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. Most cookics, brownics and
breads will freeze beautifully.
Bring out your special holiday
tins to fill with your homemudo
sweots as groat gifts for guests!

Day 7 - Grocery Shopping.
Bent the last minute grocery
store frenzy and pick up all your
dry goods such as paper prod-
ucts, coffce, tea, and canngd and
frozen items. Purchases items
you may need for your table.

Day 6 - Table Display. Plan
your holiday tabletop presonta-
tion. Arrange risers on the buffot
table covared with additi

bon cascaded about? Candles are
always a nice touch, just be sure
they are far nway from the freah
pine and never leR unattended.
Colors and toxtures will lend
to your fostive holiday tables.
Think of your table as the stage
and the food a8 the actors. Dan't
forget serving platters. Do you
have enough of the proper sizea?
Day 5 - Cleaning. Gathér your
china, sorving picces and linen.
Daublo check for cleanliness and
don't forget to polish the silver.
‘This is also a good day for start-

picces of festive holiday linen,
thus creating different levels na
a stage for your platters and
bowls.

You can utilize phone books or
boxes turned upside down on top
of your base linen tablecloth to
achicve this professional look.

Empty boxea wrapped in’holiday .

paper also moy be used as risers
or incorporated into centerpicce
idens. :

Give somo thought to your cen-’

terpieco. Will you noed fresh
flowers or prefer a holidoy deco-
ration? A beautiful glass bowl
filled with ornaments is alwaya
quick, inexpensive and festive
centerpicce. How about some
fresh pine branches placed
between risers with holiday rib-

ing some cleani and to find
your favorite Christmas cards,
cassettes and records.

Day 4 - Produce Shopping. The
last place you want to bo stuck
on Christmas Eve is the grocery
store. Go today and buy your
fresh produce and dairy prod-
ucts. Don't forget the cggnog and
cinnamon.

Day 3 - Special Order Shop-’

ping. Pick up your fresh meats
and double check on any apecial
orders for special items that you
may have placed. Start process-
ing vegetables, pick your green
boans, cut your carrots and
parsnips,

If you peel apples or potatoes
in advance, make sure you store
them in water with a little lemon
juice to eliminate discoloration.
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University of Toledo

Rockets

7-4, Confarence USA Runnars-up

vs

CINCINNATE

8-2, Rankad #25 (AP Poll)

TICKET PRICES $38 & $10
Tickets avallable ot all MAC athiatic tickat stficos, TickatMasier oullols
and the Pontiac Sitvardomo {(248) 458-1600
Look in today’s
Classified section to see how you can enter to

Win 4 tickets to the

Motor City Bowl

Winners will be posted in our Classified

columns every Sunday and Thursday.

Hl Clean and prep your
roasts and turkey. Sea-
son and rub meats
with your favorite
herbs and spices so
they wlll be oven
ready.

Day 2 - Let's Get Cooking! Get-

all your side dishes ready to go.
Go nhead and blanch your veg-
otables and place them in re-
heating pans with a little salt,

peppor and buttor so that on’

Christmas Day all you need to
do is reheat them in the oven or
microwave and serve. You could
also put a little water in tho bot~
tom of the pan and stoam the
veggics on the stovetop for a few

seconds. Boil, mash, stir and

bake.
If you can make sauces ahead

of timo - go for it! Clean lettuce

and greens and store with o wet
towel covering them. Clean and
prep your roasts and turkoey.
Season and rub meats with your
favorite herbs and spices so they
will be oven ready. Set the table
and don’t forget to be creative
with some festive accent linen or
pine branches. . :
Day 1 - Merry: Christmas!

Because you were a planner, you
can leisurely roll out of bed to
enjoy the apirit of Christmas. It's
really not about food - it's about
enjoying your family and close
ones, Your table ia set; your sido
dishes are ready to go, your sil-

ver is cloan, plates et out, bev- |

crages all ready to be iced one
hour before.

The only thing left to chance is
to meat with family, and coordi-
nate your meat preparation with
meaitime so that all runs
smoothly. Make sure childron
and non-kitchen participanta do
the clean up, as you should get
time out for masterminding the
ontire succesaful holiday gather-

ingl .

The familiea of 2 Unique and
Aunt Olive's Good Food 2 Go
wish you health, happiness,
prosperity, tranquility and kin-
dred spirit for the New Year.
And to all a good night!

