Pork burritos party perfect

What do all the followlng foods have
in comman, ides being Mexlcan
dishes: tacos, tostadas, enchiladas,
chimichangas, burrites and chile rel-
1encs? They all make party-perfect en-
trees for your next informal gathering.

A burrlto, or meat-fiited flour tortll-
1a sandwich, is an exccilent example of
2 tasty and unlque Mexlcan entree. It is
prepared with a shredded pork filllng
which may require an unfamilinr cook-
Ing technlque. However, the results are
worth the extra time and effort. So
when you have some extra (ime to pre-
pare the shredded pork fllling, Invite
some guests and serve Party Pork Bur-
ritos.

Shredded is 1 popular Mexican cook-
ing method for meat. IUs really qulte
casy to prepare pork for shredding.
First, bralse a boncless pork roast,
such as the shoulder blade (Boston)

PARTY PORK BURRITO

Preparation time: 45 minules

Cooking time; 2 hours 45 minotes -

. 3 1b, boneless pork shoulder blade (Bos-

ton) roast

1 large onlon, quartered

2 cloves garlic, cut inhalf *
3 tap.salt

Water

1 can (16 oz,) tomalo sauce

1 can (4 ov.) chopped green chllies
2 Thsp, white vinegar

1 Thsp. chlll powder

2 tsp. dried oregano leaves

1 tsp, ground cumin

Large flour tortillas, warmed

Toppings: thredded lettuce, grated rad-

Ishes, sales, sour cream, if deslred,
.

Cut pork shoulder roast into 3 lo 4

pieces. Place pork, onlon, garllc and
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CHEESY BEEF ‘N
SPINACH CASSATA

21bs. ground beel .
% cop each ckopped green pepper
and chopped onion
2 cloves garllc, minced, divided
2 Thap. alive oll, if desired
¥ 1ap. salt
1 can (8 o1.) tomato sauce
1 can (8 or.) tomato paste
% cup white wine
2 tsp. dried oregano, crushed
V4 tsp, ground pepper
Y cup geasoned dry bread crumbs
% cup plas 2 Thap. grated Parmesan
cheese, divided
1 package (10 or) frozen chopped

Phyllo dough
forms crust

. drippings. Sprinkle salt over beel

mixture. Add tomato sauce, tomato

' paste, wine, oregano and pepper, stir-

ting lo combine; simmier 5 minutes.
Stir In bread crumbs and ¥a cup of the
Parmesan cheese; reserve. Lightly
brown remalning clove garlic in 1
Tbsp. of the butter, Add spinach; cov.
er and simmer 3 minutes. Remove
from heat. Stir In eggs, ricolta and
mozzarella cheese and % cup of the
Parmesan cheese; mix well. Line a 9-
Inch springlorm pan with & phyllo
leaves, overlapping edges. Brush top
with butter. Spoon beel mixture Into
pan, pressing lightly, Top with spln-
ach mixture. Fold phyllo edges over
top. Cut four 8-inch clrcles from the

roast, with onlon and garlic. When the

vk Is tender, remove it from the
cooking utensll and place the cooked
roast ob a clean cutting board. Using
two forks, scparate the meat into thia
sirlps. Then the shredded pork is

wpinach, thawed, well draiaed

2 eggs, beaten

1 cup each ricolta cheese and shredd.,
ed morzarella cheese

8 Iroxen 14X18-inch - phyllo - pastry

satt in Dutch oven. Add % inch water
to pan; cover tightly and cook slowly 2
. hours or until pork Is tender. Let cool
stightly in juices, Meanwhile comblne
tomato sauce, chitles, vinegar, chili

remalnlng phyllo leaves. Place clr-
cles over fllling; brush with remain-
[ng butler. Place pan in shallow bak-
ing pan (to catch drippings). Bake in
moderate oven (350 degrees F') 35

pawder, oregano and cumin in large leaves, thawed minutes. Sprinkle rerhaining 2 Tbsp.

