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You can microwave pork safely,

Orientals have long been famillar
with the art of quick-cooking food In
thelr utilitarian and versallle wok.
Westerners have discovered that this
method of cooking fits perfectly Into
thelr busy Lifestyles. But there ks anoth-
er modern-day invention that has per-
fected quick-cooking even further —
the mlcrowave oven.

The first microwave ccunlcm;g

to

varlety of pork products — from pork
chops Lo pork roasts. These procedures
arc based on the concept of cooking
pork in a closed contalner, such as a

Ioosely sealed cooking bag or a covered .

microwave-safe contalner, to produce
a vaporous atmosphere, This allows
pork to cook to a safe, unlform internat
temperature of 170 degrees,

"By using these new cooking proce-
will be able to cook

ovens were
1967, It has taken a few years for them
to “cateh on,” but ferecasts Indicale
that by 1980 as many as 60 percent of
U.S. households will have this revolu-
tionary kitchen apptlance in thelr
homes, What makes them so popular?

According to Marlys Bielunski, presi-
dent of the International Mlcrowave
Power Institute/Cooking Appllance
Scctlon (IMP1/CAS), “More women are
in the waork force todny. So families
have less time to plan and prepare
week-day meals. The microwave oven

. 1s the answer to their need !or prepar-
ing a qulck, nutritlous meal.

Many first-time microwayve owners,
however, have to learn a new way to
cook. Microwave ovens operate under
different heating princlples than con-
ventlonal ovens. To help consumers be-
come more contident and proficlent
when uslng meirh ovens, professional

lmder, Juley and flavorful pork In the
microwave oven with confldence,” sald
Biclunskl, “It doesn't matter {f you
cook a roast for company, pork chops
for four or family-pleasing ribs. Al of
these pork cuts cook safely and Suc-
cessfully using the new procedures.

To try out these procedures in your
own oven, prepare Orlental Pork Ribs.
Use meaty couniry-style ribs which are
normally prepared by slow, molst
cooking methods. The cooklng time can
be cut by using the microwave oven,
while still providing the same great-
tasting results,

‘The flrst step (s to marinate the ribs
for one o two hours in an oriental-fla.
vored sauce. Place the ribs into a loose-
ly tled oven cooking bag. This produces
the necessary vaporous atmosphere
during cooking. The ribs are cooked at
a MEDIUM setting, or 50 percent
325 watts), Wat-

home ped easy-
to-follow cooklng proceduru

One food group consumers have been
hesitant about preparing In the mi-
crowave oven i3 meat. Blelunski, who
is also the manager and coordinator of
the Test Kitchens and Editorial Ser-
vices al the Meat Board, has spear-
headed the development of new con-
sumer cooklng procedures for meat.
‘The newest procedures are for a wide

Tamale pie is
ideal fast meal

Have this tamale pte for supper tonlght. It's all
cooked In one skillet for quick preparation and easy

clean up,
SKILLET TAMALE PIE
1{1ib, 12 oz.) can tomatocs
34 cup uncooked yellow cornmez)
1 thap, salad ol
% cop chopped onlon
% cup chopped green pepper
% ib, ground beef
% tsp. chill powder
1 tap.salt .
1% cops pitted California ripe olives
1 (12 oz.) can whole kernel corn
Va cup chopped green chilles
1 cup diced Jack and/or Cheddar cheese

Mix together tomatoes and eornmeal;
Heat oll, Add onlon and green pepper and cook unill
vegetables are soft. Add beef, chill powder and salt.
Cook, stirring, until beef loses its plnk eolor, Stir [n
tomato misture, Cook over modcrate heat for 10
minutes. Drain ripe olives. Add with corn and green

chilles to beef mixture. Cook, over low
ring once or twice. Add

cheese and stir gently.
Gnmlsh with green pepper rings, if desired, Serves

tagc output on microwave ovens may
Check the microwave oven lilera-

through the cooking period. During the
last 10 minutes of cooklng, coat the ribs
with the reserved oriental-flavored
sauce.

