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Using tho opice !urmorlc ln the brosd nbove causes its golden
e:lor. For iivaly flavor, caraway seed and instant minced onion are
eddod.

Look before opening

Na punkngc can be consldered tamp-

Davld Woodruff of RJR Archer, a
packaging pmdueer. says that protee-
ttve wrappings, seals or lUners made of
plastlc or foil only serve as evidence
that a contalner hasn't been opened.

Before uslog a product, consumers
should cxamine pncknga carcfully,
asking (hemsclves the following ques-
Uons:

© Is tho package crushed, rf or
damaged in any way? pped

e Have wrapplngs or prob:cﬁvc
bands been torn or removed?

® Are the scals Intact around or be-
neath the lds of bottles and jars?

I in doubt, refurn the product
unused, Woodrulf advises.

If the black-anl-white pholo of this

deliclous bread were in color yeu'd be
lhé:’l‘o eeo what a beautiful golden hue
It

How does [t get that way, you ask?
Saffron? I it wero saffron It would
have an unusual flavor and ths bread
would seem worth its welght In gold.

No, the spice in thls recipe §s turmer-
{e. This is the root which glves curry
powder and the yellower hot dog mus-
tards thelr color. Turmerie, adds some
flavor as well, but it tsa't distlnctive.
Tho oranga-colored turmeric oot ls a
member of the ginger famlly and is
used In the prepanuon ol vegambla

" pickles, corn rellsh and

Which brings vs bm:k Io the bmd
Golden Turmeric Bread muakes fine
cating spread with lots of softened but-
ter or margarine, and its onlon and
caraway flavors mnke 1t & patural for

- fro

cheese to turkey wm-w oy -
Our second reclpe, Chicken with

Golden Rice, I a grand Spanish-tasting

This year’s morel crop one of best

.ri C

dish, It looks ke Arroz Con Pollo, it
tastes like Arroz Con Pollo (sans saf-

enough for company,

xklllct-cnnemh ‘contalns  chicken
parts, bam cubes, sweet red pepper
strips and turmeric rice seasoned with
Instant onlon and garlie and

oregano, Sprinkle with toasted allyered
almonds just befofe serving. .

GOLDEN TURMERIC BREAD
3 thsp. Insgant minced calon
Warm water (105-116 F)
2pkge. actlve dry yeast
1 cop mikk
2 thsp. sugar
1thsp. salt
4 tap, caraway sced, divided
Y% tep, ground tormerie
-% tsp. gromnd white pepper
2ibsp. vegetableoll .
About 5% cups wll-porposs flour (dn-
aifted)
1 cgg white, beaten

In 2 small bowl combine minced
onlon and 3 tablespoons waler; set

makes fine e

aslde for 10 minutes to soften. In the

spoors of the caraway sced, turmeric,
while pepper and oll. Gradually beat in
3 cups of the flotr, Remove doughto o
lightly floured board. Gradeally knead
In 3% cups flour. Knead unttl smooth’
and elastic, about 10 minutes, stirring
in adcuuannl flour, if nacessary. Place
douah in a lightly greased bowl. Tumn
%0

place untll doubled in bulk, aboat 25
minutes. Preheat oven to 350 degrees.
Brush tops of bread with egg white;
sprickle with remaining 1 teaspoon
caraway seed. Bake nnt.u bread sounds
hollow when tapped
olnutes, Cool on wire racks. Yield: two
8-inch rounds,

CEEN WITH GOLDEN RICE
2 lblp vegetable oll
3bs, rhlden parta

Y,
li
J
2
Foge vAfailas

Lightly about 25~

' monds. YIELD: 4 portions.
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Y% (xp tdrmeric
% tap. oregano leaves, crashed
3% tsp, ground black pepper
2% cupa water .,
;cvplmmh: Mrke(umtdm )

cups sweet red pepper strips
21bsp, dh'ered almands, toasted*

Ina lnrge skillet heat oll untt) hot,
Add chicken. Saute until drowned on all
sldes. Add ham, onlon, garllc, salt, tur-
meri¢, oregano, black pepper and wa.
ter, Bring to a bojl. Reduce heat and
simmer covered for 20 minutes. Add
rice, Simmer covered for 15 minutes,
Add red pepper. Stmmer covered untl]
chicken, rice and pepper are tender,
about 5 minutes. Sprinkle with al

*To toast almonds placo on a baku:g
pan in a preheated 350 degree oven un-
ul goldem 3 to 5 minutes, atlrring occa. !

oually.

ander

of wa and sutfl-
clcut rainfalt could propel this spring’s cyop of
Michigan morel mushrooms into gne of the most
pleatiful In recent ycars, reports l.he Automobile
Club of Mlchlgan.,

A survey of areas around the state which tradi-
tonally produce the largest erop of morels — con-
sldered by many to be the most delechble of mush-
rooms — shows confldence that this will be rated a
bumper year.

