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Apfelfannkuchen: Eating this Apfelfannk:
is like enjoying a buttery baked apple, an airy aauﬁ?e and an egg custard, all at
once.

Apple sweetens this pancake

The Apfolfannkuchen is a German apple-
filled pancake that puffs up like a pillow. This
huge pancake is cooked on top of the atove in a
deep, cast iron skillet.

Turning it can be hard without practice. To
eliminato this challenge, this version is made
atarting on top of the stove, then finished in
the oven, so tuming it ia not neccssary. Eating
it is like enjoying a buttery baked apple, an
nqwuﬂo and an egg cuntard all at once.

APFELFANNKUCHEN" -~ PUFFED APPLE
PAKCAKE
2 Golden Delictous apples, poeled, corod and
sliced

1 tedblespoen fresh lamon Julce

6 toblespoons suger, divided
1 tablespoon appla julce or woter
2 eggs
1/2 cup reduced fat (2 percent) milk
1/2 cup flour
1/2 teospoon vanilla
1 teblespoon unsolted butter
2 teaspoons confoctioners’ sugar

Preheat the oven to 425° F. In a bow), toes the
applo alices with tho leman juice.

uchen, a German apple-filled pancake,

Bpray o medium cast iron skillet or other
heavy, oven-proof pan generously with cooking
spray. Place 2 tablespoons of the sugar, the apple
juice and apples in the pan and sot it over medi-
um-high heat. Cook the apples, atirring occasion-
atly, until they are slightly softened and
caramelized in places, about 7 minutes. Sot aside.

In o medium bowl, whisk together the eggs,
milk, remaining 4 tablespoons sugar, flour and
the vanilla. The batter will be slightly lumpy. Mix
in the warm apple slices.

Add the butter to the skillet. Heat until the
butter melts. Switt the pan to evenly coat the bot-
tom with buttor. Pour in the apple batter and let
cook for 1 minute over medium-high heat without
disturbing it.

Placo the skillet in the oven. Bake until the
pancake is slightly puffed. When dane, it will bo
dark brawn around the edges and pale but dry in
the center. Sprinkle the pancake with the confec-
tioners' sugnr, Cut into wedges and serve.

Each of the six servings contains 128 calories
and 4 grams of fat.

Recipe courtesy of Dana Jacobi for the Ameri-
can Institute for Cancer Research. AICR's
Internet Web address is http:/ lwwuw.aicr.org
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Break your nightly ‘fast”
with these easy recipes -

Here's a kid-pleasing rocipe, followed by a break-
fast sandwich. See related story on Taste front.

Egq EYEBAUS
For each sarving, usa:
1 egg, hard bolled, shell removed
1 turkey sausego patty (we used the Turkey
Store pattles)

Prcheat oven to 376* F. Wrap saussge patty around
egg so that it completely covers the egg. Place eggs in
baking dish and bake for approximately 30 minutes,
until sausage is browned and cooked through.

Remove fram oven. Place on paper towel to drain.
Blice in half and position on plate with yoke side up
as two oyeballs,

Nutritional information per serving: Calarios,
162; protein, 11.5 grams, fat, 12 g, sodium, 271 mg,
carbohydrates, 1 g. Percontage of calories from fat:
68.

THE “COUNT™
{AN ADAPTATION OF THE MONTE CRISTO
SANDWICH)
4 slices whole wheat bread (wo used Healthy
Choice Soft Honey Wheat)

WHAT'S COOKINQ
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4 slices Canadian Becon (of siiced hamor
turkey)
2 slices Kraft Free Americen Singles Cheess . |
Olive olf sproy  * ¢

Peel crust off of bread slices. Beat cgg in a bhil-;
low bowl. Heat a non-stick griddle to mediuxi and;
spray with olive oil. Lay two of the slices of bread’
on a plate and place a piece of cheese and two;
slices of Canadian bacon on . Cover each sand-.
wich with the other elices of bread. Using a fork,

crimp edges together so that the alicea are sealod
wllh t.ha cheese and bacon inside.

Dip the sandwiches in tho egg to coat both sidos.:
Then place on griddle until browned. Flip and.
brown the other side. Serve immediataly. Mm:‘
two aandwiches.

Note: You can freeze sandwiches and mla-cwnve»
one minute on high for an individual meal on the}
run. We suggest turning the sandwich pouket
every 15 secords during eookmg and g cer-)
tain the egg is thoroughly cooked.

Nutritional informnation per serving: Calm
ries, 193; protein, 18 grams; fat, 6 g; sodium, 814
mg, carbohydrates, 19 g, percentage of calorie
from fot, 26,

Recipes courtery of HDS Services.

Send items for consideration in
Cooking Class Calendar to Ken
Abramczyk, Observer Newspa-
pers, 36251 Schoolcraft, Livonia,
M1 48150, or e-mail kabramczyk
@oe. homecomm. net

S Pressure Cooking — Toula
Patsalls, suthor of The Pressure
Cooking Cookbook, wlll provide
informatlon on how to handle,
operate and cook with a pressure
cooker, Including how to prepare
vegetable soup with sausage bits,
chicken with arborlo rice and pep-
pers and South Paclfic bread pud-
ding with plneapple sauce
Sesslons are scheculed for the
Kitchen Glamor stores at 6:30
p.m. Tuesday, March 14, at tho
Novi Town Center (southcast of
the Novi Roed exit at -6},
Thursday, March 16, ot the
Orchard Mall on the northeast
corner of Maple and Orchard Lake
roads In West Bloomfield, and
Friday, March 17, at the

HemETOWN

Rochaster store in the Grent
Oaks Mall at Welton and
Livemols. Call (800) 641-1252
for information.

