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- up for award: - 1
| - “Across the Way,” actor
¥ and playwright-Jeff Dani-
.. | tels’"]atest production at .
- | theé Purple Rose Theatre
"| Co,, is béing considered . |
. | for the American Theatre |-
- | Critics Association’s -
i ATCAIStelnbarg New
| f'Play Award, .
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S new play

Six.New Play flnallsts

| willbe’ehosien in January

“Teﬁns of"En-
dearment” and “Dumb’

‘| and Dumber,” resides ln

Chelsea. - .-

‘Sechool dehate team

,reaches seml-ﬂnals
" TheChelsea High .

| School debate team, - |..
coachedbyteacher Amie ‘g‘ ’

Ohlmann, reachéd the

-} semi-finals in the Nov. 1
and 2 Eisenhower Eagle -

lnvitational Debate ’l‘oum-

: ament at E{senhower ngh B
‘in'She)by Tow ‘

i | Noelle Temple; Kelsey” | .. -
) Benton and Chrlstina Gaul”

.'The dhelsea gchool -
boar(l will cllr;\trilmtei

doctors'and dentists,

mber seminar

Carleen Nelson-Nesvlg

* | of Bee Tree: Consulting
- }-will dispuss humans: =~ 1
o ‘-i"resources policy. manuals -; L
.. “{in a’seminar sponsored by | *
.| the Chelsea Area Cham- . ‘|

of Commerce.

ber, Sl
1¢ event'is set. for1:30

Wash
tion Center, 500Washlng- :
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1. North Creek Elementary chool celeb tod /5
*Ching, Colleen Walters and Angle Wynt Joni
niake Fonzie-of tshe TVv. Sho\mllappy [

graders " ences with laptops in ¢

-Singe then, parent v unteersh e have been “phenomenal. ‘
; “There is a great deal:more-tim
~gperit on task and the motivation’o

-+ t0'10:30 a.m. 'I‘uesdayatthef‘;
ashington Street Educa- | ‘

n‘?iSt.. ln elsea. Fage
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Thussday,

: _Watchln

téd b »the ing andlleat‘nlng '
s, raised by’ al‘a,mg

_ ‘elie
Ly port teac'{er tralnlg
~ Staff at Beach ‘Mlddle School also, uses;. g
‘share’ thelr. gave' their input ‘Teacher. Mary
\ Morgans said her- previbu% experi-’
8room

gi"the students greatly increase, results
" .ing in*increased ‘levels of achleve-
e sur- : ment and understanding,” she’ sald

“I believe tt could transt'orm teachw N
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o
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Tomorrow is the opening of

firearms.deer hunting season -
‘| in Michigan. Thousands of
| hunters from across the state
] are making final prepara-

'~ tions. and’ hoping for good ‘
weather. i .

‘Bill Moran, 39, of Pinekney '

1 has“been" huntlng since he .
"-was 12 years old. He started .
| out’ hunting: rabbits, squlr-_ e
"L rels, ducks and pheasants on . i
‘Portage Lake. . -

“When 1 was yourrgnt Was

- something. to do,” he said.

1 “Now the draw is to .see

‘| “nature; to. see the whole day
- starting with sunrise.” -

Moran says - that. he foves

: _ﬁwatching what goes oninthe
| flelds all day and:lias taken
‘photographs: of ahlmals in
their natural habltat

‘He: especially enjoys see-

‘?rin’g arts of the Huron River

ndpStta berry Lake, and
verythlng from
hudl: blueb ﬁrdth“to

Corbett sald her team looked lnto
formlng partnershlps with vendors,
! university - leaders, - ‘professional
;Idevelopers and community members
“toraise tlmds and provxde computers
-for pupils. - :
-They, also surveyed other schools -
wlth similar programs and vlsited

SeePROGRAM—Pagei-A
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Frult Salee with CInnnmon Chlpe
- By Carol Krull
_ 10 10 lneh Flour Tortlllas
1/2 ¢up sugar and cinnamon - mixed
‘Spray butter flavored spray on Tortillas.
Sprinkie on sugar & cinnamon. Cut in
* wedges and bake in pre-heated 400 degree
-oven for 8-10 minutes - Cool.
- Salsa :

- 1 medlum Granny Smlth Apple -
S Chopped .
y 1Klwlchopped&l’eeled o

1 Orange Zest then peel pith & chop.

Serves Many

PopeernINut Steck
" By Nellle Naylor

of Microwave Corn)

1173 eup Sugar

1-cup Oleo (2 eﬁcke) U
*1/2 cup Lite:(White) Corn 8ymp

) ten minutes. Pour over popped com and.nuts
#>; In a roasting pan. Bake at 250 degrees for -

~ -+~ one hour, stiring.every 15 minutes. Cool on
W tlght contalner

Splnach Bllll
- By Debble Koch

1 “Cook. spihach aeoordlng to package
‘j'meietureaepoeslblewithbackofspoon .
2. in a medium bowl combine ‘spinach,

"'stufﬂng mix, cheese, eggs, butter, salt and
- pepper. Mix thoroughly, roll into balls the size

. of large marbles about 1-1/2 Inches in diame- 'Ltomnml

pound memre!le cheeee, cut ime

3 ter. Place on cookie sheet; freeze.
- 3. After balls are completely frozen, remove
. and store in plastic bag in freezer. -

W - makes-about 80 balls.
- "*Or microwave on high for 3 mlnutes 5 er
_’eetatlme.-,., S

oy ’choeolm cmmk Mumne
ByGfende D, Stinnett

: 1-1]2 Cup flour . -

1 envelope Gemral Foede any
,:.-__Ceppueclnoflevor L
RS

a4 BekingPo\nder
v%f;:**‘m_ O

Cup.. (1/2 mok) m o

114

Tableepoon brown eugar - cnm
zuuerte (8.Cups) Popped cern (2 Bege

" Mix sugar, oleo & com syrup-in a pan.& boll . -‘

e waxed paper’ Ilned oookle sheet Store ina . "

r2-1oouneepkge. Froaenchopped
-8 ounce pkg Chicken ﬂevored‘smn -

.;' directions; drain wall, ‘pressing out as: much‘j ment with eoup

s -4..To serve; place frozen bélls on’ oookie o
“ sheet. Bake at 350 degroas for 10-15 minutes -
-or 7-10minutes for unfrozen balls. 'Serve hot':

R | £ ":_"?Jj '
L .A_yzn?“ﬁooﬂmpepper i

112 Cup Venllle or Choco!ete Chlpe
Mix tiour, Cappuccino, sugar, baking pow-
der, cinnamon & salt in large bowl, set aside.
Mix eggs, brewed coffee, sour cream & butter

~in small bow! until welt blended. Add to flour

mixture, stir until moistened. .Stir in ¢hips.

Spoon batter into paper lined muffin pan. 2/3

full. Bake 375 degrees for 30 mlnute
Serves 12 |

; Georglen Cheeee Breed

"ByJo Qoings. .- :
E Ioaf frozen whlte bread dough {1
pound)
1-1/2 pounde Mueneter cheeee :

1 oup: eour creem o
- Preheat oven to a75 degrees

- Thaw and raise bread dough eceordlng to-
packege directions. Stretch and pat dough
-Into 12:inch by 17 inch pan, Shred Muenster |
~ cheese into large bowi. Add 4 beaten eggs
- and:-1cup..sour cream. Mix together and

8pread mixture over bread dough. Bake 30-

35 minutes until pufly and lightly brown. Cool‘
end cutinmto 2-nch'squares:: -

It not using immediately, store in remgera-
tor. Also freezes well. Setve slightly. warmed.-
Great as an appetizer. Or ae an aecompanl-

MarlnetedTommnISkewen
‘By Debbje Hubbard. .
so uneeoked cheeu-ﬂlled oplneeh-

.34
1/2-inch cubes
_so gm or cherry tometoes

23 cup urregon rnnoger
' 1/2 cup olive ol

‘2 cloves garlic, peeled mmeed
- 1'tablespoon eugar B T
' ,1 teaspoon -salt -

sauco tomia
freeh

Het red pepper:
tablnpoon 3
thv :

chopped

- Cook: the tonetlini aocordlng to package
' dlrectlons. Drain.well-and cool eomp!etely n
. @ plastic sealable.bag, place the tortemni j
' rnozzare!la cubes and tomatoes; . . ,
ngredients ‘Pour

‘Combine all the marinade i

- the marinade. over the tortellini mixture. Seal’
L ,_and refrigerate at least 2 hours or overnight..

-~ Thread one tortellini, a cheese cube and a

- tomto on each skewer or toothpick. Arrange”

On a eerving pletter. Mamso apnetizers

-~ deggs S

uoxmnmsmm&vasmm)vmm }-‘ zooz %I«'F?’-‘IWQAON (s .ei;!s_ant'r_rr,; R
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" 21bs. Romatometoee,choppedeeeded |

’Continued from Page 3 E

Quick & Easy Salsa
By Sharon Weinhardt

2 Tablespoons oliveoll *
3/4 cup red onion, finely chopped

" 5 garlic cloves, minced
~ 3/4 cup red bell pepper, finely chopped

~'1/4 cup.green onions, tlnely chopped
Salt & pepper to taste ,
1/2 teaspoon chiil powder

2 jalapenos, chopped, optional
Combine all ingredients together in a mix--

- ing bowl. Refrigerate for at least 12 hours
~ Serve with tortilla chlps : ;

HEnrrAGE NEWSPAPERSWESTERN -REGioNf-j»' Thmday,,Novetttber 14,7‘2602' R

' 4-1/2.cups flour -

" Page & .

2
1

clnnemon-Sr.tger s
Soft Pretzels -
o By Sharon Weinhardt -
1 peckege active dry yeast -
4-1/2 cups warm water

1 Tablespoon Sugar

41R2cupsfiour =~. .

