Lamb neck stew is
cheap, hearty meal

Has talk of the nation's economic
waes made you more consclous of food
codts? Fresh lamb neck slices, com-
bined with a mixture of vegetablea and

ices make an economlcal and nutrl-
tiolls meal. Tossed together in a Har-
vest Vegetable Lamd Neck Stew, you
will detight your family or guesta,

Lamb neck slices are just what the
name implies, They are thln stices cut
across the neck, , .exposing the neck
muscles, the connecting clttus and the
neckbone. Layers of meat are in.
terspersed with fat and there Is a small
anfount of fat covering the outside of
each slice. Sometimes sold as alfces,
lamb neck also can be cut and sold as
lainb neck stew,

'
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The lamb neck Is tender and julcy.
Bralsed, or simmered in Uquid, it pro-
viges an allernative to the everyday
meal. Mixed with the freah vegetables
inplided In (hls deliclous “stew and
{rpsh lamb neck stices become a favor-
ite catree ltem.

Il.pRVEST VEGETABLE LAMB
H NECK STEW

4 by, 1amb neck slices

2 {bap. cooklng oll

1% caps chicken boudllon or broth
2% cupa water

2 fsp. salt

v tap, ground pepper

2 lap. dried aregana leaves

Y% t3p. dried thyme leaves

¥a tap. ground autmeg

't
.
-

1 clove garlic, minced

2 cupadiced turnips

1cupallced carrots

12 smail white onlons .
1 medlum green pepper, cot lato 1-lach
strips .

2 thp, flour

1 can (8 oz.) whole kernel corm, un-

dralaed
Freeze-dried or fresh chopped chives

In Dutch oven, brown lamb In oil
over medium-high heat. Pour off [at.
Add broth or boulllon, 2 cups water,
salt, pepper, oregano, thyme, nuimeg
and garlic. Cover and simmer about 45
minutes over medium-low heat. Add
turnlps, carrots, onfons and green pep-
per. Cover and cook about 20 minutes,
or until vegetables are almost tender,
Blend remaining % cup water lnto
flour. Add flour mixture and cora to
stew, cook sbout 10 minutes longer.
Sprinkle with chlves.(8 scrvings)

v

Lamb nock slices are combined with frosh vegetables in this sa-

vory stew,

Learn to use microwave

Preparing Meals Using Mlcrowave
Cooking fs a workshop to be offered by
Schooleraft College on four Fridays be-
ginning March 4.

It will include demonstrations of
cocking and browning roasts, prepar-
ing vegetables and desserts, defrosting

and slow cooklng. -

Partlclpants may attend sessions

p-m. or 7- .pm. A variety of mi-
crowave unlts will be used and dls-
cussed. The fee Ls $30. For registration
or furiher information, call 591-8400
Ext. 409,
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Tender omelet

Beat a lttle water into eggs when
making an emelet, instead of milk or

13 cream, for a more tender result.

Beef or Chicken

Delicious, crusty,

meal to satisfy a hearty appetite!
Only 32,19 for three!
(Tues, and Wed. only)
Try our melt-in-your-mouth shortbread
PORK PIES - A'YRSHIRE HAM
MEAT PIES.

cAckroyd’s

{Reg. $2.43)

Scotch Bake

25366 FIVE MILE, NEAR BEECH DALY
REDFORD, 532-1181

cold-weather

PASTRIES

& Sausage

OPEN MON.-FRI. 9.6 SAT, 8:30.5
DR LTV, XS

magnificent

iGarlle, with a maguoificent heritage stretching
back almost 6,000 years, bas been credited with
supplylng strength and courage, fighting heart at-
tarks and respicratory allments, curing or relleving
syynptoms of {lu, ulcers, worms and snakebites.

ML has been spoken of as an aphrodisiac, It has
been used to ward off evil spirita, It has killed mos-

qitoes.

Garlle also i3 native to all the great culsines, [n.
clpding Italtan, Greek, Spanish, French and Chi-
nese: But It does present some problems for begln-
nlhg cooks.

Separating a head of garllc with the flat partof a
bIg knife or the s0ft aldo of your fist wlll not work
wonders - It will eimply send some cloves flying.
Bitter to cut off the stringy portion of the bulb and
(s tlaves wlll almost separate by themselves.

"PEELING A head of garlic Is a anap if you line
up four or five cloves at a time on a flat, hard
strface and lightly swat them with the flat zldeof a
chel’s knlfe. Peclings come off easily. You may
have to hit some cloves Indlvidually, such za the
larger, not 50 unlform ones, but they still peel with-
out effort.

