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I you wnsldcr hearty, rich soup a
perfect and satisfying meal for the cold
* weather, you are absclutely right. But
what about summer, and the glotious
warm weather It bringa?

Although stew and other bearty con-
coctions may be ideal for the winter
months, they seem both unappeallng
and too heavy for the warm months of
summer. But for a variation on a great
fdea, why not try chilled or iced soups
that arc both refreshing and innova-
tive, and Light enough for the warmest
summer evenlng!

Soups, while sntritlous and fllling,
also provide a creative cullnary
breather for the warm-weather cook
who ta probably already tired of the
summer barbecue repertoire.

Most chilled soups requlre only mini-
mal cooking time, and the advance
preparations necessary to complete the
reclpes are swilt,

‘The appealing comblnation of slmple
yet diversifled recipes makes chilled
30up & welcome neweomer {0 summer
menu optlons, While adding something
new, they arc also a fresh outlet for
luscious summer frults and vegetables
and different shellfish as well.

The recipo for Cold Crab Soup,
reproduced from “The Star of Texas
Cookbook" (Doudleday & Company
Ine.) complled by the Juntor League of
Houston, is by far onc of the casiest of

of crab meat and buttermilk with fresh
Gl makes it lusclously favorful and &
parfect flrat course for oven the most
clegant dinncr party.

1 quart buttermlik

11tbsp. cbopp«l fresh dill or

¥ tap, drl

1 tbap. un

11bsp, sogar

1 th fresh lomp cnb mell. dnl.ued and

lcked
1 cup shredded cecumber for garnish
Pnpﬂh for garnish

Mix mustard with a litlle buttermilk
untll blended. Add dlll, salt, augar, and
remalning buttermilk, Add crab meat
and milx in gently to retain lumps. Chtll
for several hours. Garnlsh with cu-
cumber and aprinkle with paprika.

Serves 8.

THE RECIPE below for Chilled
Fresh Tomato Soup, reproduced from
“Cooklng with Bon Appetlt: Soups and
Salnds” (Knnpp Press), is a lghter ver-

sfon of a cool weather favorite, It is

ideal to serve ns a vegetarian dish for
vegetable stock serves as the zoup’s
base, N

CHILLED FRESH TOMATO SOUP

1 mediom carrat, sliced

¥ cup chopped fresh parsley

2 garlie cloves, mashed

:nd large ripe tomatoes, peeled, cored

1sprig fresh bastl
1tzp.nalt

2 caps vegetable stock
Lemox or limo wedges

Heat oll In medlum saucepan over
medlum-high beat. Add onlon, carvot,
parsley and garlic and saute unttl well-
softened, Transfer to u&m or
blender with tomato, b and salt;
puree, Add vegetable stock und mix

.well. Cover and chlll thoroughly, Serve

with lemon or llme wedges.

can be put through wire
stralner for a soup rﬂ.h moouur con
slatency.

IF THE chllled soup recipe for
which you are looking needs to be more
g, to serve as a main course for
famlly or guests, there ave many alter-
natlves availsble,

According to Yvonne Young Tarr au-
ther of “New York Times Bread & Soup
Cookbook,” - dellcions -soups can be
made with 10 minutes of preparation.

Tarr offers her own secret for suce
cesstul soups; substitution, She remlinds
readers to take advantage of all avail-
able food, pre-prepared, frozen or

importance of imagination is essential.
The following recipe, for Cold Gua-

ored with barbecue? Perk up with cold ckab-soup

cooled Mlocnrio soup and chill well.
Just prior to m-vlng, stir in remlnlng
rescrved cliopped

camole Soup, d from “The
New York 'nmu ; Bread & Soup Cook-
book," makes ose of her advice for us-
Ing Teftovers or whatever you have .
available to you.

COLD GUACAMOLE SOUP
2 large ripe avocados
5 cups en bro
1% tbsp. mayoncalse
2 cups beavy cream
%.cup ripe tomatoes peeled, sceded
and coarsely chopped -
1 tsp. chill powder .
10 drops tabasco sauce

2 tbsp. lemon Jalce

Peel, seed and chop avocados, Re-
serve % cup, Place plt and lemoan julee

fn the cup and refrigerate. Place re--

malning chopped avocado in blender
contaloer with % cup chicken broth.
Blend untl! amooth, stopping occasion-
wlly to push conunu down “against
‘blndu Add the remalning chicken
broth and mix thoroughly. Place in a
glass or enamel pot and bring slowly to
a boll. Lower flame immedlately and
slmmer over very low flame for 5 min-
utes. Cool. Meanwhila peel, seed and
chop (he tomatoes and peel and chop
onlons.Refrigerate. In a smnall bowl add
the cream, a bit at a time, to themay-

chilled soup reclpes. This soup reqires 2 thap. ollve oll canned; anything you find and make opnalse, stirring untll smooth. Add the
10 cooking time, and the comblnation 1 medium onlon, sliced s use of, will add to your cooking. The mayonnaisccream mixture to the
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An old idea whose time has returned

Pnchging produce for consumers has come full

Whm I was a youngster, you bad %o fend for
yoursell: scoop up the vegetables and plop them In
{ajthful brown bags. I do recall that at some gro-
cery stores there wes a produce person who did me
weighing and markiog up,

Not long ago some marketing genius deddud
loose was out and prepackaglng was In. Enter cello-
phane and the Styrofcam contalner,

1 have @ hunch the bright grocery expert belleved
that prepackaged produce would keep ripe toma.
toes and easily brulsed fruft out of the hands of
pnwing, namhuying shoppers.

of the supermarket chains I patronize has an
old lden and even advertlses it on shopplng bags:

“U-PICK! Frults & Vegetables, Garden fresh!
Displaged loese! Pick what you want! Buy only
‘what you necd!"