1 teeepoon,Selt B '

: tteaspoenSeasett . :
3/4 cup cinnanon-sugar mixture
- Preheat oven to 425 degrees. Mix together
yeast, warm water and sugar in-mixing bowl. -
“Let 'stand for 10-20 minutes-or until yeast has -
dissolved and is foaming. Add flour and salt to

lightly floured surface. Knead dough for 10-15

pieces. Roll out each piece into a20-inch long -
‘rope and twist into a pretzel shape. Cover

utes: Brush lightly with egg; Sprinkie with sea .
‘salt, if desired. Bake for 15 mintités. Remove
from the oven and. sprinkle-the ‘cirinamon-
sugar mlxture on top of each of the pretzels

ParmeeenSottPretaele
" By Sharon Weinhardt ..
1 package ecttve dry. yeeet
1-1/2'cups warmwater - - -
»1Tebteapooneuger IR

"' 1 teaspoon Sait
1 ogg, beaten

"1 teaspoon Sea salt |
-. 3/4 cup grated Pofmeoen cheeee

U8 cup oliveoil -

.. Preheat'oven to 425 degrees Mix together

yeeat warm water and sugar in mixing bow, -
-Liat stand for 10-20 minutes or until yeast has
"dissoived and is foaming. Add fiour and saltto
yeast and mix together, Placa dough onfo a
ghtly fioured surface: Knead dough for 10-15
- minutes or untii elastic. Divide dough into 16

rope and twist into a ‘pretzel shape. Cover
' utes. Brushi lightly with egg. Sprinkie with sea
-galt, if desired, Bake for 15 minhutes. Remove
from the oven and brush each pretzel with -
top ot each of the pretzels |

" Cheese Scories
ByDebble Hubbard

Tebleopeone butter

cup grated. cmu( ycu Ilho)

-

‘yeast and mix together.. Place dough ontoa - -
“minutes-or until elastic. Divide dough Into 16 f

“these ‘and fet the ‘dough rise for, 15-26 min-

-pleces:. Roltouteacholecelntcaao-lnchlong '
‘these and let the dough rise for 15-25 mine

.olive oil: Then sprinkie Parmesan cheeee on '

1I4 teeepoon ealt

pinch dry | mustard

1/2 cup milk

Preheat oven to 450 degrees Sit flour and
salt together. Using your fingertips, rub the
" butter into the flour and salt until it is com-,

" bined but pea-sized pieces of butter remain.

Stir In cheese. Stir in enough mitk to make a

.8oft dough (you may not need the whole 1/2

cup). Knead a few times and roll out to a 3/4-
" Inch thickness. Cut info biscuits with a 2-1/2

~" inch biscult cutter, or just cut into squares or

triangles. Bake for 7-10 minutes or unti! nice-

ly browned Serve hot from the oven

: Smooth Dl Dlp
- By Sharon Welnhardt

1 peckege 8-02. cream cheeee. sottened ‘

~ 1/2 cup sour cream
2 Tablespoons milk :
3 Tablespoons Chopped green onlone
-2 teaspoons dill weed -

" 1 medium cticumber, eeeded chopped '
- Mix cream cheese, sour cream, and .milk -
- with an electric mixer on medium speed untll-

‘ _creamy

Stirin green onlons. dil weed and cucum-
bers. Refrigerate for 1 hour or,more, Serve

~with your favorite cut-up vegetables QGamish,
[if desired, with radlshes and parsley Makes 3

cups

Eeey Mexlcall Dlp
By Sharon Weinhardt

. 112 cup saisa (mlld, medium, or hot)
‘4 Tablespoons minced dry onions
- 104 cup finely chopped red peppere
-4 Tebleepoone tlnely chopped green
onlono g
1/8 teaspoon chlll pcwder

. Beatcream cheese on. medlum speed wlth“ .} o
.+ an electric ‘mixer untif creamy. Mix in.salsa,” 2
~-"dry onions, red peppers, green onions and
- chili powder. Refrigerate for:1-hour.or longer. -
. Qarnish, with -chopped green onions, If ;:
desired. Seve wlth tortllla ohlps Makes 1-1/21
vcupe - "

package 8 oz. cream cheese-eottened

roasted or 'satted) | | .

4 teaspoons clnnemon o

Preheat oven to 326 degrees. Place butter |

on cookie sheet with sides. Put cookie sheet
in oven until butter metts. . '
Beat egg whites with salt until frothy. grad-

ually add sugar, beating to stiff peaks. Gently -

fold in aimonds and cinnamon. Spoon onto
cookle sheet and gently mix with butter. Bake
about 40 minutes, stirring every 10 minutes,
until the almonds are crisp (they also crisp.up

a bit more as they cool). Cool and- store In an l

alrtlght container. -

Peanut Butter Muttlne
S By Debbie Hubbard
1-3/4 cup flour - -
2/3 cup brown euger S
2-1/2 teaspoons baking powder
“1/4 teaspoon salt
.- 3/4 cup milk, at room temperature
2/3cuppeenutbutter L
- 1/4 cup vegetable oil .
1 egg, at.room temperature
1-1/2 teaspoon vanlila -

- fincups. -

‘Bake for 20-25 minutes. or until a wooden ‘

~ toothpick inserted in the center of one of the.

muffins .comes: out clean. Cool In: pan for 5 -
minutes, then remove’ trom pan to rack

Makes 12 muﬁlns

" Cream. cheeoe Flngere
By Carol Kruli ...

‘-:..2 8.0z bars creem cheeee

legg upﬂfmﬂ

Y oup sugar
5 ‘ vanllla

27

‘ : ungreased oookle sheet...

Teety Veggle Gartlc
‘& Parmesan Dip
S By Sharon Welnhardt T
. 1.8-0z package cream cheeee eottened
3 Tablespoons milk - e
~1/2 cup grated Permeeen cheeee S
l’:t“'rehleepoone l’lnely chopped fmh
8

mlxer on medium epeed untit creamy.

- 8tir".in - grated. Parmesan’ cheese, basll ‘such as
parsley and garlic. Reffigerate for 1-hour or .
more, Serve with your favorlte out-up vegeta-
blee ot breedetlblcs

ctonemometeeed Almonde

4 'I;bleepoohe Flnely chopped freeh e

Mix: cream cheese, egg yolk sugar and" T

ogether:and pour over: patted -out .
-~ -crescent rolls. Put other. package on top and-;’_
‘geal edges together. Brush frothed egg whlte

vanlllat

on top. Sprinkle with sugar-cinnamon,

* Bake .at 350 degraes for 30 minutes. Cool ‘:_','
to room temperature ‘and out In flnger slze‘ .

pleoes Keep 1) retrlgerator

Yummy Frult Dlp
By Sharon: Welnherdr

yor
zcupoccolwmp mm

Mlxereamoheeeeandyogurtwnhenelec '
trto mixer.on medium speed until smooth and:
.creamy.’ Addeoolwhlpendstlrtooother.

Serve wtth yourtevortte cut-up treeh‘ lrult.

©utes. - 3
6. Check rnlx as it bakee after about 10
“minutes, mix well begin to.brown. -

. “tor
Preheat- oven to 350 degrees. Grease a ..
standard 12-muffin pan orline with paperbak- "
ing cups.-Combine the flour, brown. sugar,-’
_baking powder ‘and salt: In a separate bowl,
combine the milk, peanut butter, oil, eggand”
~“vanilla;- This mixture will look a bit jumpy.
- Combine dry ingredients with wet, stirring Just :
‘to'combine. Divide the batter among the muf- ‘

form ‘Into a bell.

“Pat’ out. 1 ‘package crescent rolls. on ':, .

“cut Io round hetvoo

112 tep. 8elt (optlonel) ot
1/2 cup chopped nute (any verlety)
2 Tablespaoons ol
1/2 cup honey |
1/2 cup chocolate chlpe (or more [ S
deelred) -
lnstructlons o
1. Preheat oven to 326 degrees : :
‘2. Measure oatmeal, wheat germ, coconut,
(salt) & nuts into mixing bowl, stirring to blend

3, Add oll and honey — mix thoroughly. -~
4. Sprinkie a-handfu! of wheat germ on a

cookie sheet and gently epread mlxture on .
top. .
5. Bake at 325 degreee for about 25 mln- -

7. Stir cookle sheet every 10 mlnutes unti

" desired browning has been reached.

8. Put hot mixiure In a bowi & sfirin choco-, |

o late chips.

- 9. Spread on waxed peper to oool . o
10, Store |n covered oontalner in relngera -

chutney Ball
By Janice Fischer

1(8oz.)oottenedemmcheeee"""" _—

ot) - % .
Mlx flrst three l redlents f her and .
ng or: v'.:ng’?fte_ ba" iﬂ '

liaeeecmeenmue nmeereteo S P

Pfeheat OVGHU 0350 ‘ ‘:;’938 whlsk o
‘ oeregcano, dill, sl
M of the

"poclugoeoz.cmmoheeee eeftened
‘:eoz.eonulnerotnavmyogun,.-',' S

bread
""é‘il .




, contlnuad Irom Page 4 |

e, Fofm meatballs in: 1-112t02"d!ameter. g
o 5 Heat sklllet to: medlum to medtum hlgh Cam :
L Oraln tha graaae but !eave‘ the meat:: T 1A Ak
T8, Add 1 oup boumon to me;sklilet‘and 18 poent ¢
L ,retummemeatba!istomeslduet. e
. - 9. Heat on jow. until:steam- beglna_to ﬂse

T g

-:'.‘_-. Oalmm

Combine flour, commeal sugar. baklng

R \powder, baking soda; and salt. In. another,

bowl, beat the eggs: Add buttermilk, oil and

‘honey;- beat well. Stir. Into the dry ingredients

until just- molstened. Pour into a greased 9-
inch square baking pan. Bake &t 400 degrees

" for 20-25 minutes-or untia wooden toothpick

nstrictions: © © .-

';‘:' \. ‘Mix meats, salt&bepperandblendwell :
© .- 2. Beat .eggs, 14 cup boulllon aplees&
' .,-__Wc)roestershlresauee.

