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With this edition of
Shopping Cart, Kathe
and Bill Ross begin
their column Parin:

g .
Up, sharing with read-

ers of the Observer &
Eccentric their experi-
ences in the gastro-
nomic delight depart-
ment. Kathe, 29, is an
East Detroiter who
graduated from the
University of Michigan
with a degree in den-
tal hygiene. Bill, 31, Is
from Beaver Falls, Pa.
He, too, graduated
from U-M, and com-
pleted his master's
degree work in busi-
ness administration at
the University. of
Pittsburg. The couple,
who have been boning
up on things edible for
the past seven years,
are residents of Can-
ton.

We welcome your
comments or sugges-
tions. Please send
them along to the Ob-
server & Eccentric

Newspapers, 36251
Schoolcraft, Livonia
48150.

paring up .
Kathe Ross = -

CIL The kitchen detail,

How many of you women love to enter
that gourmel kilchen of yours, stocked
with all the nilty handy-dandy gadgets

on the market Lo make cooking a breeze and
the copper pots hanging from the heamed
ceiling, to start ating a fabulous Teast for
your hard-working man and loving children?
Dream on. Somehow | visualize only a fe&
heads nodding vigorously in reply. More likely
spodse is a groan — “Teh! Kitchen de-

tail!

More and more families are sharing the
kitchen detail. They are cooperating when ev-
eryone arrives home from a grueling day in
the outside world, and dividing jobs among
themselves, from the menial such as peeling
the spud to the creative task of combining
fresh garden vegetables for a tossed salad.

Well, my hushand Bill and I have discovered
that the daily chore of preparing meals is
much more fun il we share the duties whenev-
er it's possible. Besides Bill is a great cook.
probably due to batching it during those foot-
ball-playing college vears at Michigan and
living with liis buddies at the University of
Pittsburgh whose schedule were completely
different from his own (oh. how I've heard of
the masterpieces that he can create with a
pound of hamburger. spices. and little else be-
sides a box of hamburger helper).

He's come a long way from those good ol’
days and does himself proud in the kitchen. At
times il's his expertise that whips up a great
pot of chili for those post-football parties or
even his scrumptious lasagna for my parents’
dinner party or my friend's bridal shower. I
often boast of his abilities as a chef (and at
times. he does too). I always thought I was
fortunate to have gotten more than I bar-
gained for when I married him. But my
friends tell me I was downright LUCKY and
few men like Bill exist who are willing to

piteh in around the house and help in the
kitchen to bool

So when a friend of a friend called to ask if
she knew of any couple who puttered around
the kitehen together, our names popped up. A
few months later, after a few letters and
phone interviews, we were thrilled to find our-
selves featured in M sue of “Redbook™ in
an article titled ~Couples who share the cook-
1ng. . .
* 1 guess we added dimension o the article
since we were (he ohly couple featured with a~
newborn son (Brent celebrated his. first birth-
day last month) to alter our lifestyle. After
seven years together as a twosome. there
were more than a few changes lo be made.
For example, the 50-50 arrangement of pre-
paring dinner has dwindled as 1 spend more
and more time in the- kitchen alone (disre-
garding my son being underfoot). Bill. now a
financial analyst with Ford Parts and Service.
used to be a salesman and usually arrived
home before I had escaped from the office. In
those glorious days of yore, dinner was bub-
bling away on the stove and ttie aromas [i
my nostrils as I walked in the door. Now
organized and Brent cooperates by entertain-
ing himself (which doesn't happen often) din-
ner may be started when Bill arrives home.

We will adapt. however. Sharing and build-
ing on our family customs are important to us.
We would like to pass them on lo our son. As
often as we can. therefore. we try to recall my
German-English and Bill's ltalian background
that gave us our heritage and made our child-
hood loving and special. I guess one way we do
that is by using some of the family recipes
acquired from our parents and grandparents.

Probably one of our favorite meat cas-
seroles is my grandmother’s veal-mushreom
dish. This is [airly easy to fix béforehand (dur-
ing naptimes I get so much accomplished).
The browning ol the meat and preparing the

role can he finished and placed in the
oven with scrubbed potatoes and 1 have ap-
proximalely one hour Lo lidy the hbuse and
finish a few loose ends before Bill comes
hom:

Two oth@r ¢

eroles (theyre aceredited to

" my mother) which allow me the same freedon

also follow. One, chocked Tulb of nutrients,is a
sausage-and-bean medley with a (omato
sauce. Jt has all the ingredients for a balanced
meal in the one casserole dish and is great
served on a cool evening with some warmed
hard-crusted rolls. The second is basically an
oven-baked dish of browned chicken iighs
with a wine-vinegar sauce. Enough sauce re-
mains after baking Lo serve on baked or
mashed potatoes. whichever is prefered.

