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Vivian Byrd glamorizes green beans

Green beans endure as one of the
most, if not the most, popular vegeta-

* ble. Thanks to modern growing tech-

niques and transportation systems,
they are available fresh in supermar-
kets year "round. During different peri-
odsgeof the year, they come from Mexi-
co,Balifornia, Florida, the Carolinas,
Nef&Jersey, and of course, during the
surfher harvest months, from our own
stater

The recipes below suggest the unlim-
ited. possibilities for preparation. The
three'bean casserole shown here is
served hot rather than cold, as is the
more traditional one that is generally
available at deli counters or in the
canned goods section.

Chao-ssu-chi-tou, stir-fried string
beans and water chestnuts, is a Chinese
verSion, lightly sweetened and erunchy
with water chestnuts. cooked briefly in
peanut oil and chicken stock. Green
beans vinaigrette is a cold salad ver-
sion which can add special flavor to
cool summer meals. A simple version
can be served alone. Or, served in the
center of a tomato aspic ring, it be-
comes a colorful addition to 2 meal.
The dilled green beans are served hot
and slightly spiced with onion and dill,
then tossed with riced hard-cooked egg.

All of these are interesting versions
to add to your green bean repertoire.

THREE BEAN CASSEROLE
3 can red kidoey beans

1 pkg. frozen lima beans
1 pkg. frozen cut green beans or 1 Ib.
fresh beans
2 tbsp. minced onion
1 tsp. prepared mustard
% tsp. salt {or less)
V4 tsp. pepper
1 thsp. dried or fresh parsley
1 can tomato soup
1 tbsp. butter
% cup bread erumbs

Cook fresh and frozen beans. Com-
bine the seasonings and the soup and
add to the beans. Put in 1% quart cas-
serole and top with butter and bread
crumbs. Bake 20 minutes at 375 de-
grees. Serves 6.

CHAOQ-SSU-CHI-TOU
11b. fresh string beans
2 thsp. peanut oil or flavorless vegeta-
ble oil
1% tsp.salt
1 tsp. sugar
10 water chestouts cut into ‘-inch
slices
Y4 cup chicken stock, fresh or canned
1 tsp. cornstarch dissolved in 1 thsp.
chicken stock, fresh or canned

Snap off ends and cut beans into 2-
inch pieces. Have all ingredients within
easy reach. Set a 1%inch wok or 10-
inch skillet over high heat for 30 sec-
onds. Pour in the oil, swirl it around in
the pan to heat, lowering the heat if oil
begins to smoke. Stir-fry the beans for

3 minutes. Add the salt, sugar and wa-
ter chestnuts then stir once or twice to
mix before adding the stock. Cover and
cook over moderate heat for 2 or 3
minutes, or until the beans are tender
but crisp. Add the cornstarch mixture
and stir until the vegetables are coated
with a clear glaze, Serve at once.

GREEN BEANS VINAIGRETTE
2 Ibs. fresh green beans or 2 10-ounce
pkg. frozen French cut beans cooked
five minutes and drained
1 cup cocktall onions

Toss cooked beans and the onions
with Vinaigrette Dressing (below), then
marinate for several hours.

VINAIGRETTE DRESSING
3 thsp, sweet pickle relish
2 thsp. snipped parsley
1 cup salad oil
12 tsp. sugar
1tsp.salt
5 thsp. vinegar

Blend ingredients. Makes about one
cup. Toss with beans and onions.

TOMATQ ASPIC
2 pkg. lemon gelatin
2 cups tomato juice cocktail
1% cups cream of tomato soup, undi-
luted
2 tbsp. lemon juice

Dissolve the gelatin in the boiling to-
mato juice cocktail. When slightly
cooled, add tomato soup and lemon
juice. Pour into individual molds or a
large ring mold that has been rinsed
with ice water. Chill until firm. Un-
mold, and fill center of mold with
Green Beans Vinaigrette. Drain excess
dressing from the beans before filling
the tomato aspic ring.

DILLED GREEN BEANS
1 cup chopped onions
4 tbsp, shortening
3 1b. whole fresh beans, cooked, or 2 10-
ounce packages frozen beans, thawed
and cooked
1 tspA salt

. pepper
1 lbsp.chupped dill or % tsp. dill seed
2 hard-cooked eggs, riced

Sautee onions in shortening until
golden. Add hot green beans, seasoning
with dill. Toss lightly and top with
riced egg. Serve hot.

For your copy of “10 fabulous
Desserts,” send $§1.50 and a
stamped, sel-addressed envelope

HAMBURGERS NEVER

. . . tasted so good
With each pound

of hamburger,

Cook-in’ Sauce

with a filling of
chopped onions.

mix in 2 to 4 tbsp.