3. Add-above fo meat mlx attemaﬂng with
-micwell,..

pan,
‘40.-Pour in- and earafully stfr m tf\e heavy

R 'fcroam Tum the heatdown tolow. . - -

REIN | I Simm-z hours. stlrﬂng oocas&onalw
" --to;:revent ng: ,

- 12 Transfer to a chaﬂng dish and serve

. , X 4
) A AR AN e e

buttered shailow baking dlsh Reserve a few
flowerettes for garnish. Make white sauce -
(any white sauce will do). Add cheese. Beat

egg yolks, sugar, salt & pepper and add to

white_sauce. Beat egg whites until stiff_and -

fold into sauce..Pour over flowereties. Bake in
350 degree oven for 20 minutes or until sauce 4
is flrm Gamlsh wﬂh remainlng ﬂowerettes. !

* inserted In the center comes out clean g o Romalno Salad
| servings with Evagoraud Mglecal’msslng
. : Loretta -
. sm;:ymﬂ' " 24172 cups torn romain lettuce . 1
1;;%';: e, ’n’:" hdbeet. 4 rzl nc:an (11 'ouneo) Mandnrln orangel. i
| n ground sausage - | 1/3 cup sliced cucumper. ‘
,‘ 'co“r‘lammm each nutmeg, “ﬂ' "“" 1/4 cup chopped peelans. toamd
. . Dressing:
- 2Tablespoons Woreoounhlro Saueo o
st e ok
- ;gp"“wcm':m L - _:l;abmmoncldorvlnegar _
spoonssat | " In a bowl, combine the romaine - 1ettuoe.
3;1’2 m;mm:.gm""b‘m oranges, cucumber and pecans. Put dressing
em ne bf.'“'}; In'a'jar with a tight fitting lid. Shake well. Pour
‘1’3’2» ﬁ.;uv:m hOH. over salad and toss to coat.

Applc Sa&d wlth Poanut
Bumr Dnulng
By Lamm Beyl

2 cups slleod celery -
2 ‘cups haived seddiess grapu
5 oup: m!nlatun mmﬁmallom

-'in a large bowt, combine%apples“ ples,
grapesandmarshma"owa lnaehmedmixing
_bowl, beat.milk unti! frothy. Add sugar:and-
;ranma. Beat lnmayonnalse andpeanutbut-
or,

- Pour, overapplo mixtura. sﬁtumil ooated
coverand JwbeforeseMmsﬁr

= ';ln mixed s, Enjoy.

R weretos; Cook fr . On
bomngwam umllbare!ytendef Puun

Healthy, |

1‘an“ a er
> Ye Olde Cookie Jar y o Cooking: (@Q

# See Us for Your Holiday
' Baking Needs!

Breads ¢ Dinner Rolls
* Quick Breads » Coffee Cakes
A, ¢ Pumpkin & Fruit Ples
o Cakes » Cookies ® Pumpkin Rolls <™
A, w/Cream Cheese Filling i ¥
. Breakfast Rolls & Much More .

" 42 E. Maln,
‘Milan, Mi 48160
A : (734) 439-2655
D We'll be open 4 Hours;

p Tues. Fri. 5:30 am. - 5 p.
: Saturday 5:330 am.-2p. m.

fuesday,

o . JTRVLEIRY I'«HIHH
AR T Siatoead b ,
TRV L EYE FAY A .
: ANy Avbor s 996 8t

| White Salt.Blocks (504) ... . .$5.00 ]
|. Deer. Block {APPLE FLAVORED) ... .. ..56.80"

fSheIICorn(so#) ............5535 .
" Deer Mix (50#) ..........,,$675,

"_Purlna Wildllfe Block Ceee e 8 35 5

Sallne ‘rown & country Suppllu
773 W Mlchlgan Ave.; Saline, Mi 48176 v(734) 429-2909

Dlv._of the cuﬁer-mckerson Co. ~Behtnd BP -

':;;"'.“"1“3 times a week &fﬁ-&:-—;-* b
.Vou will see results'

Xf)'Ouare Yoncanbe i

EEE 116_» 1 12 b
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werTy gelatin in bolling water. Add cranberry

conlln'aed from Page §

§ - - religsh. Chill until it-begins to thicken.. When
| One cup shredded coconut . ~ eggnog layer is firm, pour raspberry gelatin
Mmom newmwc MMMW % s ; o dr:mcup chhOd NMMp WQ" = migureontop Chill until se‘lsegvesrsed
P ) ’ - S ' o an be made in rectangular-buttered pan
R Unllmlteddasses,Bweekm|n|mum, . ‘/f //‘/ A ~ One cup m|n|31ur. mmhm"owg ' A
a + 12 week maximum; Expires 11-30-02 . M/ T T Miall Ingradlentstogether and chili sever- soeggnog layer beoomes bottom iayer
perweek.  734-340-3686 | &l hours. May be doubled. . ' Scrumptious
- K | “ . .. SweetPotatoes
— ' . m— h'- — — ‘ L Bmhsse:'fd AT ByLynnBl.:h":gh | .d) :
tose who take - 6cu ewoetpomoa or cann :
or those who take - SERTATI IR | S| ORI o cups sppies, cubed witiipeeing 5 cuﬁ'muu =
relaxahion seriousliy. 1 I o P
N SErons Y. Pools, Spas & More | -} imailcan crushed pineapple, drained.  fcupsugar G ..
247 S. Main St., Adrion, M1 49221 | R cﬂ'; lature marshmaliows 2 Q:::WW |
(5] 7) 263-6408 « www.levl.com 1 ﬂma" packago bmmtch |nmﬂt i 3 tmmn clnn'm B :
T T o ;P““"‘Bo prepared as on box. . . Heat oven to 350 degrees. Mix all Ingredl- ;
1 carton (8 ounces) Cool Whip " ents and spread: ina buﬂered dish Mix: top- -
.- Mix all ingredients except Coot Whip. Fold ping ingredients. - : ‘
In Cool Whlp Hefrlgerate until sewlng tlme " Topping:. . - [ S
-1 cup brown sugar K s
Sour cream Potato Salad SO mcup melted butter - _
: 4 ' " eg‘{/ Edn: Robbins - o “1«1/2cups poca -
‘ " 4'cups 8 cooked potatoes bmd
Addbeaug & comfort 10 your home with. . 9 cugselloed P m'&ﬂ Mfg m% :m :louro( 1 box oflmveom
. @ cool & festive Resractable Awning. - . .1 medium onion, cut up R Spread oritop. Bakefor one hour
Ewhm've Fabiric Collection s Hundreds af “.. 4 hard bolled eggs - Ceo
Patterm © Quick Delivery » No Posts or - 1+1/2 cups thick sour cream S Smhetﬂ Sllld
Upngbn-MmrizananAmilable . 12 cup: mayonnalse P C ByJean Sa"enhwafta :
; - — m— -4 cupvinegar , .71 Cook 1 Ib. spaghem unﬁmnder mm ~
. 1 teaspoon prepared mustard R and drain. L

§::° Combine potatoes, cucumber, onlon, blend  Indarge bowl: o
- carefully, Cut.egg whites in small pleces-and - 1 MeCormick's: Salad Supromo
~+.add to potatoes. Mash-egg yolks and.com- - 1 =8 oz Halian dressing (any brand) R
- bine ‘with sour cream, mayonnaise, vinegar . 1 can dralnod rlpe ollvu. cut Into cmall I
.and mustard. Blend sour cream mixture slight- - ploees : ;

e ———————————————————— ._l_f | _‘:lyandmuroverpotatomlxture.Serves8m10" :tomatoeut!mocmsmphe? B
| s the perfect timetoenjoy... | M Tonwoss 1w ot ;nngm-n;;(gm e
S ' ; S ot x-and leave tve w
| X An abundance of freshly harvested produce for N m mm (abouu-slarao slza) _»Tubbefware bowl)

. favorite Thanksgiving and fall recipes including ‘-‘ .
Baking Potatoes, Squash and cranbemes RS

. Delicious c:der and caramel drenched Apples
o 0 Plump Frwt Paes and fresmy Baked Breads
e fo select wmes for any feast and narvest colored

” Let tomatoes set in marlnado ovemlght. ~

og -cnnbmy
: Christmas Salad - R
- 'By Edna Robbins . L N
1 - 1 pound 4.ounoe. m cruom I ‘
-'Plnﬂpplo.mllqum , o
Tabbopoonunﬂwond gm "
-112 cupooommm!almnog '

3“ gt
oubn.'o'o mp:c. Rupbmy gomln

Ma'e,MﬂAmO'
m"; m 9'8‘ S“". 10‘6 '
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@reative o emories

‘ | ‘)onnectwn .
&~ Jome r(’as.se.s & wmﬁeﬁaps

. : 8 ovenproof dtmolidllr:g 2 eups | Approprlate number of egg noodles
each OR 1 large.ca dish (prepared) -
:“"‘ °""“="‘7‘ pottt:dchlpu & dah.  Heatoven to 375 degrees - 3 Tablespoons soy sauce
P rr%nge , a ?I%hray 4 camro :h Sh.-  On a floured work surface, cut the puff pas- - 1/2 Tebleepoon orange extract
our dressing over fish and sprinkle cheese v ‘int four rounds, 1/2 Inch larger than the  3/4 cup fresh orange juice

4 o~ P/}olo .sa/é amcms suppﬁes ‘,f"‘

. | - ~8 ,
O L?lr?ﬂhasop:m? °"g‘r’:| ted ntorao- diameter of the" dishes. Cut two or thred '3Tabtupoonscomstarch e ~ Sronp }"“e”"‘"""b
45 minktes, . . slashes Into the' canter of each aes nd and . 2 Comish gamehens ' - ~ Bu.smesa 0 o:tumltea
Sefves 810 . R .. [transfer them to the refrigerator. *** OR do  1.3/4 cups cold watar PP