:ﬁt‘rgnﬂg’asg Ig:?:;ﬁ‘:;m:i’hﬁ‘.ﬂ saucepan. Cook slowly 10 ml;mldub.cn:& gl’!rﬂ!ivl Parmesan cheese over top; continue
e . pe olives -

vinegar, chiil powder, orcgano and cus  MVe pork {rom pan an a baking 10 minutes or until golden

min. julces. Shred pork with two forks. Com. | Cherry tomatos brown, Lt stand 10 minutes, Remove

bine shredded pork with sauce and heat
4 to 5 minutes, stitring occasionally.
Spoon Y cup of pork filling into center
of cach tortilla. Add topplngs, if de-
sired, Fold bottom side of tortllla over
Hling. Fold cach side of tortilla toward
center over filling overlapplng each
side to form pockﬂ.s‘}:\epeal. with re-
rve

maining Ing
1y. Yleld: 8 to 9 burritos.

Brown ground beef with enfon,
green pepper and 1 clove garlle in oll,
\f destred, over medlum heat; pour off

slde pan; cut Into wedges. Garnlsh
with parsley, ollves and tomatoes. 8

Burritos lend themselves to partles
servings.

-because the guests can assemble them

at the table, The basic pork fllling is
wrapped In warm flour tortlllas,
Guests can add any combination of
topplngs. A few suggestions include
ghredded lettuce, grated radishes, salsa
and sour cream.
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'DOUBLE COUPON A

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

Family and frlends can serve theameelves with Pasty Pork Burritos
* topped with shredded letuce, gratad radishes and salsa,

‘Burgers go
‘gourmet with
~.mushrooms

oncHARDdO IGA
24065 ORCHARD LAKE RD.
Mon.~Frl; 9-9; Sat. 8.9; Sun. 9-3 . .
We Feature Western Beef

Quantity : cannot exceed price of the item. All cigarett
Rights - . . p . igareite

. Asgourmet hamburgers cunll’lnm: loslrﬂe nllrw Ullgll.d Not Respons‘ble for Errors in Pl'il"ﬂll'lg .| coupons at face value. Offer in effect now
taurants across the country, burgers with unique . ', )
topplngs are also beglnning to trim dinncr plates at . . through Sunday, January 12, 1986,

- home. Gourmet Mushroom Burgers, with sauted ﬂ
oniens hidden Instde the hamburger, 1s a hearty hot s @BONUS COIJPON@
sandwlch topped with cheese and a light mushroom Quarters
sauce. Convenfently made with a jor of sliced (" . —— 1 Imperial H

+ mushrooms, the sauce is spooned over the top of the AT R idhigan U8 No.5 Margarine -
burger and cheese on the bun. & R lGA 5 Wi;ite 3

I GOURMET MUSHROOM BURGERS 2 v 0 - . v
? ‘Tablerite ‘Potatoes Dollars
1 medlum onlon, coarsley chopped . z st
1 Thap. butter or margarioe w t s o o R, e
: ¥ 1b, ground beel' SAVE 37T Fendor_sarery 11, 1008
o1 xlp¥\Vurce:tenhlre sauce es ern 1 ond, - NR 168-3
LY {1 . e —————————
z‘l.";‘.'l!,';‘.. ::mn " Beef . @Bonus coupon@
1% tsp. instant beef boulllon SunkissNavel.ave " Great Tastingt
4.5-0z, Jar sliced mushrooms, undrained - Seedless FAME
4 o. (4 sllces) pasteurized process Swiss cheese - [ or anges Applesauce
- 4 hamburger buns, wplit . 1/2 .
In large skillet, saute onfon in margarine. S!;npc Round steak 9 s ' .
ground t«.-c:l |lmo 8 thin %nvlcs[. Spr{nﬂc e::ch w{th Tt i iad . 122.1,,13!.
Worcestershire sauce and Y of sauteed onlon mix- e e covomper oy Cougon b V18 60 purcnane
ure. Cover cach with remalning pattics; press edg- B 3 8 """‘"‘"“"“‘.‘::“‘:q "':e:"“.':..::."_’:
©s to seal. In same skillet, cook pattles over medi. )| Super Select . SAVE 38¢ i 3 85,2
um-high heat, about 5li'nlnum o‘{i uml‘l!dhromneﬂ: Full Cut K e NRIE9:2 ]
well on one side. Carefully turn paitics; reduce heal .
and cook for 6-8 minutes or unttl donc as desired, Regulal‘ 6 @ BONUS CDUPON@I
Meanwhite, in small suacepan combine water, . OF : AI;IKM'”E -
cornstarch and boulllon, Add undrained mushe Thick Cut . e B . t
rooms, heat unti) sauce is smooth and thick, stirring 1 111 . : LB our

