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 Cucumber adds cool taste

You can add interest and flavor to a
winter supper with the cool light taste
* of cucumber, a taste that reminds one
. of spring and the green, fresh smell of
growing things.
1t is easy to take this year-round veg-
+ etable for granted, to think of it as only
another ingredient in a tossed salad
(one that adds color and crispness) and
. not to explore the other possibilities for
- dishes made with cucumber.
. When shopping, choose dark green,
- slender cucymbers that are firm to the
touch. To figtre the number needed,
ne large cucumber will make two
. servings.

~

These can be marinated in oil and vi-
egar, or in soy sauce, mixed with

- gurt, or even stewed for delicious side
. dishes.

Farmer Jack's head produce buyer,
" Ed Bobrowski, says many cooks still
cut away and toss out the “bitter end”
of cucumbers, mostly from habit, since
it really ism’t mecessary with today's
product. .

After harvesting, cucumbers are
washed and brushed clean, then coated
with a harmless vegetable wax to pre-

“serve color,and crispness.

Cucumbers are best eaten within
three or four days after purchase. An
outside maximum refrigerator storage
time would be five days. After that
time, the skin begins to wrinkle and the
vegetable begins to lose its crispness
and become mushy.

: other vegetables and sour cream or yo- -

" To help use up all those cucumbers
before the fourth day, try one of the
tasty dishes below.

STEWED CUKES

Serves 2
1large‘cucumber
3 thsp. butter .
Y tsp. chervil, crumbled {more if de-
sired)
Salt to taste
% cop water

Peel the cucumbers. Cut in half
lengthwise, scoop out the seeds, then
cut into ¥ inch slices. Put in a sauce-
pan with a lid; add the water and two
tablespoons of the butter; add the cher-
vil. Simmer for 8 to 10 minutes. Drain,
add salt and rémaining butter. Serve
hot.

CHINESE CUCUMBERS
2 medium cucumbers,

1 tsp. soy sauce .

1 tbsp. white vinegar

1 thsp. sugar

2 tsp. sesame seed oil

Y4 tsp. Tabasco

% tsp. salt

Peel the cucumbers and cut in half
lengthwise. Scoop out the seeds. Cut
crosswise into % inch pieces. Mix in a

glass bowl the soy sauce, vinegar, sug-:

ar, oil, Tabasco and salt. Add cu-

cumber. Toss to coat each piece thor- @

oughly. Chill before serving as a salad
or as a side dish.

CUCUMBERS IN TURMERIC
8ta 10 servings

5 cucumbers
3 thsp. salt
2 shallots, minced
3 cloves garlic, minced
1 thsp. fresh ginger, chopped, or 1 tsp.
ground glnger
2 thsp. peanat oil
2 thsp. ground almonds (optional)
1% tsp. turmeric® .
1 thsp. sugar
% cop vinegar
Y cup water.

Peel the cucumbers and cut into
quarters lengthwise. Remoye the seeds.
Cut into bite-sized pieces and salt with
two tablespoons of the salt. Place in the
refrigerator for one hour or more.

Wash in a bowl of cold water and
drain wel. ‘Press in a clean towel to
remove additional moisture. Saute

shallots, garlic and ginger in peanut oil
until soft. Add aimonds, turmeric, re-
maining salt and sugar. Stir well, add
vinegar and water. Simmer 10 minutes
and pour over.the cucumbers. Mix well.
Refrigerate one hour. Serve.

PEAS AND CUCUMERS
IN SOUR CREAM

1% Ibs. fresh pess, shelled, or
1pkg. frozen peas .
1 cucomber, peeled, seeded and diced
% cup sour cream
2 tbsp. minced fresh dill, or 1 thsp.
dried dill R

Cook the peas. Drain. Cook the cu-
cumber quickly in boiling water for
about two minutes. Do not overcook, it
should remain crisp. Just before serv-
ing, combine the cooked peas and cu-
cumber with the sour cream and dill in
the top of a double boiler. Heat slowly
until vegetables are warm. Serve.

Easter brunch specials

Farmington Community Center's
special events for spring begin at 10
a.m. Friday, April 10, with the-“Third
Annual Easter Brunch,” presented by
Barbara Dermody and Judy Antishin.