: ,:QNE blg puff pastry round for the casserole. " Instructions:

( 734) 944-0307

Hﬂ“ggﬂ::%':gmm P 'n a maidlum SGUOGPﬂn. hO:; 1'1{2 OUPS ol: ; ;:'ea.aggtbo]vr:: ;:osu?g g:gr:’:::d well and & WO rlmln-ememm ies.com / Lisa’ Renls'r/r(e
' S chicken juices over medium heat. In a sma . R (*/_1\ Y B
" Mmlm mﬁm" g{,",‘;’,’"an‘ — whisk together the remainirig. chicken ~ . SeeMANDlSHES--PmS A e ’
haives. = fof.: o e o and st ur i ';'i’é’é G'fts Galore o L
- - mixture to0 the pan and stir un 5. T
| ;‘?h m :mh:yﬁ'cmm the chicken pieces, vegetables, peas, saft, nagtﬁSIaS éﬁwmg éh . el ‘
g modlum tart OPPIO. m & thlnly ;nd'pepper, and simmer until thickened, 2 to |Big clty anhty at small Town Prtces" o
y elna " st
;- Spoon the chfcken mixture lnto the dlshes . yom our fami to m.s... e
:’-1- cup ‘mvmg:lfm " andtop each with & putt-pastry round, erimp- — Hou s ALE’ 2 / / yo
2m|n slices Swiss chma 7"""9 -around the- edge. Place the potpies: in:: DQ‘ , 3€ave a ;oyous ﬁofufay season. |
GPP" luleo - oven.and bake for 25 to‘ao minutes. untlt the : Al . : Den s W .
Paprika o -.tops are go!den brown; R N ' : nis & lynn Warren
"Flaften’ cmcken breasts to- 114 lnch ln thick- o 1 - Kelly & Jacob Humhv
. ness. Rub' with rosemary. Top each wih a' - . Apple Pork Roll - ;i (C » D | 734.459.0195 o
ham slice; a few.appie slicés and sweétened ;'2 cupo ntjéJudyAnthany o | Quantiies are limited. and sl . 90 E. Maln St o ¥
- Gred cranberries. Aol up tightty and secure foopadaseien - {3937 Jackson Blvd., Ann Arbor i o

. with tocthpicks, Place In a greased 1-quart -1 cup soft bread crumbs
- baking; dis?t Drizzle with oll, Bake uncovered . . 1/2 cup finely chomﬂ onloﬂ

"'at ‘350 degrees for 20 minutes, Top with 1 Cup wheat germ - ot
chaese remalnlng apple suoes and‘ cranm . ;2 poundc bulk sauugo.

pap
Bake 10-15 minut,__ lqngeroruntit o;hioken‘v:. ‘
. cheese >‘melted

e ORI g Milan- ey
A “FABRIC SALE! . S [ SRR

Al other models on sale toof -
Including the elna XQUISIT'

‘witt'a‘flour.d’at Qem;:“&m«- a9
.- Measure approximately
: "V_shouldbﬂ/z” R w

< 200¢ B ToqUBAON RopSIE, . -

11=r;,:3!4 juieo oan ot m_
- :I# cupsugar. .
._:;'f‘ ‘“ il

2 5 A 'lastfng coatad stain proteotg
.. FREE FINANCING AVAILABLE!

C ARPET CENTER
& FLOORS

Youtt Keverwe the "HED CARPET  Treatme:?

~NOTI NuAISam smasman aaynii;-m

Qpene Moa Sal 9o Bom: Sua. noon Hpm

(734)973-7271 =
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Contlnued from Page 7 '

“have the necks and. glzzerds removed Set

these aside covered in refrigerator.

- 3. In a medium saucepan, mix orange juice

concentrate, water, sherry, soy sauce,

“extract; and orange juice with a wire whisk.
- Cook aver medium heat. Mix comstarch and

. cold water together and add slowly to. the

" 10 minutes. |
5. Arrange birds onto a bed of prepared'

HERITAGE NEWSPAPERS_‘WES"TER&REGION A?"».Thu'»rsda ;Novembor 14,:20027 j f | .'

-orange mixture. Bring to a boll, stirting con-

stantly to thicken and avoid fumps.
‘4, Coat the birds with butter. Place game

hens in a shallow baking pan. Baste sauce

onto birds with a turkey baster. Bake for 40-50
minutes and baste with orange sauce every

egg noodles and spoon sauce over birds

: Crenberry Sauugeaulche :
By Mary Ann Brown -

-4 = gInch frozen deep-dish ple shell

1/21b. Bob Evene savory 'sage roll
oeusege S
1/4 oup chopped yellow onlcn o

- 3/4 cup dried-cranberries -
1-1/2 cup (6-02,) ehredded Momerey
Jeck cheese

. 3eggys, lightly beeten -
: -1/2cuphallandhelf TERC
' lF':esh poreley or eage leevee for ger-
nis

lor 7 minutes. -

. Bake 40 t0 45 minutes,

;servlng Gamlsh with fresh parsiey. Serves 6

Preheat oven to 400 degrees Let frozen . .
ple shell stand at room temperature 10 min-:. - -
utes. Remove plastic; do not prick shell. Bake . -

Remove from oven and set eslde Reduoex
‘oven temperature o 375. degrees. Crumble
and -cook: seusage and-onion- in:farge  skillet
over medium heat until sausage is.browned,

until knife lnserted 1- 26-ounoe ]er of epeghehl sauce: ot
comes out clean. Let stand 10 minutes before  your cholce - -

- cheese -
Cabbage ceeserole . Bake squash In oven at 350 degrees until -
By Loretta Beal - done. Pour. ¢contents of squash in a 10x10-

4 heed of raw cabbage, cut into pieces - casserole dish. Pour in spaghetti sauce. Mix
1 - 8-0z. package of cream cheese
1 can (10-3/4° ouncee) -cream of mueh- utes.

: 1/'2 ::3: can mllk " Potato ceeserole Surprlee
it - By Mary Gembarski
'1/4 teaspoon sa .
" 1/8 teaspoon pepper Boll 8-8 potatoes with skins or until a lit-

Combine all ingredients, put into a 2. .quart tle less than done (fork tender yet firm) -
greased casserole. Bake for 2 hours at 300 Cool, draln, refrigerate -

. degrees i Pheel. grate & plece ina 9x13 inch blklng
' S . dish,
Oulck Fettucolne Alfredo Melt 8-0z. grated cheddar cheeee ln one
.. -By Sharon Weinhardt © le half-and-half -
1 package 8-0z. cream cheese, outup - Add one-teaspoon dry mﬂsﬂ;lrd
1:cup Kraft shredded Parmesan cheese " 1-1/2 teaspoon sait and .
1/2 cup Romano. cheese . . 7 3/4 teaspoon nutmeg
- 1 gtick butter - ;" "Pour sauce over potatoes, dot wlth blmer,
2tsp. peprlka - sprinkle with paprika.
" 1/2.cup milk - - Bake in a 325-degree oven for one hour
- 8oz fehucclne. cooked and dralned ~ Do not.cover casserole. :

“Stir cream ‘cheese, ‘Parmesan cheese, - Can be assembled 3 days ehead and

-._Romano cheese, butter, milk, and- paprika in refrlgerated before baking. .

< a'large saucepan on low heat untll creemy S Chl «éh an d
* *and smooth, stiring constantly., . ..~ ‘Greena:a %ﬂm
~ Add fettuccine, ‘toss with the sauce. Top U ByTe mlzzz:par e o
: wlth additional Permesan cheese, it deslred 2 cene g reen beans, drained .
Judy'o Stuﬂed Peppere 2 chlcken bream, cocked. eklnned end
. ByJudyAnthony °"1"°¢ B
3 T.b'“poo“s corn starch o can m cmmg Q“M Iﬂd dﬁm
1'pound ground beef or. veal, or beéfalo  2.5an8 cream of chicken soup-
"' 2/cups prepared long grain rice . - ’;’?r:g".l’sm f‘mﬂ’gm
" 1/2 teaspoon each of ground coriander, - 1 cup shredded sharp ¢ i

ﬁ"’“"" nutmeg, W“MW'M ... 'Put"beans In botiom. of ‘large casserole

CROCTEEMRS tacy i insr.» ool

waell. Sprlnkle oheese on top.. Bake 30 mln- :

TS hamburger

© Acupmili
1 .email can drelned .muohrocmo

1 eupFelp - o
-Beke1-1/2hoursa’ 50 degree

Sty HHRIN T oy B ALY R R T

i

Bake above et 350 degrees for 30 mlnutes
Cube bread for top (7 slices). Then melt

-1 large peckege of ehredded eharp‘ ‘1/2-cup butter and drlzzle on top Bake until-
| warm. _

Hemburger Ple ceeeerole o
: By Dorothy Minix . ‘
1 pound hemburger _
1 teaspoon onion salt .
_ salt and pepper -
~ 2teaspoons mustard (like. French'e)
2 teaspoons: Worceeterehlre sauce
.. 2 teaspoons ohortenlng
- 1can.beef gravy . R
-4 = 8-02. can tomato eauce e
1cen#2peeeorpeeeendcerrote '
1jar canned smali onions - .- -
"Mix 5 ‘ingredients;: form :into. paltles and

. brown - in shortening. Remove " patties, add
gravy and. tomato -sauce in:pan-and.heat,

. “Arrange in casserole dish, add. peas;’ pour
. gravy mix-and onions. over pattiesand cookat
; 450 degress for.20 mlnules Top

blecults,
(l use tube blsoults) v

Swm&scurMee!bolle
ByJeanSetrerrhwalle' i

112-cup crecker crumbe 4 ‘

;eeh and, pepper‘ -
m . IS
Mlx and_formlnto round tbr:l?etl:ral 5.

