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Enjoy
Michigan
apples

See related story on Taste
front. Recipes from the Michigan
Apple Committee.

APPLE PUFF PASTRY

2 cups sliced, peeled Michl-
gan applos .

1/3 cup firmly packed brown
sugar

2 tablespoons margasine

. 1/4 cup light com syrup

1/2 cup chopped walnuts

1/4 teaspoon cinnamon

1. package (3 ounces) cream
cheese, softened .

coated with cooking spray.

Bako at 350° F about 36 minutea
or unitil deep goldon brown. Cool
complotaly on wire rack. Serve
dusted with powdered sugar.

* Yield: 8 servings.

' Nutrition information: Per
serving, 1 slice, 1/8 roll: 170
Calories, 3 g Fat, 0 mg
Cholestero), 37 g Carbohydrates,
109 mg, Sodium, 2 g Fiber.

Suggested apple varieoties
to use: _E:Ppire‘: Gala, .Idn l_led.

2
sugar 3
1/4 teaspoon vanilla
1 egg, ssparated
1sheet(1/20f171/4-
ounce package) frozen puff
pastry, thawed
1 teaspoon water
1/2 cup powdered sugar
Vegetable cooking spray
* Place Michigan Apples, brown
- ‘mugar, margarine, corn syrup, wal-

- nuts and cinnamon in 32-nch fry -

pan. Cook ovor medium heat, stir-
- ring frequently, about 5 minutes,
or until apples aro almost tendor.
. Drain apples, resorving syrup.
Cool completely.

In o small bow}, combine cream
cheese, granulated sugar, vanilla
and egg yolk. Sot aside,

On lightly floured surface, roll
pastry into 12 by 10-inch rectan.
glo. Placa on baking sheet lightly
coated with cooking spray. Spread
cream cheess mixture vertically
down conter 1/3 of pastry. Flace

_ cooled applo mixture on cheeso.
Cut sidea of pastry into 1-inch
strips into filling. Starting at one
ond, nitornately croes atrips at an
angle. Brush with mixture of egg
white and water,

Bake ot 376°F about 35 minutes
or until golden brown. Remove
from oven and glaze with mixture
of reserved syrup and pawdered
sugar. Cool and serve warm or
cold. Yield 8 servings, 1 1/2 inch

“slices - PRBSSRE
Nutrition informatlon per
serving: 1 slice, 380 Calories,
20g Fat, 46mg Cholesterol, 49g
Carbohydrates, 188 mg. Sodium,
3g Fiber. .
Suggested Michigan Apple
Varieties to use: Empire, Gala,
Golden Delicious, Ida Red, Jon-
agold, Jonathan, McIntosh or

Rome.

. Variations: Substitute 1 can
(20 ounces) sliced Michigan
Apples, drained for fresh apples.
Cook apples as fresh apples.
Continue with above method. Or

* Omit step 1 and subatituts 1 can
(21 ounces) Michigan Apple pie
filling for fresh apples, brown
sugar, margarine and corn
syrup, Stir walnuts and cinna-
mon into pie filling, Continuo
with above method. Stir 1 table.
spoon hot water into powdered
sugar for glazo.

APPLE STRUDEL
(Low Fat, Low Sodium &
Cholesterol Free)
. 1/2 cup granulated sugar
1 tablespoon coms(arg:h
1/2 teaspoon cinnamon
4 cups thinly sliced, pealed
Michigan Apples .

1/3 cup chopped pecans,
optional

§ frozen phylio pastry sheats,
thewed

Butter flavored vegetable
cooking spray cL
1/4 cup finely crushed vanilla
wafers, about 8
1 tablespoon powdared suger
In 2-guart saucepan, combine
granulated sugar, cornstarch and

* cinnamon. Add Michigan Applea.

- Cook over medium heat, stirring
frequontly, until mixture
boils and thickens, about 5 min-
utes. Romove from heat, stir in
pecans and cool.

Romove phylto dough from pack-
age and place on dry aurfaco,
Quickly cover with plastic wrap.

Placa 1 sheet of the phyllo pas-
try on dry surfaco and spray with
cooking spray, Sprinkle with 1
tablespoon wafer crumbs. Ropoat

_ with 8 sheota phyllo pastry.
Place Inst sheet phyllo pastry over

- wafor crumba. Coat with cooklng
Spray.

