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Family favorites are sure to be popular at your house

GRARDMA CRAWFORD'S CRANBERRY
Saup

Sce related Thanksgiving Bakeo CorM
storyonTustefront. BY CHERYL GAVEL OF
SUNSHINE SweeT PoTaTo BALLS Tk batter Hius
BY ANNELIESE DEISING OF 1can whole kesnel car, drained
PLYMOUTH 1¢an cream siyle corn

B qunces sour cream
1package Jilly corn mullin mix

ov HeLen CrawFORD oF WESTLAND
2 Three-ounce boxes cherry Jell-
¢ .

2 cups hot water
1 can whole cranberry sauce
Tcan crushed pineapple {drained)

;‘ tzo ml;eu hutter Prcheat oven to 350¢F. u;'.hlly ieup diced apple
2. 1‘ :l : ns sugar ense 1} quart % cup chopped walnuts
b lia:so?:salt u Place nll of the above mbmdu.-nl.s e tup chopp!
y g leas‘;oon seoper ';‘n a chl and mix until well com- Dissolve Jell-O in hot water.
N incd. Povr misture into easse-  Fold in all emaining ingredients.
4 cups cooked, mashed sweel volo dish, Bake for 50-60 min-  Chill until firm,
polatoes utes or until lightly browned.

18:20 minialure marshmallows
3 cups coarsely crushed corn

flakes Corn SourFLé
Beat butter, milk, sugan salt Y MARGARET CALLAHAK OF
and pepper into mashed sweet LIVONIA

potatocs.

Form 2-inch balls with marsh-
mallow in the center. Roll in com

1box Jifty Corn Bread Mix
1stick bulter (softened)

ik 1can creamed corn
« flakes. . R kcan whole corn (drained)
_ Placein greased 9=hy-127 1 cup Sour cream
inch baking pan. 2eqgs iwell-beaten)
Bake in 3759F oven for 25-35 1teaspoon salt
minutes. 1teaspoon pepper
May be frozen first, then baked
without defrosting for 45 min- ‘m?\llbt(’;\;}lhl"our intotwo-quart

utes.

ake at 3509F for 35 minutes
Makes 16-20 balls, Bake at 3509F for 35 minutes

or until firm in center.

Hess Select
ALIFORN
FINEST

Russian MusHroom Caviag
BY TERRY GODFROID*MARECKI OF
Livonia
T pounds fresh mushrooms
4lablespoons olive olf
1 medium sized onlon, chopped
3 ctoves garlic, chopped
3 tablespoons mayonnalse,
preferably Hellman's
2teaspoons fresh lemon juice
2 tablespoons chopped fresh diff
sall and pepper to taste
Clean mushrooms, Chop stems
and caps. Heat 3 tablespoons of
the oil in a Jarge skillet over
mediium heat. Add mushrooms
and cook, stirring until they
begin to throw off their liquid,
‘Turn up heat to high and contin-
ue to cook and stir until mush-
rooms reabsorb most of the lig-
uid and are lightly browned, 10~
12 minutes, Remove from heat
and sct aside. Heat the remaining
ofl in the same skillet and sauté
the onion until deep golden,
about 15 minutes, Combine the
mushrooms, onlons and gartic in
ablender ar food processor and
process until minced and not
puu-cd.!n o Jarge bowl, combine

Cool-Crisp
Super Select

Bareman's

GALLON

Healthy Choic [

EY HAM.......
Hoffman's
SUPER SHARP CHEESE...

Dletz & Watson
LONDON BROIL..