‘Zoups ketchup r-;'f’

“ Page8- - h_ |

‘Drain off any drippings. Remove from heat. 88
and stir in cranberries. Sprinkle-chesse on 4'GI‘GOPOPPON 2 I'Od ﬂn¢2 green FOP-

bottom.of ple shell; top evenly with-sausage. Pers. -

“mixture. Comblhe eggs and half-and-half lnf--é"‘ /4 cup dried W 0'“"“”
bowl, Whisk until blended but not frothy. Pour * 1+1/2 cup beet stack or. boulllon weter-
egg mlxture over sausage mixture in'pie shel. mm::" W" o?uce o

’ " 1,"Preheat oven to 375 degrees
- - removing the seeds and cleaning insides..
& pepper. »

T4 Add cooked rloe & breed crumbs to e

e end stir to combine. -
. 6.1n a saucepan, plaoe water and bouillon

| into the small portion of brotfviater.

parﬁcip o 8 1o boling, Stirin the slarch mixture
' % consrantly
inour Stﬁ

untll thlckened

. ‘-'-‘ccvered beklng dish. deep enough to: ﬂt the

|} peppers and be covéred. Spoontheremeln-

B ing thickened sauce/meat/rice mlxtureeround

- the peppers. Cover dish with lid. orfoﬂ and
| bake for 30-40 minutes. SeweM

ey“zm o Yo

e ;'\ LS f i AP A
.
B " e

2. Prepare 4 peppers by siicing. oﬁthetops, 2 medlum zucchlnloreummer equeeh. ‘, : ] :f.l ff o o

‘3, Brown meet wlth oorlender nutmeg ‘salt

’f of stock, Remove about-1/2.cup of this and
} place it in a glass-measuring cup, Stir starch .

7 6. Heat the larger portion of the brpwwarér 5

dish. Add layer-of chicken, then layer of- water.

ohestnute , Top with mixture of cream of chick- .

“en.soup, . salad dressing - and.lemon ‘Juice.
Sprinkle with chee_s_e Beke at. 350 degrees

for 45 mlnutes

Zucchlnl ceeeerole
“. By Ann Blovits - -

ellced

1 medlum onlon. dlced

“'1/2' cups carrots, ellced r

Bring ‘above  infredients to a boll and

;"'blench (3 mlnutes Then mlx wnh

1 cup sour. croerrl

| l‘l?.‘.?t:‘;’:’%llm Top stuting m
’ h mlx
1/3 cup meited buh.:r g
~“Layer in casserole tigh, alterneting squaeh
mlxture ‘with- stuffing mixture ‘and top wlth
.. Durkee fried onlons or.zrushed potato chips
Bake at 350 degreeo for 30-40 mlnules

Hemburoemom Ceeeerole

By Torr Azzopardi-
‘1 cen creem'of mushroom { eoup

1 pound garyound'

,};:cupc . w ) S

1teeepoonordeoh-eeh.pepper ouoer.
thymo, oreoeno, ohlll"powder"-bah ,

 Hallan ermfng '
Brown ‘meat end'onlon togeth

fetfro the meat. Dleeolvezboulllon ‘cubes -
ln 1-cup of hot water.'/Add all lngrediema into
" a slow. cocker. Cook on:low for. 8 hours. Sﬂf
every onoe ln e whlle. eet e oervlngs
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s s package dicsd mkod mm (und- 66|or LET
. 8a mchm L wlehmumw S TR 1mcdlumonlon,cutup A
ayromAmpam ped L 1 stiok butter, meited
.;»-4po|-kchooo ;mllbox.lmyoommummlx

’?;1modlumonlon,ollood Lo 8
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batter over unti all piéces are well coated. water and 2 tablespoons saft. Soak beans
Cover pan and refrigerate overnight.- ovemight. Drain in moming. Add 2 quarts

in. - slonally _
" Heat. frylng pan and put In 2 tablespoons o ‘

" butter and 1 tablespoon ol heating until~ ' Tammy‘s._cmokon' .
foamy. Sauté one third of th,e‘chlcken over . By Tammy M. Feldkamp .
d medium heat for 5-minutes on each side. 2 packages of chicken thighs ~ Fostor
_ Place cooked chicken ‘on paper toweling o Farms has six to a package ..

d drain and thén into 9 inch by 13 inch glass - 2 packages of chicken wlngs - Foster
B pan. Keep warm in 200- -degree oven while - Farms has six to a package =

' -;_-,preparing the remalnlng chlcken in the same - 10 fresh lemons, enough to ooverchlok-

: way “en In 13x9 Pyrex baking dish :
-~ Chicken can be served Immedlately or held  1/2.bottle of Kikkoman 1/3- !oss sodlum
~ In 200-degree oven for up to 3 hours. Serves 8oy sauce . ‘

Ry 8. ' B R , 3Tab|eopoons gariic powdor
. ' ~ ' ‘ " 11/2 jiggers of a good bourbon

f Mostioat /2 cup dark brown sugar-

, By Susla Cathennan . .14 cup cold water- . '

1 pound ground beef . Rinse chicken thighs, and. wings, pat dry

‘ 1 package meat loaf soasonlng . with. paper towel. Tuck wings ‘under, and
; ,._..18 to 20 saltine. crackers-cmshed . "place in a 13x9 Pyrex dish, and squeeze
- 2eggs -~ fresh leman jutoe over chicken and let mari- -

"1 =8-ounce can tomato sauoo o ‘nade for about four hours. Place Saran wrap
M all ingredients together with: hands “over chicken and place in refrigerator.
. Place.In a loat pan and bake at350degrees . 'tn"a-large’ Pyrex mixing. bowl, ‘pour In
for45 mlnutes to an hour S Kikkoman soy sauce, garic - powder, brown
S ~ -~ ., - sugar, bourbon and cold water. Whlsk wellfor
GroundBoofEnohllml " just a few minutes. Setaside. - - -

LT s By Susie: Oamofman .. When ready, bake"chicken or. gl in sum-
' OFourtortllla shells - : mer time. This is -a sure family - treasure -
f-.pound ground boof. cookod and Christmas Eve, at a family get-together, or
A S Lo New Year's Day..

. Grilling In summer: Takes. about one hour
- We liké this in the winter, baked in the oven,
" Chicken has. been drained of lemon juice,
- with tongs, 'dip each plece of chicken into
s ~_-;»prepared sauce mixture, . p!aoe on a.baking
T reek for your Pyrex 13x9 pan or any roasting:
.mix-into-"pan with rack. (Note: Spray. the bottom on
gatwithonion and  your dish and rack with PAM Makes for easy
ad cheese. Spread 2or’-cleanup). - e
mix {nto tortilla, .Rollup . -Place ‘in’ 375-degree oven, _baste every
au "‘,‘j;'-twenty minutes; cooking:time_ 1 hour and 10
“minutes, Last ten minutes tum oven.up to 400
degrees to brown chicken, watch’ ‘chicken. for
the last ten minutes. You ¢an also use: your
A _broiler for those last tan minutes! . - - .
o Takerout; let coo! about ten minutes before
ene SN S weerving on cooling rack. This chicken is deli- |
: o .+ 2 tablespoons. : -.c!ousooldfornextday.wealsotakothlsone
A :-Bro\Nnchopsin buﬂ@f P|8°° OHIOMOMOP». _16-0Unces - plonios Our grandohi!dren bvethls chlcks
of ohops In bowt; ml:derest and pour over  isrex :en ,

.Seasonohopsweli , Brown onboth - i Y veal and. Aummm'sommn

v ByC.D. Togre :
_,' uummzunmoﬂgm{numm
i sty
1numbor2anommodoom

- G-OUNCES SOUF Cream-

- 2'large eggs, bomn ollghﬂy
14 green pepper -

1m3{“‘m hﬂm

- spread In'a 14x12-inch buttered pan. Arrange

'.?.1mmumofchlohn
g mp _pork chops in same direction over: mixture,

rge tuckeogeslntooomaimfe Bake 1 hourumil

Mix together all except pork: choos and ‘

When teady to serve, coat chicken in sea- . water and rematnlng ingredients, mix. Cook .
soned breadorumbs with- the-tarragon mixed on low heat for 8 to 10 hours. stlrrlng occa: -

"
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- Seven Layer Jell-o Salad
- BylLuAnn Koch
4- 3 oz. pkge. Jell-O (dltterent flavors
Water ‘
2 Tablespoons unﬂavored gelatln
‘2 cups milk :
2 cups sour cream
fcupsugar =
1 teaspoon vanllla
Make each Jell-O with 1 cup hot water and
1/2 cup cold water. Pour first Iayer Into 9x13
‘pan. Chill until firm, :
Prepare white filling:

water. Heat milk to boiling and pour into bowl.

‘Add sour cream and soffened gelatin. Add

~sugar and vanilla and beat 5 minutes. Makes

'8 cups white ﬂltlng Pour 2 cups white filling -
over set layer of Jell-O. Keep layering.your -

Jall-O with -the ‘white filling untit you have
'seven layers..

cotors

Nztebet Kuchen‘ “
- (German Onion Ple)-
o - By Edna Robbfns

8 Iarge Onions =
1 Tablespoon butter
1Ta flour
2 slices bacon - trled
3eggs -
- | cuplourcream . | .
.Bread dough (notsweet)
- Cut onlons fine and sauté in butter (coek
through good, but not too brown). Let cool..
-Beat eggs, add fiour-and sour cream & mix
3 well,. then mix wall-with cooled onlon. Line

 erdtely hot oven 400 degrees, for about 25
‘minutes or until bread dough is done. Put

Serve warm.
- This'is an: authentlc reelpe trom Germany

a ma‘tn mea]

 The Best cam séu
. By Sharon Weinhardt - . P

e

B

5 & Onlon Diced Tomatoes -

§‘§“

S%q

%? ;f-
i

o

garlic clovu, finely chomd
1/2 cups babyacut carrm, e!leed
| -3 Tosp. Oliveoil .
', Salt and  to'taste
1:4/2 tap. Frank's Red Hot Seuee

€ <t ) b b ok 2

“Sauté until tender. In alarge ¢
Theh add the sautéed v

"y

“Fun to make for Holidays uslng the holiday' ' "

pie-dish and up sides with bread dough. Put
onion mixture in lined ple dish. Bake in, mogd-

“fried bacon etioes on top each serving.

