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State’s peach crop
soars while national
production drops .

A good peach crop Is being harvested  vens are freestone (the flesh comes off

in Michigan. The state erop is estimat-

Ihe pu easily) when the fruit is fully

For flavorful dinner fare,
make it Mexican chicken

Ethnic foods have become meal-time favorites.
These foods delight our senses and can be prepared
to meet any special dietary need. For example, we
have here a recipe for low saturated fat/low cho-

Lunch

fillet of sole with lemon
% cup carrots with % tsp. margarine

lesterol Mexican Chicken.
The chicken is covered with onion, garlic, pi-

% cup peas with ¥ tsp. margarine
Fruif

ited gelatin mold

ed at 45 million pounds, up 29 percent
from that of a year ago. Elsewhere in
the country, peaches didn’t fare so well
this year.

crop. North Carolina was especially
hard hit by cold weather this spring —
the peach crop there is a mere 2 mil-

state.

Red Haven peaches will likely be
available through the second week in
September. Other varieties have a sea-

Production in the nine southern son 10 to 14 days long. Red Havens are
. peach states is forecast at 360 million around so much longer because they
* pounds — 50 percent of last years have been planted in the northem as
well as the southern regions of the

During the Red Haven season, the

lion pounds, com

pared with 40 million
pounds in 1981. Nationally, the fresh
peach crops forecast at 220 billion

following varieties come to market in
this order: Glohaven, Canadian Harmo-
Cresthaven and Kalhaven. Redskins

ny,
pounds — 21 percent below last year’s follow to end of the Red Havens. Other

barvest.

varjeties that are nnt produced in sum-

- cient

California’s pea is sig-
nificantly lower in both freestone and

clingstone peaches. The cllngslon
crop, which goes primarily into cans.
off 10 percent.

portant across the state are avallahle
e in various local areas. Always inquire
if peaches @re freestone if you are pur-

California is the major chnsmg a quantity for canning or freez-

producer of clingstone peaches, 50 this

very likely will mean higher prices for

canned peaches.

Mmlu an peaches have yellow skins
and ﬂesh and should be firm, mature,

As a result of the good peach cropin  well formed and free from decay. Look
Michigan and a short crop elsewhere, for a creamy yellow to gold skin under

buyers from other states are looking to

the outer red blush. Red blush alone is

Michigan for fresh peaches. Con- nota sign of ripeness — the amount of

sumers, therefore, can expect to pay

top prices for fresh peaches.

red blush varies with the variety. Do
pot purchase hard peaches with a

No doubt the most economical time
to purchase | peaches will be during the

Red Haven variety — No. 1 in volume ly.
and a favorite of Michigan shoppers —

ground color that is more green than
yellow. They're immature, they lack
third week in August. That's when the flavor, and they'll never ripen proper-

will be in peak supply.

Several factors have endeared Red
Haven peaches to shoppers. Besides
having an extremely good flavor, Red
Havens (and all other Haven varieties to speed up
except Hale Haven) are resistant to
browning. This makes them ideal for
Red Ha-  within two or three days.

freezing as well as canning. Red

Peaches picked at the firm ripe
stage will become fully ripe and ready
to eat in three or four days at room
temperature. Ripen out of the sunor —
ripening — place the
peaches in a brown paper bag. Keep
fully ripe peaches refrigerated and use

SCOTCHB

MEAT PIES - AY)
STORE HI

)
&(ERY & SAUSAGE

Jiisaz-1181
SCOTCH SHORTBREAD - PORK PIES - PASTIES

HIRE HAM - PASTRIES
. 25566 FIVE MILE ROAD

NEAR BEEC
REDFORD. MICHIGAN 48239

miento and other spices and margarine for a fla-  .Snack
vorful blend and an interesting entree. 1 cup skim milk
Be sure to follow the one-day guide to good diet. 2 crackers
1t provides a delicious variety of low saturated fats
ow cholesterol foods in well balanced portions —  Dinner
the key to good health. " Fruit cocktail
Mexican Chicken
;/3 cup rice
ossed spinach with mushroom salad
MENU PLAN ginegar allid vegetable oil dressing " “;’ ground black pepper
Breakfast oyl it e tsp. margarine 2 jars (4 oz. each) sliced pimientos
% cup skim milk 3 cups hot cooked rice
;/;lcc:g cold cgmeal with % cup skim milk MEXICAN CHICZEN Parsley
iced strawberries makes 6 servin.
Coffee 1(2%-1b) frying. ehlckws cat npg!) Remove loose skin and visible fat from chicken
2 Thsp, margarine ’ pieces. Melt margarine in a large skillet over medi-
Snack 1 cup chopped onion um heat. Add chicken pieces and brown on all sides
1 breakfast roll 3 tsp. crushed fresh garlic until golden, Remove chicken fom skillet. Add
Coffee 3 tsp. ground cumin onion, garlic, cumin and pepper to skillet; saute un-
til tender, stirring occasionally, 2-3 minutes.
In a blender or food processor, process undrained
H 0
ROSE LEE DONUT sHop pimientos until smooth, stir into skillet mixture.

