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Some friends turn us on to Tex-Mex green things

The best memories of my life are
times spent with famil,
friends. Selfishly ’ mpi.:i
momerXs, Bill and I have found our-

it cmlplél we've had
g ::‘lme friends with

with Texan blood flowing thro T

ugh their
veins, they introduced us to our first
honest-to-goodness rodeo, true 10-gal-
lon cowboy hats, roach- mmpmg liz-
zard cowbay boots and longhorns.

Another thing we shared time and
again with this couple and their friends
was Donna’s delicious homemade en-
chiladas. A dinner of them combined
with “green’ things” (limeade concen-
trate, Tequila and ice blended togeth-
er), corn chips with chilled guacamole
and warmed cheese dip (2-1b. package
of Velveeta mixed with a can of Ro-
Tel), Spanish rice and refried beans
usually rendered her quests stuffed and
unable to resist eating too much.

My husband always seemedito be the
best example of this. Many times after
dinner he was uncomfortable with ab-
solutely no room for another morsel of
food. But the following day, he'd be
raving about her menu and wondering
when the'next time would be that we

" would be invited for dinner.

Donna had a knack of concocting the
most delicious blend of Mexican and
Texan food. Perhaps part of the ability

‘was attained from her grandmother,
who was born and raised in San Anto-
nio. That ity has a very large popula-
tion of Mexican-Americans. Their food
is tasty but not extremely spicy until a
piquant sauce or green chile is added.
‘While I shy away from these toppings,
Bill adds a bit of them and Paul uses
them quite liberally.

Bill and I haven't had any Tex-Mex
cuisine for awhile because the
Bul ers headed home for Dallas
before they had to endure another frig-
id Michigan winter. Bill and I cannot
blame them at this point, with, the
sidestreets covered by rutted ice and
the freezing temperatures.

Perhaps, though, some jalapeno
peppers or green chiles would help to
warm us from' the inside out. Maybe
we'll giveitatry!

BEEF AND CHEESE ENCHILADAS
12 corn tortillas
1 medium onfon, chopped

24 oz. cheddar. , grated
% cup cooking ol
Your favorite chili recipe

‘Food and People’ series
begins next week in O&E

The worldwide food.problem is so
vast and complex that no real solution
is possible during this century.

‘That's the opinion of Prof. Dudley
Kirk of Stanford University, fafional
coordinator of the winter/sprin|
Courses by Newspaper series, “Food
and People.”

Publication of the 15-part series will
begin next Monday in the Shopping
Cart section of the Observer & Eccen-
tric.

‘The weekly articles examine the role
of food in terms of history, economics,

- psychology, geopolitics, culture, moral-
ity and the future.

“AMERICANS traditionally favor a
‘quick fix’ answer to difficuities,” said
Kirk, “and the international food-crisis
doesn't lend itself to fast remedies.”
Noting that the world has always had
areas where food is in short supply, he
said the dilemma currently is aggra-

tical tensions.

O Kirk is Professor of Demography in
Stanford's Food Research Institute and
the Department of Sociology, and is the
Dean and Virginia Morrison Professor
of Population Studies at Stanford.

“The plow is having a hard time
keeping ahead of the stork,” said Kirk,
referring to the mounting population in
many underdeveloped countries. “The
resuit of too many people at the table is
too much poverty,” he added, explain-
ing that the main trouble is not a short-
age of food, but rather a shortage of
money to buy adequate nutrition.

Stuff mushrooms
“for hors d’oeuvres

The mushroom caps may be stuffed in advance,
then brushed with butter and broiled at the last

minute.

4 slices bacon

2 Thsp. minced onion

1 cup bread crumbs

1 cup saverkrant, drained and chopped
1cup grlled Swlu cheese

Salt and pe]

24 large (:t lwt 2-inch diameter) mushrooms

Melted butter

Scrub mushrooms well and remove stems. Saute
the bacon until crisp; remove from pan, crumble
and reserve. Mince mushroom stems and saute to-
gether with onion in bacon fat until soft. Add bread
crumbs and heat through. Remoye from heat and

1982 -

vated by increasing economic and po-,

‘The increasing urbanization of most
countries also contributes to the prob-
lem, Kirk said. As more and more peo-
ple move to the cities, he said, the more
pressuce comes to bear on local agri-
culture to produce sufficient food at af-
fordable prices.

“The people in control of some coun-

tries are much more worried about -

what bappens in the citles than they
are-about attitudes in the rural areas,”
said Kirk, “because cities are the cen-
ter of population and political power.
Urban people are more vocal and
therefore more dangerous.”

Kirk points out that a larger popula-
tion, although not a greater total of in-
dividuals, is better fed today than at
any other time in history.

“We have lots of reasons to be opti-
mistic about feeding ourselves and the
world,” Kirk continued, pointing to ad-
vances in agricultural productivity;
new food technology, better distribu-
tion methods, and improvement of liv-
ing standards in poor nations.

COURSES BY Newspaper, now en-
tering its 10th year, combines the re-

‘sources of the nation’s newspapers, col-

leges, and universities in presenting
topics of current interest and impor-
tance to newspaper readers and stu-
dents at participating colleges and uni-
versities.

