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Fresh peas make these ltalian dishes sparkle

Many Americans identify spaghetti
and meatballs, veal parmesan and piz-
za as favoritc Itolian foods, but these
dishes are not as quintessentially Ital-
{an as we have come to belleve.

Even the carcfully tended sauces
that simmer for hours in the kitchens
of Italian-American householdy are
considerably dlfferent from the lighter
tomato sauces used In traditiona. Ital-
tan cooking.

In her new book “Italian Fust &
Fresh” (Harper & Row, $15.95), Jullt;
D

chels, and this associatlon has given
her a first-hand knowledge of regional
Italian cooklng.

UM DISCUSSES the
simllarlue and differences belween
the styles of cooking she observed at
Grittl and the Itallan-American cook-
ing that she was exposed to during her
childhood in Philadelphia.

She also discusses thelr connections
to a common culture and a common
way of cooking, and she shows that

provides a ol
these two related, yet distinctly sepa-
rate, culinary tradlitions,

Having apent the past nine summers
as a cooklng fnstructor at the Gritt!
Palace Hotel in Venice, Dannenbaum
has had extensive contact with Italian

Italian food bas evolved
after years of gradual adjustments and
“tinkering” with recipes,

It 1s evident that Dannenbaum bas a
love for both types of Italian food, Dan-
nenbaum reminlsces about learning

Any microwave owner may be
overcome by (he amount of mi-
crowave contalners and accessorles
on the market today. But don't tun
out and buy every accessory that
looks and saunds terrific until you
know your needs.

Many of the basle microwave es-
sentlals will already be in your kitch-
en and suitable for microwave cook-
ing. Always use your microwave own-
ers manual as a guideline for testing
these contalners for microwave use.

BASIC CONTAINERS
® Glass measuring cups
o Glass ple plates

Microwave basics

@ Oblong and round glass casserole
dishes

® Glass custard cups -
® Plates or platters

If you find that you want to do
more complicated mlcrowave cook-
Ing, here {8 a list of optional accesso-
ries you may want to purchase:

Optional Acceesories
« Browning tray for cookin meats
# Rack for meats
@ Fluted or tube bundt pan for mak-
ing cakes
@ Mu!lin ring for mufilns, cupcakes
or minl-meatloaves

This BBQ is
taste pleaser

Here's a barbecue idea which will appeal to men!
Let dad prepare a beef barbecue in the backyard
for a wonderful and memorabdle meal, He will wel-
come the opporiunity to share hls culinary skills

with the rest of the family.

A slow charcoal fire cooks beef to lts most fla-
vorfu), tender and juicy best by cooking at low to
moderate temperatures. Beef easlly picks up the
smoky barbecue flavor to enhance [ts own Navorful
taste. Seme like their beel unadorned, but other
outdoor cooks add flavor varlety with marinades,

sauces, wood chips or chunks.

The whole family will enjoy the following recipe.
TERIYAKI STEAK WITH ONIONS

1% Ib, beef flanks steak

% cup soy sauce

% cop dry white wine

2 thap. brown sugar

1 sp. grated glnger roat

2 cloves garlic, minced

1 large sweet onfon, sliced
1 tbsp. bulter or margarine

Comblne soy sauce, wine, brown sugar, ginger

and garlic. Place steak In plastic bag.

nade, turning to coat. Tle bag securely and mari-
nate in refrigerator 6 to 8 hours (or overnight),
turning at least once. Draln marinade from steak;
and reserve. Broil steak over medium coals 10 to 15
minutes, to doneness deslred (rare or medlum); turn
once. Mcanwhile, cook onton In butter in frying pan
until soft. Stir in % cup reserved marinade; cook 4
to 5 minutes. Carve steak into thin slices, Serve

with enlon. 5 to 6 servings.

More creative cookout Ideas can be found in &
booklet called: “American Beef Cookouts.” For &
capy, send your name and address and 75 cents to
the Meat Board Test Kitchens & Beef Industry
Councll, 444 N, Michigan Ave., Chicago, Il 80611.

“Thin’ skin is

line of defense

Even if you're on the skinny side, your skln is

your body’s fargest organ.

The average human cpldermis measures about -
18 square feet and weighs more than 7
Your skin s a fortress which protects you agalnst
Invading bacteria and viruses. It can do this be-
cause the outer layer is really made up of dead

cells which don't become Infected castly.

Below the top cells, which you slnngh off and re-
place by the millions each day, lle highly speclal-
ized cells which produce a substance called mela-
nin. If you're a pale face, it's because you have less
melanin, or plgment, in your skin than someone

with a swarthler complexion,

A portion of your skin no bigger than a postage
. stamp contains four yards of nerves and 25 nerve
cndings. In all, you bave millions of thesa nerve

endlngs fanning through your skin,

, or dermls,
spnclully comtmmd 1o dellver only one type of

essage — heat or cold,

paln or pressure.
Hcms a ﬂnnl lnct about your skin you may be
glad to know: you're actually “skinnler” In some

places than In others,

from Itallan che{s as warmly aa she re-
counts fond memories of the pungent
smells that emanated from the home of
Mrs. Pellegrino, an Itallan-American
nelghbor from whom she first learned
of the joyn of Itallan food.

Dannenbaum proclaims that,
whether “In Italy or America, Italian
food is fun food.”

