Toward the end of winter I have just
about had it with the cold, the heavy
clothing and during our typical winter,
finding a spot to park when the snow
has been plowed into piles covering
half the parking lot” Even though all of
that is part of choosing to love, not
leave, Michigan.

Into all that gloom comes fresh as-
paragus. Ground Hog Day tells me
nothing; fresh asparagus in the market
means winter is almost over.

Commom asparagus has been widely
cultivated since time immemorial. But
in France during the reign of Louis
XIV, a method was devised for growing
asparagus in beds in order to cater to
the tastes of the Sun King year round.
In food and in love, so the rumor goes,
you can always rely on the French.

Some cooks swear by cooking aspar-
agus by standing it in two inches of wa-
ter in a double beiler with the top pot

turned upside down over the tips, or in
the same position in 2 deep kettle. The
tougher ends boil while the tender tips
steam.

1 prefer to cut them a little shorter
and boil them in a large pot. This meth-
od works for me because I like the
larger end slightly crunchy, so the tips
do not get overcooked. Drain and serve
with melted butter and a few drops of
lemon juice for a taste that reminds me
of freshly cut grass in the middle of
summer. Now that's the flavor of
spring.

When buying, allow two pounds for
four servings. Break ‘or snip off the
tough ends. With a small knife or a po-
tato parer that swivels, peel the lower
end of the stalk. Cook as directed about
15 to 20 minutes or until desired tend-
erness is reached.

Green asparagus can be served hot
or cold but white ones should always be
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served cold. Both are quite good served
cold in a vinaigrette sauce.
ASPARAGUS VINAIGRETTE

Pour vinaigrette sauce over hot or
cold cooked asparagus and let stand
one hour, turning the asparagus once.
VINAIGRETTE

Use about a fifth or a quarter as
much vinegar as oil. Start with 8 table-
spoons oil, 1 teaspoon salt, ¥% teaspoon
freshly ground pepper or 1 teaspoon Di-
jon mustard, and 1 tablespoon vinegar
or lemon juice. Mix, then add vinegar
to your taste. My own preference is to
use the Dijon mustard and start with
the lemon juice then add vinegar, after
the other ingredients have been mixed
briskly with a wire whisk. Vinegar can
then be ailded, one-half tahlaspoon ata
time until the desired taste is reached.
A half-teaspoon of tarragon is quite

good here, but I suggest that to best
enhance the flavor, use one herb at a
time in vinaigrette. Or one of either of
these, chives, tarragon, basil, dill or
chervil, plus parsley.

ASPARAGUS WITH FRESH TOMATO
SAUCE

% cup mayonnaise
% cup diced, peeled fresh tomato
1% tsp. lemon juice
Pinch of white pepper
% teaspoon salt

Combine all ingredients except to-
mato in the top of a double boiler. Stir
over hot, not boiling, water until heated
through. Stir in the tomato and serve
over hot, Ireshly cooked asparagus.
Makes enough sauce for six servings.
ASPARAGUS SQUR CREAM CAS-

SEROLE

Place cooked, drained asparagus in a

Fresh asparus heralds corvmng of spring

greased casserole, sprinkle with salt
and pepper and mix lightly with one
cup sour cream. Top with one cup fresh
bread crumbs which have been mixed
with three tablespoons melted butter.
Bake at 375 degrees until crumbs are
brown, about 30 minutes. Makes six
servings, about 2% pounds asparagus.

ASPARAGUS AU GRATIN
% cup butter
% cup flour
13% cups chicken broth or milk
% cup light cream
% cup grated Cheddar cheese
Y cup grated Parmeasan cheese
Salt and frestily ground black pepper to

taste
36 hot, freshly cooked asparagus

In a saucepan melt the butter, add|
the flour and stir with a wire whisk un-|
til blended. Meanwhile, bring the chick-|
en broth and cream to a boil and add| |
all at once to the butter-flour mixture,|
stirring vigorously with the whisk until
the sauce is thickened and smooth. Add] "
the cheeses, salt and pepper and stir,
until the cheeses melt.

Place alternate layers of sauce and
asparagus in a buttered casserole, end-
ing with a layer of sauce. Sprinkle with
additional Parmesan cheese and brown
quickly under a preheated broiler or| .
bake in a preheated hot oven at 450 de-|" -
grees for five minutes.

Correspondence should be ad-
dressed to. Vivian Byrd, c/o the Ec-{ -
centric Newspapers, 1225 Bowers
Street, Birmingham, Michigan
48012.
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The Black Pepper Rice Loaf is a meatless “meat" lonf of rice, eggs, cottage and
Parmesan cheesé, and bread crumbs. Black pepper is its major seasoning.

Black pepper can give

new character to foods

Ham and eggs, Mork and Mindy, salt and pepper
are some of the things we think about in twos. We
are so used to seeing salt and pepper shakers on our
dining room tables and to using them in tandem
that we often overlook the distinctive flavor black
pepper has to offer by itself.

Far from being simply nippy, it has an appetizing
. bouquet and savor. It's been known for centuries as
“the master spice” because no other spice does so
much for so many different types of food.