Placo Apple mixtura about 4
inchea wide, about 2 inches from
cdges on short aldo of pastry. Roll
Apples tightly in pastry, Fold
under enda, Placo on baking sheet

or
Rome. Variation: Substitute 1
can (21 oz.) Michigan Apple Pie
Filling for fresh apples, granu-
Inted sugar and cornstarch. Do

not cook filling, Stir in.

cinnamon and Ecmns.

APPLE AND PORK STIR-FRY.

1/2 pound boneless pork
chops

1/2 cup Michigan Appla clder
or Michigan Apple julce

1 cup sliced celery

172 cup sliced carrot

1/2 cup siiced onlon

1/2 cup sliced red sweet pep-

per . -

1/2 cup dralned, sliced water
chastnuts

1/4 teaspoon ginger |

2 tablespoons low sodium soy
sauce

1 can {21 ounces) Michigan

Dinner:
Apple
and Pork
Stir-Fry
is a deli-
cious way
to enjoy
Michigan
apples
and cider.

Apple pio filling
4 cups cooked posta of rice
1. Trim fat from chops. Cut into
1/4-inch slices, Hoat 12-inch non-
atick fry pan over medium-high

- heat. Add Michigan apple cider

and meat. Cook about 2 minutes,
stirring occasionnlly, Add colery,
onion, pepper, water chestnuts
and ginger. Cover and cook 2 min-
uten,

2, Add soy sauce and Michigan
Apple pie filling to vegetable-meat
mixture, Cover and cook 2 minutes
longer, stirring frequently. Scrvo
hot over cocked paatas or rice,
Yield 4 servings. .

Nutrition information? 1
cup apple mixture, 1 cup pasta:
460 Cnlorios, 7g Fat, 40mg
Choleaterol, 78g Carbohydrates,
4086mg Sodium, 4g Fiber,

Suggested apple varietics
to use: Empire, Gala, Golden
Delicious, , McIntosh or Rome.

Variation: Substitute 2 cups
sliced, peeled apples for apple
plo filling. Add apples with veg-
otables ond prepare according to
first atep, Combine 1 tableapoon
cornatarch, soy sauce and 1 cup
Michigan cider or juice until
smooth. Gradually add to hot
vegetable mixture, stirring con-
stantly. Continue to cook and
stir 2 minutes longer. Serve hot
over cooked rice or pasta,

Honey cake for sweet new year

See related story on Taste
front. Recipe compliments of
Chaya Sarah Silberberg.

HONEY CAKE
1 cup honoy
1 eup vegotable oil
.1 cup brown sugar
3egds
1 cup hot strong bleck coffee
2 teaspoons boking powder
1 teaspoon baking soda
31/2 cups flour-
1/4 teaspoon salt
1 teaspoon cinnamon
4/4 teaspoon nutmeg
1/2 teaspoon ground cloves
' 14 teaspoon ginger
,3/4 cup chopped walnuts
(opiional)

Precheat oven to 326°F.

In bawl with mixer, cream
together honey, oil and sugar. Add
cggs one at a time and beat, Ploce
coffeo in large measuring cup. Add
baking powder and baking sodn.
(Mix will bubble).

1n another bowl, combine flour
and splces. Add by alternating to
cream maixture first some of coffeo
liquid, then flour combination,
until all is added. Mix well. Stir
nuta into batter.

Bake in a greased round or tube
bundt pan for 1 hour. Serves 12.

i

i

New Year:
Sweet
desserts
and honey
are part of
the Jewish
New Year .~
celebration.
To make a .
crown cake
(pictured),
make any
flavor

round cake, |
frost with
your
favorite
frosting,

and deco-
rate with
cherries

and other
fruits.

Look for Chef Joseph Styke’s “Cheers for
Beer” column in next Sunday’s Taste
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This new
. piastic
| will make you look great

For more information: 1'800'CAL1|.|’MN'B

www.MichiganNational.com

Introducing Michigan National's Equi:Money® Visa®—
the tax-deductible credit card. Look great? Absolutely. When
you use Equi:Money Visa, the interest you pay is generally tax deductible
since it is secured by the equity in your home —ask your tax advisor.
Equi:Money Visa also offers a permanently low interest rate based on
Prime Rate. You can even consolidate outstanding balances on other

credit cards or loans to increase your savings, With Equi:Money
Visa, spending money has never looked so good.
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