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Rice solves the problem of what to

‘The way meals arc viewed is chang-
Ing. It used to be salads for summer
and casseroles for winter. Now it s
perfectly acceptable to serve a eas-
serale on the patio on a summer eve-
ning and a hearty saled by a roaring
flre in the winter,

Whether summer or wiater, more

or In a rush ¢o get out to the next event.
But that doesi't mean that meals need
to be slipshod or bering. Awarcness
about health and nutrition has ruled out
the bread-and-cold-cuts evening meal.
Yet to keep-costs down, some time

needs Lo be spent getting things ready, |

‘Two rice recipes that solve Lhe prob-
lem {ollow. One ls & salad; the other o
th are and can

households scem to be in a
burry. H It lsn't (ho kids, [V's the work-
Ing parents who are just getting home

Bo
be prepared with minlmum effort.
Which recipq to use? Keep both. If the

{family ls fn the mood for a hot or cold
eatree, you'l) be ready,

Rico Is always ideal {or meals that
bave to be prepared in a hurry. It's al-

ways on the shelf walting to bo mea._

sured and cooked, No muss, o fuss, no
batber. . . and no waste.

- SHRIMP RICE SALAD
3 eupa cooked rice, cooled
8 oz. frozen cooked shrimp, thawed
1 can (8 o1.) plncapple chunks®, halved

(draln; reserve fulce)
1 tart red opple, cored and chopped
1 cup sliced celery -
% cup scedlexs green grapes, kalved
% cup soar cream
% cup mayoenatse
1 thop. bajar .
1 tbap. lemon juleo
¥ tsp. xalt .
Combine rice, shrimp, 5lnuppla, ap-
ple, celery, and grapes, Blend remain-

’ served pineapple
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Chicken for the whole family

When we eat chicken at our bouse,
Windy and Rico don’t take a back seat.
‘The resldent dogs love chicken parts as

much a3 my wilc dislikes the skin. Soa .

recipe from a colleague was made to
order.

1 bad doubts about comblalng yogurt
and chicken, but then once I frowned on
sour cream and fried eggplant.

Yogurt chicken turned out a pleasant
surprisc on two fronts: dletwise and
palatewise.

" Skinless chicken means less calories.
No salt Is good news for those watchlng
thelr blood pressure.

But If you're rot on a special dlet, a
Jittle aalt and black pepper can be

:stirred Into the yoguri before applying
it to the chicken. Some minced garlic
Zcan be added, too.

f'TF y some bacon for brunch

» Canadlon-style bacon makes an ex-
‘cellent brunch cholce. Thin slices of
‘Capadlan-style bacon are arranged
atop the completed brunch dish for an
impreasive party presentation.
BACON BRUNCH DISH
12 or. Canadlan-style bacon, cut Into
S%-nch slices
1 large oclon, finely ckopped
6 thzp. batter or margaring, dlvided
+2 cups (B or.) aliced okra
.3 medinm tomatoes, peeled, seeded and

(Chopped .
% cup dry brend crumbs
3 thap. flour -
'i1% cops mllk
Y% tzp, bottled bot pepocr sanss
% tsp. galt .

I look forward to tryfhg flavored yo-
13
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The corn-flake crumbs take the
place of the skin - or flour — and
brown evenly,

I bad a package of cut-up chlcken,
whick I bought on sale, in the freezer
that needed to be cooked, My wife usu-
ally doesn't give Windy and Rico chick-
©n wings, but we declded they deserved
a treat. We don't feed them from the
table, but often spice up thelr dog food.

‘Whe It’s chicken for all at home, no

" Brush yogurt all over chicken. Thor-
oughly dredge chicken In crumbs and
place meaty aldes up on’cookic sheet.
Bake in 350-degree oven 45 minutes.

ey 34, -

Chlcken skin

3 chleken wings
2 chicken necks
Girzards

Rice

OUR S

© 1% tap.salt .

= RrA

one Is disappolnted.
YOGURT CHICKEN

1 contalner (B oz.) plain yogurt, stirred

up

3 chicken leg quarters, skinned
1% chicken breasts, skinned

1 cep corn flake crumbs

% cup shredded colby cheese

Reserve 12 slices bacon; cut remala-
ing alices into 1 x I1-Inch pleces. Cook
onlon In 2 tablespoons butter in large

g pan until onfon ks transparent. ® mainin,

Add okra and cook slowly 8 to 10 min-
utes or untl okra Is teader. Combine
bacon pleces, okra mixture and toma-
toes. Melt 2 tablespoons butter in amall
saucepan; add bread crumbs, stirring
Ughtly to coat. Place % cup crumbs
evenly over bottom of 11% x 7%-inch
baking dish. Placo half the bacon mix-
ture over crumbs; sprinkle with anoth.
er Y cup crumbs. Top with remalning
bacen mixture, Hoai remaining 2 tabla-
spoons Butter In saucepan; ada tiour,
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Smoked Polish Kiolbasa | HOM Caaked d Secces 429 o,

2, 1“ 9
Cowrad's Hi i/
] Smoked & Co:zntry Sauu-ge.i Bocr:(ool‘t;,nf meg

“Place chicken skin and parts In me-
dlum ‘pot, cover with water and boil

B ITALIAN SAUSAGE

ARl HOT, PLAIN, CHEESE & WINE
RS

prepare in a hurry

ing Ingredlants with 2 tablespoons re-
oes lightly

Julce. T
with rice mixture. Chill, Serve on salad

. greens, If desiréd. Makes 6 serv!