Ab, progress

Several mcnds take tkc loose produce concept
one atep beyond — they travel to you-plck-"em
ficlds. One mm the roadside stand because she can

- pluck turnips and greens together without sorking

up o sweat,

Shehas a good idea for reducing the bitterness of
greens: get rid of most of the stems.

. TURNIPS AND GREENS
Y% Ib, salt pork, diced
1 large bunch turnips with greens
Salt and croshed red pepper to taste

Boll salt pork in water 5 minutes, drain and place
in large pot. Remove turnips from greens, peel,
quarter and sct aside. Rinse greens several times,
leave wet, remove most of stems, place in pot, add

Pack a salad for lunchtime

With just a little planning, saleds can be packed
and toted to work and or school. Use convealent
ingredients like o can of chunk white chicken, hard-
boiled eggs, freah vegetables and salnd greens,

A collection of plastlc contalners with tight-fit-
ting Uds will insure that the salad and dressing will
arrive without any spills. Be sure to pack the salad
dressing separately and toss just before serving.

SPINACH SALAD
1 can (5 ozs) chunk white chicken
2 cups fresh splaack torn In bite-sized pleces.
1 cop sliced fresh mushrooms (sbout % wund)
2 hrd—coakd gy, allced,

, aliced
!& cop bottled low-calorie Itallan ulld dressing

S9¥uElpboa2A%

-
-

.f ZtE Armlvetsary
! Dinoer Specials

In large bowl, comblne chicken, aplnacb mush-
rooms, eggs and onfon, Toss satnd gently to coat
lettuce. Makes 4 cups or 3§ servings.

a little water, add ‘salt and pepper, caver and cook
30 minutes on medlum heat. Add turnlps, cover nnd
ook another 30 minutes. Serves 5.

MASHED TURNIPS AND PO’I'A’N)ES

gar
% t2p. white pcpper

Put diced vcgclﬂbh: and broth In medlum sauce-
pan, cover with water, stir In % teaspoon ealt,
§ minutes, cover and cock on medlum heat 25 to 30
minutes, Melt 3 tablespoons butter In small sance.
pan on low beat and cook onlon untél tender. Draln
vegetahles, mash until smooth, stir In onlos, add
rest of galt and butter, sugar, pepper and beat untit
flufty. Serves 4,
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2" SUPER QUICK . L%
- DELI BUFFET

__WED. & FR, 1130AN-1PM

Carved Roast Beef Sandwich
plus Ham and Tl

Carved Corned Beef Sandwich,
Ham & Turkey

WED.
FRI.
$395 e 949575
Lunch has nevnr been quicker or tastier.

A great velue!
Farmiagton Hilly

i o

(313)477-4000

36123 W. Ten Mile Road,
Farmington Hilla, mchlgan 28024

=

o Sllced :

Slab Baeon

~E.59-

avocado with plt removed. Serve very
cold, garnlshed with Lemon Ice Cube.

ALSO FROM ‘Tarr’s books Ls this re-
eipe for relmh!ng Strawberry, Lemon
or Lime Ice Cul
STRAWBERRY, LEMON OR LIME

ICECUBES -
Steawberry .
Thin lemon sllces e
Thin Ume slices
Water .

Place water in lce cube trays. Tuck &
strawberry or slice of frult in cach
compartment. !-‘mu& Serve in Cold
Soups, .

ANOTHER APPEALING cholee for
chilled soups prompts a selection from
fruit. While both anturally sweet and
refreshing, they also allow you to take
advantage of the fresh frult crops
whose avallability Is also at peak dur-
Ing the summer months,

A wonderful and almost dessert-like

soup s the following n:clpe for Cold
Strawberry Soup, Served clegantly in a
champagre “flule” glass, It makes a
wonderful appelizer or even a rich and

y Dining

15 Different Salads

‘A Special Place With Special Food"

Steaks = Scafood « Chops » Omelettes *
« Homemade Soups Dally » Potato Skins
Slim-0-Trim » Senlor Citlzens Plscount
16500 Telegraph Rd. (Between 5 & 6 Mile Rd.)
Open 24 Hours  538-8420 COMPLETE CARRY OQUTS

y dessert! The recipa ls from
"Gmt Amerlu(a;r Cooking Schools: .

Soups & Salads” Chalmers Cookl! ¢
books Inc) by Sand] Cooper. R

COLD STRAWBERRY SQUP .
Sugar syrup mude from % cop wates
and % cvpnzu,beaudnulmur .
ar has completely dissolved
4 cupa fresh, ripe, cold strawberries k
2 cope Rhine wine, chilled .

Grated xest of two lemony H
i

2 up mmm bitters.

. lnpbhhy

8 tiny ross gerantom lesves or
[ lmh mint leaves

Prepare the sugar syrup and allow [!
{0 cool, Refrigerate. Purce the cold

in & food p or

blcndcr Add the remnlnmg Ingredlents
e processor and blend. Add the

cold sugar syrup and blend again. H

Serve this soup in an lced champagne
“flute” with a tiny {11lp (% tablespoon)
of yogurt floating on lop. te the
yogurt with the fresh leaves.

Once you add chilled soups to your
summer menu as an appetlzer, maln
course or cven dessert, you will find
their case amd refreshment essentfal
clements in summer entertalning. ' |
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« Vegetarian Salad

1

|

i

Beat the Heat with a
Summer Salad! !
« Turkey Salad :
« Shrimp Salad :

1

1

1
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Alsc: DIET COKE, DIET BPRITE | Atso: PEPSILIGHT » MT. DE\V
[IET PEPS2 CAFFEINE FREE REP!

‘ORTAB CAFFEINE FREE COKE

CIGARETTES
s8.15 Rt

100's
and 120's
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