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Orgamze a potluck

'l'beru nothing more fun than hav-
ing friends and family get wgether for
a summer barbecue, picnie, - church
evenl. party or rennion.

in the summer can be

. .mde simple, less expensive and fun by

+ having guests bring a dish to pass. One

of the best parts of this type of party is

the variety and creative effort many
people put into creating a dish.

When planning, let your guests use
their imagination but be specific about
what category you would like them to
work with. Break down the menu into
several categories, such as appetizers,
snacks, salads, vegetables, starches
and desserts, This way the party won't
end up with 15 pots of baked beans.,

We all have friends who love to eat
but hate to cook.-Have them bring pa-

per plates, silverware, music or a’

ceuterpieoe for the buffet table.

Summer parties are usually held out-
side, 80 keep the eating period at a spe-
cific time. Don't let the food stand out
in the open with the warm tempera-
tures and insects, We want everyone to
have a good time — not get sick with
food poisoning.

If guests want more food later on, it
can still be available in the refrigera-
tor. Be careful of food products such as
potato salad, tuna salad or any type of
food with fresh or canned meats, salad
dressings and mayonnaise. .

A safe way to serve salads or cold
food of this nature is to use a small
bowl inserted into a larger bowl of

party for easy fun
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crushed ice. When refilling the salads,
use a fresh container or rinse the bowl
with soap and water, then reuse. Bac-
teria grows quickly in warm weather,
and a small amount can contaminate a
whole salad.

Before having a party, it's a good
idea to clean out the refrigerator and
have it as empty as pessible. If having
a large party, have coolers with ice in
them to keep the food at safe tempera-
tures. -

‘When going to this type of function,
put your name on the dish or use a
disposable dish. Hosts should return all
dishes promtly to their owners.

Ihave a few favorite recipes that are
easy, tasty, nutritious and always a big
hit at a party.

So have a party and pas\x adish.

AVOCADO DIP
3-4 ripe avocados, skinned and seeds
taken ont
Julce from % lemon
1 tomato, diced
1 mediam onlon, finely chopped
Salt and pepper to taste
% cup sour cream

FREE!

1 COOKING CLASS

Kitchen Classics

WHERE SERVICE & QUALITY OUTSELL THE REST

Viake us your neighborhood grocery stores
— complete & ¢

T GREeEE )
WHITE FISH FILLETS

% tsp. garlic powder”

Mash avocados, onion sour cream
and seasoning together to make a
creamy consistency with a few lumps.
‘Add tomato and lemon juice, mix light-
ly and serve with hot sauce and corn
chips.

BROCOOLI AND RICE CASSEROLE
20-0z. pkg. of frozen chopped broceali
2 cans of cream of mushroom soup
3 cups instant dry rice with 3 cops of
water
116-0z. jar of cheeuwiz
1 cup chopped onion
1stick of margarine
1 16-0z. can of french fried onfon rings

Saute ontons in butter or margarine.
Mix rest of ingredients, Bake at 350 de-
grees for 30 minutes, Top with the
french {ried onions and bake for 10
minutes longer. Use 13-by-8-inch pan.

SPINACH PIE
2% cup botter (5% sticks)
1% large onlons
2 bunches green onions, sliced

4 Ibs. fresh spinach, washed and
chopped

Beggs

2 cups balf and balf

1tsp. dill weed

% tsp. salt

% tsp. white pepper

21bs. fetta cheese

11b. fillo dough _

Melt one pound of the butter; set
aside. Saute onion and green onion in
remaining butter, 15 minutes or until
golden brown. Cook spinach in water
cliaging to leaves only, over medium
heat, 15-20 minutes or until water has
evaporated. Drain well in colander.
Beat.eggs -until thick and lemon col-
ored. Beat in half and half, dill, salt,
and pepper. Stir in cheese, spinach and
sauteed onions.