HER RECIPES can be made In an
hour or less, which makes for relaxed
meal preparation as well as enjoyable
dinlng and, ulthough ahe sometimes of-
fers Information on the origin of a re-
clpe, or an explanation of the origin of
a recipe, or an explanation of the dif-
ferences between Italian and Itallan-
Amerfean preparation methods, Dan-
nenbaum presents both cooking styles
with equal gusto.

Danneshaum's recipe for Fettuclne
with Shrimp and Fresh Peas, reprinted
here, is an Ideal way (o take advantage
of fresh peas that are at thelr peak dur-
ing the late spring and early summer
or fall, Also reprinted is a recipe for
Chicken Breasts with Sausage which
combines the delicacy of tender chick-
en breasts with the distinctive flavor-
ing of sweet Italian sausage.

CHICKEN BREASTS WITH SAUSAGE
3 whole chicken breasts, skinned,
boned, and halved

2thbsp, oll

1 smali onion, chopped

1 garlle clove, chop

% lb. sweet Italian sausage, casings re-
moved

% cup fresh bread crumbs

1 tbsp. chopped flat-leaf parsley

1 tap, chopped rosemary

Salt and fresh pepper to taste

4 thap. hotter

8 finger-sixe pleces mozzarelln or Fon-
tloa

% cup dry white wine
Julce of 35 Jemon

Flatten the 8 pleces of chicken by
pounding with a wet mallet or pound
between sheeta of wax paper or foll,

Heat the garllc in a skillet. When hot,
add tha onlon, garlic, and szausage
meat. Cook, while stirring with wooden
spatula, for about 8 minutes, or until
the sausage is cooked !hmu;h. Using a
slotted apoon, remove the mixture to a
bowl. Pour off the fat.

Mix the bread crumbe, parsley and
rosemary with the sausage. ‘Season
with salt and

Melt the bntterpefn the same skillet.
When the foram subsides, saut the
chicken pelcel. a few at a time, about 2
minutesa

Eemws Lhu chicken pleces. Lay

them on a board or countertop and dl- |

vide the filling evenly. Lay cheese on
each. Roll up the chlcken, tucking In
the edges. Tie Lo spcure or fasten with
toothpicks, Lay in a baking dish, seam
slde down.

Add the wine and lemon julce to the
skillet. Boll up to deglaze. Swirl around
over heat for 1-2 minutes, Pour over
the chicken. Bake at 350 degrees for
15-20 minutes. Remove stiings or

toothplcks, .
Serves 6.
FETTUCINE WITH SHRIMP

PEAS
1% Ibs. lhrlmp, peeled and deveined,
shells reservi
11b. peas, mued
1 small onlon, finely chopped
% cnp sliced mushrooms
% cop dry vermonth

Saitand foeks peppe
t and fresh pepper o taste
11b, spinach fettuccine

Place the shrimp shells In water to
cover. Bring to a boll.Cover and cook
on moderate heat 20 minutes. Strain.

e 1'/: cups of stock:

Place the peas in a saucepan with
just enough water to cover, Bringto a
ball, reduce heat to madenw, lnd ook
10 minutes, or untl) barely tend:

Add-the alz.r‘lmp to the

Strain and reserve the ]ulces Place lhe
shrimp and peas back in the pan.

In anmother saucepan, place the
onlons, mul dry vermouts, re<
served shrimp stock, and strained
Juices from lhrlmp and peas. Redued
over moderate heat to appmximately l

Add the heavy cream and cook unu[
the mixture coats the back of a metal

spoon,
Combine the reduced mixture with’
and shrimp. Reheat. Season

(
be necessary to add more wuter but do
not add too much). Cook untll the
shrimp are just poached, 2-3 minutes.

the peas an
with salt and pepper to taste. Servc
over hot pasta,

Serves 4-8.
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THIS WEEK’S SPECIALS

PORK PIES. .4 1%2.05
SHORTBREAD . . %3.19 ds. reg. $3.50

1Dazen Paks Only

Pasties? Tuosawed. Beet or Chll‘cktuan .
Only *2.25 for 3 (reg.'2.55)
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Birminghsm Redtord
2300 Hamilton Rd. 25580 Flve Mils Rd.
B40-3573 5321181
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Quantity
Rights
Limited

ORCHARD-10 IGA
24065 ORCHARD LAKE RD.
" Mon.-Frl. 9-9; Sat. 8-9; Sun. 9-5

We Feature Western Beef

Not Hesponsible for Errors in Printing

DOUBLE COUPON
ORCHARD-10 gives you 100% more on all
{cents off) manutacturer’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

We've Got A Super Summer Sale.

lhrough Sunday August 4, 1985

Add marl-

Will Slice
FREE!

IGA TABLERITE
WESTERN BEEF

Boneless New York

Strip Loins

$279

Lowest Price in Weeks

Produce,

e —
‘White . .
Potatoes..... 68¢

Calitorsia kot e Bioen

Julcy Plums

Cattteesta .
. Julcy Nectarines

Cultorais Red Tamme

Seedless Grapes

Catltornls Thompeee Wita
Seedless Grapes

Buy twe packages
of Nature Valley’

Granola Bars

first

Lieberman’s Famous
Center Cuts

Corned Beef Briskets

and save $1
at the checkout.
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Spare Ribs
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Del Monte

Kraft Originalor H-nun

Velveeta
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