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How to brew a proper cup of tea

v My father and his brother were
raised by their grandmother during the
Depression. In order to support herself
and the two boys, she took up the
“trade” of spiritualism. Some of her
predictive powers came from reading
tea leaves.

The current popularity of the occult,
coupled with the direction of the econo-
my, might spur a revival of such en-
trepreneurial endeavors. Whatever di-
rection such 2 revival might take, it is
unlikely to include the reading of tea
leaves. The spirits would have a diffi-
cult time communtcating through ¢he
powder in a tea bag.

With the advent of the tea bag, loose
tea has almost disappeared and more

- than occult graphics have been sacri-
ficed in the switch.

It is widely believed that a cup of tea
can be made by plopping a tea bag into
a mug or tin pitcher of warm water. It
can't.

THERE IS a ceremony involved in
brewing a praper cup of tea.

The first step is to pour very hot wa-
ter into a non-metal teapot to warm it.
This water is poured out and replaced
by water which has just reached a boil.
Tea leaves (1 tsp. for each 5 to 6 oz of
water) are dropped in and allowed to
steep from 3 to 5 minutes. The tea is
then poured through a strainer into an-

other pot. If the leaves are allowed to
sit longer in the tea, the result is a bit-
ter taste, A tea ball may be used rather

with an adventurous variety. Try start-
ing out with the rich Darjeeling tea of
India or Chinese Keemun, the original

than th for

‘The pot should be covered with a tea
cozy to retain the heat. Probably due to
our national coffee bias, the tea cozy is
a difficult jtem to locate. The best se-
lection is probably available in Wind-
sor. The only local store I am aware of
that carries a tea cozy at all is Quin-
lan’s Irish Gifts in Birmingham. °

Savoring a properly made cup of tea
is a pleasure that is peculiarly suited to
Michigan’s cold, damp springs. Served
steaming hot with sugar, milk (never
cream), lemon, or even a shot of bran-
dy, it should bapish the chill of even the
bleakest late winter day.

FOR A LITTLE added sustenance,
try serving some scones, fresh from the
oven, with honey, jam, or an unusual
strawberry butter, flavored with a
promise of warm summer days to
come.

If you are fortunate enough to find
fresh strawberries for this delicate
spread, save a few, along with some of
the hot tea, to create a drink worlds
removed from commercial iced teas.

The English Breakfast Tea specified
for the Strawberry Tea'should be easy
to find, but don't stop there. Search out
a source of fine teas and experiment

In European cookery

English Breakfast Tea.
More exofic in taste are the smoky
Souchong teas. Formosan Oolong,
known as “the champagne of teas,”
might be an interesting change frém
the black teas with which we are most
familiar.

‘The delicate green teas of China and
Japan might provide yet another taste
experience, Finally, it might be fun to
combine various types to create your
own custom blends.

. SCOTTISH SCONES
3 cops unsifted floor
3 cops rolled oats
1tsp.salt
1% tsp, baking soda
1 thsp. eream of tartar
2 thsp. sugar
% cup finely chopped walnuts
% cup butter
1% cups milk

Pre heat oven to 425 degrees. Mix all
dry ingredients; toss nuts thoroughly in
the dry ingredients to distribute them
evenly. Cut in the butter with a pastry
blender. Add milk and mix, tossing
with a fork to form a soft dough. Divide
into 3 parts. Work with one part of
dough at a time. Pat out on a floured

board with floured hands to a round %-
inch thick or slightly more. Cut each
round with a floured knife into 5 or &
wedges; place on a greased cookie
sheet. Bake for 15 minutes or until
brown in 425-degree ovep. Serve hot
with butter and jam. 16 wedges.

STRAWBERRY BUTTER
1 stick sweet butter, softened (zot mar-

garine)

3 thsp. finely chopped fresh strawber-
ries

1 thsp. powdered sugar

Combine all ingredients in a blender
or food processor with a steel knife,
‘Whip until light. Serve with warm bis-
cuits.

STRAWBERRY TEA
% cap sliced strawberries
% cup strong English Breakfast Tea
2 thsp. lemon juice
1 thsp. fine granulated sugar

Puree the strawbeyries in a blender;
strain the puree through a fine sieve
into a tall glass. Set aside. Dissolve the
sugar in the hot tea; add the lemon
juice; chill, Stir the chilled tea into the
strawberry puree. Add 4 ice cubes and
garnish the drink with a strawberry.
Makes 1 drink.

Mushroom comes into its own

Mushrooms are plentiful all over Eu-
rope. This is obvious by their frequent

appearance in soups, appetizers, sal-
ads, stews, stuffings and side dishes.on
each country's menus.

