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‘Mange! Mange!

Several years ago Tomie DePaola
wrote a charming children's book
called “Watch Out for the Chicken Feet
in Your Soup." The book is the story of
a young boy's visit with his Italian
grandmother who hugs him, pinches his
cheeks and feeds him mounds of spa-
ghetti. The grandmother lavishes love
on the child and he, despite a veneer of
Erad&school cynicism, obviously loves

er.

1 think 1 enjoyed this book as much
as I did because my children are
blessed with a similar, story-book Ital-
ian grandmother, Mary Pannunzio. She
also gives warm bear-hugs, pinches
cheeks and feeds her family lavishly, a
token of her love. She even looks the
part-— plump, white-haired, wearing
house dresses protected by large,
grandmotherly aprons.

She is rarely without her apron ex-
cept-for state occasions because she is
always attending to sgme large pot on
the stove, simmering a homemade
soup, stew or the spaghetti sauce for
which she is famous.

Prepared in huge batches, her spa-
ghetti and meatballs grace the table at
every family gathering. Although the
spaghetti might be thought of as the
main course, the “side dishes” are sub-
stantial — boiled beef and greens, po-
tatoes, bread, tossed salad, Jello salad,
green beans, ham, milk, wine, at least
four desserts and coffee. (What do you

mean you don't want seconds? Don't

you like her cooking? Are you afraid |

she's trying to poison you? Maybe
you're just shy?) “Mange! Mange!”
(Eat! Eat})

ALL THIS FOOD is actually a cul-
turdl phenomenon. It speaks of a child-
hood in Italy spent in desperate pover-
ty, of a family so poor that they sent
their beloved Mary to the United States
at the age of 16, a mail-order bride.
The first class ticket sent to provide
her passage was exchanged for the
cheapest ticket available and the dif-
ference spent to put food on the table
for the family she left behind.

The relative prosperity she enjoyed
as a young wife was short-lived. The
Great Depression robbed her of her
gains and, along with millions of other
Americans, her life became a struggle
to provide her family with the basic ne-
cessities of life. Once again food was a
precious, scarce commodity.

The scars remain. Deprivation is
fresh in her memery. A woman who
laughs easily and often, she is, nonethe-
less, convinced that what happened to
her in the past could easily happen
again. Don't overspend. Don't trust the
banks. Cultivate good friends and fami-.
Iy« They remain when all else is lost.
And always - ““Mange! Mange!"

THE TREND in Italy today is
toward lighter meals. C ion of

— Italian grandmother’s legacy
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real hunger. Their concern, as ours, is
with overconsumption. Increasingly
health-conscious, they no longer view a
plump woman as a symbol of afflu-
ence. Their struggle is with overabun-
dance rather than with scarcity,

‘The old school of cooking, however,
should not be allowed to die out. Some
day I might coax from Grandma Pan-
nunzio her recipe for rich, meaty spa-
ghetti sauce. B

Until then, I will not try to second-
guess her methods but will go in anoth-
er direction with pasta. The recipe be-
low is certainly less authentic but has
much to recommend it. -

The hot pasta is dressed with a cold
tomato-olive-vinaigrette mixture, re-
sulting in a dish that somehow falls be-
tween a cold pasta salad and the tradi-
tional, steaming-hot plate of spaghetti
— perfect for a warm summer eve-

ning.
The tomato sauce calls for garden-

fresh tomatoes, red omions and black
olives - a lighter, more refreshing
sauce than anything from a can.

Finally, cubes of mozzarella cheese
and freshly grated Parmesan add sub-
stance and protein.

All that is needed for a complete
Italian dinner is bread and wine. The
bread could be, of course, an Italian or
French loaf. A more interesting and au-
thentic choice, however, wbuld be Ital-
ian Garlie Bread. According to James
Beard, this is the only garlic bread you
will ever encounter in Italy. Flat
rounds, studded with slivers of garlic,
brushed with olive oil and sprinkled
with coarse salt, this bread is ideal
with any Italian menu or served alone,
like a cracker.

