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Although refrigeration and
improved transportation have
blurred the traditional scnsons
of many types of produce, winter
squnsh still reigns in the cold
months of {all and winter,
Whether lumpy and bumpy
striped or plain, these delightful-
1y shaped and colored vegetables
ure packed with valuable nutri-
ents, including beta-carotenc,
vitamin C and dietary fiber, The *

This is the season to enjoy w

2 tablespoons pure mapte
syrup

Preheat the aven.to 375 degrees
F. Halve the acorn squash length-
wise and scoop out seed and pulp.

Cut the squash inta two-inch
chunks ond peel off the dark green
skin, Place in a tightly covered
stenmur basket over gently boiling
water and cook until fork-tender,
about 10 minutes.

inter squash

Transfor to a shallow baking ¢
Qish, drizzle with the maplo syrup
and stir to coat evenly (recipo can
be prepared a day in advance Lo |
this point — just caver and refrig-
crate).Bake the squash until it ig
hot and bubbly, 16 Lo 20 minutes.

Each of the 4 servings contaiha
125 calorics and lcss than !
gram of fat. !

Information from: Ameri-

can Inatitute for Cancer

most popular winter squash are Research
|

aeorn, butternut anrl Hubbar

varicties. All three are hard
shelled, mature squash, but ; POST TRAUMATIC wl:!“'.‘ i
acorn and butternut are smaller. STRESS DISORDER l;m':i:ﬁﬂghl

and are typically sold whole, Due
to its large dimensions (12 to 16
pound average), Hubbard squash
is-often sold cut in picces weigh-

medication for
Post-Traumatic
Stress Disorder.
Participants.

“ can't got it off my mind.”
Have you sufferod a
traumatic evont?

ing only a fow pounds. Do you experience: must be at least
When choosing squash, look + troubling memodes of the eveat 4 8 :,?"]‘"
for o hard, thick rind with no * urpletsant dreams/ightmurts stable, Al sscarch care  provided ¢
soltness, cuts, punctures or + emotional no cose to those who qual
qunken spots. One pound of +latabitty or outburst of anges someone you care sbout

AMERICAN [XSTICUTE NOR CANCER RESEARCH

unpeeled, uncosked squash
equals about 2 cups of covked

: ﬂ:‘%g,:,mmm participating. plesse call;
s

Perennlal favorlte: Maple Glazed Squash is a simple side dish. Serve it with hearty

pulp, or enough for 4 servings. holiday fare. ’ s MW ﬁ:xrwmmmgw E‘SEI{NI HS.?’ITISJS&SOR
Stml'e m}cul squash in a cool, g .
gn?l gq?:cueshm;nu,s [:g :“:’ﬁ”;ﬂ;\‘:{:l Whether you include winter Glazed Acorn Squash, you'll MAPLE GLAZED ACORN SQUASH Tovough brvestigationsl Reveareh Call

squash as part of main dishes, or

appreciate why winter squash is
as a simple side dish Jike Maple

and should be used within four a perenninl favorite

dnys. Smaller winter squash are
often baked.

When the sceds nre removed, |
the halves form notural cups for
stuffing, a8 in this seasanal
favorite: Bake squash halves for
30 minutes at 375 degrees F.

While they bake, saute 1 to 1-
1/2 cups each of diced onion and
minced celery in a bit of olive oil.
Add 1/2 teaspoon marjoram, the
juice of one orange plus 1 table-
spoon orange rind, and 2 cups
chopped raw cranberries and
snute briefly.

Add 4 cups of cubed, cooked
turkey (or chicken) and 1/4 cup
maple syrup and remove the
mixture from the heat, Stirin 1
cup bread crumbs and senson to
taste with salt and pepper.
Divide the stuffing botween the
squash halves and bake for 1
hour.

Hubbard squash and banana
squash (another large variety)
are usually boiled or baked and
then mashed or purecd; since
they are closely related, they can
be used in any recipe calling for
pumpkin. Try them pureed in a
winter squash soup or moshed
and baked in a quick bread.

Cubes of cooked winter squash
make a great compote when
teamed with diced apples and
dressed with a sauce of cider
with curry powder and fresh gin-

2 pcorn squash, about 1174

Robert J Blelskl, M.D,
pounds each 800-682-6663

Feast your eyes
on savings for the
whqje famiby!
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adding squash cubes to savory

" . 00, salo 24.99. In Juniors' D75.88.
stews or grated squash to a stir-
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Here are o few forgettable
feathered facts about turkey
compiled by faculty at the Uni-
versity of Detroit Merey.

