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Byrd’s
Kitchen

by Vivian Byrd

Recipes scaled down for twosomes or singles

Preparing meals for one or two people re-
quires some calculating since most recipes
are designed to serve four or more.

For singles, frequently ingenuity is also re~
quired to convince oneself to opt for a full
meal rather than another ham and cheese
sandwich, toasted this time for variety.

It is easy to make one of any kind of
chop. . .a dash of seasoning salt, pop it under
the broiler, toss a quick salad and there is din-

ner.

And there is always the easy out of the fro-
zen dinner. No thinking is necessary, no calcu-
lating or scaling down amounts of ingredients
in a recipe. After a hard day at the office, that
can be the way to go.

Of course, it gets boring.

A woman I know who lives alone and has a
busy schedule sometimes makes a pot of soup
on Sunday and eats from it all week, that is,
when she has time to come home to eat at all.

When she has more time, she likes to relax
by whipping up an omelette and concocting

new and different fillings for them.

Dinner will be more enjoyable for one or for
two if it is served at a table rather than in
front of the TV. Try adding a pretty placemat
and a candle. Candlelight is especially relax-
ing after a hard day.

SAVORY VEAL CUTLET
(Serves one)
1 medium-size onion, sliced
2 thsp. butter
1 veal catlet, about 1-inch thick
Flour for dredging
% tsp. salt
¥ tsp. paprika
Y cup sour eream

Saute the onions in the butter until golden.
Coat the veal cutlet with the flour, add to the
pan and saute on both sides.

Season the meat with the salt and paprika.
Stir in the sour cream, cover and cook over
very low heat until veal is tender. Do not allow
mixture to boil.

BAKED PICKEREL
(Serves one)

Y to % pound pickerel fillets
Salt and freshly ground black pepper to taste
2 tbs. butter
2 tbs. finely chopped enion
Y4 lb. mushrooms, sliced
1 thsp. chopped parsley
1 large tomato, peeled, seeded and chopped
34 cup buttered soft bread crumbs
1 thsp. grated sharp cheddar cheese

Preheat oven to 350 degrees. Place the fil-
lets in a well-greased shallow baking dish and
season with salt and pepper. Melt the butter in
a skillet and saute the onion in it until tender.
Add the mushrooms and cook until moisture
evaporates,

Add the parsley and tomatoes. Season with
salt and pepper. Pour over the fish. Top with
the bread crumbs mixed with the cheese. Bake
30 minutes, or until fish flakes easily

MUSHROOM STEW

(Serves one)
Y onion, finely chopped
2 thsp. butter
% Ib. mushrooms, sliced
14 tsp. salt % tsp. freshly ground black pep-
per
% cup milk
1 tsp. flour, plus % tsp. more, if needed
1 tsp. freshly snipped dill weed, or ' tsp.
dried dill
1% tsp. chopped parsley
Y4 cup plus 2 tbsp. buttermilk

Saute the onion in the butter in a heavy skil-
let. Add the mushrooms, salt and pepper and
saute five minutes. Mix the milk with the flour
and add with the dill and parsley. Simmer 10
minutes.

Stir in the buttermilk and simmer five min-
utes longer. Serve over rice. All correspond-
ence should be mailed to Vivian Byrd, the
Eccentric Newspapers, 1225 Bowers
Street, Birmingham, Mich. 48012.

Home inventory up-to-date?

The slower months of
January and February
might be a good time to
take an inventory of your
home and its contents.

If your home is dam-
aged or destroyed by fire
or some other disaster,
you will need an invento-
ry of the damaged con-
tents.

Take stock now and
start to keep an up-to-
date inventory of every
household furnishing and
piece of property.

Fill in this inventory
room by room, listing the
date purchased and the
original cost of each
item.

If you start with the
kitchen, yowll probably
fill in such major items
as refrigerator, stove,
table and chairs. But if
your pantry stocks many
canned goods, don't for-

get to inventory them as
well.

Inventory all rooms,
including bathrooms,
basement, attic, garage,
storage room, and laus-
dry room. Then itemize
other belongings in such
categories as paintings
and pictures, books and
manuseripts, jewelry and
furs, silverware and chi-
na and bric-a-brae, linens
and bedding, clothing for
each family member, and
hobby and sports equip-
ment.

f you notarize this list,
so much the better.

Pictures are also a help
when you have to make a
claim, especially if you
have a lot of jewelry and
antiques.

‘Then keep this infor-
mation in a safe place
outside the house.

IF YOU DO have a loss
in your home, file a claim
by calling your insurance
agent immediately.

You generally have 30
days in which to file a
claim.

Update your previously
written inventory by es-
timating present value,
taking into consideration
the increase represented
by today’s replacement

costs.

You might deduct an
amount for wear and
tear. Then give your
agent this list which in-
cludes all property dam-
aged or destroyed.

Expect an adjuster to
call on you to di
your clgim, and to inves-
tigate the circumstances.

The general rule is that
if you are fully insured,
you will receive payment

in the amount of what it
takes to restore the house
to its original condition.
You can collect for lost
contents an amount that
is fair value for the lost
items considering the age
and condition they were
at the time.

But you cannot receive
payment in excess of the
limits of the face value of
the policy.

If your home was badly
damaged, your insurance
agent will help you take
steps to preserve what’s
left of the house by put-
ting you in touch with
those firms that can
board it up to protect it
against vandals and
weather.

If your loss is the result
of burglary or theft, the
police must also be in-
formed.
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“IOWA SENDS US HER VERY BEST”
“SMITH’S TRADITIONAL QUALITY”

“A BRAISING DELIGHT”

SHORT RIBS
$ ‘ 29 1b.

OUR OWN SAGE STUFFED

PORK CHOPS

“FROM HORMELS FINEST
WESTERN “SUPER SELECT”
QUALITY”

s 499 case

1% .

MILK 2. 99°

U.S.D.A. PRIME
BONELESS

\, CHUCK ROAST

C.F. BURGER
Reg. & Diet Ulirr?I)A-sErAEsRIﬂiélEzg ° BAV RJE?XED HAM
sl g e |CHOCOLATE

sliced to 5359 b

order

TRISCUITS
o “Whole Wheat
@ Snack Crackers”

@ 9%29‘

EVER FRESH

ORANGE
JUICE

100% PURE ORANGE JUICE

$129

Alexander & Hornung
NATURAL CASING

FRANKFURTERS

5289 Ib.

% gal MUENSTER
Dot | e, CHEESE
every Wednesda; GRAPEFRUIT $929
o oy Pink or White 22 .
size
BEER SALE DAY WISCONSIN'S FINEST
“Buy the Case” 4 .. *9°° BRICK CHEESE
Chunk
s CALIFORNIA
NEW YORK LEMONS ot 5239
GARLIC &y, Fumpand U.S.D.A. GRADE “A”
2 juley SHENANDOAH
BREAD 99¢ \ <) TURKEY BREAST

ash

“An Interior

+ Homemads Square Pizas « Gt Packages 5
“Square) e _
. * Party Trays verybest”
Py R i g 1
1964 SOUTHFIELD RD. * PGy Ovry
(AT14MILE) 6444841 "= Pprices good thru Sunday, January 27, 1880

HOURS: Dally $a.m.-Hp.m. Sun. 10am.-10pam.e  We ceseeve the right o limit quantities.
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