAGS

$249
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