Plain old ham becomes an elegrant entree whon comblned with artichokes and served in an easlly

prepared puff pastry,

Plain old ham stars
in party-special entree

Fortunately, etcgant entertaining
doesn't have (o take a lot of time or
maoney. Ham and Artichokes Deluxe Is
a delicious example of a company-ape.
clal entree that's compatible with the
budgets and hectic time schedules of
today's hostesses,

Perfect for a smatll dinner party, af-
ter-theater supper or midnight buffet,
this gourmet's delight features strips of

* amoked ham, artichoke hearts and
{resh mushrooms In a dellcate Gruyere
cheese sauce. The creamed bam and
vegetahles are festively served in pulf

pastry shells caslly made (rom frozen
puI f pastry dough,

Because of the convenlence of fully-
cooked ham, the filllng can be made In
a matter of minutes, You'll flnd It easy
to dovetall the preparation of this en-
{ree into the buslest schedule for both
filling and shella can be made la ad-
vance, Come serving time, you need
only leave your guests loog enough to
heat through the filling.

While ham ls elegant enough for en-
lcruinlnu. it's economical cnough for
every day, Ham is an cspecially good
budget-siretcher when you plan for lef-
tovers, Even an entree as special as the

one featured here can be made with
leftovera from a bone-in, boncless or
canned ham. Or you can buy ham just
for this main dish at the dell counter.
Adding to the value of bam are its

.many butrieots including high-quallty

proteln, B-vitamins and the minerals
iron and zinc.

HAM AND ARTICHOKES DELUXE
% to 11b, cooked amoked ham, slleed
% Inch thick
Pastry Shells®
2 cups (8 o) mushrooms, halved
% cup sliced green onlons
2 tbsp, batter
% cup floar
2 cops milk
% cop shredded Groyere cheese
1 pkg. (S oz.) frozen artichokes hearts,
defrosted

Propare Pastry Shells. Cut ham into
strips % Inch wide. Cook mushrooms
and onions in butter In large sklillet 2 to
3 minutes; stir in flour. Gradually stir
In mllk and cook atowly until thickened,
stirring occaslonally. Add Gruyere

cheese and contlnue cooking, stirring’

constantly, until cheese s melted. Stir

in hom strips and arllchoke hearts;
continue cooking unill heated through.
Spoon into Pasiry Shells, 4 servings.

*PASTRY SHELLS
Y of a 17%-ox. pkg. frozen poff pastry
abects (1 nheet)

Thaw pulf pastry 20 minutes; unfold,
On lightly floured board, roll out sheet
to 13 x 13-inch square. Cut out-4 cie-
cles, 6 inches In dlameter. Shape pastry
rounds over four 10-ounce lnverted cus-
tard cups, making pleats 8o pastry will
1it closely, Prick uwruu;my with fork
to prevent pulfing. Place (nverted cus-
tard cups on baking sheet. Bake in hot
oven (400"} 12 to 15 minutes or untll
brown. Carefully remove shells from
cups. Cool on rack. Yield: 4 pastry
shells.

| Try stew

tonight

Just ask the famlly. They'll al! agree
that one of their favorite meals s hot'n
ly homemade meat stew,
Here are two excellent stews — one
mado with bee!, the other lamb.

PATCHWORK BEEF STEW
2 1by. beef for stew, cat Into 1%.-inch

ploces
34 cup flour
2tsp. salt
% tap. pepper
2 tbsp. cooking fat
1% cops water
2 mediom onloas, diced
8 mediam turnips, pared and halved
12 radishes
2 tbap. vinegar
1 thsp, soy sauce
1 thsp. sugar
% tap caraway seed
1 can (16 ounces) green beans, drained
Combloa flour, salt and pepper.
Dredge bec! in seasoned flour, reserv-
ing any extra flour, and brown In cook-
ing fat in Dutch oven. Pour oft dripp-
Iogs and sprinkle meat with any re-
served flour. Add water and onlon, cov-
er tightly and cook alowly 1 hour. Add
turnips, radishes, vinegar, soy sauce,
sugar and caraway seed. Bring to boil,
reduco beat and cook slowly 45 minutes
or untll meat and vegetables are ten-
SUr in green beans and heat
lhrough 8 to 8 servings.

