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the “baker” for holding completing a project

Bobbed, taffied, or
rolled into Mom's pie,
the apple has harvested
a barrel of good times
for children. Kids are
even taught that no mat-
ter how it’s sliced, the
apple is often the need-
ed ingredient be it to
keep the doctor away or
to become the teacher’s
pet.

Adults would do well
to re-learn the lesson of
“A stands for apple” Ap-
ples are a natural source
of vitamins and miner-
als, This low sodium,
cholesterol-free snack is
high in fiber yet only
contains about 80 calor-
ies. A fruit that also can
help clean teeth and
massage gums should
be the apple of the adult
eye once again.

It's easy to become fa-
miliar with apples be-
cause each variety has a
Sir name with a distinct
skin color and mark-
ings. They're so indivi-
dual because each time
an apple seed is planted
it produces a slightly
different variety than its
parent tree.

While getting to know
Paula Red, Granny

Smith, Newtown Pippin |

and Stayman Winesap,
why not invite your old
friends over for a brunch
and pick the apple of
vour mid-day fare. The
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apple as a symbol of
American hospitality
began with the sipping
of hard cider in colonial
taverns, and spread to
today’s bonfire after an
autumn hayride. The
Barnburner is a drink
that will warm u'p a re-
union and help bring
“hey day” memories to
the frontburner. Start
with a mug of hot cider
and mix one and one-
half ounce of Southern
Comfort, a wunique
American spirit often
linked with good ole
Southern hospitality.
Add a twist of lemon
and a cinnamon stick.
Soon old friendships
will be rousing again.

With 20 billion apples
harvested in America
each year, it's smart to
load up on this bumper
crop. Apples are cheaper
by the bushel and when
refrigerated, will keep
for several weeks. Two
elegantly-easy recipes
that are sure to become
season repeats are the
Comfort Baked Apple
and a Ham Steak with
Apple Comfort Sauce.
These recipes will score
before a football game
or win after a day at the
races. Both can quickly
be prepared between a
hand of Bridge or a turn
of Trivial Pursuits.

The Comfort Baked
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® DELICIOUS HOMEMADE DESSERTS e
Sweet Potato Pie - Banana Pudding
Peach Cobbler Pie

REAL HOME COOKED FOOD

m

Apple will “spoil” every-
one in the brunch. It's
stuffed with a Southern
Comfort/brown sugar
center and baked in a
flaky crust. It’s as ele-
gant as it is delicious
and easy to make. The
auty, known as

Today’s Adams & Eves, Teds & Alices

its shape unde heat, is
a good variety to choose
for this recipe. It has a
large center cavity and is
available October thru
June.

The Ham Steak recipe

shouldn’t resist the good taste of apples.
These spirited recipes have a Southern
Comfort ingredient to tempt the adult
taste bud and makes fun meals blossom

FAMILY AFFAIR
RESTAURANT

5006 S. MARYLAND PARKWAY

In Camelot Shopping Center 736-9200

for grown-ups again.
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LuNcHEON SPECIALS
BUY ONE - GET SECOND ONE
HALF PRICE

CATFISH FILLET PLATE...$4.50
BBQ CHICKEN PLATE...$4.25
GUMBO sM.BOWL...$4.50
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® BBQRIBS

® BBQ CHICKEN

® SAND DAB

® CATFISH
DINNERS

© HOMEMADE
DESSERTS

NO MEAL
OVER
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with the next door
neighbors or to compli-
ment a lazy afternoon of
B-movies and old TV
shows that only the

older set can appreciate.

The apple has been a
“tempter” for years and
used in these recipes
not even an adult can
resist.

HAM STEAK WITH COMFORT SAUCE

1 ham steak (14 to 20 ozs.)

1 Tbisp. butter or margarine

1 Thisp. oil

1 (20 oz.) can sliced pineapple in unsweetened
juice

2/3 cup apple juice

3/4 cup plus 1/2 cup Southern Comfort

2 Tblsp. flour

2 Tbisp. coarse mustard

Apple slices (optional)

In large skillet saute ham in butter and oil, turning
several times. When ham is cooked through, remove
to serving platter and keep warm. Quickly saute
pineapple slices in skillet; place on platter with ham.
Combine pineapple juice, apple juice and 3/4 cup
Southern Comfort; stir into skillet. Bring to a boil.
Blend flour into mustard to make a smooth paste.
Stir mustard paste into skillet. Cook and stir until
sauce boils and begins to thicken. Reduce heat and
simmer for 2 minutes. Remove from heat. Sfir in
remaining Southern Comfort to taste. Serve small
amount of sauce over the ham. Pass remaining
sauce separately. Garnish with apple slices, if
desired. Makes 3 to 4 servings.

NOTES: Ham steak will remain fiat if fat around outer
edge is slashed at 2-inch intervals.

To prepare 6 to 8 servings, use a thick ham steak (2 to 2/
Ibs.); double all remaining ingredients except pineapple.

COMFORT BAKED APPLES

1 (8 oz.) tube refrigerated crescent roll dough
4 medium baking apples (about 1 Ibs.), cored
1/4 cup firmly packed brown sugar

3 Tbisp. flour

4 Tbisp. plus 1/2 cup Southern Comfort

1 cup cream*

*Half & Half, light cream or heavy cream may be
used.

Using a rectangle of dough for each apple; unroll
dough, separate triangles. Wrap long side of one
triangle around top edge of apple; fit second
triangle around rest of apple. Pinch edges together.
Place wrapped apple on foil-lined shallow pan.
Wrap remaining apples.

Combine brown sugar and flour; cut in butter until
mixture resembles course crumbs. Spoon crumbly
mixture into apples, pressing down so all the mix-
ture is used. Bake at 350°F for about 30 minutes,
until apples are tender. TURN OFF OVEN. Pour 1
tablespoon Southern Comfort into center of each
apple. Keep in oven for 10 to 20 minutes. Meanwhile,
combine remaining 1/2 Southern Comfort with
cream. Let stand 10 to 20 minutes (this sauce will
thicken slightly). Serve warm apples with sauce.
Makes 4 servings.

THE BARNBURNER
1 jigger (1': oz.) Southern Comfort
Small stick cinnamon
Slice lemon peal
Hot cider

Put cinnamon, lemon peel and Southern Comfortin
mug. Fill with hot cider. Stir (put spoon in mug
before pouring cider, to absorb heat).