Even Orlental cooks will be delight-
ed to discover thls qulcker verslon of
cooking meaty country-style ribs. For
an up-to-date approach, ga the orl-
ental-flavored ribs with fancy lemon
stices and thin, curled aslices of green
onfon stalks,

ORIENTAL PORK RIBS
Preparation time: 10 minutes
Cooking time: 50 minutes
Marinating time: 1 to 2 bours
3 to 3% Ibs, pork country-atyle ribs, cut
Into single serving pleces

2 Iarge cloves wuc. minced

c

DANISH DOUGH COFFEE CAKES

1 tbsp, fresh lemon Juice
1 tbsp, bolsln sance
Ya tsp, Chinese five-spice powder
% tap, bot pepper sance
1 cup water
Green enloa curls
Lemon alices, balved

Comblne 30y sauce, honey, dry sher-
ry, garlic, lemon julce, hoisln sauce,
Chinese {five-spice and hot pepper
sauce. Place ribs In plastic bag; pour
marinade aver ribs, turning to coat. Tie
bag securely and marinate In refriger-
ator 1 to 2 hours, turning once. Drain
marinade Into l-cup microwave-safe
measure; reserve. Place ribe In 14 x 20+
inch oven cooking bsg and place in ml-
crowave-safc baking dlsh. Add water
and tie bag loosely, Microwave at ME-
DIUM or 50 percent power (approxi-
mately 325 walts®). Cook ribe 40 min-
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DUBROVNIK BAKERY AND COFFEE SHOP

‘a UUste Casss of OLL E
LOCATED IN DRAKESHIRE SHOPPING P!
DRAKE RD. & GRAND RIVER AVE. « FARMINGTON
SPECIALIZING IN -
European Breads » Tortes « Strudel « Cookies
Nut Rolls « Pulf Pastrles » Pies » Cakes
BAKED GOODS FRESH DAILY - NO PRESERVATIVES

WALNUY BU’I’I’EFI CRESCENT GODKIES

*4.00 por it
32.95 1o

vary.
ture provided by the er or
the name plate on the oven for the wat-
tage output. The Meat Board finds that
a lower pawer setting produces a bet-
ter quallty, and more Julcy, product.

Another lechnique to promote cven
heating during the ceoking process Is to
fnvert and rearrange the ribs midway

Try our aoug & Sandwich Spociale starting lrum 12.86
Best Crolssant sandwichea In Farmingten

. TRY OUR BREAD -

YOU'LL LOVEIT!

(dossn't apply to Spociala of the Wee!

Bring [n this coupen and got 20% o’v(v on all donuts, codklos, or paatrioy

o am-8 om Tues. thew Sal., Bunday B am-3
’t’mcuryowusw Orcioes Cana7 10735 "

mmwmm e eee—= COUPON = == - - --———

brrccrrreccac e ae————-

using th

uwl lnvcrunx and rearranging ribs af-
¢ minutes. (Use hot pads when
dling bag and cooking dish) Re-
move ribs from cooking bag and place
in microwave-safe dub Pour reserved
marinade over ribs, to coat.
Cover dlsh with Lid or veut one comer
of plastle wrap and continue cooking at
MEDIUM power 10 minutes, rearrang.
ing ribs after 5 minutes. Garnlsh with

v, t .
green onlon curls and Jemon slices, if
desired. 4 to 5 servings.