Used in small amoums, it adds a flavor spark to
all other seasonings in a dish. This is how we usnal-
ly know it. But when used in larger quantities, it
can create an exciting new flavor character for
certain foods.

You'll find black pepper available whole (pepper-
corns) and in a variety of grinds: table, or regular
grind, coarse ground and cracked. Try it in the fol-
lowing recipes:

BLACK PEPPER RICE LOAF
1% cups regular cooking rice (raw)
3 eggs, lightly Beaten
1 pkg. (8 ounces) cottage cheese
%, cup grated Parmesan cheese
1 tgp. ground black pepper
% tsp. Italian seasoning
1 tsp. salt
1 cup milk
% cup dry bread crumbs
Cheddar Sauce (recipe hclnw)

Prebeat oven to 375“ Cook rice according to
package directions, undercooking slightly; rinse
with cold water and drain well. In a medium bow),
combine eggs, cottage cheese, Parmesan cheese,
black pepper, Italian seasoning and salt; add milk
and reserved rice; mix well.

Grease a 9x5x3-inch loaf pan; coat with bread
crumbs. Spoon rice mixture into loaf pan. Bake un-
til Joaf is firm, 55-60 minutes, Let stand in pan for §
minutes, Loosen with spatula. Tun onto a serving

- platter. Garhish with celery leaves, if desired.
O Serve with Cheddar-Sauce. Yield: 6 porﬂnns

‘

CHEDDAR SAUCE

2 thsp. batter or margarine

2 thsp. flour

1 cop milk

% cup grated mild Cheddar cheese

- 1 tsp. paprika

% tap. salt
Dash ground white pepper

In a small saucepan, melt butter. Mix in flour.
Over medium heat, gradually stir in milk, mixing
well. Cook and stir until thickened, about 5 minutes.
Stir in cheese, paprika, salt and white pepper; cook
and stir over low heat until cheese is melted, about
1 minute. -

BLACK PEPPER RING
1 package active dry yeast.
2 cups warm water (105-115° Fahrenheit).
6 cups all-purpose flour (unsifted) divided
1 thsp. salt
110 1% tsp. cracked black pepper
11sp. sugar
1 egg, beaten
1 thsp, water
1n a large bowl, soften yeast in warm water; let
stand for 2 minutes. Add'3 cups of the flour, salt,
black pepper and sugar; mix until smooth, -
Gradually add remaining 3 cups flour to make a

* soft dough. Turn out dough onto a lightly floured

surface; knead until elastic, about 8 minutes.

Place dough’in 2 greased bow); turn dough to
grease all over. Cover lightly and let rise in a warm
place until double in bulk, about 1 hour.

Punch dough down. Place on a lightly floured
surface; knead until smooth. Divide dough into
three equal pieces. Roll each piece into a 30-inch
long rope; braid ropes.

Shape into a circle, pinching ends together to =

seal. Place on a greased cookie sheet; cover lightly
and let rise in'a warm place until double in bulk,
about 45 minutes. Preheat oven to 400°,

Brush bread with egg mixed with water. Bake
until golden, 25-30 minutes. Cool on a wire rack.
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“lOWA SENDS US HER VERY BEST”

SPRING STEAK SALE!

U.S.D.A. PRIME

PORTERHOUSE 4w

Barbecue Sp

DEL MONICO
"STEAKS

U.S.D.A. PRIME

ecial

$4.99.

ROUND

FLORIDA

GRAPEFRUIT

PINK OR WHITE

U.S.D.A. PRIME BONELESS

“TEA $2.59

BABY

U.s. #1
MEDIUM YELLOW

ONIONS

31b. bag 59¢

SELECT-FRESH

i TURKEY BREAST

BEEF

SHENANDOAH

KRAFT PHILADELPHIA
BRAND

CREAM
CHEESE

aoz.‘59¢

CHRISTIE'S

DRESSING

89¢

8oz.

EVER-FRESH

ORANGE
JUICE

% plastic gal. 99 ¢

Ceabole

10 o0z.

ALEXANDER & HORNUNG
NATURAL CASING

ous Combination X
with wine or fruit N

MONTERREY JACK
CHEESE

6 pak s ‘ 039
case s4.99

DON'T FORGET
EVERY WEDNESDAY IS

BEER SALE DAY
- “BUY THE CASE”

HOFFMAN'S FINEST

AMERICAN
___ cux CHEESE

—==—— SLICED TO

= ORDER sz.39lb.

“An Interior motif second to none truly makes us & shopping adventure”

; Homemade Sauaco Pizas

TARITIAN MIST
“A DESSERT DELIGHT"

RE—USUABLE
CONTAINER

Southtield

\ Road

WU Mile

cB,mIng’lam SIM Products
1964 SOUTHFIELD RD.
(AT 14 MILE) 6442581 @R E Prices good thru Sunday, April 13.

HOURS: Daily 8 am.-10 p.m. Sun. 10 a.m.-10 p.m.  We reservs the right to limit quantities.