Taoars Head

OVBH ROASTED TURKEY....
IIDLIDAY KIELBASA

Now ‘l'akln tlnlsu for Amish 'l'urkays

lemon julee, dlll,snll and pepper.
Mix well, cover and let stand at
room temperature for 1 hour.
Serve with toast paints or black
bread, Makes 1% cups,

BUTTERNUT SOUASH SOUFFLE
BY TRAcY KEKDALL OF LIVORIA
(TRACY ALSO SUBMITTED THE
BAKED CORN RECIPE, FROM HER
MOTHER CHERYL GAVEL OF

- FarmingTon Hitts)

2 eups cooked, mashed butternut
squash (Tip: Cook by culting
inhalf, lightly bullering the
insides and biaking at 3500F
for one hour)

1¢up sugar

Y cup mitk

Yrteaspoon salt

I’ teaspoons cinnamon

Jrteaspoon nulmeg

TIPS FOR A STRESS-FREE

W Make part, buy part

Keep it simple. Buy some of
your courses ang make the
rest from scratch. An
appetizer or Jessert could be
purchased from your favorite
restaurant or gourmet market.
Save time in the kitchen to
mingle with the quests,

M Remember your quests’

needs :
Keep in mind that all eating
lifestyles are not alike, Perhaps
-you have quests whose
religion restricts them lrom
eating certain foods. Perhaps
there's a diabetic, vegetarian,
or someone in the family
allergic to specific foods. Make
sure there's food on the table
to accommodate everyone.

8 A pinch of good health
Holiday meals are celebrated
by feasting - which can lead to
overindulging and stomach
distress. Offer lighter foods
[ike fruit or vegetables at the
beginning and end of the meal
to help ease your guests in
and out of the heavier turkey
and ham main courses.
Pumpkin pie with fresh ginger
can help ease indigestion.

M Provide nonalcoholic
options

Remember that not everyone
drinks alcohol, Keep guests
sober by offering options to
accompany the champagne
and wine. Try sparkling waters
and ciders garnished with
fresh fruit or spices.

- Source, Susan Bellinson, Whole
Foods Market

—

3egos

11easpoon vanila extract

Prehent oven 1o 325 'l-‘. Lightly
le dish.

Try something different

this Thanksqlvmg ‘

mericans enjoy over 270

million turkeys cach year,

making it one of the top
five dishes served in the coun-
try, That certainly shows that
turkey is not just for holidays
anymore. Nevertheless, many
peo le have some fears about

cooking & large bird and this
month I wanted to give you
some new and inleresting ideas
for your family's Thanksgiving
get-together.

Nearly all of the 95 percent of
Americans who ate tutkey din-
ners last Thanksgiving
expressed an interest in experi-
mvutlng with nontraditional |
methods of cooking turkey,
such as decp-frying, brining,
smoking, pit roasting and
grilling. So why not surprisc
your friends and family this

' year with something different?

‘Why not marinae the turkey
in scasoned liquids both lo
absorb flavor and tenderize?
Most marinades contain an
acid such ns vinegar, citrus
juice, wine, herbs and spices.
One of the easiest ways to mari-
nnte a turkey is by using a nee-
dle-like injector which can be
purchased at any kitchen sup-
ply store for $10-$15, To mari-
nate a turkey without an injec-
tor, simply use o fork to make
random holes over the entire
bird, Place the turkey and
marinade in a large bag and
leave overnight.

This is one of my favorite
herb marinades.

% eup canola oll

"+ cup apple cider vinegar-

1tablespoon chopped fresh mar-
joram

1tablespoon chopped fresh

hyme

T tablespoon chapped fresh sage
" teaspoon salt
Y:teaspoon freshly ground black
pepper
Combinc all ingredicnts.
- LEMON AND GARLIC MARINADE
3.umulravimin olive oil

=] Michigan's :
Best

Chet Colin

Brown |

In blender, combine olive oil
and lemon Juice. While blending,
drop in garlic clovesaneata
time. Geadunlly add lemon zest,
then the herbs of your choice.
Continue to blend until mixture
is pureed.
SWEET AND SOUR CRAHBERRY
SAucE
6cups fresh cranberries
3 cups sugar
2hcups turkey stotk
J4cloves
1cinnamon stick
Combine fresh eranberries,
turkey stock, sugar, cinnanion
stick and cloves in nan-reactive
pan; bring to boil. Simmer for 20 °
minutes, stirring well, Remove
from heat. Crack peppercomns,
stir into sauce and allow saucelo
sit for 20 minutes, Pour through
2 fine stealner and gently reheat,
adjusting thickness ns necessary, |
Discard strained spices and cran- /,
berry skins. With most people
serving stuffing, why not try
this for a change?
Ginger Ciraus RICE
Servings: 12 :
2 tablespoons canola oit
2 tabtespoons fresh ginger root,
. peeled and grated
Y teaspoon ground cumin
4 cups water
2cups Basmatl rice
2teaspoons salt
Vlarge lime, zested and julced