The two imaginative cooks will dem-
onstrate dishes from appetizer through
dessert with economical and tasty re-
cipes for a complete 5-course brunch.

‘The cost includes brunch at sit-down
tables for four or eight. Singles are in-
vited to attend also. -

Mrs. Antishin, who will debut a
“Gourmet Pot Luck and Recipe Ex-
change” class May 14, promises many
tips for successful holiday entertaining.

For Brunch, or class registration in-
formation, call the center at 477-8404.
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1 “NATURAL BREAD” THRIFT STORE
Eud snutuencary!

Our breads are baked with natural
ingredients - NO PRESERVATIVES
We Also Feature
STUFFING « BREAD STICKS + CROUTONS
31221 FIVE MILE (Near Merriman)  ~

LIVONIA 425-1260

R
59¢ LOAF

NN RN DR
Wi !
HONEY RAISIN, HONEY APPLE OR
BREAD
¢

¢ WITHCOUPON

LIMIT 6
EXPIRES 3-30-81

'WHEAT BREAD

WITH COUPON - EXPIRES 3-30-81
- LIMITE

Baked potato sticks are crisp and flavored
with cheese.

Baked potato sticks
have cheese coating

8-PACKS

4 Liter size

Crispy parmesan potato sticks are oven-baked
rather than deep fried. The potatoes are cut into
long strips and dipped first in melted butter, then in
fine bread crumbs flavared with Parmesan cheese
and garlic powder. The potato sticks bake until ten-
der on the inside, crisp and golden on the outside.

Polish

TURKEY

$ 89 By The Case 79c
+ deposit ﬂLOWEerN TOWN BETTER enah
excluding cold packs . COME IN AND SEE MADE
COKE, 7-UP, SHieE LiaT. Jusy | Potato Chips
PEPSI ASK FOR IT AT THE 7 oz. size
AND OTHERS COUNTER. Reg. 99°
Breast of WINE SPECIAL . u

PARMESAN POTATO STICKS HAM $475

2 pounds baking potatoes Sliced gal.

"4 cup butter of margorine, melted . soa $989 By ON ALL WINE

% cup each fine bread crumbs and grated par- - Ib. Ib. The 1 Low FAT

memnciese By The Pound Pound 6 bottles or more S 1a0

4 1sp. eact garlic powder and pepper OVER $100,000 i gal.

WP IN
Peel potatoes; cut lengthwise into quarters. Cut N .

cach quarter into three strips. Roll in melted but- g} Ele@&e . WINES Wellesley

ter, then in mixture of crumbs, cheese, salt, garlic

powder and pepper. Place in single layer in shallow SWISS CHEESE |c E CREAM

baking dish. Pour any remaining butter over pota- H MR. & MRS. T’s

toes. Bake at 400 degrees for 30 to 35 minutes or N 5299 . . $ 129 14 gal.
. until potatoes are tender. Makes 6 servings. Ib. . 24 0z. gal

iy , . . ¢ .
MUENSTER CHEESE 99 HAAGAN-DAZS
ENERGY. $939 $429
. int
We can’t afford 2% 15
fo waste it.

HOME & GARDEN !
AN

UNBEETABLE | |
GUIDE! -
Monday. AP 13 | N oot Ratrsd Gnes

3 ways better
than butter!
Save caloties,

cholesterol & cash!

In Baking Sections
Everywhere

agd

. 79°
- GREEN or
§BLACK OLIVES
. $149 llb )

SYRIAN BREAD ' BULGARIA
FETA CHEESE
3289 Ib. ‘ :
GERMACK or KHALED
: .- PISTACHIOS |
31’9955 51b. bag

Lo

| SPECIALS

15% OFF

GOOD THROUGH APRIL 5

" OPEN MONDAY-THURSDAY 9 AM-MIDNIGHT

58-0808

DORITOS

7 oz. size
Reg. $1.09

NOW

SEALTEST MILK

CIGARETTES

By the Carton
$ 499

Kings

PRICES

FRI & SAT. 9 AM-1AM SUN. NOON-10 PM

. PACKAGE LIQUOR
IMPORTED & DOMESTIC BEER
WINE & CHAMPAGNE. .

352-1600




