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Perk up

There's 0o time Like summer to coo-
cenlraleonluhtwuhmtmu:yw
prepare. Today's lean, dellcions pork
offers refreshing menu alternatives
bound to perk up your warm weather

Individual Chef Salads are a natural
when it comes to eating- light, Thin
strips of cooked pork 20d fully cooked
ham are a tasty complement to plaln
leat Jettuce. Each salad ia embeliizhed
with shredded cheese and cherry tora-
toes, For a splash of color, garnish with
sliced hard-cooked eggs. The fimal
crowning touch comes with the addi-
tlon of Thousand Island Dressing.

Since there are many types of ham,
read the package label to see exactly
what kind of bam you are buying. The
term “fully cooked" means the ham

cooked in the meat proces-
sor's oven and may be eaten ag |t
comes from the package. To serve
warm, “fully cooked” hams need only
b: beated to an internal temperature of
40%, .

TASTE G sandwiches are

& creative way (o feature fully cooked
and cooked pork. Monte Cristo
Sandwiches are a winnlng combination
of sliced, fully cooked bam and Swiss
cheese. The sandwiches are dipped In a
rich egg batter, then cooked till golden.

Approach outdoor eating creatively

Detroit's pienle people are packing
thelr baskets and beadlng for some of
the blue-sky-s -green-grass ple-
nle places the city’s metropolitan area
has to offer. But first, Falrlane Town
Center “pleaic experts” bave a few in-
novative ideas for the connolsseurs of a,
fun-and-creative approach to outdoor

dining,

“A pleaic with a Freach zecent can
add a little International flaver to your
bext outlng,” motes Melinda Marion,
district manager at Jacques Patisserie,

“Begln the meal with flaky, French
crolssants stuffed with efther vegeta.
bles, herbs and creamed cheese, Cana-
dlan ba;on d“d tuna and cheddar
cheese. For dessert, enjoy tasty pas-
trica fllled with apple and cionamon or
blueberry,” she said,

Marion says she would be remiss if
she dldo’tsuggest French bread and
cheese means dining out with ease!
Make a plenic meal-in-one by splitting
the French bread and tilling it with
tempting comblnations of meats and
cheeses, creamed cheese and cu.
cumbers of salmon.
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warm weather dini

Open-Faced Porkwickes offer a
chn;eo{plm,lndthey’madnchw
prepare. aliced cooked pork Is
added to a zesty tomato sauce, then
ﬁed atop + English muifin

ves,

Since today’s pork is leaner and
meatier than ever before, it requires a
sborter total cooking time. Cook fresh
pork to an internal temperature of
170° for the beat tenderness and julcl-

Dess,

Moat pork cuts are naturally tender
and adaptable to any preferred cooking
method. Consider the size and shape of
the cut, the time avatlable for prepara-
tion, and your facillties and equipment,

INDIVIDUAL CHEF SALADS
Thoasand Island Dressing {reclpe fol-
lo

ws)

8cup torn [eaf lettuce (1 targe banch)
1 cup cooked pork, cut intg stripa

(aboat 6 oz,

1 cup fally-cooked ham,cut Into atrips

(aboat 6 ox.)

¥ cup (2 o1,) shredded cheddar cheese

% cup (2 o) shredded Swits cheese

20 cherry tomatoes /-

2 bard-cooked eggs, sliced

Prepare Thousand Island Dressing.
Divide lettuce among 4 salad plates or
bowls. Arrange % of the pork and ham

Meadowbrook concert or lounging’
poolside, plenic palates that appreciate
caviar and pate can prepare to nibble
In style. These delicacles, spread on
sesame walers and accompanied by a
varlety of domestic and imported
cheeses, are very tasty, With a sclec-
tion of these popular summer treats
and white wines, you can add a dash of
class to an elegant outdoor meal.

Pat Struthers, manager of Miami
Bake Shop at Fairlane Town Center,
bring to the pienle a hearty idea that is
easy and hot. “Beef and chicken pasties
filled with plenty of meat and vegeta-
bles makes for a perfect meal-in-one
Idea; once heated and wrapped In foil
and newspaper, they can be served
steaming hot hours later for a great
outdoor meal.”

Add to the plenic spread a natural
touch with items such as freshly
ground peanut butter and healthy trai]
mixes with a wide assortment of. nuts,
valsins and dried fruits,

“Surprise your plenle guests with a
uaique blead of coffee on Ice for cool
summer alpping,” suggests Richard Lz-
komy, manager of the Coftee ]
“A Jug or thermos full of an aromatic

[—

e
cheese. To,
tomatoes

1 thep, finely chopped onion

1 tbep. finely chopped green pepper
Dash cayenne pepper

1thsp, dralned capers (optional)

Combine mayonnalse or salad dress-
Ing, bard-cooked egg, chill sauce, c;lun,
green pepper, cayenne pepper, and ca.
pers, If g&“hed 1o a small bowl. Mix
well; cover and chlll till serving time,
Makes 1 cup,

. . MONTE CRISTO SANDWICHES
8 oz, thinly sllced fully-cooked ham
4 or. Swizg cheese, sliced
8%-Inch-thick alices Vienna, French, or
garlic bread .
deggs
% cup milk
3 tbsp, batter or margarine

For each sandwich, place 2 ounces

blend such as Jamaican Blue Mountain

sure {o please a true coffee lover. A
alice of lemon or orange adds eolor and
enhances the flavor of the iced coffee
treat.” L

Creatlve plenicking really beglny
when colorful, clever accessories are
tucked In with the outdoor treats, Un.
breakable, clear ot brightly’ colored
plastic plates, tumblers, pltchers and
Insulated mugs help make plenic party.
ing more fun. Fairlane's Yankee Ped-
dler suggests brightly-fashioned plastle
placemats, linen papkins and take-
along plastic trays end buckets In
green, yellow, blue and summer-time
plaids,

Plenic goodles can be packed In trad-
Itlonal wooden plenic hampers or
*'mood weave" plastic baskets op toles.
Mark Menary, manager of Room and
Board, suggeats plastic freezer contaln-
ers that can be used for freezing lig.
ulds, then thawed to an icy cold consist.
ency on the way to the picnle spot.

