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Stuf tomatoes with vegetables and mushrooms’-

Tomatoes arriving this time of year
from Florida are known for- bholdlng
thelr shape well even after cooking, so
they make ‘a2 beautiful presentatlon
when filled with colorful stuffings. Do
remember, bowever, before you do
anything with them, to allow the toma-
toes to ripen at bome for a few day.
Let them sit at rodm temperature on’
your kitchen counter until they’ro fully
red and yleld softly to the touch, Don't
refrigerate them or they won't ripen
the way they shéuld.

Woen they're ready you cad stuff
them with all sorts of colorful compati-
ble mixtures. In our recipes we've used
vegetable stufflngs . . . (green vegeta-
bles look particulerly pretty buldu
tasting good). Eggs hold the spinach-
rice (llllng together in our first reclpe
which s scasoned with onlon, Jemon,
black pepper and nutmeg. The stuffed

tomatoes are served hot or at room
temperature, and would go equally
well with chicken, meat or flsh,

« Peas and mushrooms make another
. pretty tomato presentotion. Bread
crumbs mre sdded, plus soms onlon,
parsley and a dash of ground black
pepper., Quito impressive for brunch.

SPINACH STUFFED TOMATOES
GREEK-STYLE
- & Jarge Florida tomatoes

1% cups water
% cup rice (ancooked|

)
1 pkg. (10 oz)) froten chopped spinach .

or
1 pkg. (10 o)) fresh apinach
2 eggs, lightly beaten
% cup flnely chopped onlon
2 tap, lemon fulce
1 Gsp, salt, divided
% tsp. ground black pepper

Mexican pork stew
is spiced with cumin

Cumln (pronounced kumm-in) bs just
one of the many spices whose pqpulari-
bas Iocreased steadlly in the United

Smiu during the past decade. It bas
always been widely used in Mexican
cooking, I3 a traditional component of
Indian curries, and seasons vegetables,
Mupﬂ and main dishes In the Middle

Cnrne de Poerco con Temate y Com-
Ino is Mexlcan Pork Stew with Toma-
toes and Cumln. This s a festlve yet
simple-to-moke maln dish and can be
made ahead and reheated. Pork cubes
are browned lghtly firat in & sauccpot,
then a spice mixture of ground cumln,
Instant mineed onfon and garlie, paprl-
ka aud ground red pepper Is slmmered
with the meat tntil tender. Cubed to-
matoes are stirred in and ghe atew Iy
garnished wilk avocado chunks, A
lprlhk!.!ng of Pirmesan makes a plce

finishing touch.

Another popular Mexican dlish fea-
turea chicken — also with cumin and
garlle (a natural duo) — and some
crushed or ground red pepper. This spl-

cy simmered chicken can also be made
a dny abead,

(Carne de Puerco con Tomate y Com}-

B0}
2 thsp. vegetable oll
2 1bs, boneless lzan pork, cut Into 1-inch

cul .
3 cups tomatoes, cut in I-Inch cubes,
divided .

Water

1 tbp, ground cumin

1 thsp, Instant minced onlon

1% uy. lu.uul paprika

¥ tap. nall

% t2p. uuhad or gromnd n:d peppcr
1 tbsp. floar

1 small avocado, peeled and diced
2thgp. grated Parmesan cheege

In a large sauccpot heat vegetable
ofl until bot. Add pork; brown on all
sldes, about 5 minutes. Add 1% cups of
the wmtoﬁ 2 cups water, cumin,

« onlon, garlle, pnprlkn salt and red pep-
per, mix well Bring to a boll. Reduce
beat and slmmer covered until tender,
about $0 minntes. In & small bowl com-
bize flour and 2 tablespoons water, Stir
ml;m‘\;m into pan along with re-

1 tomatoes, Bring to 5
muwlmdxxnmmmm 2t
3 minutes, Garnish with avocado and
t};nrmuncheae.Y‘lELD'lta!por-
ons,

CHICEEN WITH CUMIN .
2thap, vegetable oll
3 fcken parts c .
1% cups water
2 tzp, gromnd cumin
1 tsp. instant minced garlle
1tsp. paprika
% top, salt
Y% sp. crushed or grovnd red pepper