Have ready two 10-by-15-inch jelly
roll pans. Brush one with melted but-
ter. Cover with two sheets of fillo
dough (it should overlap edge of pan).
Brush with butter and sprinkle with
bread crumbs.
Spread half-the spinach mixture. Fold
overlapping dough fo center brush with
butter. Cover with two sheets of fillo
dough, brush with butter and sprinkle
with bread crumbs. Repeat four times.
Repeat procedure for second pan. Bake
at 350 degrees for 50 minutes.

Since this' recipe makes two pans,
freeze one pan unbaked. When ready to
use, thaw and bake at 350 for 50 min-
utes.
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Repeat four times.

Gloritied Chicken is an ever-popular way 1o please both
family and friends.

Glorify your chicken

Chickens caime to America with
Christopher Columbus and the many
colonists who followed. You might say
chickens were among our nation’s ear-

liest, and most settlers,

[
wonder good cooks value creative |deas .-
for preparing it.

Simplicity is the secret of this re- N
cipe’s success. What could be easier -‘_

Although there was soon a flock on
almost every farm, there was not al-
ways a chicken in every dinner pot.
Even during the first decades of this
century, chicken was still consi

than browned chicken parts +
in a can of condensed soup and -
simmering to tasty perfection? Ched- ;
dar cheése, cream of celery, chicken or §
mushrocm soups a!l gwe great results.

speciai Sunday treat. But that was be-
fore the development of xmpl'nved
(ecdmg and breeding meth:

Today chicken is one af t.he lowest-
priced foeds in the market, largely be-
cause poultry farming has grown so ef-
ficient. We now produce about 4 billion
broilers a year compared to only 34
million in 1934. Tender spring chicken
is available any season and Americans
enjoy it any day of the week, not just on
Sunday.

With the average person eating 52
pounds of chicken each year, it's no

bave
found this dxsh convement for family
meals, yet dressy enough for company.

GLORIFIED CHICKEN .
2 Ibs. chicken parts xl
2 Thsp. shortening a0
1 can (10% oz.) cheddar cheese, cream
of celery, chicken or mushroom soup

In skillet, brown chicken in shorten-
ing. Pour off fat. Stir in soup. Cover;
cook over how heat 45 minutes or until
done. Stir occasionally. Makes 4 serv-
ings.
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Many of your nelghbors now rely on
QUARTON MARKET'S Home Shopping
Service...why don't you try it yourself?

FRESH FRUITS » FRESH MEATS
WINES « CHAMPAGNES
QUALITY GROCERIES * VEGETABLES
FRESH FLOWERS

Call for our Monthly Sales Brochure
HOME DELIVERY
Dial 644-5510

Birmingham's
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\_ -§2.49 b, rep. $2.99 /
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LIVE LOBSTERS
*FRESH FISH« QUALITY MEATS

14 liter bottles + dep.
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+ PRIME & CHOICE MEAT
+ FRESH PRODUCE _
I B B o

407 W. Brown at Chester
Birmingham - 642-0450
Bl | OPEN: Mon-Fri'tlg - Sal. i 7 Closed Sunday

Prices Good Thur June 5, 1982

130 W. Fourtoen Mile at Pierce
Birmingham + 644-6060
OPEN: Mon-Sal: $-5 - Sun: 10-6
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ELECTION OF BEER, L1QUo
LARGE S SUNDAY LIQUOR SALE

476-0682

KEG BEER

5600 Willlams Lnke Road - Drayton Plains, Mi.

ENJOY TODAY'S GREAT BEER TASTE - SCHLITZ

BEER DISTRIBUTOR

WINS TOP AWARD

Oak Distributing Company

and it’s Employees have been awarded
Jos. Schlitz Brewing Co.’s prestigious

1981 INNER CIRCLE AWARD

For Excellence of‘Operations

e prosidingthe

Avery goo year.

SAVE 50¢ ON TWO 23 OZ.
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RECOMMENDED FOR SALT-FREE DIETS.
NO CALORIES NATURALLY SPARKLING

BOTTLES OF PERRIER'OR ANY MULTL-PACK.
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