*Wattage output on mlcrowave
ovens may vary. Cheek the microwave
oven literature previded by the manu-
facturer or the name plate on the oven
for the wattage output. Note: Cooking
times are based upon a {ull power out-
put of approximately 650 watts,
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Pasties?

asties:
Beef or Chicken

Delicious meal to satisty a hearty sppuutel

Only *2.25 for 3 (Reg.*2.55)

Tuesday & Wednesday
This Week’s Speciall .
Shepherd Pies. . . . . 4for 41

Canadian
ButterTarts . . ......, 6lor*1®
IN BUBINESS FOR OVER 30 YEARS!
)
cAckroyds

SCOTTISH BAKE HOUSE
Blrmingham Redtord
300 Hamilton Rd, 25500 Flve Mlis Rd.
540-3575 8321181

Quantity
Rights
Limited

ORCHARD-10 IGA
24065 ORCHARD LAKE RD.
Mon.-Fri. 9-9; Sat. 8-9; Sun. 9-5
We Feature Western Beef

Not Responsible for Errors in Printing

~
DOUBLE COUPON
ORCHARD-10 gives you 100% more on all
{cents off) manufacturer's coupons up to and
including 50¢ face value. Other retailers and
free coupons excluded. Limit 1 coupon for
any one product. Coupon plus 100% bonus
cannot exceed price of the item. All cigarette
coupons at face value. Offer in effect now

set aside,

heat, stlr-
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Over 150 Molds

CLASSES

$15 Plue Supplios

Tamalizing Tortos

Sesamo Stroot Cupcnkoa
Panorama EQQ Dem

Fancy Flowora (2 :usslnnu)
Lacowork & Fancy Bordors
Flnum Piping Enator Mini's

Rosos, Buds & tholr usos In aprays

IS0V 2 MOLDS)

ires 3.

e
33335 Grand River Ave.
Farmington « 478-0720
(44 % V008 MR, a1 corner of Faminglon Rd |
Hours: T, W, Th 10-5; F 10-9; Sat 10-3

CAKE DECORATING & CANDY SUPPLIES

and 100 Boxes & Containers

Cakes Start Wook of Feb, 26th

Candy Ciasses - Call For Information

ASTER MINIMOLD |
WIth any purchase §
{whlle 500 last) )

=

Chuck

GROUND FRESH MANY TIMES DAILY!

5 LBS.
OR MORE

IGA TABLERITE

Hamburger
from
1009%,
Pure
Beef

49
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ROYAL CATHAY
INA
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IGA TABLERITE WHOLE

Smoked Picnic

=

“Mackie” Fresh

Breakf£ast
Link Sausage

This Week's Featuor
Collee Cup

through Sunday March 3, 1985,

Pepsi Cola @ EONUS COUPON
Reg. or Dlet

Catfeine Free

on and 373 00 purcrste
o oibwe

€oupon fiemp. Coupon 815088 Misch 3 jttad
SAVE
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Plus
Dep.

*1.73:

Tabln Freat

@32l Yellow Cling
Peach Sllces

Huggiles
Dlapers ......

15.85

An offer so hot, it sizzles. ..

GETA FREE
WHOPPER’
SANDWICH

'WHEN YOU
BUY

Just buy two multi

IGA TABLERITE WESTERN BEEF

Boneless Beef Chuck Steaks

Great for Steaks or Swiss

Navel Seedless Nectarines
Oranges
10/99¢ e .
{2 {4
nn‘lzesu', ..‘--99 J

2008 Purer

®4eL.Cartan

cks of iy

Ry Drumsticks .. Thigh

productand l' “ms c s«:r lg S

geta centificate ‘

fora Free

Whupper ¢

Sandwichat

- Durger King. Save! ah:‘g
TBg¥ TWo MULT!PACKS AT mwmaron HiLs 3
1 MARKET WITH THIS COUPON AND ASK FORYOUR | IGA TABLERITE
|FR£EWHOFPERSANWIPC cs FICA 1 Fresh Atlantic

i s

Cod
Fxllets

$939

(" 1GA TABLERITE

Western Beef Boneless

Denver Steaks

2% Low F
Mllk..... s

Tropicana.
Orange Juice

Fame Small Curd Large Cord
‘Cottage
Cheese

‘Frozen_
Ortginal. Het U Spley

Banquet Fried

Chicken

218, P4g.

King Size
White Bread

101D, Lest Phg.

ai;m-‘en; " OvemProsn Blaen
otato B;\'r-aria
Fillets....... Rye n":.:... ....
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