“Best ‘guestimates’ are that at least a half-mil-
llon peoplc bead into Michigan woods and fields,
mostly in May, {o gather morels,” sald James Drn—
17, Auto Club Travel “People

right, l.nclndlnx sall, Lempenluro and mohmm
Veteran mushroom hunters say the best places to
search include gently rolling land covered by bard-
. wood trees, including dead elm, with a lake or river
" nearby. The south elopes of hills, down in valleys

and around old elm stumpa also are spots.
In general, morels appear from late April to mid-
June, :pmdlng porthward acroes (he state. Black

morels usunlly appear first and arc followed by
white. For safest plicking, first-timers should g
hunting with an experienced hunter,

‘When searching for morels, hunters should wear |
sturdy, comfortable hiking shoes and carry a bas- ‘:
ket or paper bag to hold the morels. Sclssors or a ~
sharp knlfe can be used to cut the movels just above
the ground. -

come from miles around to enjoy the varions mush-
m;:m festivals and to look for prize morels them-
selyes,

“'I'IE NORTHERN Lower Penlnsula and the -

per Pealnsula are favorito hunting spots for
momls," Drukry sald. “But just as many morels
can be found in gouthern Michigan if conditions are

Here’s a trio of chilled desserts

QOur trio of smooth, chilled (and fro-

zen) cltrus desserts ave just right for .

warm-weather entertalning, But
they're no easy to prepare — with fro-
zen w plng — there's no need
to wait for a special occasion to add
one Lolhnmtnu.
Actually
Snowy Llme Pl

Ple, a essert

that introduces for the first timo ar al-

most loo]ymo( frozen ple ghell. All you
need to create thls cxcnhzgly dlfferent,
excepticnally easy “ " Is a pie
phmnndapoau,mne(mwn oe
and one container of frozen whipped

“‘casier-than-ple” i
dazzling &

topplng with real cream. To p:

slmply spoon thawed whlnped Lopplng
into the pla plate, then spread and
shape into o shell and frecze. Te com-
plete preparation, spoon the refreshing
lime sherbet, mini- ows {nto
the sbell and frecze until firm, For fill-
ing variations, be as imaginative as you
Like. You can create countless combi-
nations of sherbet and/or lce cream
++ » adding candles, Ice cream topp-
ing, preserves and frult.

‘Two more great “do-ahead” party

dishes are Dreamy Orange Mold and
the Refreshing Chilled-Lemon Souffle.

Plump, colorful and ‘juley mandarin
oranges pmlde a perfect texture/fla-
vor complement of the whipped topp-
sg's amoothness In Dreamy Orange
Mold. An elegant addition to any sum-
mer buffet, the d — or sweet
salad — takes only a few minutes to
nxtumble. requires ‘only four Ingred-
fen

For the cook with just a little more
time to spend in the kitchén, Hefresh-
ing Chilled Lemon Souffle (s that very
speclz] “showy’ dessert to serve for a
bridal shower or anniversary party.
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hel‘amﬂy Care Ccnter. chuse you
e what you feel.. -

pelings are a unique part of your person-
ty. Feelings of lave. Féelings of strength.
Splqupc:l. Feelings let you knowwho

. are, But sometimes; feclipgs get ;nngl:d
K yg with pressure, strecs, and emotional dif- -
figisities. And Worst of o]l is the feeling thhi”
stands ]?r cares, That's whcn

i-:hzi-e o

than just sdvice: S0 yuu 0 5ge
! N rom ! :lmpla
&xpeily what yoor. p*o]:_ lwfm

WeHelp Care:
ForYour
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+ lethargy, anxiety, headaches; backache, o

. like yoursclf agatn. v

[

"

P _lﬁ'imbi!iiy.‘, i o

lhcsa Y

fluid retention, breast tendemness: and
swelllng, skin cnlp(lnn. constipation, and
craving for sweet'or. sally roods You may
“have PMS.

If you've beesi fccling frusum:d nboul
ﬁndmg help, the Flmxly Calp C:mc: ]
~'PMS Program coul the help you need.

The anily C‘are Cem

“Care Center. We.can help