{for added zest use
Woody’s Mexican Style}
and 1 beaten egg.
Make into thin patties
and press together

Try it at your next cook out!!!

STORE COUPON

TO DEALER: This coupon will be redeemed for
face value plus 5¢ hangiing provided terms of ofler
ave been compiled wi y other appilcation
cenatitutes fraud. Involces proving purc!
sulliclent stock fo cover coupens presented for

iting By
Pany. Void It proibited, xma o renncied

ar must pay any sales tax. Mechanical

cedemption value 120 of 1c. Ofter Uimlied fo one
coupon per purchase.

OFFER EXPIRES DECEMBER 31, 1980.

20¢!
OFF

@ ewoody's”
s Cook-in’ Sauce
Regularor |
Mexican Style |
H

(business size) to: Vi
Box 1024, Birmingham, M!ch 48012 Sh

Chatha_m and Hollywood Supermarkets

Recipes,
are welcomed and shauld be mailed
to the above address.

Center Markets ... and other fine food stores

More natural pectin recipes -

These are more of Yvonne Gill's recipes
from Hilary Keating Callaghan’s column, “A
Question of Taste.”

. WILD BLACKBERRY JELLY
4 quarts blackberries
1 cup water
3% cup sugar to each cup of juice

Wash blackberries and place in 15-quart preserv-
ing kettle. Add water and simmer gently for ap-
proximately 30 minutes over low heat to extract
the juices. Strain through a jelly bag or cloth. Allow
to drip for about 4 hours. Measure juice and allow
31 cup of sugar per cup of juice. Warm the sugar in
a-200-degree oven.

~Heat the juice in the preserving kettle, add sugar
ayggstir until dissolved. Raise the heat and beil rap-
idly until sugar thermometer reaches 210 degrees.
This takes approximately 20 minutes. Remove
ftdin heat and clean scum from the surface. Pour
agynce into hot sterilized jars. After sitting for a
moment a thin skin will form on top of the jelly.
LTt this off with a spoon at the same time remov-
ing any air bubbles which may have formed around
the edges. (Mold can form in these pockets of air).
Carefully wipe the edges of the jars. Seal with
paraffin was. Yield: Approximately 6 pints.

APRICOT PRESERVES

41bs. apricots
31bs. sugar

13 cup water

Preheat oven to 200 degrees and warm the sugar
in a pan for 20 to 30 minutes. Stone the apricots (a
wooden meat skewer works well for this). Tie half
of the apricot stones in cheesecloth and place in 15
quart kettle. Crack the remaining stones open and
remove the white kernels. Blanch the kernels in
boiling water for 5 minutes, cool and slip off the
outside skin. Hold them aside until later. Place
apricot halves in the kettle with the stones, add wa-
ter and leave over low to medium heat for 30 min-
utes until fruit is soft and pulpy. Add warmed sugar
and stir together uatil it dissolves. Raise heat and
boil rapidly to 220 degrees. Stir occasionally to pre-
vent scorching after 200 degrees. Remove from

heat and clean off the scum and foam. Stir in the
blanched kernels and pour into hot sterilized jars.
Seal while hot with paraffin wax. Yield: 4-5 pints.

STRAWBERRY PRESERVES

5 Ibs. strawberries
4 Ibs. sugar
1% pints water
Peel from 2 oranges

Dissolve sugar in water over a medium heat in 2
15-quart heavy pot. When liquid is clear, raise the
heat and boil the syrup without stirring until it re-
gisters 220 degrees on a sugar thermometer. Peel
the outside skin from two oranges and cut into very
fine strips. Blanch the strips by immersing in boil-
ing water for 5 minutes, drain and cook under run-
ning cold water, then hold until later. When syrup
reaches 220 degrees immerse all the washed, hutled
whole berries. Turn off the heat and let berries sit
for 30 minutes. Turn heat to high and bring to a fast
boil. Turn off the heat and let foam subside. Repeat
the full boil once more and skim off the foam and
scum. Carefully stir in orange strips then leave pre-
serves in the pot in a cool place overnight. The next
day bring them to a full boil, then drain berries into
a colander and hold. Return syrup to preserving
kettle and boil rapidly to 220 degrees. Turn off heat
and add berries to the syrup. Let sit for 30 minutes
before pouring into hot sterilized jars in order to
prevent the whole fruit from floating to the top.
Seal while hot with paraffin wax. Yield: 4-5 pints.

RASPBERRY JAM
5 Ibs. raspberries
3 Ibs. sugar

Preheat oven to 200 degrees and warm the sugar
in a-pan. Place raspberries in a 15-quart kettle over
a low to medium heat to draw out the juices. Leave
for approximately 20 minutes, stirring twice to
prevent sticking. Add the warmed sugar and stir
together to dissolve, for about 5 minutes. Raise
heat and boil rapidly until thermometer reaches
210 degrees. This should take about 20 minutes. Stir
jam two or three times after it reaches 190 degrees
to prevent scorching. Remove from heat and pour
at once into hot sterilized jars. Seal while hot with
paraffin wax. Yield: 5-6 pints.

