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Celebrate hohday with festive stir- fry dish

It you've already broken your New
Year's resolutlons, don't despatr.

There's another chance to start over
on Sunday, Feb. 9. That marks the first
day of Chlnese lunar year 4684, the
Year of the Tiger.

Pcopte born In the Year of the Tiger
(1902, 1914, 1926, 1928, 1950, 1862 and
1974) are sald to be sensitive, compas-
slonate and considerate. However,
being short-tempered, they can be pow-
erful enemles.

Although they may appear relaxed,
they are never truly at rest, always on

the lookout and ready to pounce. Some
well-known Tigers include Queen Eliz-
abeth, Charles. De Gaoulle, Germaine
Greer, Evel Knlevel, Rudolph Nureyev
and Martlyn Monroe,

In old Chlna, and today In this coun-
try, the New Year Is celebrated with a
burst of flrecrackers, colorful parades
and feasting. Especlally [feasting.
Though the mcnu changes from one
houschold to another, you can be sure
that all feasts will include a stir-fried
family favorite, the most common
method of Chinese cooking.

Year of the Tiger

BEEF WITH BROCCOL!

AS THE highlight of your special
AND CHERRY TOMATOES

Chinese feast, choose Beel with Broc-
coll and Cherry Tomatoes, & festive
main dish fragrant with the flavors of
ginger, garlle and soy sauce. Qulckly
prepared in the traditlonal Chinese
stir-fry method, the cnirec is served
over plenty of chow mein noodles,

45 cup chicken broth

3 tbsp, soy sauce

3 thsp. dry sherry

15 (hsp. corn starch
%a tsp, prepored ginger
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As a maln dish, try Splcy Chicken and Vegetables featuring
over rlee noodles. With bright red and green bell $359 .| Boat Run 5359 1.
peppers and bite-size chicken pleces fried to a gold-

en hue, this entree Is as attractive to the eye as It is
to the palate.
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1 b, boneless beef, cut across graln
Into 2-inch gtrips
3% cup vegetable ofl

1 clove gartic, minced
!'. Ib, broceoli flowerettes
1 (8 oz) con sliced water chestauts,
drajned
8 to 10 cherry tomatoes, Ixnlvcd R
Chow mein noodles

In a small bowl, combine chicken
broth, soy sauce, sherry, corn starch
and ginger. Combine bee! with 3% cup

soy mixture; toss (o coat and let stang
30 minutes, In a Jarge skillet or wok,
heat 2 tablespoons oil over medlum.
high heat. Add beel and cook until no
longer pink: remove and sct aslde. Add
remaining oll to the skillet and lightly
saute the garlic 1 minute. Add the bro¢.
colt and water chestnuts; continue
cooking untll vegelables arc crisp-ten.
der, Add remalning soy mixture and
cook, stirring frequently, untll mixture
thickens. Add beef and tomatoes and
heat untll hat. Serve over chow mein
noodles. Makes 8 servings.
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Sauce:

Va cup chicken broth
3 thap. soysauce

1 thsp, dry sheery

1 thsp. corn starch

1 tsp. rlce vinegor
11sp. sugar

Y tsp, sesame oll

Chlcken and vegetables:

2 tbsp. soy sauce

1 tsp. corn starch

1 chicken breast, boned, skinned and cut Into
chunks

% cup vegetable oil

6 dricd red chili peppers

3 cloves garlic, minced

1 tsp. minced fresh gloger
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ORCHARD-10 IGA
24065 ORCHARD LAKE RD.
Mon.-Frl. 9-9; Sat. 8.9; Sun. 9-5
We Feature Western Beef

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

e| coupons at face value. Offer in effect now
hrough Sunday February 9, 1986.

U8, No. 1 Baking

1{8-0z.) can bamboo shoots, cut {nto very thin strips
1 green bell pepper, cut Jnto chunks
1 red bell pepper, cut fnto chunks
4 cup sliced green onlons

In small bowl, blend together sauce ingredlents;
sct aslde, In a medlum bowl, comblne 2 tablespoons
soy sauce, 1 teaspoon corn starth and chicken; toss
to coat and set aslde, In a large skillet or wok, heat
2 tablespoons oil over medlum-high heat. Add drled
peppers; cook 1 minute. Add chlcken and cook unill
no longer plok; remove chicken and peppers; set
aslde, Heat remalning oll In skitlet. Add garlic and
ginger; saute lightly 1 minute. Turn heat to high,

( PAUL BUNYAN WHOLE
Boneless Hams

$1.69.
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add remaining vegetables and stir-fry 2 minutes.

MICHIGAN'’S FINEST
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Add sauce to vegelable mixture and cook, stirring
canstantly, until thickened. Stir in chlckcn. heat un-
til hot. Serve immedlately with chow meln or rlce

| HALVES °1.79 ..n.’*(

noodles. Makes 6 servings.
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Egg rolls:
gifts of food

The Chinese New Year, which begins on Sunday,
iFeb, 9, this year, is the most important family ccle-
bration of the Orlental lunar year. During the fes.
tivitles there is 2 constant round of visliing be-
tween familles and friends,

IGA TABLERITE WES'ITE‘RN BEEF )
Whole Beef Tenderloins

—=52.99

... Naturally Aged
’5%\ And Tender
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Fresh Split
Chxcken
Breast
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Buttermilk
Table Treat’

1t’s customary for guests to bring glfts of food,
- During these visits they are traditionally served
speing rolls with hot tea,

Westerners know spring rolls by the more famil.
1ar name, egg rolls, This name comes from the light
cgg batter wrnpper: that are used to enclose a

_-shredded mea? {filling, such as bec!, pork, ham or
‘other processed meats, Equal portiens of this mix-

Ground Turkey,

Use Like
"Hamburger

Shenandoah Brand IGA TABLERITE

Thick $

Cut [ J

19°.

ture are placed In the middle of each square-shaped
‘wrapper and enclosed, envelope-style.

After placing the £llling on the wrapper, fold the
boitom carner up to the center. Then fold over the
_left and right corners toward the center. Roll hiam
" the bottom to enclose the filling, scallng the loose
*flap with beaten egg.

Spring rolls may be cooked by deep-frying,
stcaming or panfrylng. Serve them whole. or cut
Into little bite-size pleces with mustard-based dlp
.or plum sauce,

IGA TABLERITE Lean Pork )

Coca Cola
Jree w € o

Country Style

b Ribs 1,39

Oven temperature
“can vary greatly

- " Even though Lhe temperature gouge on your oven

Is set to 350 degrees F., the actual interfor tem-
. perature may range anywhere from 300 degrees to
400 degrees F. Because oven temperature varia.
T tions do occur, use a meat thermometer when
roasting or brolling meat for the most accurate
guide to doneness,

When cooklng large cuts o! mut. remove then?
. from the oven when the temperature gauge regls-
- ters about 3 dczm F. below the desired end tem-
pemturc.

> Largn meat cuts usually contlnue. to cook whﬂo{
standing In a warm- place 15 to 20 minutes af!.er

removal from tho oven, The final tem;
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perature
,ﬂsurlng oit'the meat termometer should be ue
F. for rare; 160 degrees F. for mcdlum, and "
P lorwell done, - -
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