The 1982 program is a project of
University Extension, University of
California, San Diego, and is funded by
the National Endowment for the
Humanities.

Heat ojl in small fryiag pan until hot.
Put a tortilla in the oil, covering the
top of the tortilla and cook untii soft —
it only takes a few secondm Do this to

all the remaining tos

After all are ﬂmshed p]a\:e cae on n

Add about ]

the grated cheese. Spread the cheese in
a row across the tortilla — not in the
center, but start about 4 third from the
bottom of the tortilla. Sprinkle about a
tablespoon of onion over the cheese.
Bring- the bottom of tie tortilla over
the cheese and onfon; roll until it looks
like a crepe.

Place each of the 12 rolled tortillas
into a shallow baking pan. Cover the
tortillas with your favorite chile re-
cipe. If there is ony cheese left over,
sprinkle it on top. Bake in 350-dégree
oven for 20-25 mirutes. Serves 6.

Canned chile wrks just as well; just

heat and pour over the enchiladas and
bake.

SOUR CREAM CHICKEN
ENCHILADAS
1 stick of margeiine
1 small onlon, ehopped
4-02. can green clilles, cbopped
2 Ibs. cooked chiclen, diced
12 flour tortillas
1 Thsp. instant chicken broth
1 pint heavy cream

1 pint sour cream
16 o2. Monterey Jack cheese, grated

Saute onion in margarine until trans-
parent. Add the green chiles and chick-
en; heat thoroughly. Place 2-3 table-
spoons of the chicken mixture in each
of the tortilla. Roll up each torilla and
place in a 9- by 13-inch baking pan.

In a 2-quart sauce pan, heat the
heavy cream over a low heat; add the
instant chicken broth and stir until dis-
solved. Turn off heat. Add sour cream
to suace pan and stir until mixed well.
Pour over the flour tortillas. Tny with
mz grated cheese,

arnish with sliced jalapeno peppers
if desired. Bake in a 350-degree op:en
for 30 minutes. Serves 6.

SPANISH RICE
% stick of margarine .
1 small onion, chopped
1 clove garlic, diced
1 cup rice, sncooked

“ 16-0z. can tomatoes, cat-up

“15-01. ¢an chicken broth
% can (4 oz.) chopped green chiles
Salt and pepper

Saute onion and garlic in margarine
until transparent (about 5 minutes) Add
rice and cook until brown. Slowly add
the tomatoes, broth and green chiles.
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ERY & SAUSAGE

5 _\ 532-1181
SCOTCH SHORTBREAD - PORK PIES - PASTIES

MEAT PIES HIRE HAM - PASTRIES
. 6P. 25566 FIVE MILE ROAD
NEARBEECH DALY *
RCDFORD. MICHIGAN 48239

$2

$2.40
Wed. onl)

WHERE SERVICE & QUALITY OUTSELL THE REST

Y2 ta. min.

MUENSTGR CHEESE
$ Z|l89 ib.

Lean Sliced
EAYER BACON
$1.29 Ib.

Garton

CIGARETTES
$5-39 100's $5.49

Florida Vine-Ripe

TOMATOES
49¢ 1b.

642-0450

Aitchen
Glassics

January 4-16

' | 20% OFF
SOME

“LIVE LOBSTERS”

FRESH FISH « QUALITY MEATS & PRODUCE
407 W. Brown at Chester « Birmingham -

open M-F til 8 p.m., Sat. til 7
Delivery Service

642-0451

Mxx well. Bring to a boil and then turn
to simmer and cook for 20 minutes or
until liquid is absorbed. Salt and pepper
to taste. Serves 4.

EASY REFRIED BEANS

10 strips of bacon
‘Two 16 oz. cans refried beans
1 Thsp. chili powder

Salt and pepper
4 oz. cheddar cheese, grated

Cook bacon strips in a skillet until
crisp. Remove bacon and crumble into
small pleces. To the bacon grease, add
refried beans. Cuok until smooth and
hot, Add the bacon, chili powder, and
salt and pepper to taste. Serve hot with
‘melted cheese on top. Serves 6-8.

T

T-BONES or

GROUND ROUND
CHICKEN LEGS
FLANK STEAK

WEDNESDAY ONLY

GROUND CHUCI

BOILED HAM
LONGHORN

COLBY CHEESE

ier . $1.89 1.
Boneless CHUCK ROAST $1.49 1!

Center-Cut PORK CHOPS $1.99 1.

5ibs.or
more

GOURMET

HOME MADE STUFFED CHICKEN
BREASTS or PORK CHOPS $1.99 1

BREADED VEAL PATTIES  $1.79 .
" CHICKEN CORDONBLEU  $1.99 ..

(Sliced to Order)

MUENSTER CHEESE

DAILY: 9-9
SUNDAY: 9-5

PORTERHOUSE STEAKS - sz 79,.,
WHOLE N.Y. STRIP 10121.0: $2.69 1.

48¢ 1.

$2.99 0.
$1.29:

$1.89 .
$1.99 1.

$1.99 Ib.‘

Prices good at Birmingham store only. Exp. 1/11

219 N. Eton
Birmingham, M1
(]

5713 Dixie Hwy.
Watertall Plaza
Waterford, Ml
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