In 3-quart saucepan over
medium heat, heat canola oft
until very hot, but not smoking.
Add ginger root and grmmd
cumin and cook for 1 minute.
Add 4 cups water and bringtoa
bcul Stirin rice and salt. Reduce !

hent to Jow; cover and cook 15 to
18 mleu(cz until all water is :

&8 cloves tresh gatlic, peeled
Ttablespoon lemon zest

Tteaspoon satt

1teaspoon freshly ground black pep-

d and rice is tender. Stir
in the lime juice and zest.

Chel Colln Brown s executive chef of
The Townsend Hotel In 8irmifgham.
You can e'mail him 3t

COm.

pef
Parsley or other fi

grease 17 quart
Mix all of the ingredients in a
bawl and beat with clectric
mixer. When it's well combined,
pour into casserole dish, Bake for
75 minutes.

EMBASSY RULITES
NOTRL®

Thanksglving Buttel to Go

$16.95 per person

e e
[ o

Lllurnlnucn

Btrelt - Seathlild Traditlona! Thanksglving
dil -
It Buffet Menu
R *Carved Roast Tom Turkey with giblef

+Carved Roast honey Ham with rum md [oraen
raisin stutfing
+Baked Sg;muﬂ Fillal with Chardonnay Dull

cutre Blanc
Fosh Collard Greens with smoked Ham
sAssorted Dasserts & Mint Pastdes

Call 248-350-7060

6 -12 years $17.85

Butfet Hours 122
$29.95 per guest

B & Under Free

- TURKEY

FROM PAGE BI

deeply. 160°F in the center of
the stuffing, if turkc.y is stuffed.

Before removing stuffing and
carving, let turkey stand 15
minules to allow juices ta st
and stufling temperature to rise
10 165°F. )

“M Where does the meat ther-
mometer go?

‘When using an oven-safe
meat thermometer, insert the
thermometer in the thigh prior
to placing the turkey in the
oven and leave in while the
turkey is roasting. Pesition the
thermometer so it can be read
while the turkey is in the oven.

When using an instant-read
meat thermometer, do not leave
the thermometer in the turkey
during roasting. Insert in thigh
and/or stuffing to take the tem-

" perature.

I How can leftover turkey be
stored properly?

Within two hours after roast-
ing, remove stulfing from

turkey and carve meat off
bones. Then, chill in refrigera-
tor before wrapping for storage.
Wrap turkey nnd stuffing sepa-
rately and use within three
days. To store in the freezer,
wrap turkey and stufling sepn-
rately in heavy foil, freczer wrap
or place in freezer container or
bags. For optimum {flavor, use
stuffing within one month and
turkey within two months, !

8 What's the proper way té stuft
aturkey? 5

Use only cooked meatsand ~ *
scafood (oysters), and usc pas-
teurized egg products instcad
of raw eggs. Place prepared
stuffing in turkey just before
roasting. Do not stuff the
turkey the night before roast-
ing. Stuff both neck and body
cavities of completely thawed
turkey, allowing s to % cup of
stuffing per pound of turkey.

Do not pack :lu[ﬁngtlghlly in
turkey. Return Jegs to original
tucked position, Ifunlucked for
rinsing or stuffing.

M How much lumy should | buy?

Figure 1 to 1% pounds of
turkey per person.
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THANKSGMING

COMPLETE HoLIDAY MRALS
FRESULY PREPARED:

-CATERING FOR You ‘uaunAY
.PARTICS o coszzATn :ch'a ;