Chef Kelli L. Lewton is owner
of 2 Unigue Caterers and Event
Planners in Bloomfield Hills and
Aunt Olive's Good Food 2 Go in
Birmingham. Lewton is o gradu-
ate of Schoolcraft College's Culi-
nary Arts program. Look
columm in Taste on the second
Sunday of the month. See recipes
inside. ;

for her,

Enjoy squash stuffed
with rice and almonds

STUFFED SQuASH
4 squash, such 8s acom.
* swaot dumpling or déllcata

1 cup long-grain rice

1 13 3/4-ounce can chicken
broth

1/4 cup water

4 tablaspeons butter or mar-
garing, divided

1 large leak, coarsoly
chopped

1/2 cup sllvered elmonds,
toasted

3/4 teaspoon salt

1/4 teaspoon ground black
peppor

Preheat oven to 360° F. With a
French chofknife, cut each squash
in half(lengthwise) and remove
seeds and membrancs, Fill a large
roasting pan with about 1/2 inch
wator, Place squash in water, cut-
sido down; cover pan with foil.
Bake 46 minutes or until squash is
soft and tondor. Romove squash
from water to cool slightly.

Moanwhile, in 2-quart saucepan
ovor high heat, heat rice, chicken
brath and water to boiling. Reduco
heat to low; caver and simmer 20
minutes or until rice is tender. In
10-Inch skillot over medium heat,
molt 1 tabl butter or mar-

—est,
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Fagelotein o
proudly presents

Chef Bernd Wessler

{formerly of Machus Pastry Shops)
and his sweet delights!

800 South Washington
Downtown Royal Oak

Open 7 a.m.-6 p.m., M-Sat.
Sunday 10 a.m.-12 noon

Bakery

1911—

Fruit Pies
*5.50

Explres 12:15-01

541-0566

FREE ESTIMATES

(734)525-1930
UNITED TEMPERATURE
8919 MIDDLEBELT » LIVONIA
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garine. Add l;.-ek; cook until ton-

dor; stirring occnsionaily. Melt

_romaining 3 tablespoons buttor.

With largo spoon, scoop squash
out of two squash halves; conrsoly

* chop with a large paring knife. In

large bow] combine cooked rice,
remnining melted butter, leck mix-
ture, chopped squash, almonds,
salt and popper. Toss to mix weil.
Fill remaining squash halves with
rice mixture, Serves aix.

Great Lakes Stuffed Squash:
Substitute one 6-ounce box long
grain and wild rico mix for rico
above. Saute 1 medium zucchind,
chopped in remaining butter. Add
mixture to above.

Texarkana Stuffed Squash: In
remaining butter, cook 1 medium
red bell pepper, sceded and
chopped and 1 medium green bell
pepper, sceded and chopped until
tonder. Stir into rico mixture with
-1/2 pound hat Italian sausages,
cooked and erumbled. Substitute
toasted chapped pecans for
almends.

Pacific Northwest Stuffed
Squash: Sauto 1 large cooking-
apple, cored and chapped in
remaining butter, Add to mixture
above with L/2 cup dried cherrica.
Substitute toasted chopped wal-
nuta for almonds,

Recipe courtesy of Cuteo,

WHAT'S COOKING

Send items for Taste calendsr
at least two weeks In advance
of event to Taste Calendar,

Observer Newspapers, 36251

Schoolcraft, Livonia, Ml 46150
or e-mall  kabramczyk@
oe.homecomm.net. Send files in
a text format.

EUROPEAN COOKIE SALE

Holy Transfiguration Orthodox
Church, 36076 Soven Mile Road
in Livenia, will conduct a cookio
sale at 8 a.m. Saturday, Dec. 16.
Holiday homemade Ukrainian
?ut npc! pmgyseed ml!s. .

chureh, Doors apen at 8 a.m., For
information, call (248) 476-3432.
OAKLAND COMMUNITY COLLEQE .
The Culinary Arta Department
at Oakland Community College's
Orchard Ridge Campus, 27055 .
Orchard Lake Road, in Farming-
ton Hills, offers luncheon buffots
and gourmet dinners throughout
the school year on the third floor
of Building J. The luncheon buf-
fets offer a great selection of sal-,
ads, fruits, vegatables, ments
and fish for $8.26. Dates of the -
buffots are Thursdays, Jan. 24, -
geh:'l. Mnrc}} 21 and April 4.

or

call (248) 6522-

¥
kolachy, prune pillows, linzer
and biscotti will bo sold. Cookies
are priced at $8 a pound. The
sale is a fund-raiser for the

Buying a CD today locks in an interest
rate that won’t change tomorrow.
Bank One CDs — GUARANTEED returns.

syearcd

Spo:f:

Every time the Federal Reserve lowers
Interest rates, CD rates fower.too, That's
why it's a good time to by a fixed-rate
_ Bank One Certificate of Deposit™ now.
Buying now locks In the Interest rate, .
guarantees your retum and gives you FDIC
Insurance up to $100,000, no matter what
the Fed does.. Call, log on or stop by
Bank One today. -

1-800-DEPOSIT for Personal Accounts
1-800-404-411.for Business Accounts

BANK = ONE
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