88(F)

O4E Monday, March 3, 1886

- Brunch
Tex-Mex is
great choice

-." For busy peoplc cverywhere, brunch is the per-
“Iect weekend meal. In contrast to the weekday
- breakfast on the run, Its unhurrled pace is a wel-

-cﬂmc Tuxury.

- .~ Planning a brunch poses a creatlve challenge,
Lighter and simpler than dinner, brunch calls for
easy-to-lix foods that allow the cook to join In the
> dny's relaxation, It also needs a surprlse or two on
the menu, to make the occasion special.

*  In Pleante Enchiladas de Huevos, a T tyl

Terepe” dish made with flour tortillas, plcanle

-savce livens up the flavor of a creamy hard-
‘cooked egg filling and brightly sauces the dish, as
Lwell. Using mild, medlum or hot pieante sauce,
Zthe casy brunch treat can be prepared the night

'hc!orc and popped into the oven to heat in the

~‘morning.

.. For eye-opening taste appeal, Tex-Mex Brunch

* Tastadus are hard to beat. To prepare, a spicy

’scrnmhlcd cgg mixture js spooned over erisply

- frled flour tortillas and topped with picante sauce,
" tomato, shredded cheese and bacon. If the picante
sauce has been stored In the refrigerator, heat it
briefly In the skillet in which the eggs have
cooked before spooning it onta the tostadas.

PICANTE ENCIILADAS DE HUEVOS

8 hard-cooked eggs, chopped

1'2 cups (6 or) shredded cheddar or Montercy
“Jack cheese

| cup picante sauce

Ls cup daicy sour cream

. % cup chopped green pepper

La cup thinly sliced green anlons with tops
2, tsp. ground cumin

13 tsp. salt

A flour tartillas {6- to B-Inch diameter)
Avocado slices and sour cream {optional)

Huovos — spicy, egg-filled flour tortlilas,

Comblne eggs, i cup of the cheese, % cup of
the picante sauce, sour cream, green pepper,
green onlon, cemln and salt; mix well. Spoon
about ' cup egg mixture down center of each
tortilla; roll up. Place seam slde down In 11 x 7-
inch baklng dish. Spoon remaining pleanic sauce
cvenly over tartillas, Cover dish tightly with afu.
minum foil; bake In preheated oven at 350 degrees
for 15 minutes. Uncover: sprinkle evenly with re-
matning cheese. Continue baking uncovered about
10 minutes or until enchlladas are hot and cheese
Is melted. Garnish with avocado and sour cream,
if desired. Serve with additional plcante sauce.
Makes 4 servings,

TEX-MEX BRUNCII TOSTADAS
Yegetable oil
4 flour tortillas (7 to 8-inch diameter)
6 cggs, beaten
%4 cup pleante snuce
'3 cup sllced green ontons with tops.

For a brunch or nuppnr with Tex-Mex taste appeal, try Picante Enchundu da )

4 tsp. salt

2 Thsp. butter or margariae

1 small tomalo, cul into thin wedges

1 cup (4 oz} shredded Monterey Jack or cheddar
cheese

2 erisply cooked hacon slices, crumbled

In small skillet, heat about ¥ inch oll unti! hot
but not smoking. Fry tortlllas, one at a time, until
lightly browned and crisp, about 5 to 10 seconds
on each side; draln on paper iowels. Comblne
epgs, % cup of the picanie sauce, green onions
and salt; mix well. Melt butter In 10-Inch skillet
over medlum-low heat. Add egg mixture. Cook,
stirring frequently, until eggs are set. Spoon egg
mlxture onte tartillas, spreading (o withln ¥-Inch
of cdges. Spoon remalning pleante sauce over egg
mixture. Top with tomato. Sprinkle with checse
imd bacon; brolt until cheese melts.Makes 4 serv-
ngs.

Chicken Dijon: divine -

The Greek god Dionysus was not only
the god of wine; he was also looked
upon as the god of good living, a
lawglver and a promoter of gracious
and civilized living.