Certainly, traveling gourmets have
cherished the French “champignons”
and the Italian “funghi” for years. In
northern and central Europe, too, the
mushroom comes into its own,

In Denmark, mushrooms abqund In
Hungary, this elegant edible is often
used as an ingredient in paprikas dish-
es. When cooked in stews such as this,
the mushrooms’ chewy, meaty, texture
comes through, almost as if they were
an extension of the meat.

The Hungarian Pork Mushroom
Stew, below, makes a hearty company,

- dish. The cubed pork is browned first
and the fat discarded, Then tomatoes,
carrots, celery, onion and rosy paprika
are added and set to simmer. Sliced

- mushrooms are added next and

simmered for another half hour. Sour <,

cream is-stirred in for creaminess at
the last, and the stew Is traditionally
served with buttered noodles.

Danish Chicken Stew makes a great -

Sunday family dinner dish. In addition
to the savory mushrooms, it includes
onions and carrots and is seasoned with
a mixture of dill, thyme and cloves.
The thickened juices make a delicious
gravy which goes over noodles or
mashed potatoes.

'

HUNGARIAN PORE AND* MUSH-
ROOM STEW

% cup satad ol

2 Ibs. boneless pork shoulder, cat into ¥

1-inch pieces *

3 cups chopped tumatou (4 medlum)
“ 1 cup sliced carrof

1 cupsliced celery

% cup chopped onlon

. 11tbsp. paprika

" 1% tap. alt

% tsp. gronnd black pepper
11b. fresh mushrooms -

1 cup dairy sour cream
1tbsp. all-purpose flonr

In a large saucepan, heat oil until
hot. Add pork; brown on all sides. Drain
.and discard fat. Add tomatoes, carrots,
celery, onion, paprika, salt and black
‘pepper; simmer, covered, for 30 min-
utes, stirring occasionally. Rinse, pat
dry and slice mushrooms. Add mush-
rooms to saucepan; continue to
. simmer, covered, for 30 minutes, stir-
" ring occasionally, Combine sofrr cream
and flour; stir into stew. Cook until
thickened, about $ minutes, stirring
‘constantly. Serve with buttered noo-
dles, if dmired

i

: DAN'ISH'CIHCKEN AND MUSHROOM

4 caps dllclm brothor bonulnn
1% tsp. sal .

H 1% tep. dlllwzcd divided

¢ 11sp, thyme leaves, crushed

JEOS

Mushrooms come into theif own m many

is served over noodles.

« Y% tsp. ground cloves
% tsp. mnd black Ppepper
‘3 Ibs. chicken parts

1% mp:urmumunl lnchplecu
2 thsp. lemon juice .
% cup water § thsp. flour

dishes.

Stew

In a large sauce pot combine ¢hicken
broth, salt, 1 tsp. of the dill, thyme,,
cloves and black pepper. Bring to a
boil’ Add chicken and onjons. Reduce
heat and simymer, covered, until chick-
en is partlally cooked, about 35 min-
utes. Meanwhile, rinse, pat dry and cut
mushrooms in halves. Add to sauce pot

Pork and M

alol!g with carrots, lemon jpice and re-
maining ¥ tsp. dill. Simmer, covered,
until chicken and vegetables are ten.
der, 10 to 15 minutes. Mix water and
ﬂour stir Into stew; mix well. Cook and
stir until thlckmed about 2 minutes,

Serve over noodles or mashed potatoes,

L desied. Yield: 4 portons.
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EARLY BIRD
SPECIAL
GAR COUPON G0oD

MONDAY

AND

TUESDAY
ONLY

APRIL 14-15 RS

COUPON
NOT AVAILA

IN STORE
o ITORE
Kroger Beet

SUGA%}?

¢ 1
j BAG | i
|
LIMIT ONE COUPON PER FAMILY,

Limit 1 With Coupon & $10 Additiona! Purchase
I Good Mon., Apn‘l 14 And Tues., Aprﬂ 15, 1880 Only. I

EXCEFT BEER, WINE & CIGARETTES AND
N SN R N I R O B -I

ADYERTISED ITEM POLICY

iese advertised items is requred to
be readily available for sale in each Kioger
stote, excest as specifically nated i this ad.
i we 6o run out of an advertised ftem., we wal
offer you your ehaice of a comparable ftem,
when avalable, refiecting the same savings.
or a raincheck which will entile you 10 pur.
chase the advertised item at the advertised
prce wihin 30 days.

OTHER COUPONS WITH PURCHASE REQUIREMENTS

COSI‘ CUTTER WEEKLY SPECIALS

fiems & Prices Below Good Manday, April 14 Thru Sanday, April 20, 1980

WHOLE, TRIMMED
PORK LOINS

5°% Milkiat

o [ .
,I.OWFAT,MILK Jug“
COUNTRY CLUB
1CE CREAM

:New(.rup @

’CALIFORNIAJQZUJIn
STRAWBERRIES

From:The Deli. .-
‘Willioms & Co. Mild
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