’smt made by a few German cooks n Salne

14.5 02.0F 2 ~ 28 Oz cans noamdv

Pour olive oll ‘Into. a" saucepan: Heat 6nj:1
-medium heat. Add onion, garlic, and eeletyti.g

pot, -

‘combine -all. of the: mmwag :
over

N-¥ ;m fieat and bring to-a boll. Cook for °
o about hourorlongeruntitallvagetabtasare_

'1-1!2 teaspoon clnnamon
. 1-1/4 cups cooking oll -
-1-1/4 cups chopped nuta
1-1/2 cups sugar -
1 teaspoon salt

2 small packages frozen etrawberrlea

({thawed) with juice

4 well beaten eggs

Combine flour, sugar, soda. salt and clnna-
mon in large bow!. Mix remaining Ingredients:
well in a separate bowl, then combine all
ingredients together in the large bowl. Mix-

| . together slowly.
* Soften-gelatin (unflavored) in 1/2 cup cold‘

Pour Into 3 greased and floured loaf pans

(8 inches by & inches) or & mini loaf pans 3

3/4-inch by 8-inch.
elt and makes great hollday gmsl

caﬂy'e Favorite Noodies
With Peanut Sauce ' -
.7~ Bylinda Meloche
8 ounces. uncooked vermicelli

1-1/2 teaspoons dark sesame oll. -

1-1/2 cups cubed dell turkey Wﬂ ;

(about 6ounces) - - .
-1/3 eup thinly sliced green cnions.

"~ 1-1/2 teaspoons chill oll (You can sub-
-stitute 1-1/2_teaspoons olive oll and 1/4 .
teaspoon crushed rad pepper for the chili

oll)

2 cups snow peae, dlagenally halved

URDICK

& Assocites Ine

PR e L W e g e mok vl Susra
N N -

Bake at 350 degrees for one hour. Freez_es‘

erouwlee

1-13 cupe‘ rad belt pepper atﬂpa

-3 garlic cloves, minced
1/2 cup chicken broth.
3 tablespoons soy: laueo -
2 tablespoons peanut butter

2 tablespoons. chopped dry-roaeted

peanuts

1. Cook peeta aocordlng to package dlrec- =

tions. Drain; set aside.--

2. Heat sesame oll in a Iarge nonstlck sktt
tet over medlum heat Add turkey and.

NS ALY CUVR RSNy P

L 'ontons, etlr-try 1 mlnute. Remove trom eklltet.‘ |
Set aside; k i

wgum¢v~£&‘m'wwni'nm N AR W B ISR NN 1) bt o WA 5t

wam. . S
~ 3. Heat chili ol in skillet over medlum-hlgh B
heat, Add snow peas, bell pepper, and garlic; .

: _sauté 3 minutes. Combine broth, soy sauce,-

and peanut butter; stir well with a whisk. Add -
to. skillet; cook 2 minutes, stirring trequentty,_. s
Stir In'turkey mixture; remove. fromheat. - .

4, Combine pasta and turkey.mixture; tosa
well.topwtth peanuts, Yteld 4eervtnge.( oIV -
Ing size: 1-1/2 cups), -
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.. Continued from Page 5
' Pasta-Cucumber Salad
‘ By Carol Krull
8 oz. twisted pasta r
1 red onion, thin allead Co
2 medium cucumban thln allcad and

pesied.

voraaalng L

- 112 cup augar -
T 1cupwater -

' 3!4 cup white vinegar or cider vlnegar | ,
oach - dry mustard, gar-

'llcpowdar dillweed and Accent

Cook pasta’ -accordingto. package. draln,:' |

and cool, Mix dressing together:

- Combine:. all. {ngrsdlents Serve at room
4 temperature. R
Servas about 10-12

‘P-mmw cood)
e By Tem Azzopardl
.zcupahe'ur

1 egg (slightly beaten)

. 1-1/2 cups milk (may n.ea altte more).

- 2 Tablespoons sugar -

© . 1/4 cup melted butter

- Mix:butter, sugar, egg and ‘milk, ﬂour and
baking powder. Cook on griddle or: ln pan..
Add toppings as: deslred e g syrup, straw-

berrles. wh!p cream ;

. o cheddarchsese Chl_l‘Servess W i hi o
(m%.f": myi "') FaaﬂvaSweatPotatoaa e :‘Ccmblns shortening, sugar. eggs and
. -."By'Marle Immekus - : - By.Edna Robbins' - .~ - -mashed banangs. . -
Pouﬂdbl-llkpork!lllunb damoothblgawoatpwﬂoas 7T Add flour and baklngsodato mixture and
= 4atalkscalerv 1R2cupchoppednuts - - . . mix well Fold in-remalning ingredients and.-
" 4 onlons, ' o Meeup ﬂnalycutcannad ‘naappla -/ ‘pour.into greased and floured: pan. Bake at
C2a 4ounca eana muahrooms,wimllquld?' ;/2 cum}g:achlno 38 : ‘350degrees for 1 hour. Makes1 loaf. -
 ARcupwholemik. H," m?f i M";;g_mmxm
ST “Imwmm o chwp?nhdm tat wlthbutt ? “” v.HaMmbukrgar mba - ":‘ =
o Cook sau - Wash, dry, Qmasepo oes er. - -1.cup eru L
L drm saﬁam““”,,:’,",‘y"g“"’”mg“ p'"" Place na pan to bake at 450 degrees or 40 V3 cupparsley = . -
" Grind up: celery: alongwith onions, whlch -minttes or until s6ft when pricked with.a fork. - - 2 eggs L
" have besn-quanered"’f ‘Remove from oven and cut in half fengthwise. -

h‘d Into large mixlng

Adda

- handa and add to.mi

PSE T PTCE :ue"h-‘*""l"t-ﬁl‘l

8w|aa Sandwich Puffs

L By Edna Robbins .

1/2.cup maycnnalaa :

1/4choppedonion = -

2 teaspoons snipped paralay

32 slices party rye bread, toaated

Swiss cheese silces =

Combine mayonnaise, onlon and parsley,
"and spread on rye siices. Top each with slice

Swiss cheese to not overlap. Broll 2-3 mln-

utes Easy and dellcicus

chaaaa Braad )

.~ ByEdnaRobbins

-1 cup shredded cheddar cheace

1 medium onlon, cutfine "
‘12 cup mayonnalse - |

. 8 glices ‘white bread, eut In quartara,

. remove crusts if desired '

Combine first-3. Ingredlenrs Spread on
~bread quarters. . Sprlnkle whh paprrka and .
' broll aboutSmlnutes R ‘

B A ~ Desserts '
Peel potatoes and mash. Addyclkscr eggs R , r'y

o j:and mix well. Add sugar, butter, milk. Last.

. 1Reup ahcr!enlng |

Mlx sugar and butter Stlr in eggs untll
blended. Add remaining ingredients and mix.
Pour into greased foaf pan. Bake at 350

- degrees for 1-hour or-unti! toothpick’ Inserted '
- into middle comesoutclean. o ,

_ Smat Potato Puddlng
‘ - By Edna Robbins
-4 madlum baked sweet potatoes
~ 3eggs
“tfeup brown suger
+ 3Ta butter
‘172 pint milk '

add egg whites beaten only to a froth, Stir-all
together. Should be almost liquid. Pour into |

~buttered custard cups. Place in a pan of hot

water. Bake at 350 degrees for one hour until

: brown Serves 10

| Hcllday Braad .
. By Kim Hsnry o

Surprlae Ham-(:heesa Ball
©. " ByEdnaRobbins ... . 1cup sugar
1= a-ouncepackagaenamchaese - 20ggs’ S
1 small can'deviled ham = - - - ‘3 bananss - -

- Shredded cheddarcheeaa -

2 Remove the inside- ‘and -mash, adding -1+ -
3 0ggs, Ry ‘op. miik ‘and canned biespoos

B m;rxsuhrcomswim Ilqurd to eelery and cnionf ?

: . miture;- |

Next; break upebread into small piecss (by‘j. ne
eggand rycnlon;-

Ox12 a6

Mawd ﬁ-h(o
S o v

L 'r---2cupaﬂeur
- Moldcream cheese around. devﬂed ham to o
form & ball.-Be-sure ham Is ‘completely cov- -
ered with cream cheese. Roll ball In shredded .

T M2eup choppad nuts

crsoard;mto skiha and il mixure lmof"l’ 99 Fried Bi
0ase .m\vnhmwhrte topping -+ .- - " By Linda Meic
_rorromrnures. T 21088DOON m

; r,i_fsnwrbowr.aurwenmmm

. \"-‘letorwokover
’r:rybrgrre.andaﬂr-hyzmrnmm Add rice; st~

la‘h ™ .»..a-.- uusl-—»-. uo\-o-l

1 teaspoon baklng soda
“1/2' cup maraschino. charrlas
-1/2 cup.chopped. dates

%Iibmm. OOV llueﬂ

garll& r

T ‘butter, .rmespoon milk and 1~ /2 - P ;
Mix the: nuts‘ chsrrIes. and. pfneappla Into- ,Sauea‘ g vs Tablaapccna bumfr S
-mashed potatoes. Reflll the 8 half shels. - -:r?:t it blénded: Mllod | %ﬁrﬁ%’ sugar SUE
this o S0 I, oy cranbany sauca. | S
Begt ecc whites unti they hold stift peaks, - 12 oz, chlli sauce N g‘ ounces °MM°M mm o
Aad gar an “gcnﬂnue beating toforma’’ ; ;-‘.'2, ‘ ' 5 oup sugar. oo‘mmrcn :
.;top cf each potato hatf ‘_ 114 cup aourcraam

: ‘with &
..‘_‘-,jfork until moisteried, . Spread : the: mbdurs-’
evenly In the bottom of & 9-inch & L

~ pan, Using your fingertips or the flat bottom ¢of

Mwwmahm Mﬂﬂﬂekskik
heat. Add

MMWW

‘J‘f ¥ " ‘0“4 v‘a’a‘w"é.‘v‘t’ﬁvv i ( XY v» PE

per. stir-fry 5 minutes Add green onlons.