Though the varlous attributcs of
wine are as appreciated now as In an«
cient {imes, many Americans are be-
coming more and more aware of the
pleasures of gourmet cooking, with
‘wlnc as onc of the recherche ingred-
ents. .

CHICKEN DIJON

3 Thsp. imported Dijon mustard

3 Thsp. dry white wine

1 tsp, Worceatershire sauce

4 whole chicken breasts, split, boned

and skinned
2% eups fine, fresh brcnd crumbs
Salt and fresbly ground pepper

Comblinc the mustard, wine and Wor-
cestershire sauce, Str to blend. Place
the chicken pieces between layers of
wayx paper and pound lightly with a flat
moilet. Sprinkle the chicken pleces

. wlth salt and pepper to taste and brush
on all sldes with the mustard mixiure.
Dip the picces Lo coat all over in bread
crumbs. Pat lightly with the flat side of
a heavy knife to help crumbs adhere.

Heat equal portions of butter and ot
in two sklllets. Add the chicken pleces
and brown on both sides, for about 5
minutes to a side. Top with a mustard
and sour cream sauce.

cAckroyds

SCOTTISH BAKEHOUSE

TIMESAVER SPECIALS

3 Tues,
Pasties? 1%
Boel or Chicken

Omicicns sl 10 btity § bty A0ONCH
Blrmiagham
300 Hamliton Rd.
540-3578

THRU 3/8/88
SHEPHERD PIES...4 for $1.99
PORK PIES...4 for 2.19 J

Only
12,25 for 3
Reg. '2.65

Redford
25588 Flive Mile Rd.
1]

_Quick-to—fix
dinner for
today’s cooks

Here's a sophisticated, qulck-te-make dinner re-
cipe written by chef Anne Wilian,

SAUTE OF CHICKEN

WITH MUSHROOMS AND ONIONS
. (serves 4}
34k Ibs, cut-up chicken picces
Sa‘ll and pepper
V5 cop flour
1:Tbsp. oll
37bsp, bulter
1820 onlons ) .
2 shallots, chopped
4 cup white wine
% Ib. mushroomy, quartered
%3 cup heavy cream or creme (raiche
1.Tbsp. chopped parsley

+Zseason chicken with salt and pepper ang roll in
Tlour, patting off the excess. Heat the oll and butter
in.a non-stick frypan or skillet over medium heat.
Starting with the legs and thighs (which need the
Tongest cooking), add the chicken picces to the pan,
skin slde down. When they are beginning to brown,
add the wing pleces and finally the breast, When all
the pleces are brown, turn them over, brown the
Other side for 1-2 minutes and remove.

t”Add the onions to the pan and saute them over a
falrly high heat, shaking the pan so that they brown
evenly. Replace the chicken, making sure it Is in
contact with the bottom of the pan and add the
‘shallots. Pour In the wine, cover tightly and cook
‘over Jow heat for 25 minutes.

. Add the mushrooms and continue o cook for an-
other 10-15 minutes or unill the chicken is very ten-
der. Transfer the chicken pleces to a platter with
the onfons and mushrooms. Cover and keep warm
%hile finishing the sauce.

. ~Skim any fat from the cooking liquid, add the
«grcam and boil, stirring, for 2-3 mlnutes or untH the
a‘.‘l‘uce thickens enough o coat a spoon; Laste it for
‘seasoning. Spoon the sauce over the chicken, sprin-
kie it with parsley and serve:

I USDA CHOICE OR PRIME |

.BEEF SIDES
<HIND QUARTERS..
: AGED - CUT - FREEZER WRAPPED
B 100% Satisfaction Quaranteed

Froe Home Delivery
AI.I.BII LOCKER MEATS

Home Froszer Specialists
SINCE 1966
287-6340

ORCHARD-10 IGA
24065 ORCHARD LAKE RD.
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We Feature Western Beef
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AT IGA - WE REALLY CARE
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