The menu would be ideal to serve for
a casual supper with close friends. All
but the pasta can be prepared the day
ahead, leaving you free to enjoy good
company and share good memories.

PASTA WITH MOZZARELLA AND % tsp.salt

TOMATO SALAD SAUCE
1 1b. fnezzani, rigati, rigatoni, or Jin-
guine
1small clove garlic, minced
% tsp. salt
11bsp. red wine vinegar
6 tbsp. alive oil
Y tsp. pepper
1 tbsp, basil
4 cups diced tomatoes
% cup diced red onions
% cup small black olives
8 0z. mozzarella cheese, finely diced
% cup freshly grated Parmesan cheese

Cook pasta in boiling salted water
according to package directions. Mean-
while, mash garlic with salt in 2 medi-
um-sized bowl. Stir in vinegar, oil, pep-
per and basil. Add the tomatoes, onion,
olives and toss to mix. Drain pasta and
return to kettle. Add cheese and toss
until heat of pasta begins to melt
cheese. Add tomato mixture and toss
again to blend. Serve immediately with
additional Parmesan cheese. Makes
four servings.

ITALIAN GARLIC BREAD
1 cup stone-ground whole wheat flour
1% cups unbleached flour

3 tap. active dry yeast

1 cup warm water *

2 cloves garlic, thinly sliced

2 tsp. rosemary (or more to taste)
1% thsp. olive oil

Coarse salt (kosher)

Freshly ground black pepper

Combine the flowrs, salt, yeast and
water in a mixing bowl. Blend well,
then turn the dough onto a lightly
floured board. Knead well, for about 15
minutes, and shape the dough into a
ball. Place it in a lightly greased mix-
ing bowl. Cover with a towel and let
rise in a warm place until double in
bulk, about 1 to 1% hours.

Turn the dough onto the board and
knead once more. Put it back in the
bowl and let rise again. Punch the
dough down and turn it onto a lightly
floured board. Roll it out to %-inch
thickness. Rub the surface of a baking
sheet with oil. Transfer the round of
dough to a baking sheet. Make indenta-
tions over the surface of the dough and
insert a thin sliver of garlic and a bit of
rosemary into each indentation. Pour
the olive oil over the bread and rub
gently with your hands. Sprinkle with
coarse salt and pepper and bake 15
minutes or until golden brown. Remove

the garlic before serving. 4 to 6 serv-

ings.

pasta has dropped dramatically. The
current generation has never known

Brewed to meet
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purity
standard,

The “Reinheitsgebot”

100% Imported
Bavarian Hops
For That Very
Special Flavor

5600 Williams Lake Road
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g

Absolutely No Additives
or Cereal Adjuncts

OAK DISTRIBUTING CO.

674-3171
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Barbeque Delight

SHISH-KE-BAB

Made with U.S.D.A. Prime

Beef Tenderloin

3 $4.99 .

1 MARKET SQUARE’S OWN

STUFFED PORK
LOIN ROAST

Made from Hormel’s
finest Super-Select Loins

$2.39..

Keeping your
freezer and
refrigerator as full

GOURMET SPECIAL!

CORDON BLEU

Prepared from Grade A Breast
of Chicken, imported Gruyere
Cheese and Alexandar & Hor-
nung Canadian Bacon

$2.99..

as possible

makes for more
efficient cooling.
Food retains cold
better than air,
thus reducing the
load on your
freezer or
refrigerator.