STALIAN LAMB STEW

2 Ibs. lamb for stew, cot Inta I-lach
pleces
2 thep. cocking fat
1% tap, salt
1 Llp bull leaves

Y tap, pepper
1 can {16 ousces) whole tomatoes
% cup water
1 medlom onlon, quartered
2 cups allced celery (%-Inch pleces)
1 medlom eggplast {1 1b), cut lnto
cubes or wedges
Y% cup ripe ollves, cot In half
2 thap. flour
Cooked rice or noodles
Grated Parmesan cheese

Brown lamb in cooklng fat in Dutch
oven; pour off dripplngs, Sprinkle salt,
basll and pepper over meat. Draln to-
matoes, reserving lquid, Combine %
cup tomato llquld and water; add to
meat, Cover tightly and cook slowly 1
hour. Add onlon and eelery. Contlnue
cooking, covered, 30 minutes or until
meat and vegetables are tender, Cook
eggplant (n bolling salted water for 10
minutes or untll done, stirring ocea-
sionally; drain thoroughly, Comblne
flour with remaining lomato liquld and
gradually stir into stew. Cock, stirring
constantly, until thickened. Fold in
eggplant, tomatoes and olives; heat

through. Serve on hot cooked rice or

noodles, Serve Parmesan cheese #s an
accompaniment. 6 servings.
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SPIRAL SLICED
FULLY BAKED

HONEY GLAZED
WHOLE HAM. . . *3%1s.
1310 15 LB. AVG,

HALF KAMS.....*3* ..
6108 LB.AVG.
v :_ ORDER NOW FOR EASTER!
PLACE - HOME CALL
DELIVERY 459-5703

MasiorCard & Viss Avsiiabie

YOUR. i "
ORDEAS A °
FEV_DAYS
BEFORE IT.
15 HEEDED.

' 33415 w. Seven Mile (at Farmlngton)
: l.lvonla . 477-5533 :

; % Allprlengoodlhmumhnnm o
(=2 Miller or Budwelser )
254 Miller Lite
24 packs cans 2“4“5.{3?3:
$3 +dep, $8+.kp J R
} Cnlllornln’s 8
:Settler’s Creek 5 e
s ( Carlo Tostl )
Be.“ ﬂglo Rossl /&stl
Blaneo Wine Spumnnle
'W-%‘RGUNDY
i Reg. '6.99
; mz .00 8559 & 8589
/_DELI
Turkey B ;
39 | |Tukey Broast spop
hrig osher 5
- s~i':39 ‘| Corned Beet ... 5332
Half Gallons s %_r_nerlcnn
CIGARETYES). | songniches
RECEY ZX A b
. e’ | Assorted
JFREE DELIVERY:- | Salads

'WITH MINIMUM PURCHASE ..
CALL FOR DETAILS '

33415 W. Seven Mile (at Fnrlng(on)

Livonia « 477-5533

COME AND SEE OUR ALL NEW SELECTION
OF ITEMS - HUNDREDS OF DISCOUNTS!!
— COMPLETE LINE OF FRESH MEATS! —

FOR PASSOVER...
KOSI;IER

OF 2LITER
BOTTLES

-AT YOUR
FAVORITE

P\VALUASLE COUPON /78

) \\VALUABLE COUPON /|1 [\ UALUABLE COUPON

TOILET TISSUE

lenlmpmwﬂ.iud“pu\'hm
27.83.

for
4 rolls

MACARONI & CHEESE

4/69¢

" Limit 1 coxl

PRINCE PAGE

PAPER TOWELS

2/69°

wiih each 35 parchise. I.I.nlrlnogul;!’li:ncl 35 parchase.
pires 3.

plres 3:27.83.

10 LB. BAG

Less
than
101b.s

Blade
Steaks

Round Bone
538 $ 59

Whole
Frying
Chickens

Sirloin
Tip
Roast

49¢.

Baby
Beef

Liver

Roast and
English Cut
Roast
2°8
Sirloin $2 79
Steak .
FULLY TRIMMED

69:

HOMO

MILK

Sp79
o

Cottage
Cheese

69<

gol,

— UNDER NEW MANAGEMENT —

ELIAS BROTHERS SUPERMARKET

Wines-Liquors-Champagne

30805 Plymouth Road ¢ Livonia ¢ 422-6700
OPEN SUNDAY & HOLIDAYS




