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Sour Cream Cake, French toast are ‘berry’ good

See related Tcndt Buds colymn
on Taste fron
BLUEB RRY SOUR CREAM

CAKE

2 cups sour cream
2 ogg yolks
Preheat oven L 360 degrees F.

1 1/2 cups flour

1 cup sugat, divided

172 cup {1 stick) butter o
margarine

1 1/2 teaspoons baking pow-
der

10gg

2 teaspoons vanilia

1 quart fresh blueberrios

C ly butter o medium
spring form pan. Combine Gpur,

172 cup sugar, butter, baking pow-

der and 1 teaypoon vanilla. Mix
well and pour into the prepared

pnn. Sprinkle blueberries on top.
In n scpurate bowl, combine

remaining 1/2 cup sugar with sour

crenm, egg yolks and 1 teaspoon
vanilla. Mix well and paur over
blucberries and prepared cake,

COOKING CALENDAR

Send items to be consldemd for
publication to; Kecly Wygonik,
Observer & Eccentric Newspa-
pers, 36251 Schoolcraft, Livo-

nla 45150 or by !nx {313) 591

7279.
+ SCHOOLCRAFT COLLEQE

Learn how to reduce the fat in

Bake for 1 hour at 350 degreea F.
or until a toathpick inserted in the
center comes out ¢lean.
Serves 8.
Chef's sccret: This cake can be
made with any type berryl
BAKED STHAWBERRY
STUFFED FRENCH TOAST
1 package {8 oz.) regular or
low fat cream cheese, soft-
oned
1 tablespoon orange juice
concentrate
1 cup thickly sliced strawber-

ries
1 loat (1 pound) Malian bread
4 lorge egRs
1/2 cup milk ( regutor or tow
fat )}
2 \caspoons vanillo extract
In o medium bowl, stir crcam
cheese until amooth. Stirin
orango juice cancentrate and then
fold in berriea. Cut o smal) dingo-
nal slico off each end of tho bread
and discard. Slice bread dingonal-
ly into 1 1/2 inch slices, Cut ench
slice of bread almoat in half, leav-

ing oo side sttached, to make o
pocket. Divide the filling among
the pockets, pressing bread to
close uround the cdgea.

Set uside. In a shallow bawl,
beat eggs, milk and vanilla. Slow-
1y pour over bread, turning Lo coat
completely. ( Bread can be buked
immedintely or refrigerated for up
10 24 hours, covered with plastic
wrap. Preheat oven to 460 degrees
F.. Generously grense or apray a
clean baking aheet (not the cush-
joned variety because they do not

l'oods. without reducing flavor at

“Low FavHigh Flavor™ a one day
cooking closs, 9 a.m. Soturday,
June 16. Cost $64, includes
recipe booklet and somplea.
“Understanding Sponish Wines,”
a five week class, begins 7 p.m.
Monday, June 3, 18600 Haggerty

Road (between Six and Seven
Mile Road), Livonin. Call {313)
462-4448 for registration infor-
mation.

+ THE LONGACRE HOUSE

These classes will be offered at
the Longacre House, 24706
Farmington Road, Farmington

Hills by Judy Antiahin, Al class-

cs are $20. Wine tasting 7:30-

9:30 p.m. Tuesday, June 4; Patio

Entertaining, 7:30-9:30 p.m.

Tucaday, June 18. Call (810)

477-8404 to register.

« THE COMMUNITY HOUSE
“Cooking With Silvana” the

make for a browned finished prod-
uct).

Place cach bread pocket about 2
inches apart. Bake in the preheat-
«d oven for 8 minutes or until bot-
toms are golden. Turn and boke
for an additional 6-8 minutes or
until both sides are golden. Trans-
fer to plates. Makes b servings, £
slices cach.

Recipe from “Entertaining on
the Run” by Marlene Sorosky,
(Copyright 1994, William Mor-
row Publishers, $25).

Naturnl Wny, 7 30 9:30 p.m.
Tncsdnys, July 18 {summer pic-
nic), July 16 {Italian cooking),
July 23 (Exquisite entrees);
Fundamentals of Wine, 7:30-8:30
p.m, Wedneaday, June 19; Class-
ea at 380 S. Bates.Call (810) 644-
5832.

A summer at Sylvan turns
fall .

grades aroun

At Sylvan, we pinspaint your childs needs, develop a
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FINE FOOD & WINE?

© Oakland Community College’s Annual
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perunlized program and debiver it in a positive, fun :llr::lln Talter

and caring environsent. Call Sylvan, today, ’
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Troy » 643-7323
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The Cadillac Way
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Culinary Classic
Saturday; June 22. 1996

e 16 Seminars ® Wine Tastings ¢ Cigar Selections & More,
e Grand Tasting * Silent Auction & Entertainment.
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Party trags galonel”

CERTIFIED ANGUS BEEF [GROUND BEEF FROM
GROUND SIRLOIN

Graduate!

Say "congratulations“ to that special graduate with

an ad in your hometown newspaper! SWEET ST UICY

LARGE C ALOUPE

E cach

Photo opportunity:
You may also choose to
have your graduate's
picture included. A

Messages are
only
$2.50 per line
with a 3-line

CONGRATULATIONS TARAH!

minimum photograph wiil add 12 ¥ koew you coud do I each
(Thore arefive  lines to your ad and must |-t ALL VARIETIES Coca-Cola
wormra% gy DS submitted withyour [y e 12 PK 12,07 CANS [REG. OR LOW FAT ICE CREAM

pail

5quart

Send check or money order or you can charge it on your
Visa or Master Charge, along with your message to:

Observer & Eccentric Newspapers
36251 Schoolcraft, Livonia, Ml 48150

@bserver &5 Eccentric

CLASSIFIED ADVERTISING

810-644-1070 OAKLAND COUNTY
313-591-0800 WAYNE COUNTY u
810-852.3222 ROCHESTER HILLS
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RIVERSIDE FAME 1
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