B Rumor has it that when
Christopher Columbus found the
land he discovered, he thought it
was connected to Indin where
peacocks were in considerable
number. he also believed turkeys
were a type of peacock (they're
really a kind of pheasant} so he
named them “tuka,” which is
“peacock in the Tamil {anguage

sale 39-99-

10. Elogant angel troa toppers. Rog. 50-60.00.
InGits Bat.
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of India.” . X
"M In the lnst 20 years, Ameri- 7}‘
ca's love of turkey has soared

with per capita consumption up
from 8.3 pounds in 1976 to 186
pounds in 1996.

MForty-four percent of all
turkey consumption comes from
turkey sandwiches.

B Turkeys can be frozen for a
year before they lose their flavor.

B The heaviest turkey ever
raised was 75 pounds by n
turkey farm in 1967.

W America's national bird was
nimost the turkey. Benjamin
Franklin lobbied for the turkey
but the bald eagle was chasen
instend. Franklin complained
that “the turkey ia a much more
respectable bird and o true
native of America.”
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) a Fifth Avenue Eau de Parfum replica spray. In
3 Cosmetics,

. Pomeroy’s Festival of Fun, Saturdaya
. December 7 & Docember 14, 1pm-3pm. Join -
. 'Pomeroy and frionds for games, holiday crafts
dnd & spocial appedranco by Father Christmas.
Ghack out Pomongy's brand new dog houso and
hia very ovm haliday troel Don't miss the funl

Maeeot Arthur the Aardvark at Partslan! Friday,
20 thru Sunday, D ber 1, 1- ]

apm, In Children‘s. Moet Arthur.from the popular

PBS tolovision show, and get a froo postar while

suppllos fast,

Happy holldaysl We'll be closed on Tnursdey so
our associates can spend Thanksgiving with thelr
famiiies. But join us bright and carly Friday. '
Elizobath Arden Blockbuster! It you're tooking  November 29 for our Alter-Thanksgiving Salo

for a great gift 8 a roat valuo, thig Is i1t Worth beginning at 6:30 am. Here's wishing you and
272.00, its yours for Just 35.00 with any Elizaboth  your family a wonderful holiday season!

Ardon purchase of 25.00 or more. Includes 12

oyashadows, 2 blushes, 4 lipsiicks, 2 eye pencils,

1 mini-mescara, a sat of 4 makeup brushes, and

Holiday ‘help-lines’

"""+ Michlgan State Universi-
ty, Cooperative Extension
‘Bervice: (810) 858-0904 (Onk-
‘Innd County); (313) 494-3013
{Wayne County}.
‘"o Buttorball Turkey Talk
‘Line: 1-(800)-323-4848
Roynolds Mctals Company
“Turkoy Tips Line: 1-(800)-745-
4000 (Automated messnages 24
‘hours a day)

» USDA Moat and Poultry
:l!ol-llnc: 1-(800)-636-4655

‘Whiat & Guy! We now havo artist Guy Bullsl's
newast accossorias coliections, inspired by tho
sidewalk cafés and bustling bistros of Paris, his
wark is found on averything from sllk ties and
poxers to chof plates and ¢spresso Cups. They
* maka groat gifist In Men's Furnlshings.
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e IS a S Y Srspetialial
.0, USERS CALL 1-800-322-7052 Mon.+Fti. B:30 am to 4:30 pm CTSPECIAL STORE HOURS: Lourel Park Place open Sun. 12-5, Mon,
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CALL $.800-424-8188 TO QROER ANYTIMAE. 8 Tues. 10-9, Wod. 8-9, closed

Thurs., open Fel. 6:30-9, Sat, 80, FOR INFORMATIbN call §53-7500. GHARGE TT: Parisian No-Interest Option Ceedit Card, ‘MastorCard, Visa, tho Amarican Express® Card ot Discover® card. LOCATED AT LAUREL PARK
PLACE IN LIVONIA, Ol THE CORNER OF NEWDURGH ROAD AND SIX MILE ROAD (VAKE THE $1X MILE ROAD EXIT OFF INTERSTATE 278).
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