Ona bulb may yield anywhere from 18 medium
cloves and four tiny ones to 13 fairly large ones and
a tlny clove.

Tre taste of garlic can be altercd by how It Is
prepared or used, Cloves cooked in thelr skins with-
out percing produce a buttery flavor on the sweet
side. Julee pressed feom a clove has a lusty flavor.
Minced or crushed garlle sautced retaina fts potent
flavor and aroma. But lengthy, alow cooking re-
duces that potency to a subllc taste.

Therefore, it 18 possible to get a less pungent re-
sult from two heads of gartlc than from one clove.
Proof that garlic is truly magnlficent Is best lllus.
trated by making soup and salad dressing.

GARLIC SQUP
" 2 heads garllc

2 quarta clear chicken broth
1 tap, salt

2 whole cloves

Y tap.aage

Y tap, thyme

4 parsley wprigs

1bay leaf

2 thsp. ollve oll

1 cup small macaronl sbells
3 egg yolia

2 tbap. sweet botter, melted
Black pepper

€ nlices whole wheat bread
1% cups gratedd Groyere cheese

Separate garlic Into cloves, pecl and place In
large pot. Add broth, stir In salt, cloves, sage,
thyme, parsley, bay leaf and olive oll, bring to
slmmer on medlum high heat, reduce to Jow and
ook covered 1 hour, Straln and discard garlic and
herbs. Raise heat to medium, add macaroni and
cook uncovered untll ahells are tender, Beat togeth-
er egg yolka and bulter, slowly add to soup and stir
in pepper 1o taste. Place slice of bread In each soup
bawl, ‘sprinkle with cheese and ladle on soup.
Berves 8.

CREAMY GARLIC DRESSING
34 cup mayonoalse —
% cup half and halt
1 small garlic clove, halved
% tsp. sa!
% tsp, black pepper

Place mayonnalse and balf and half in blender,
add garlic, salt and pepper, blend until smooth.
Pour Into emall container, cover and relrigerate
until ready to use, Yields % cup.
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ORCHARD-10 IGA

24065 ORCHARD LAKE RD.
Mon. - Frl. 9-0; Sat. 8-9; Sun, 9-5

We Feature Western Beef

Limited

Rights

Responslble | 50° faco valus,
for rron oxcluded. Limit 1 coupon f
n
printing

Tablerité Fresh
Grade A Whole
Chicken Legs

w8

7-11$
chops
LN

HYGRADE
Franks
(3 1 79

1LB.
PKG.

Meat Ball Park

IGA TABLERITE
Assorted Sliced

Pork Chops
-i 69
LB.

a
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TABLERITE BONELESS
Beef Sirloin
Tip Roast

Broccoli

¢ g:mato
oup

99:)|4/gg

Celery 495, (=

Golden
Ripe

1Bananas

+ GLENDALE (LEAN)
Small Whole Tasty

Boneless

Cod

Fillets $2

GRADE A '
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e
Young™

Capons

Chilly Santas -

Gingerbread Men
8ct, 1,09 59¢
Egg Nog Ice Cream
% Qal, 2,18 *1.19
While Supply Lasts

[GR )-S21r2n Eovpan Covpor

Doeap Sea H
Red Salmon 4269 |
Lhwin2 ¢ 9% o0 Canceniienne t

FRESH ATLANTIC OCEAN

L8
- 8-10 Ib. Avge.

Pac Man Santa Claus Ice Cream
B8 ct. 89*

=piree Bunday, iree Bunday,
MR o SAVE 339‘

39

8 Pack

19|

Pepst Cola

Reg. or Diet

II;&R'gE. Juicy 6 tor

Grapefruit>1 %

CALIFORNIA NAVEL

Oranges

T

Applesauce

DOUBLE COUPOM

ORCHARO-10 glves you 100%
Not off) manutacturor's coupons up to and Including
Qthor rotallors and free coupons

Coupon plus 100% bonus cannot excesd price of
tha ltem, All cigaretta couponn at face value, Offar
In effect now through Sunday, March 6, 1983,

moro on all {(conts

or any ono product.
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Duncan Hines

Cake Mix
79¢.
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Bakery
Whits 2 /89
Bread......
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Pecan Sandies . .

While' " -
Supply -
Lonts

Sect
12

wrall OA YIILOW

13

Qe Pi
: Fa'cials".. 753} | -
¢\

AEOULAR sATURAL

Speas 1
Abpple Julco #7139}
Uit one Cowpon a. |
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FAME Popcom . .

Amenican
Singles.......

%% Lowfat ]
Milk

- Hunt's . manwiy
- Manwich [w~5%s;

79¢. |
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