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Homemade holiday treats are simply spectacular

Src related 2 Unique column
on Taste front.

‘§IMPLY SPECTACULAR ALMOND
-__PoPPY SEED BREAD
"3 cups flour
2 cups sugar
“Tdeggs
"1 1/2 teaspoons baking pow-
der
2 toblespoons poppy seeds
-1 1/2 cups miik

\

3/4 cup vegotable oit

1 1/2 teaspoons vanilla
oxtract

1 1/2 \easpoons almond
extract

1 1/2 teaspoons butter
extract

Preheat oven to 350°F. Combine
oll ingredientsa in a large mixer
bowl. Beat at medium speed for 2
minutes, Divide batter into two
greased 9-by-5-inch loaf pons.

Bake for 50-60 minutes. Remove
from pans and cool completely.

SUGARED PECANS
1 egg white
1 tablespoon cold water
1 pound whole pecan halves
1 cup sugar
1 teaspoon cinnamon
1 teospoon salt

Preheat oven to 250°F. In a large
bowt, boat egg white and water
until medium peaka forr. Stic in
pecans until thoroughly coated. In
& amall bow!, combine sugar, cin-
nemon and ssit. Add to pecan mix-
ture; mix thoroughly. Spread coat-
ed pecana on lightly buttered cook-
ie sheet.

Bake 1 hour, atirring every 15
minutes. (Pecans will separate).

Remove from oven; cool. Store in

tightly covered container or sealed |
plastic bag,

WHITE CHOCOLATE VERY BERRY
NUT BARK

1/4 peound drled cranberries
or cherries

1/4 pound dried blueberries

1/4 pound dricd apricots,
chopped

1/3 pound pecans, chopped

2 1/2 pounds white choco-
Iate, chgpped
Preparo a large baking sheot by
lining with parchment paper or
waxed paper. Molt white chocolate
over a double bailer with barely
simmoring water. All the chocolate
should be melted and smooth.
Stir dried fruits and nuts into
white chocolate. Pour onto baking
- sheet and allow to harden. Break
into picces.

Celebrate the Festival of Lights Unique ;...

*‘'Hanukkah, the Festival of

Lights, is celebrated by Jewish
families for eight days to com-
memorate the rededication of the
ancient temple in Jerusalem,
when the Just remaining contain-
ef of undefiled oil miraculousty
Tisted for cight days. This year
Henukkah begina at sundown on
Tuesduy, Dec, 23.
. The Menorah, a candle holder
used during Hanukkah, is lit
cach night by different family
members. After the candles are
lit, it is traditional for families to
sinjg nnd celebrate with a light
mual, The most popular meal
dnrmr Hanukkah is latkes
{potato pancakes) served with
sour cram or apple sauce.

While tea is not o traditional
pprt-of o Hanukkah celebration,
ln:urtnmly complements this

geinl d
APPLE CRANBERRY SPARKLER
Tups water

4 cup size tea bags
1 cup chilted cranbersy julce

>

g

cocktail

1 cup opple Juice

2 teaspoons sugar

In medium sauce pan, bring
water ta a boil. Remove from heat
and add tea bags; cover and brew
5 minutes. Remove tea bags. In
pitcher, combine ten, juices and
sugar; chill. Makes about 4 (8
aunce) servings.

Recipe from The Lipton
Kitchens.

Here are some traditional
potato latke recipes for
Honukkah from “Everyday
Cooking for the Jewish Home:
More Than 350 Delectable
Recipes,” by Ethel G. Hofman
(HarperCollina Publishers, 1897,
$26).

CLASSIC POTATO LAYKES
Maokes 24
2 eggs
174 small onion, cut into 3
plecos
4 medium potatoes, peeled
and cut Into 1-Inch pleces

1/4 teaspoon baking powder
3 tablespoens four

1 teaspoon sait

1/4 teaspoon peppar
Vegetabie olt for frylng
Applesauce or sour cieam

Break eggs into a food proceasor.
Add onion and potatoes. Process
until potatoes nro conrsely
chopped, Add baking powder,
flour, salt, and pepper. Pulse 3 or 4
times to mix.