. (about 3 medium).

R Yield' 3 dozen.”

:" .. Mcup amararrc

dralned and part_ed:drywmr paper towel,
SRR A oup: M spherries, "r:adné

‘the bottom of the pan, Bake until the crust {s
o0 Ilghﬂybrownedandﬂnntomstouch 10t015

RV RS e 0D il W 1 i e o s O

stir-
fry 2 minutes. Serve Immediately Yield: 5
servings (servlng slze 1cup)

. . Frosted Banana Bars

, By Melissa Buie ..

172 cup butter or margarine, softened
2cups sugar -

oggs
1-1/2 cups mashed ripe banansa

1 teaspoon vanilla extract
2 cups all-purpose flour
1 teaspoon baklng aeda
. Pinch saft ‘
In-a mixing bowl cream butter and sugar

R ‘.,'Beat In eggs, bananas-arid vaniiia. Combine:
- ~the flour, baking soda"and salt; add to
.. creaméd mixture and mix- well. Pour into a

greased 15 inch x 10°inch x 1 inch baking’

o .‘pan. “Bake at 350 degrees for 25 minutes or

until bars test done. Cool ccmplataly and rrost
with cream cheese frosting.
"Frosting for Banana Bars
1/2 eup butter.or margarine, soﬂened
1 package (8 ouncea) craam chessa
soﬂaned

4 oup confectlenars’ augar o
-2 teaspoons vanifla extract '
"" Cream butter and cream cheese in a me- :

e ~ing bowl. Gradually add confectieners’ sugar

arid vanilla; beat well Spread ovar bara .

Raapbarry Amaratto Chaeaacako ':- o
cm't By Debble Hubbard o

. 1aggvolk S .
Vanila e

" Préheat the cvento 35°degm o
- Mix together all the erist ingregients

.a drinking glass, firmly preas the mixtute over-

i

gqov

Ham
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Continued from Page 5

minutes. Cool it on a wire rack.

‘Meanwhile, combine the cream cheese
sugar and cornstarch. Add the sour cream
and beat until smooth. Add the eggs and egg
" yolk, one at a time. Do not overbeat. Add the
amaretto, vanilla and almond extract. Fold in

the raspberries carefully. Pour the mtxture'

.over the cooled crust. .

- Bake 15 minutes at 350 degrees. Reduce
the oven temperature to 225 degrees and
continue baking about 1 hour and 10 minutes
or until the center no longer looks wet or
- shiny. Turn off the oven and remove the cake.
Run a knife about the inside edge of the pan.
~ Place the cheesecake back in the oven and
‘let it set until cool, about 2 hours. Remove it
- from the pan and refrigerate ovemlght before
‘sewning. - - .

18 servlnge

‘ "rammy'e Pumpkin Cake -
By. Tammy Feldkamp/Seld ;
1 Box of Duncan Hines Yellow ceke Mlx

| 1 cup granulated sugar

3

g

L e
* S z
v

IO

1 teaspoon etnnemon

eggs S
2 (11 oz.) cans of leby pumpktn
2/3 cups evaporated milk
: 3I4cupbutter.cottened "
~1-1/2 teagpoon vanllla——*"

. PREHEATED OVEN: ‘350 degrees. Bake
thls at.. 350 degrees for 30 minutes, 400

- degrees for 5-7 minutes. Watch closely these -
last five to seven minutes. Check with tooth-

pick in middle.of your cake before removing!

Iri.large pyrex mixing bowl, pour in cake
mix, reserving 1/4 cup of cake mlx fo g ur-.

“topping. Set 1/4 cup aside! .

‘Add to cake mix, ? cups: butter, 2/3 cup
evaporated milk 3 eggs, 1 can pumpkin, 1
| eup'sugar, 1 tsp. Cinnamon, and 1-1/2.1sp.

Vaniia; Mtx’alltheee ingredients in.bowl, use

9 Pyrexbakingdtsh

- TOPPING:
mwpotyourceke mtx
~1/4 cup of sugar .
-1 tep, Clnnamon .~
ATebloepoOnootcottenedbumr

‘ed oven ‘of 350: degrees: for thirty
then tum oven up to 400 dégroes for 57 min-

throughout your honre

&
~
E -v‘\.

‘ .
---------

- Sprinkle crumbled consistency topplng‘ .- |
~over cake in 13 x 9 dish, Ptaoetnag“r:heet R
utes, - -

combtne

- ICING' . ‘
1 cup powdered sugar
~. ? cup dark brown sugar (packed) -

1/2 cup whipping cream

1/4 cup unsaited butter (1/2 stlck)
" 1/4 tsp vanilla extract

FOR CAKE: Pierce sweet potatoes w/tork
Microwave on high until very. tender, about 8

minutes per side. Cool, peel and mash sweet, :

‘potatoes

'Position rack in center of oven. preheat to‘
325 degrees F. Spray 12-cup Bundt pan with

nonstick spray, then generously flour pan. Sift
‘flour, cinnamon, ginger, baking powder, bak-
ing soda and sait into medium bowl. Measure
- enough mashed sweet potatoes. to equal 2 -
cups.. Transfer to large bowl. Add sugar and .

oll to sweet potatoes; using electric mixer,

beat until smooth. Add eggs 2 at a time, beat--
- Ing well after each addition. Add flour mixture; -
‘beat just until blended. Beat in vanilla;
~ Transfer batter to prepared pan.

‘Bake cake until tester inserted near center _
comes- out clean, about 1 hour 6 minutes. -
Cool cake in pan on rack 15 minutes. Using
4mall knife, cut- around cake Tum out onto -

‘rack;.cool completely.

"~ FORICING: Sift powder sugar Into medlum_'.‘
_ -.bowl Stir brown sugar, whipping cream and -
. bufter in.medium saucepan over. medium-iow

- “heat-until-butter. melts and sugar-dissolves. -
Increase heat to medium-high and bring to-a.
“ boll. Boil'3 minutes, occasionally stirring and- |

swirling pan. Remove from heat-and stir in

~vanllla. Pour brown sugar mixture over pow-
.dered sugar. Whisk icing .until smooth and‘-r
lightenéd in color, about 1 minute. Cool icing: }

until lukewarm and icing fafls in heavy. ribbon

from spoon, whisking: often, .about 15 min-
~.utes. Spoon icing thickly  over top of cake, -
1 allowing icing to.drip down sidies of cake. Let
-gtand untll icing is: ﬂrm. at least 1 hour. (Can. |
be prepared 1-day ahead. Cover with cake a5
‘a spatula to spread everly into greaeed 13x "°’“° and '“3‘3"“ at foom temoerature.)

14 Kmtcake
_ ByJanusReld
, »‘ebupoonoclunomon
- 2cups flour

utes. Watch closely. Thls emette eo good - S

.Combine cinnamon,

T sode.eert.suoer Ml&ddlﬂhd mtxwetl “1 8

_-—'__\mm

' "v ruov

J\(l

troottnolncrediente Froa ceke.-:f - i ¥
»- sprtnkletoupohoppedwetnuteoverfrowng I -9

l\a lldl'

Get Your Home Ready for the Holldays.
call for Thanksgiving Sneclalsl

. Chalrs
'#Dingttes -

.- » Fabrics:

. -« Foam . _
: o Supplies

Commercial » Marire » Auto rR\{
Residential » Avlatlon ‘

- 43424 N. 1-84 Service Drive -
Belleville, M} r

734-699-4220

Amtsh Furmture
- Oak & Cherry

!‘AVORITE FORTUNEB
35603 W. Michigan Ave. Wayne

734-72.7-0922
'3 mues East of 2759 4.5 miles North oflo94

_mﬁvoﬁtefomu.oo e

Finest Quality Handerafted Solid: |

Houss: Mon.-Wed. 10-8pm; Thurs., Frl, 10:S.p.ovi Sae ] |
me-spm Open Sunday until Christmas noon-lp.m. ]

Y oneprice regardress of stze:“ ,l -3
| free baling and shaking - <
T ;kan Wetl-groomea ﬂelds

onnme NOV fzs“*l' ‘
7 days §- "

s XSHOOPS
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§ light brown. Crust wlll bubble Cool

R 1

- Cream Puff - Exceflent
: . By: Tern Azzopardi
teupflour .= S b
1 cup water o
. 1/2 cup butter"
deggs .
Add butter to water in saucepan. bring to -

‘boll. Lower heat, stir-in flour until pasty, take -

8 off heat;"add eggs one at a time, beat untll "
~ smooth. Grease 9x13 glass pan on bottom
only. Spread batter on bottom and'sides.