W Pizrs and stuff -~ Laery
Galbralth will Instruct baking ses-
sions at 11 a.m. on Saturdays,
pizza ond celzones, March 18;
sticky buns and coffee cakes,
March 25: and bread and bogels,
April 1, at the Kitchen Giamor
store In the Great Oaks Mall at
Watton and Uvernols in
Rochester, Call {800) 6411252
for Information,

@ Cauttnary Reclpes - Chef Dave
Schoeider, Instructor from the
Macomb Community College culi-
nary arts program, Joins the
Kitchen Glamor siores to share
tips and technigues about the
Culinery Ants Olympics 1o be hald
in Europe. Schneider will teach
how to prepare roasted garlic
potato lesk soup, roast pork loin
with gorgonzola and walnut crust,
duchess potatoes with shiltake

Burton Manor Livonia Wednesday March 2911a.m. -6 p.m.

Here Is a great opportunity to check out a
new job. You'll be able to talk to recruiters

from all over the metropolitan

are eager to discuss a new career or a

career change with you.

yvou'll have access to a wide range of !
jobs—from retail to the professions— andy
you'll meet a lot of friendly people who are

THero' s
Absopurs Water Co.

Accountants Connecilon, Inc.
Airtouch Cellutar

Alterra Healthcare

American Blind and Wallpaper Factory

2 new career wa
EJH Coni

Eldercare Home Care Group
Employmaent & Tratning Designs
English Gardens

Entech Personnel, Inc.

area who

ng for you at onc of the

Home Depot Speclal Order Center
HomeTown Newspapars
Huntington Management

struction, Inc.

Jabil Clrcuit

Jowlsh Vocationa! Services

Parislan
Paychex
Payroll |

Interested In you and your career goals.
JobFair 2000 Is absolutely FREE.
Larry Goldsmith, The Job Coach, will
je on hand to help you with your
resumée and give you valuable
interview advice,
Mark you calendar and plan to.
be in Burton Manor on the 29tht

Parmanent Stalf Company

Personnel Systems

mushrooms. Sessions ore sched-
uled for 6:30 p.m., Tuesday,
Morch 21, at the Novl Town "1 2
Center (southeast of the Novi =~ L
Road exit at |-96); Thursday, v
March 23, at the Orchard Mall
northeast corner of Meplo and 1
Orchard Lake Roed in West .
Bloomfield and Friday, Morch- 243 ¥
at the Rochester store at Gva&» -
C
e

Onks Mall at Watton and
Livetnois. Call 1-800-641-21252 °,
for information.

B Crostinl and Pasts - Joanne 3
Weir, former chet of the famed
Chez Panisse and author of “Weir
Cooking,” vifl oppenr at 1 p.m.
Wednesday, March 22 at the
Kitchen Glamor store 8t the Novi
Town Center (southeast of the
Novi Road exit at 1-96), to show
how to propare crostini with fet:
and hot red pepper, farfalle pa:
with olives, capars, tomatoos aati
mozzaretla, and chewy chocotate
walnut tart.

Parsonnel Unlimited

Phillips Service Industries, inc.
Pinkerton Security

The Phoenlix Group

Plastipak Packaging, Inc.
Premium Protection
Presbyterian Villages of Michigan
Providence Hospital & Medical Centers
Ralnbow Rahabititation Centers
Real Estate One

Republic Bancorp Mortgage, Inc.
Ricoh Business Systems

Rose Moving & Storage

Roush Industrios

Kinko's

Kroger Company of Michigan
Lease Acceplance Corp.

LSG Sky Chels

Mastor Automatic

Mattress & Futon Shoppe

Nextel Communications

Oakwood Healthcare

Obsorver & Eccentric Newspapers
Otiice Mates 5

Old Kent Bank

Old West Properties

Otdoe Discount Corporation

Olsten Staffing Services

Ogtlon -One/Aerotek, Inc. RS Electronics
Qvernight Transportation SSP Sav-On Drugs ‘Westland Convalescent Centar

/ Visit our website observer-eccantric.com Ty

Stalfing Services of Michigan

StaltPro America, Inc.

Sytvan Leaming Center

TCF Bank

“Tempro, inc.

TJ. Maxx

Total Armored Car

Trans Inna Management, inc.

United Parcel Service

University of Michigan Heatth System

U.S. Vision

Vigilante Security, inc.

Village Green

Vishing Nurss Association of S.€. Michigan %
Virginia Tile 2

Amarican Exp Financial Advil Enlerp! Rent-A-Car
Aramark Educational Resources Environ, Inc.

ASK Healthcare Services, Inc. Ethan Allen

Avis Rent A Car FCi, USA, Inc.

The Bartech Group Fedaral Reserve Bank
The Begley Organizalion, L.L.C. First Federal of Michigan
Baslanger, Inc. First Investors Corp.
Broder Bros. Co. Flagstar Bank

Clrcult City Frito-Lay, inc.

Comaerica Frommer & Assoclates
Corfay Soiutions. G-Tech Professional
Gage Marketing Services
Gordon Food Setvice
Graybar Electric Co,
HCR Manor Care
Hemaltite

DADCO

Delta Dental Plan of Michigan
Datroit Medical Center
Dorothy Day

Edward Jones