6 FREE | Donuts

WIth Purchase of
OR '12atReg. Price
Good Anytime

WHERE SERVICE & QUALITY OUTSELL THE REST

Return chicken pieces to skillet; cover and cook 20
to 25 mlnutes, or until tender. Serve with hot
cooked rice and garnish with parsley.

BIRMINGHAM
COMMUNITY MARKET

Famlly Night SpecJ'al aggﬁs : : Z ..M Visit ’Bm'n Strest Market Visit Birmingham Community
Woionor ot e tare Dot Caupons Anytine for these values: Market for these values:

27405 Grand River at Inkster - Open 24 Hours + 4764688 Lake Superior 8-PAK PEPSI

WHITE FISH FILETS & Diet Pepsi
Trach Linors 8 ib. cans $2.19 + deposit

30 gallon, 16 x 14 x 36, 2mll. 250/cs. *18.87 Borde Extra Fancy

+30gallon, 16x 14x36, 1%emil. 250/cs.  *13.77 n's

+30galion, 16 14x36, 1% mil. 250/cs,  $11.62 M“_K $1 79°% plastic SEEDLESS GRAPES

+S5gallon, 2% 16X55, 2mil 100/cs.  *15.10 99° iv.

10% off with this ad

Danish Cream

Red, White & Biue

Paper World , +dep.|
B o, i | |HAVARTIS269, 10 ) | (BEER 36:59°5%
Lean Sliced Kreeger Farms
A%l = B Musicians BACON $1. 89‘%3 MILK $1.09 e
WHE il ten LIVE LOBSTERS BEER, WINE & LIQUOR:S
| . you... HAVE A CLAM B 3

.they always ““hit
- ‘ a high note™ when
||
they turn to the
THERE'SALOT
GOINGONIN classified columns
@hs’zthuffirremm and discover the

. FHESH FISH. QUAI.ITY MEATS
(0%

C aszl |e best musical buys

around.
REACH MICHIGAN'S FINEST MARKET
ONE CALL DOES IT ALLI

ham « 642-0450

} Brown at Chester
Bir!
OPEN: Mon-Fri LT

Sal. il 7+ Clossd Sunday

Jomus.

American
Red Cross

Together, we can change things.

APt Swvcaot T Newioaer  TrAgranans Coves

FARM 8

MARKET

ITALIAN AND AMERICAN GROCERIES
33521 EIGHT MILE @ V5T ¥ 2¢ FAzMiNGToN

NATURAL CASING HOT DOGS __*2

COUPON

Coc;'Cola
('.?.';;t'..":on $

ON_SAT, 830 Spm: il 139 prv BUN. 11-5pm
Phone 478-1323

SR § e ¢ v
aewiorsisia 3 GAND.BEEF U COOK.HAMS
$229u, 5 s139 g s1ss
E:,".:‘.?m'i' e, 'i‘ e

LARGE UNBAKED

PIZZAS 3399
Explrnmullhuupon
COUPON

'COOKED CORNED BEEF .- ____ 2%, |
_MUENSTERCHEESE | o
BOILED HAM _ COEN  spey, |
————— g covron I

5713 Dixle Hwy.
Waterford Plaza
Watertord
623-7768

219 N. Eton
Birmingham
649-6010

$2.39 1.

Flank STEAK
. Whole BEEF TENDERLOIN
. Lean SLAB BACON

$3.99 iv.
$1.79 .

WHOLE CHEESE SALE! Avg. waighl 6-7 lbs.
$4.65 ib. Longhorn Colby......’ 179 1b.
f SWiBBummn S 201 9 Ib. Muenster & Mommlla..’1 69 .
Q)|

| Captain Cook's BLOODY MARY MIX
. Homogenized MILK plas. gal.
: 10 Ib. bag CHARCOAL
Prices Good Thru 8/29/62

INTERESTED WHOLESALE and CO-OP PROGRAMS
PLEASE CALL FOR MORE INFORMATION .
Prices gcod m Blrmlngham smre Only
Sat. 9-7, Sun. 9-5
Dal

uu""‘n

L gl v

Prices Good Thru August 28, 1982
130 W. Fourteen Mile at Pierce
Birmingham « 644-6060
OPEN: Mon-Sat: 8-9 .+ Sun: 10-8
We reserve the right to limit quantities

$2.59 1. .

of cancer...
You probably have the 8th.

1 » Change in bowel or bladder habits.

z. A sore that does not heal.

3. Unusual bleeding or discharge.

4. Thickening or lump in breast or elsewhere.
8« maigestion or difficty in swallowing.
6.0bvitms change in wart or mole.
7-Nagging cough or hoarseness.

8.A fear of cancer that can prevent
you from detecting cancer at an early stage.
A stage when it is highly curable.
Everyone's afraid of cancer, but don't let
it scare you to death.

? American Cancer Society