Easy Pifia Culada Cake
Vakes one 10-inch cake
1 118v2-0unce) package yellow cake

¥ 13%-ounce) package instant va-
nilla pudding and pie filling mix
Y2 cup plus 1 10 2 tablesponns Goco
Lopez® Pina Calada Mix
vz tup light Puerta Rican um
¥ cup vegetable oil

eggs

T eup sifted confectioners” sugar
Preheat oven to 350°. In large mizer
boul, combine cake mix, pucding
mix, % cup pifa colada o, rum,
it and eggs, Beat at medium speed
2 minutes. Pour into well greased
ang foured_ 10:nch bundt or tube
pan. Bake 50 to 55 minutes. Cool
slightly. Remove from pan. In smail
boal, geadually add reaining pina
colaga’ mix fo sugar; mix unti
smoath. Drizzle aver warm cake.

Choco
Cha Cha Shake
Hakes | serving
cup milk
hanara, sliced
teaspoon chocolate-fla.

vored syrup

cup Coco Lopez® Cream
of Coconut

In blender container, com-
bine ingredients; blend until
smooth, Garnish as desired.
Serve immediately.

=

4 Eagy Recipes
The Original
Pifia Colada

{The real eream of Piia Coladas!)

Pifia Colada
Cake

%
Choco ) Sl T B
Gha-ChaShake

loland
Refresher

%
The Legendary Taste
of the Tropics

Original Pifia Colada
. Hakes | serving
Vs cup (2 oz) pineapple Juic

2 tablespacns {1 nzl Caco Lopez

ream of Cocal

1 jigger 1% G5 light Pusrto

mm o

P!nnpple slice, chunk or spear

Maraschina cherries

In blender, combine all ingredients

except pineapple and cherries. Blend
seconds. Serve

Island Refresher .
Mokes 1 serving |
e cm 1upm Cream

% ;w unsw:clen:ﬂ pine-
apple juice or milk

3 scoops vanilla ke cream
In blender container, com-
bine ingsedients. Blend until
smooth, Garnish as desired.
Serve immediately.

TIP: For a thicker shake e
duce pineapple juice.

At
Supermarkets

Package

quare

“IOWA SENDS US HER VERY BEST”

U.S.D.A. PRIME
. PORTERHOUSE
&5 and T-BONE
STEAKS

$3.99.

of »‘B1fmm,gbam 1

TOP ROUND STEAK
32!69 Ib.

U.S.D.A. PRIME

ONELESS

U.S.D.A. PRIME

LAMB
CHOPS

Shoulder Cut

$2a§g lb.

U.S.D.A. PRIME
BONELESS

Ib

e

MICH HOMEGROWN

. CORN

FRESH DAILY

10 for 69@

HOMEGROWN
SOLID HEAD
CABBAGE

‘EQ@ Ib.

ALEXANDER & HORNUNG
QUALITY
GERMAN-STYLE

BEER SALAMI
$2.99

Ib.

MILK (2%)

plastic gal. $ i 569

ICE CREAM
2 gal. $‘H ngg

MELODY FARMS

LO-FAT

Ebs. for 99 @

(asst'd flavors)

BREYER’s MENDOLSON IMPORTED
ALL NATURAL U.S.D.A. GRADE “A” JARLSBURG
PREMIUM QUALITY ALL WHITE

EXTRA-LARGE
EGGS

6g¢ doz.

DON'T FORGET!| (Beisty | mporrep . DANISH HAVARTI
WEDNEabay | coGA.coLa | STONED | |SEHNKSR,  $2.89 1.
Free., | WHEAT | |~ mamkeT sauare's ownt
SEERSAE | undsT | THINS || TGl
Il VIR . ROAST BEEF
‘Bll}’ {he 0359 ' B/°’I;::g $5.9 13'(092' 89¢ Sliced to order $3 99 Ib

. namequm

ALEXANDER & HORNUNG
NATURAL CASING

FRANKFURTERS
$2.89..

;  CHEESE
"onEsT® 92,69 v

IMPORTED

- GhPakags

&Wmm P{hIBw'”ban

Stores
Crtaring
Gourmet . Commaiiabdmtiy .
Kramr Food Co. i 1 Shns 1604 SOUTHFIELD RD. St ey
(313) 585-8141 Pii da Mi
Gréam of Gaconut  Pifia Golada Mix (AT 14 MILE) 6444841 @ i Prices good thru Sunday, August 17.

u
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- FEOURS: Dadyfen-Npm. 8un Hom-10pm.e  Werezerve tha right to Fmit qusntities.