aften. Top cach hot burger with cheese slice. Place
burgers fn buns; spoon mushroom sauce over

burgers. Serve hot. Makes 4 servings. -

Lot oo oo o ity Covtm s 1.0 s chbtt
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Tt
SAVE 35¢ NR 1680-1

'IGA Tablerite Fresh Cut. |

Meatless meals Chicken Legs

©ven Zresh KingSize

H H Pers, Crean Utvio ov Whe
are inexpensive LR Betea | [
> 240z Leal ) FAME )
Why not try this year to help save money, reduce s [ .. e e .
calories and provide good nutrltion by serving Backs LB, e 2 v ,g,_”'.t.g,?les 11
meatless dishes as main courses? Attached . )V coca Cola, Rog. & Biet, . rssasens :
Beans and peas are good, inexpensive sources of n v 36 h ) : “ . b .
proteln, iron, thiamin, riboflavin and fiber. When e 5 \ Catfeine prite or X ‘
comnblned with l'llJtC nl;con;. l:uic:rm complete Fame iced .| Squirt" BRI | IS AL J&P
~ proteln source, Use them in bal ns, soups, s 7 ! o
casseroles, dips (mashed) and many Mexlean dish- CO%?‘leodg.;aaloal;“i L st !?l.t‘at 3 . 9n+ o .
es. Lot ep.
: Try a dip of cooked, mashed ond seasoned beans " > - -
* wilh crackers for a fMavorful appetizer, or serve
red beans and rice as a holiday treat. Use the lefto- /)/Ts
ver dip as a sandwich spread, Remember to rinse, 48Ct ; m“‘s‘
sort and soak beans and peas before using them in L LB Pt ,gol‘_“//
cooklng. ' - . . . S
Nuugnnd socltii; area ‘}:l?-(h and umly way‘_l!n ldid - . Tarye
nutrients to holiday meals. They supply protein, vi- B -
tamin B8, phosphorus and minerals. Comblng Ruts ( Herrud WOODLEY?B
and seeds with grains for complete protein. Royal Crown Eggs -
Add nuts to baked goods, spreads or dlps or uso  sNEv.carten
them to top vegetables and salads, For a deliclous Liver . .. e
change this year, try whole wheat bread made with X
sunflower secds, miilet, SE¥4Mhe or poppy seeds, . sausage | |
Or make string beans topped ‘with an almond or - o
I;Oml;ﬂk: cnu‘L ?uu 1]«:09 l%(\eir best l:cu'telr she!ll: or - o . e e ; .
n a dark, cool, dry place. They can be frozen for o ) .
longer storage, up to 2 years, Storeshelled nuts ina Bl‘all nschweigel' FANE L Ct, . i i
and vapor-proof tner [n the refrig- oo o0 7 Cottage 3100
.. erator or freezer. . . p | Cheestusesees s
Gralns and flours can help stretch the food budg- csohpuie Kb v Jtiems Siems

et as well as add proteln and fiber to the dlet.

" Wheat, rice, cornmenl, oats, barley and rye.are
32 some of the readily available gralns you can use
use in your hollday fare, Cornmeal cakes or whole-
graln breadsticks can be an evenlng meal treat, .

Or try a barley-cheddar cheese casserole of bar- .
3 ley, onlons, mushrooms, tomiatocs and ‘cheddar
41 cheese. Store grains In alrtight contalners in a cool,
;- dry place, Barley aud rice can be stored at room .
31 temperature, while cornmeal and oats keep better .
*in. cooler temperatures,, Whole wheat “products
<" should he ltdreﬁnm the réfrigerator or freczet. s