Makes ane 10-inch cake
1 (1?‘/1-;7""::) package yellow cake

mix
1 (3%counce) package instant va-
nilfa ruﬂdint and pis filllng mix
us 1 to 2 tablaspoons Coco
Lopez® Pifia Colada Mix
% cup light Puerto Rican rum
¥ cup vegetable oil

4 egRs N

1 cup sifted confectioners’ sugar
Preheat oven to 350°. In large mixer
bow), combine,_cake mix, pudding
mix, % cup pifa colada mix, rum,
oil and eggs. Beat at medium speed
2 minutes. Pour gnto well greased
and floured 10-inch bundt or tube
pan. Bake 50 to 55 minutes. Cool

slightly. Remove from pan. In small
bowl, gradually add remaining pina
colada mix fo sugar; mix untif
smooth. Diizzle over warm cake.

Chaoco
Cha Cha Shake
Makes 1 serving
1 cup milk
1 banara, sliced
1 teaspoon chocelate-Nla-

varad syrup
Y cup Coco toper® Cream
of Coconut
In blender container, com-
bine ingredients; blend until
smooth. Garnish as desired.
Serve, immediataly.

Distributedby
Kramar Food Co.

4 Easy Recipes

*
The Legendary Taste
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The Original
Pia Colada

' Original Fifia Gotata 8 oz. 10/pkg.
{The real ceeam of Pia Coladash Makes 1 senving DON'T FORGET!
b3 Y tup (2 oz pineapgle Jules -
Pifia Col a da ey e Lobt PEPSI-COLA | oyery wepNESDAY

s

1 cup fee
Pineappla slice, chunk or spear

GREEK SALAD
DRESSING

IMPORTED
CHRISTIE'S

York 100%
PURE COLOMBIAN

COFFEE

$3 -69 Ib.

CUBE STEAKS

sliced to order $3-29 Ib.

U.S.D.A. PRIME

$2.59..

BAVARIAN
HAM

2

8 fl. oz. 99¢

Philadelphia Brand

CHEESE

oo 39¢

FRESH DAILY
PARAMOUNT

SYRIAN
BREAD

89¢

IMPORTED
AUSTRIAN
SWISS CHEESE

$3-99|b.

Order

(1% oz5) light Puerto
m

Reg. or Diet"
1 liter bottle

BEE

1S
R SALE DAY

= $3.99 .

Alexander & Hornung

PEA MEAL

*. %
fsland
R f h In_ len
. Kegresner i

TIP: For

apple juice or mitk
3 scaops vanilla des cream

, bine ingredients. Blend until
Serve immediately.

duce pinezpple juice.

Makes 1 serving
Coco Lopez® Craam
oconut
unsweetened pine-
der container, com.

Garnish &s desired.

a thicker shake, re-

of the Tropics
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PEARS

Cake |
% I s, cme l Ingedints 210r 99¢ “Buy the Case”
R B st Sene prvsT—
choco i;:;:n;:gltyhaﬁzytnished with pine- ﬁgﬂﬁ;‘xa‘ MELODY HOMEGRBOWRN
FARMS
cha-cha shal‘e Istand Refresher BARTLETT CUCUMBERS

COTTAGE
CHEESE

Lg. or Sm. Curd

" [12 0z.
container

Supermarkets

Package
Stores
Gourmet
Shops

(313) 585-8141

oAF

Cream of cacnnﬁt « Pifia Colada Mix

BOEREREEEEEEEEEEAE

59¢

GREEN PEPPERS

WISCONSIN'S FINEST

Chunk or
i Sliced to Order

Yellow or White

|AMERICAN CHEESE

$2.29 «.

CONFETTI CREAM

Re-usable
Container

DESSERT

99¢ .

» Gt Packages ) 15 Mile
AHormung SausageProcicts  Prrn Boal owa sendsber
* Puty Ty wiybest”
. * §.0.0. Packag Liquor Desier 4 bhido
+ Conmerciald sl « Virkage Wine Dagt
1834 SOUTHFIELD RD. ) :
(AT 14 MILE) i sas-4801 @ = Prices good thru Sunday, August 24

ROURS: Dafly Ram-fipm. Gun Wam-Wpm.e  We roserva the right to Emit quantities.