In a large skillct heat vegetable oll

$

until hot. Add chicken; brown on all
, sides; drain off fat. Stir In water, cu-
mip, garlic, paprika, salt and red pep-
per. Bring to a boil. Reduce heat and

slmmer covered for 30 minutes, Uncoy- -

er and slmmer, stirring occesionally,
until chicken [a tender and sauce ia
slightly thickened, about 20 minutes.
YIELD: § portlons. )
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% tzp. ground nutnieg

Preheat oven to 350°. Use tomatocs
held at room temperature untll fully
ripe. In a small saucepan bring water
1o bolllng, Stir in rice. Reduce heat and
simmer coversd uatll dee iz almest
tender, about 15 minutes. Trim and
wash fresh spinnch; cook in a tightly
covered saucepan with water clinglng
to the leaves for § minutes; drain and
chop. If using frozen spinach thaw and
squecze out molsture (do dot cook).
Combine rice, splnach, eggs, onlonm,
lemon juice, ¥ teaspoon of the salt,
black pepper and nutmeg; blead well,

Cut a thin slice from the stem end of

cach tomate. Scoop out pulp (use in
soups, ctc.) leaving 2 l/ulnch thick
shell. Invert to draln. Turn {omatoes

- eavity side op. Sprinkls insido of toma-

to shella with remalning %" teaspoon

salt Fill with sploach-rics misturo,

mound(ng on top. Place In a shallow

baking pan contalning 1-Inch hot water.

Bake uncovered untll tomatoes and flll-

lnx are hot, about 15 minutes, YIELD:
6 portions.

PEA AND MUSHROOM STUFFED
TOMATOES

& mediom-sized Florida tomatoes

Bol.fmbmuh.rwmorlun(swﬂ

or.) sliced moshrooms
4 thsp, butter or margarise, divided
% cup onfoa
1 pkg. (10 oz.) feozen peas
1 tbap. ebopped parstey
. sall

- %% L

1 plack ground binck pepper
% cup soft bread crumbs

¢ draln canned mushrooms; set uldc.
ln a large akillet melt 3 tbap, of the
butter. Add onlon; saute for 2 minutes,
Add reserved mashrooms; saute for ¥
minutes. Cook pens as packago dlrects!
stir into mushroom mixturo along with!
parsley, salt and black pepper. Spooy
Into tomato sheils. In a small saucepanr
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 Pasties))

Beef or Chicken
Delicious meal to satisfy u heacty appetitel

only 3225 for theee!
3 (Reg. 32.45) (Tues. and Wed, only)
Try ous melt-in-your-mouth shortbread |
| PORK PIES - AYRSHIRE HAM
| MEAT PIES-PASTRIES
1 L/
)
| FAckroyds
Scotch Bakery & Sausage
25366 FIVE MILE, NEAR BEECH DALY
REDFORD, 532-1181

OPEN MON.-FRI 9 6 SAT, 8:30.5 °

Preheat oven to 350 degrees. Use to-
matoes held at room temperature until
fully ripe. Cut a thin slice from the
stem end of each tomalo; scoop out
pulp (use In soups, ete.), leaving a %-
inch thick shell. Slice fre<h mushrooms

Bake uncovered until cmmbs ara gth
en and tomatoes are hnt, abaut 15 m

Seatood Market
35558 GRAND RIVER « 478-5294"

(81 Orake and Grand River)
OUR QUALITY IS GUARANTEED Mills « Mulrwood Squaro
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Schuler's of West Bloomfleld presents

AMERICAN HARVEST

DINNERS
*8.95

Monday thtu Thursday - 5 p.m. til] ¢close
Two American Specialties will be
featured dally as complete dinners,

Our cullnary expertlse, combined with our concept of value
and old fashioned Schuler hospliality, makes it possible to
olfer aur guests these daily speciats in addition to our sessonal
menu.

Reservations: 851-8880
6066 West Maple Road * West Bloomfield

Consolidated Report of Condition of
Liberty Bank — Oakland :
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