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Not all microwave ovens aro allke! Get the complete tacts on microwave cooking.

§ If you own amicrowave oven, or you're }
thmklng about buying a microwave oven. .. AN

, you’remvﬂed
toseealmcﬁon

j of microwave:

‘, cooklngwrrh

Caroline Jamison made herbed vlchyssnise during a demonstration
at the Farmington Community Center. (Staff photo)

_MADE ONLY BY puffl

Fragrant garden, |
fragrant kitchen | ~=Nov. 15

pLace: BEHNAN HALL

(Continued from page 2) adding herbs and spices. They are - 25536 LAHSER, SOUTHFIELD
ing potpourris, and even deterring . meant to enhance the natural food fla- I . (between 696 and 10 Mile Road)
moths, : - vor; not overpower it. '

FOR THOSE WHO are not acquain-
ted with what herbs and spices can do
for a dish, Mrs. Jamison has an easy
and quick suggestion she says is a good
convincer.

Sizzle a couple of Ehicken breasts in
butter with some tarragon just long’
enough for them to loose their pink,
The difference in taste will prove the
magic of herbs.

We pass along a few more of her
suggestions: -

*Place a few rose geranium leaves on
the bottom of your cake pan before you'
pour in the batter. The oils from the
leaves will rise into the batter and your
cake will take on the taste of roses.

*Wash fresh herbs in warm, not hot,
 water. Heat will destroy the taste.

«Store all of your herbs and spices
away from heat, light and moisture or -
they will lose all of their color and all
of their oils.

*Use the sniff test for any herb or
spice you suspect may have been sit-
ting too long on the shelf. If the aroma
is still strong, it is all right to use.

«Substitute Tabasco for pepper fora
change. It spreads better throughout
the food. It will give a slightly different
taste but still do the same job.

«Crumble your dried herbs well. The |
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‘HERE’S WHAT YOU'LL SEE:

¢ Tralned Amana domonstrators will explain the many
benefits of microwave cooklng, including how you can
sovo 50% to 75% of the energy normally used in cooking.

* They will explain how you can cook most foods gourmet
poriect in just one fourth the usual lime,

® Learn how you can hrown, sear, grill, fry, bake and saute
with a microwave oven browning sklilat.

* There will bo a question and answer parlod so you can
got the siraighl facts about microwave cooking.

- ® You will rocelve litoraturo lalning how

nctuully caok. It Is :omplalnty different from canven-
‘tional methods.

Cail 525-4660 or send this coupon TODAY to: Charlene,
Amana Detroit, 30411 Schoolcraft, Livonia, Ml 48150

Your reservation wlil be conflrmed by phone.
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more ol glands you break, the more If a plant isn’t fragrant, flaverful No\Y “ i ! I.”
flavor you will have. or decorative, it isn’t here. (Staff ‘
-Fonow your recipe exactly when photo by Dick Kelley) 1\ A
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