GRANDMA'S VEAL-MUSHROOM
CASSEROLE
1 large egg
31 cup milk
cup saltine crackers
sp. pepper
1"z Ibs. veal stew meat
t4 cup vegetable oil or shortening
1 can (101 oz.) of cream of mushroom soup

In a small bowl beat egg and "1 cup milk
together. With rolling pin cursh the salfine
crackers until fine. Add to them the pepper.

Then dip the meat in the egg-milk mixture *

and coat them with crumbs. In a large skiliel.
brown the meat ‘in the vegetable oil and then
remove the pices 1o a 2-quart casserole dish.
Repeat with the remaining meat. Mix the re-
maining ': cup of milk with the undiluted
soup and pour this mixture over the meat.
Cover and bake in a 350-degree oven one hour.
Uncover and bake another 15 minutes. until
lightly browned on the surface. Serves 5 peo-
ple.

. both sides. Remov

i'Two”s company but with 3 you’re assured a salad

MOM'S LIMA BEAN CASSEROLE
1 b, link sausage
1 large onion -
3 stalks celery
1 green pepper .
1 can of tomato soup (14
1 can of tomato fiaste (¥
Dash of Worcs S
1 can of haby lima b
1 can of buttered he

In large skil nd brown the sausape
according to “Ih¢ package directions. While
sausage is hrowning, peel and chop oniom, core
and chop pepper, ( be stivered for v
ance), and chop g S
i nd place in
dish. Add chopped .ve

Si

ahout 5 minutes. Drain the ¢
add to skillet. Then stir in the
adding the worchestershire
llet mixture should then be
sausage in the casserole. Bake in 0-degree.
oven until heated through, about 45 minutes.

BARBECUED CHICREN THIGHS
8-12 chicken thigh:
Salt and pepper
3 thsp. margarine
h ol paprika
thsp. of reserved lat
cup wine vinegar
12 cup water

p. dry mustard
2 tsp. brown sugar
2 tsp, worcestershire sauce
1 1sp. hot pepper sauce

Salt and pepper meal to taste. Infrying
skillet, melt margarine and brown chicken on
¢ chicken from skillet and
place in casserole dish. Sprinkle poultry with
paprika. Remove atl but 2 tablespoons
from the skillet Add the viney
mustard. brown sugar. worcesters
and sauce. Heat and stir well.
chicken and bake uncovered for

3 egree oven  Baste s
Serves 4 or 5 people.

e osauce,
Pour over
minutes in
ral times,

Rise and shine

1t's September. It's the morning after. The alarm
goes off and the sun you haven't seen for what
seems like months has again skipped town for the
shores off Monterey.

It's a day when pancakes and sausage or brunch
with Bach would only aggravate an already grating
situation.

What's for breakfast? Try the following.
'2 cup orange or other fruit juice
(freshly squeezed preferred but optional)
'z tonic water
1 raw.egg
1 tsp. honey

Mix in blender until frothy. Drink down. Go back

FRESH
MEATS

LUNCH
MEATS

TROY

to bed.

7 SNEAT
SNEAKY TREATS
The Greatest Little
Diet Bakery in the World
is now open on Sundays
12 am. to 6 pm.
Featuring New

_#Heat Shoppe _

pies. cakes, cookies, toppings
And our Famous
Sugar Free, Soft Serve Frozen Dessert
Also Weight Watchers
Frosty Treat

SNEAKY TREATS
29275 Southfield Road
in the Farreli Shopping Center
st Xnrth of 12 Mile Ruad
569-7546'
Monday - Saturday 10 a.m.-10 p.m.

UND BONE « ENGLISH OR
FIRST CUT

IPOT
IROAST I 19..,.
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GROUND
CHUCK

LO-FAT

139 MILK 99‘¢

FRESH

Limit 1 per customer
to 1st 100 customers each day.
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TROUBLE PUTTING on fitted she
putting them on diagon: hat

Site corners fiestthe somaining
will it with vae. Sell something with
when yeu use an Ohserver & Eceentrie ;
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SMOKED BROWNBERRY OVEN'S

WHEAT 9 9 ¢

BREAD

Save 30¢
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