Heat 1/8 inch of oil in a large
skillet over medium heat. Drop
rounded tableapoonfuls of potato
mixture into skillet; press lightly
with back of a spoon to flatten
slightly. Cook on both sides until
brown, about 3 minutes por side.
Continue (rying, adding more il
as needed, until all of batter is
used up.

Drain on paper towela, Serve hul
with applesauce for a meat meal or
sour cream for a dairy meal.

GLICK'S COLOSSAL BUTTERNUT
LATKES
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* Qutstanding faculty

* CME credit is available

Tuition:
Location:

Begin Your U.S. Medical Career
with High Scores on the United
States Medical Licensing Exam

Compass’ Step.2 Prep course is now offered in Detroit
_December 2'{, 1997 - February 25, 1998

a.» *Are you feeling a bit overwhelmed by the amount of material
wyou need to cover for the USMLE Step
‘ompass’ Step 2 Prep course! This course s specifically
Aimerdesigned to best utilize your time and efforts and provides
2 you with everything you need, including:

» Live lectures that cover only the “hj; d” topics
* Comprehensive study materials .'n\cls’..'ytel ¥

* Diagnostic exam and subject practice exams

» Small group discussions
* The Compass Scal of Confidence

Schedule: Tues. - Fri. 6 pm = 10 pm; Sat. and Sun. 8 am -5 pm
$2,700/ former Compass students $2,000

University of Michigan—Dearbom

Center for Corporate and Professional Development

4901 Evergreen Road
Dearborn, MI 48128-1491

27 Then you need

lecture notes

For registration or information on other courses offered
- in Detroit, call 500/818-3128 for viiz hitp:/ /www.osapass meded com)

AncVentures ia an atfibase of Rush,
¢ Luke's Medieal Center, Cucago, 1L

@ © RUSH XA

1 pound butternut squash,
pected and shredded
2 medium baking potatoes

(about 374 pound),
coorsely grated
1/4 cup chopped fresh
cllantro
2 eggs, beaten
1/2 cup matzoh meal
2 teaspoons lemon pepper
soasoning
1 toaspoon ground ginger
1 toaspoon salt
3 10 4 tablespoons peanut ol
In a large bowl, combine squash,
potatoes and cilantro. Add beaton
eggs, matzoh meal, lemon pepper,
ginger and salt. Mix well. -
Heat 1 tablespoon oil in a 7-inch
nonstick skillet over medium heat.
Paur in 1 1/2 cups mixture. Cook
until underside is browned and
latke ia firm enough to be flipped
over, 5 to 7 minutes. .
Reduce heat to medivm-low and
cook & to 7 minutes longer, until
undorside is browned. Keep warm,
Repeat with remaining mixture,
stirring well before transferring to
akillet and adding more oil as
needed. Serve hot. Makes 4 serv-
ings.

Go today and buy your fresh pro-

duce and dairy producta. Don't

forget the eggnog and cinnamon.
Day 3

Pick up your fresh meata and
any special ordera for cakes you
may have placed. Start procesa-
ing vegetables, pick your green
beans, cut your carrots,
parsnips, ete. If you peel apples
or potatoes in advance make
sure you store them in water
with a little lemon juice.

B Day 2

- let's get cooking! go
ahoad and blanch your vegeta-
bles and place them in reheating
pans with a little salt, popper
and butter so that on Christmas
Dny all you need to do is reheat
in oven or microwave and serve.
You could also put a little water
in the bottem of the pan and
steam it on the atove top for a
fow eeconds. Boil, mash, stir and
bake! Get all your side dishes
ready to go. If you can moke
sauces nhead of time — go for itl
Clean lettuce and greens and
store with a wet towel covering,
them, Clean meat and scason so
it will be oven ready. Set the
table,

@ Day 1 - Merry Christmas!

Because you were a planner,
you can lcisurely roll out of bed
to enjoy tho spirit of Christmas.
1t's renlly not about food — it's
about enjoying your {amily and
close ones. Sinco your table is
set, your side dishea are ready to
go, your silver clean, plates out,
beverngos to be iced one hour
before. Tho only thing left to
chance is to meet with family,
and coordinate your meat prepa-
ration with meal time so that all
runa smeothly. Make sure chil-
dren non-kitchen participants do
the clean up.

