Fettuccine, a narrow flat pasta,
green or white, combines well with a
variety of sauces, hearty, delicate and
any number of stops in between.
Pasta dishes generally (and, to my
taste, fettuccine particularly) work
equally well as the main event or on
the side. Lightly tossed with butter and
freshly grated Parmesan or served
more elegantly with a scallop and pars-
Jey sauce (see below), the reception is
always enthusiastic.
this tomato sauce on white or
green fettuccine, spaghetti or vermi-
celli, 1t is a snap to make. Alone, it
combines with pasta for a delightful
side dish. You might try using it as the
tomato base for meat sauce, then add
the other ingredients from the current
recipe you are using for meat sauce.
TOMATO SAUCE
2 thsp. olive oil or 1 thsp. each olive ol
and vegetable oll
% cup finely chopped qnlons
2 cups Italian plum or whole pack to-
matoes, coarsely ‘chopped but not
drained

3 thsp. tomato paste

1 tbsp. finely cut fresh basil or 1 tsp.
dried basl! .

1 tsp. sugar

% tsp. salt )

Freshly ground black pepper

In a 2- to 3-quart saucepan, heat the
oil until a light haze forms over it. Add
the onions and cook them over moder-
ate keat for 7 or 8 minutes, or until
iney are soft but not browned. Add the
tomatoes, tomato paste, basll, sugar,
salt and a few grindings of pepper. Re-
duce the heat to very low and simmer,
with the pan partially covered, for
about 40 minutes. Stir occasionally.
Press through a sieve (fine) or put
through the food processor. Taste for
seasoning and serve hot.

Linda S. Giuliani, a free lance home
economist from Plymouth, created this
vegetable sauce for pasta. It will ap-
pear in the cook book she is currently
writing but has not yet titled.

Linda also does cooking demonstra-
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tions in gourmet specialty stores, cook-

For a meatless, but delicious supper,
try whipping up  batch of fettuccine al
burro, a rich pasta dish with a butter,
cream and

ing classes and in homes.
MU SAUCE
% cup unsalted batter
2 garlic cloves, crushed
2 cups 2ticchini, diced (about 3 medium -
zucehini, unpeeled)
2 cups sliced mushrooms (about 1 Ib.)

Quickly saute garlic in butter in me-

dium saucepan. Do not let garlic turn
brown as the flavor will be ruined. Add
mushrooms and zucchini. Quickly
warm the vegetables throughout. Just
warm, don't cook. The vegetables
should be at the tender but crunchy
stage. Takes about 3 minutes. Spoon
over hot pasta; sprinkle with freshly
grated Parmesan cheese and fresh-
chopped parsley.
MICROWAVE: Melt butter in 2-quart
microwave casserole dish, on HIGH.
Add garlic and set for 1 minute on
HIGH. Add zucchini and mushrooms,
and microwave on HIGH for 2 minutes,
or until warmed throughout.

FETTUCCINE AL BURRO
8 thsp. butter (1 stick) softened
% cup heavy eream
3% cup freshly grated Parmesan cheese
1 1b. fettuccine, homemade or from the
store

Cream the butter by beating vigor-
ously untit it is light and fluffy. Beat in
the cream a little at a time, then add
the grated cheese a few tablespoonsful
at a time until % cup is beaten into the
sauce. Cook the pasta to package direc-
tions. Drain, then toss with the sauce in
the still warm cookpot or in 2 previous-
1y warmed casserole (250 degrees in
the oven) until every strand is coated
with sauce. Season generously with salt
and pepper. Serve the extra grated
cheese with the fettuccine.

A very satisfying seafood and pasta

dish is Green Fettuccine with Scallop
and Parsley Sauce (Gourmet Magazine,
January, 1980, reprinted by permis-
sion). The silkiness of the cream, the
{resh piquant flavor of parsley and the
mild sweetness of the scallops combine
well for a dish fit for your most hon-
orgd guest, or to make your family feel
quite special indeed.

GREEN FETTUCCINE WITH
SCALLOP AND PARSLEY SAUCE

In a stainless steel or enameled skil-
let, cook % cup firmly packed fresh
parsley leaves, minced, and 1 shalltot,
minced, in % stick (% cup) butter over
moderate heat, stirring, for 5 minutes,
or until the shallot is softened. Add %
cup dry white wine and reduce the mix-
ture over moderately high heat, stir-
ring, to about & tbsp. Add ¥ 1b. sea
scallops, cut horizontally into Ye-inch
slices, and cook the mixture over mod-
erate heat, stirring, for 1 minute. Add 1
cup half-and-half and % cup heavy
cream and simmer the mixture for 2

“the fettuccine, sprinkle the dish with 2

minutes. Remove the skillet from the
heat; stir in 1 cup freshly grated Par-
mesan cheese, % cup’ firmly packed
fresh parsley leaves, minced, and
freshly grated-nutmeg, salt and pepper
to taste, and keep the sauce warm.

In a kettle, bring to a boil 7 quarts
water with 2 tbsp. salt and 1 tbsp. olive
oil; add 1% lbs. green fettuccine, and
cook for 2 to 7 minutes, or until it is al
dente. Drain the fettuccine in a large|.
colander; transfer it to a heated
platter, and toss it with 2 thsp. softened
unsalted butter. Spoon the sauce over

thsp. minced fresh parsley leaves, and
serve it with freshly grated Parmesan
cheese. Serves 4 {0 6. -
Questions, comments or recipes
should be addressed to Vivian Byrd,
¢ the Eccentric Newspapers, 1225
Bowers Street, Birmingham, MI}-
48012, Please include your name,
address and telephone number. All
cor will be

and any recipes used willl give
credit.

Cincinnati Chili

What makes Cincinnati Chili different from all other chilis? The
spicing, of course. It uses many, including cinnamon and allspice.