Whether [t's raspberry-colored Dap-
kins or raspberry-flavored crolssants, a
creative touch to your next plenic out-
Ing can be Inexpensive and a lot of fun
for your guests,

turning carefull:
7 till all of the mixture s absorbed. Melt

- vinegar, Worcestershire

A

bam and 1 ounce Swiss cheesa between
2 slices bread. In a mixing bow! beat
together eggn and milk, Dip sandwiches
In the egg mixture, ly,

butter or margarine in & skillet or on
griddle, Place sandwiches in skillet and
cook alowly 15 minutes; turn and con-
tinue cooking 10 minutes or til cheese
Is melted and both sides are golden.
Makes 4 servings.

OPEN-FACED PORK SANDWICHES
11b. thinly sliced cooked pork

2 caps catsup

1 cup chopped onfon (2 medlum)
1 cup water

4 cop sugar

% cup vinegar
2 thap. Worcestershire sance
1bay leat
% tp. celery seed

% ug. bottled bot pepper sauce
4 English muf(ing, split '

Combine catsup, onjon, water, sugar,
Y sauce, bay
leat, celery seed and hot pepper sauce
in medlu:;yuucepau. Bring to boll; re-
duce heat and simmer 20 minutes or
till thickened. Nemove bay leaf. Add
pork aod contlnue cooking till heated
through, Meanwhile, toast the English
muffins, To serve, spoon the pork mix-
ture over muffins, Makes 4 servings.

Fairlane Town Center, one of the
world’s largest shopplng centers, is lo-

ng with déliéiqus pork

Thousand Island Dressing enhances the refreshing fiavor of ingj-

viduel chef salads made

with pork and ham, cheddar and Swiss

cated west of the Southfield Express. ¢l )
way, between Ford Road and Michigan heese.
Avenueln Dearborn.
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One Coupon

BUY ONE SMALL PIZZA AT
REGULAR PRICE AND RECEIVE
IDENTICAL PIZZA FREE!

E PIZZA

_Pizza Made
to Order While

Per Purchase.
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Em& Expires August 25th ‘You Shop!
ty
moats,
. 4 T P B tiveni Freatood
478-2131 » Orders Welcome dell
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Beef ot Chicken

1000 s 89 | ON ANY 24 PACK I Delicious meal 10 satisfy a hearty appetite!
PR s | : CANBEER PURCHASE $219, . N
Pocson m only or three, :
L Zioowen it ng__r—wv—r: (Reg. $2.45) {Tues. and Wed. zn/;) :
21099 Farmington k) Try our melt-in-your-mouth shortbrea :
g ——d76-201 PORK PIES - AYRSHIRE HAM
MEAT PIES.-PASTRIES

CUT A ROLL of catton into smull squ
Hent in aven for n half un hoeur, Don!
them xcorch, The cotton will awell to twice
its size and makes a great stuffer for hame-
mude eushions and pillows. Idle items sell
like hoteakes when you use an Obimerver &
Eccentrie Classitied Ad.

cAckroyd’s

Scorch Bakery & Sausage
23566 FIVE MILE, NEAR BEECH DALY -
REDFORD, 532-1181
S QLEN MON. PRI 5.6 SAT:8:30.5

‘the old time meat market’

TS

NO PURCHASE NECESSARY.
Many of you have told us how much you
love our store, hut you-dont seem to think
our name does us justice. :
You thought gur name should talk about ’
the econemy of buying exaclly the amount
You need at bulk food prices—and the
vide vanety of the over 900 bulk food
nems we sell, You-thaught our name
should tell how fresh our top qually food ¢
ilems are, and how we really are the
alternalive 10 supermarket shopping.
Well, we agree.
Wefe having a *Rename Qur Store”
contest. The winner gets $500, ang we get
anew name. So. come over 1o our place.
lake a look around, tell us what we should
callit. and you could win $500!

B M S s R S e
ForriciaL ENTRY BLANK ]
Currently caliod: NATURAL INGREDIENTS
My suggested name is:

COMING
SOON!

®

Anewgirl
- intown.

2 lbs.
With any meat,
i3 o m o e et a1,

o
U.S.0.A.CHO
LU

purctase e HOW TO WIN.
— The name shauld refisct:

* 1. The economical way o
focd nhupplng—huy the
smount you need at bulk
food prices. .

.. Thef
A products,
3. The quality of our
products.
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of our

Phone

*4. Our wide solsction of over
~S00fooditeme. .. -
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save a life, . 840110, 1963 AGG404] micraton evaciodt o vee O PURCHASE

NECESSARY

" 7 NATURAL INGREDIENTS »
- (Betwae:
HOUR:

ORCHARD PLﬂéE CENTER « ORCHARD LAKE ROAD
13 and 14 M oads) IN FARMINGTON HILLS o 855,3440 .
P.m. s Sunday Ma.m.:8p.h,