The 2 Unique family and
myself wish you health, happi-
ness, prosperity, Lranqlulxty and
kindred spirit for tho now year!

And to all a good night!

Chef Kelli L. Lewton is owner
of 2 Unique Caterers and Event
Planners in Bloomfield Hills. A
graduate of Schoolcraft Coll leg
Culinary Arts program, Kelliis a
part-time instructor at the col-
lege. Look for her column in
Taste on the second Sunday of
the month.

Festive appetizer sure to please

See related story on Taste
front. Recipe from HDS Services.

PRUNE PORT CANAPE
SANDWICH

8 very thinly sliced pleces of
Canadian bacon {1/2
ounce slices)

2 cups port wine

1/2 cup dried prunes

1 bonetass, skinless chicken
breast

MOVADO

- Salid stainlens steet
Pith scratch-proot
c‘ hard metat beset.
2 Swisscratted.
Quartz movernent.
Sapphire crystal.
Water resintant.

+ Available in & sizes.
e fach 31595

Avalable At:
SOMERSET
COLLECTION NORTH
Levol One, Grand Court
£48-816-4700

& Hollands.
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Jewelry created for now and forever™

The New Year
Sparkles With
xcitement
At The
Double Tree
Guest Suites

18 slices party rye breod

1/2 teaspoon salt

Pepper to taste

1 tablespoon otive oll

Boko the Canadian bacon on a
baking sheet at 360°F. until crisp.
When finished, drain on a tlean
towel.

Combine the port wino nnd
prunes in o sauce pan and cook
about 15 minutes until the pruncs
have softened. Remove the prunes

and mash to a paste with one
tablespoon of the port the prunes
were cooked in,

In a sauce pot, simmor the
remaining port until thickened
and reduced to approximately 1/4
cup, sct asido.

Scason the chicken breast with
the salt and pepper and then grill
until done. Slice the chicken breast
on the bins into eight picces.
Brush the bread with olive oil and

place under broiler until lightly
toasted. Spread the prune mixture
on half tho bread slices on the
oiled mide. Place a alice of chicken
on top. Add a slice of Canadian
bacon. Drizzle the port wine sauce
over top. Finish with another slice
of rye to make a sandwich. Secure
with a toothpick. Serves 8.

Nuitrition information per serv-
ing: Calories 200; protein 7.62g;
Fat 4g.
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GFS COOKED SHRIMP
Peeled ond deveined 15k bogs.
361576 013
f-ocpuk ... $1.99
Roguior Price $1299 .
Sa1s80P8
3-dogpurk ... $13.99
Regulor Price $14 89
301501 Ges b...$15.99
256-20 o
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PRECOOKED MEATBALLS
Pre-cocked Approc 275 pee
1] Y
s13.49 -
3044324 474493 GI5 *
SWEDISH snu OR
SWEIT & SOUR SAUCE
Your do‘;fa Add Msuon o 0
52 ur.cm llwla‘? N
$3.49
Bp— ®
smcr ASSORTED
HORS D'OEUVRES ek
Boke & pru 20
palolnpvffl.bn & mushroom
tornovees, owvolh. n?cllod franks,
n.guum.uow
$19.49
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Stock Up On These Favorites For Your Holiday Panyl

Prices affoctive through Januory 4., 1998

70349 TOWNIND
PARTY wmos -1aF
u- frol gl o deep

'$5.25

48441008
MARKETPLACE
L
Carrots tlicks
umr.ona e sass

44404 OIS *
VEGETABLE DIP
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SCAU.Q"D POYA"OIS
Hact ond serve 31
Roguior Price $475

CHRISTMAS COOKIE *
DOUGH

POt e e
Evary Day Low | hkr
$12.99
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$20.99 B

ondbock lo freezer. 20 R 0z
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FARKIMOTON UMCA

249) 4231990 Y01 264-8e50
MXNT CLENTME  MANATN
W0 792700 {030] PAT-4S06

ROCHESTEA LU WEATLANO
248} 1684600 @ 721670
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