*Or use
tidbits,

1 can (8 ounces) pineapple

% cup chopped green pepper, . - .
fced green oaloss, Iocladng -,

tops .

2 ibsp. butter or margarine .
3 cups cooked rice
1 -can (17 o2)
deathed . " - -

1 can {14% to 16 ox.) tomatbes, crashed:
and dralned -
1% cups (8 o2) grated Swiss cheese
4eggs,benten - v

1 cup cresm style cottaged cheese
%empmikk . . .

T :
whole _ kernel ‘corn, |

1 tsp, marfornm leaves, crasb:
Y tsp. ground black pepper
Paprika - .

In large skilict cook green pepper

DER YOUR EASTER HAMS & SAUSjGE NOw!

SRS TONDI

‘the old time meat market’

taakai

and oalons o butter untll l.endcr-&um
Sur in rice, corn, tomatoes, and Swl.g
cheese. Combine re; 1]

degrees for 45 minutes, or until

edgcs

. are flom and center i3 slightly soft, L&t

stand.about 5 minutes befove serviny,

. QUICK " EASY DINNER IN A DIsh

- Microwave Me(hod:

Faaii .
‘Melt butter“1a 2-quart microproa!
dlsh ondblch {maximum pﬂowu) 1 min.
ute.Add green pepper and onjons. Cov-
er dngd cook oo high 1 mioute, or untl
tmd;r crisp. Stir in rice, corn, toma.
toes; and Swiss cheese. Comblne re-
g Ingredients except paprika;
stir into rice mixture. Dust lightly with

 paprika. Cook'at 70 percent power 20

minules, or untll edges are flrm and

" center I slightly soft, rotating dish %

turn every 5 mintites, Lot stand about 5
uunyt'm l}e!ure serving. . .
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PECIALTY HOMEMADE

1% hours, adding water when neces-

sqas

Beef or Chicken

4T U.8.0.A, CHOICE WHOLE i98. 0
a6 o Ot st o e B IBEVE DELMONICOS *_ S4398;, ATS
debone wings and.remove meat from ‘WHOLE OR HALF ARMOUR 1677 $4 99 Speciall Imported Krakus $#330
ks i nlo dog food. Yields 4 serv- BONELESS HAMS 922, |- POLISH HAM °232,
. e tra Leon Imported N

GROUND guck S99, | SWiSS CHEESE $2¢°;

Hemomada Stuffed COUNTRY SMOKED -

PORK CHOPS 2492, | CaNADIANBACON S299,
stlring until smooth. Gradually add Y v U.S.D.A 'CHdICE . . . Pyven
mitk, hot pepper sauce and sait and . — o N $+429
s ST S\fe pij FREEZER BEEF SPeciaLs SIDES T12.
en ecse, Pour sauce eve ' . - i
over bacon ng{u;:px;{;&]: :EJ?Z N7 CUT, WRAPPED & FROZEN FREE HINDS %13,

g crumbs. Bake In @ moderats - 28847 Orchard Lk. Rd. = South o7 3 T
::r?ed(?:cgu:?]cgzzfp mﬁ‘un":: in the Mr. Mowor Plazs °u553° 2 e
bakiog § minutes. 4 to 5 servings. ‘ R O S T R R P I SRR
Xastiess

* Delicious meal 1o satisfy u bearty apperite!

only $225 for threc!
{Reg. $2:451 (Tues. and Wed. only)
Try our melt-in-your-mouth shortbread

1 PORK PIES - AYRSHIRE HAM
MEAT PIES-PASTRIES

I 2,
‘cAckroyds
Scorch Bakery & Sausafe
25366 FIVE MILE, NEAR BEECH DALY

REDFORD, 532-1181
OPEN MON.-FRI. 9:6 SAT. 8:30.5
SR SO
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Farmingt

on Hilla
28974 Orchard Lk, Rd.
628-8050

$ 'ﬂ 69 ° Cowrad’s OViN Hickory Smokoed
th, 4 Sugar Cured
Y capn a3Ba B 444§ Whola Hame 115
LEAN IMP-;IT-E; _I ORDER NOW FOR EASTER
CANADIAN SBACON 2% 1y,
i BO“‘ED HAM PEAMEAL BACON 3338 |,
S$qoe BRATWURST 20,
" 'WE MAKE OUR OWN
ma B, B
L o IR ) AMS « SAUSAGE + BACON
< LOWEST,

RICES!

.vonla -
17470 Schooleraft
GK 2-6140

- Seafood Market -
35558 GRAND RIVER » 478-5204
© . (atDrakoand GrandRiven - . -

fcoca-cota!* 7.yp
= SPAX } SPACK
o ]2 {12 | 9.
b W

QUPON

§ FASHION

Ten ipAse; EARRINGS
freeony Ry

A
prstay

[-14%| 99¢

PON SAVINGS ON MA
~. GOUPON ™ 'COWPON
AMIN

FREE! | iteiats,
AR PERCEIG |+ iace

" SAVE 170%;
: -GENERIC, DRUG

. stopdrinking,and | don't
‘. ,reaﬂykdcw 2

Call The
on

A 5
. a out there that thought of me
success, .but | thought only losgls becrgmaesaal c*b;.g
Then Ifound outaleoholism is a disease.
Mywife convinced methatdrinking, forme, was
. likecommitting suicide, | otintoa programto” .
tdrink anymore, Now |
ks mtlawcw.’lsallabgﬁbmtiustwim .
) 3 wife, myc nand 5
" Gethelplike Jascn Robardaget.. e

National Councll
i Your

malcoholic. There
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