Bake 400 degrees for 25-35 minutes, until

~ Filling: .
2-1/2 cups milk (Vitamin D)
8 ounces softened cream eheese ‘
- 2 small vanilla or white chocolate
‘mousse Inatant puddlng. (Do not use one

-~ large) -

- Pour. Into- cooled shell, “Top .with a-ouncas

3 Cool Whip: Drizzfé with chocolate-syrup. Run

| ; -toothpick through it for fancy appearance

Doucloua Chocolm Fudga '
By: Sharon Weinhardt -

enad

3. S | equam unaweehned Baker'e choco-
KT teaepoon vanllla o
“12¢upcocoa. .
4 cups tugar

- Add powdered sugar gradually to cream B

© ‘cheese., Use an electric mixer-on medium . -

'} speed to-blend the.ingredients. fogether. Add
- "the remelnlng ingredients.and mix together. -

" Spread the mixture into an 8-inch greased

' 8quare_pan. Refrigerate. for eeverat hours
a Cut Jnto 1-lnch squares. e

: cmmolAppla Pacan Ple
P -By:Shery . Ne!eon
L ,32Kmnearamols~-w s A
. 1dcupwater: .
- Wacup margarine . . -
’314cupaugar
‘, _mm.poon vanllla
- ,1 euppeoanhalm s

.- 1 @inch. unbakadp«try‘ r
" 114 cup brown sugar - ST
2 cups chopped apples -

.- Melf.caramels with water énd margarlna In
§ asaicopan over.low heat: Stir

. until smooth: Combine sugar; salt; vanilia:-
 vand-eggs. Gradually ddd caramel sauce.: Mix
_-:weurStlrlnpocanha!vesand““ i
ghell; Bakeat@&bdagreesfordo

- into-past

Cream cheese, add'dry pudding and milk, -
A - altemnaling: Beat for 3 minutes . with -mixer.

R} package a-oz. Cream cheeee. soft- '

- 2 packages: lnmm puddlnp
- 3cups milk -

- eeggs . o ‘
' Beatéheaee. eggs eugar, and vanllla alow-. -
" ly. Add éggs one at.a time. Pour into. crust,
B Bake at 350.degrees for 25 minutes. Flemove s
-~ - and cool for 10minutes. i el
o ‘l'opplne

.smooth and spread evenly on waxed paperin .~
pan. Bake at 350 degrees for 12:15 minutes..

-Sprinkle top.with 1 cup powdered sugar, put

‘on towel, place baked pumpkin with waxed -

- paper on towsel. Holl up, let coot for (1) one
hour. - , N ‘
“Filling: . -

1-cup powdered sugar o

8 ounces cream cheese, eortenad
- 2 tablespoons butter

1.teaspoon vanilla, . -

Mix together until smooth. Unroll pump-
.. kin layer. Spread filling on top, roll back up
. tlght and rafrlgerate cut Into sllm

Stack Caka :
. By:Jean Satfarrhwaire
18t Layer: C
1 stick margarine, melted P
fcupflour S
1 Tablespoon sugar -
'1/2 cup chopped walnuts

mlnutaa at-380 degm - cool. .
2nd layer: -~ . .
1 cup-powdered augar ‘
8 oz. Cream cheese- - PR
2'cups Cool Whip- ;
Beat togethar lnd epmd on cruet
.ardlayer;. . ..

Beatand epread overaeoond Iayer
4thlayer: A
B Ramalnder of Coot Whip, Chlll

Three Froun cheuacakn
. . By:Jean Safterthwalte . : |
3 ready made cruste ormakeyourown
- 3-8-02. Cream cheeee aaﬂenad
C1-12cupsugar .. .
1-1/2 uupoon vanma

1-1/2 pint abur cmm
"1 teaspoon vanilla. -

e'rblupoomeu P
Ml:endopoonoveniyoverpm( nﬂy)

flmny.”‘ MG
Bumt Sugar Brownh 'ropplng
i By Jean Dingman. e
Pnparﬂ -13anchpa brownm :
(any brand will do)
In'a smali pan: ..

© . Brown: A
r. Add:- 2T

‘ingtant dry: mllk. omitmck)-and Hﬁ- .
P T : -:4,,‘_.-?1Mepoonvanma
' teupfiour

Giaze:

"v-..?'rwpumrmchooormmm

500N Vihllll.

' 6eggs
Mix and press In a 9x13. pan. Bake 10. .

o 1 teaspoon salt
.~ '1/2teaspoon.cloves = .
2 teaspoons cinnamon

.}i;;s cups milk {add last)

ples

ip (real) butée to 8 ngmf_-i'
;brown.Blend . wltp‘zleype powdered -
| -cream (I use

2egges ‘

2 Tablespoons eocoa

2cupoleo -
1-1/2 teaspoon sait

2 cups applesauce .

. 1teaspoon.soda .

1/2 teaspoon c!nnamon

" . 2cupflour
2 Tablespoons sugar

1 cup ¢hocolate chips -

1 cup shopped nuts
Cream 1-1/2 cups sugar. and olgo. Add

eggs. Sift together tocoa, soda, cinnamon, -
~ salt, flour. Add to sugai mixture afternating

with applesauce. Pour into a greased 9x13-
inch pan. Combine -2 Tablespoons sugar,

_,chocolate chips and nuts. Sprinkle over the
' top Bake at 350 degrees for 30 mlnutes

R

Pumpkln Ple
By Debble Koch '

1can pumpkln (Iarge)

-1 cup brown sugar
1'cup white sugar.

"1 teaspoon ginger -

- .Add- each’ ingredient: and-beat well. Add -

milk last and pour, Into 2 unbaked pie shells.

| Bake at-350 degrees for one hour Makes 2

cnocorm Péanit Butter cupo ?'_
' ByrMelissa Bule - - * .-
1 (18-ounee) roll re!rigerated ready

: ellee peanut butter, eookla dough
(13-ounee) bag miniature peenut but- ‘
- .ter cups ' with wrappers: |

removed. -
“1.-Cut . cookie. dough' into:3/d-inch slices:

" "Cut each slice Into quarters; roll into balls,

2. Place baile 1nto llghﬂy greaaed mlnl-muf-

fin pans..

3. Bake at 350 degreea for 8-10 minutes

-4, Remove - cookies -from - the oven and ~"' '
. n; e Immedlately press a peanut butter cup .into .
- the-center. of esich: cooklg.- Carefully. locsen’

cookles from pan with the tip of a small knife. -

ggfﬂgerate in the pans untll firm Makes 3-1/4
.dozen, - ..o - e
e ‘:J.Hmtrmampmm:m.mm for 7.min-

b utes, Cool. Refrigerate overnight and then
freeze, Whon mving top wlth cherry pla;_":

1 package fudge brownio mlx |

Cookle Dough Browﬁles
‘.fy_ Kaﬂy Stanlsfovaitle

"-,uzeupm
E 1fzcupoll

S ;lll:%%p umt-twm choeolau ch!pe
/472 clp butter or marar um.mm-j-

Y2 0up
"12'cup firmly pnokad bmn auw
"g‘ biospoons mllk

on mmnm, shomnlng. '

oll1 oupchopndv ; m!mm
‘Preheat. to 350 dogree .Grease bo'ttorn'
only of 13x94nch pan er brownie !nqredi

‘size of & goit
-, melted_ butter;’ foll. them in.
. -mixture and toss them into a gwaeed tube;

Pﬂ g ‘
B Bake for4s minutes Cheek dunng the-
or .process and if the top
. quickly, cover the tube pan with aluminum foll.

- 6. After baking, letthetubapansrtforﬂvej

ents, spread In pan bake 30-35 mlnutes
Cool completely. '

For filling, .In targe bowi, beat butter and
sugars until light and fluffy. Add milk and vanil-

la and mix. Add flour and mix Spread over

~ cooled brownies.

In microwave, melt chooolate chips and 1
Tablaspoon margarine. Stir_until smooth.
Carefully spoon glaze over filling, spread to
cover. Sprinkie with walnuts, pressing down

sllghtly Cut into bara Store in refrlgarator oo

Heavenly Chocolate Cake
-By: Judy Anthony

"1 package standard chocolate layer . .

'cake without pudding in the mix
‘1/2 cup unsweetened cocoa

3 eggs :
1-18 cups water

' Glaze:2 Cups smec‘powdered augar
- ZTab!eapoons milk. -

1/4 teaspoon vaniiia -

- ~1'cup salad dresalng. euch as M!racle -
. Whip- .

 Dried frult, spearmint leaves or _Hollday.'

3 decoration In reds and greens. -

Instructions: .
."1.’Preheat oven to 350 degrees

- . . .2, 8tircake mix and cocoa in a large mixing
»bowl ‘add: remalning cake ingrecients, Beat
“with electrlc mixer on low speed-30 second,

scraping the bow! frequently. Beat the mix on
medlum speed for 2 minutes. -

'8, Grease: and flour a 12-cup ﬂuted rube'_
- pan ora10:inch tube pan Pourbatter Intothe_
"prepared pan. -

"4, Bake for 45 1050 mlnutes or untila tooth-
plck inserted-in the center comes ot clean..

Coo! 10.minutes. Remove from the pan and'

ooo! completely on a wire rack.

* 5. For glaze: mix powdered sugar, milk and
'vanllla with whisk -until well blended. Drizzle’
.this over the . codled cake Decorate as‘

deetred Serves 12

z:"f:;'r rm
udy Anthon,
' _au cup hot milk - . y
"71/3 eup butter,. monod

/4 cup sugar- -

f.,.', 1r2 tesspoon salt

gs
"1 teaspoon vanllla

B | ounceyoaatplus 1 ‘l'abbspoonauw.i
RN 7"} cups flour:
- 112 eup: eugar mlxad wlth 1-2 reaspoons

ground clnnamon T

.2 cup molted bumr
‘Instructions: o
1. Preheat oven to 350 degrees.

2. In a large mixirig bow, mix first 8 ingre-
dients using the low speed of mtxar Or hand ,

knead for ten minutes. -
8, Let rise to double in bulk. :

-4, Punch.down. Break off pleoeeabout thel
ball. Dip these into the 1/2 cup-

cinnamon-sigar

‘soems 10 bréwn 100,

minutee, then’ lnven to-remove. .

‘ .

-xq;;mu mmsmsumvasmsmv&lm : v‘m“ﬂ '-I,aqmaAON-,‘Kl?ps;t_n