Here’s the recipe. 1 qt. beef broth
2 Ibs. ground beef

Y cup onion flakes

4 thsp. chili powder

1 tsp. ground cinnamon

1 tsp. ground cumin

34 tsp. instant minced garlic

% tsp. salt

Vs tsp. ground allspice

1 tsp. ground cloves

One sixteenth tsp. ground red pepper

1 bay feaf
1 can (15 oz.) tomato sauce
2 thsp. cider or white vinegar

1% oz. (% square) unsweetened chocolate
In a 4-quart saucepan bring broth to a

boil. Graduaily add beef; stir

cover and simmer for 30 minutes. Add rest of ingredients and mix
well. Bring to a boil. Reduce heat and simmer, covered, stirring occa-
sionally about 1 hour. Refrigerate overnight. Skim off fat before
reheating. Serve over steamed rice or cooked spaghetti, if desired.

Simple hints save time .

These hints may help make 1980 a
little easier.

1. To prevent children's crayous
from breaking, wrap a two-inch long
plece of cellophane tape around the
center of the crayon.

2. Popeorn will pop better if you

leave it in the freezer for 24 hours be-

fore using.

3. If you've no corkscrew, run hot
water on the neck of the bottle. The
heat may expand the glass enough to
cause the cork to pop out. .

4. A tasty way to fix steak s to mari-
nate it in French dressing for a short
time, then broil as usual.

5, Instead of taking ont French doors,
create the illusion of more space in a
room by covering glass panes with mir-
ror foil. .

6. To keep cauliflower from discolor-
ing when it's cooked, boil it in water to
which ateaspoonolvinegarhasbeen
added:

7. For very fluffy mashed potatoes,
sprinkle with dry powdered milk.

8. If you're on a diet, stir the liquid
from your favorite canned frult into
creamy cottage cheese. Use the fruit in
alow calorle style gelatin and combine
the cottage cheese and gelatin for a

« filling lunch or supper. .
] 9. You can stop spatters by iriverting

a colander over a pan when frying.

10. A funnel makes a handy egg sepa-
rator.

11. According to the AMA, beer can
make the hair easier to set if used in
the final rinse.

12. Eggs tend to cook better if
they’re not cold.

13. Shaking a can of creamed soup*

can help keep out lumps.
14. When your brown sugar is as hard
as a rock, just grate it with a hand

grater.

15. Cut flowers last longer if the
leaves helow water level are removed.

16. Rubbing alcohol makes a great
bathroom cleaner. It removes soap
film and leaves no water spots.

17. When traveling with a baby, it's
often a good Idea to take aloog a8 couple
of plastic tablecloths for covering beds
and carpets on which the baby may
sleep, crawl, sit or be changed.

18. Soaping the threads makes it eas-
fer to screw a wood screw into wood.

18. For a child's birthday, frost the
cake to resemble a clock with the hour
hand pointing to his age. B

20. If you pierce the end of an egg
wiLhian.ltlslssllkdywbreak
when immersed in boiling water.

21. To turn a tight screw, put a few
drops of peroxide on it and let it soak
for a few minates.
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WINE & LIQUOR « PRIME MEATS < GOURMET DELI

“]JOWA SENDS US HER VERY BEST”

STUFFED BONELESS

PORK ROAST

. SELECT

BABY BEEF LIVER

CORDON BLEU

MADE WITH U.S.D.A., GRADE “A”
WHOLE CHICKEN BREASTS, IMPORTER

wi $ 939 $q0
OWN BAGE STUFFING Ib. Ib. '
OUR OWN HORMEL'’S FINEST
LEAN AND MEATY

BABY S

PARERIBS

GRUYRE CHEESE AND \ “|OWA’S FINEST
ALEXANDER & HORNUNG $289 \ WESTERN PORK” 9 I 929
- | CANADIAN BACON .| ? (1% tb. Avg) Ib. |

=

VERNO

Reg. & Diet

KNORR

R'S
SOUP.

IMPORTED

VEGETABLE

Mlx 59‘ 2% oz.

HOFFMAN’S YELLOW (
AMERICAN
CHEESE

5229 ib.

BEER SALE

DON’T FORGET!

EVERY WEDNESDAY IS

DAY

VINE RIPE

HORMEL QUALITY

k.. SLAB BACON

- Sliced to
order

$ ‘ 69'“1.

5'49

ALEXANDER & HORNUNG

“BUY THE CASE” 59¢ . | | BRAUNSCHWEIGER
LAND O'LAKES OR C.F. BURGER or FRESH .$ 259
DAIRY FRESH ULTRA-PASTURIZED LIVERSAUSAGE ib.
i) U.S.D.A. “AA”. AND STERILIZED
BUTTER | HALF & HALF | LORRRY .

79¢

7oz

\

NOODLES

101b, Bag

SWISS CHEESE

Ib.
MRS. SLABY’S IDAHO ‘ g:;‘::: 1o Order $ 329 Ib.
EGG POTATOES | ’
. : ITALIAN

BREAD STICKS

*1%.. L

59¢
: W,
" wAn Interior miotif second to nons truly makes us a shopping adventure™
ﬁ % . ;mm& Sqr;a&e Pizzas « Gift Packages )
@/Iarkgt. quare) ‘i ke s
of “Bxﬁmggllgm_/———-/ . c-x«u:?pec\ausu . 's‘g,mmm Liquor Dealer 18 Mile
. « Commercial & Industriai « Vintage Wine Dept
1964 SOUTHFIELD RD. ! : . Osiivery
\(AT 14 MILE) 644-4641 u - Prices good thru Saturday, January 13
- HOURS: Dally 8a.m.-10p.m. Sun. 10a. n.-10p.in. *  Wereserve the right to limit quantities. -
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