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Dijon mustard adds zesty flavor to shrimp

Whether serving friends an cle-
gant meal or simple appetlzers,
most coaks want to create something
diffcrent, dellelous, yet simple to
prepare,

There are a variety of tricks of the
trade, but one of them is varylng
ingredient comblnations so  that

" whatever Is served dellvers an ex-
ceptlonal flavor,

Mustard, cspeclally Dljon mus-
tard, is Increasingly assoclated with
gourmet cooking.

Shrimp Cocktall Dljonnalse Is a
spley and elegant appetizer alterna-
tlve, replacing the usual tomato

cocktail sauce for shrimp.

As 0 main course, the Medlter-
ranean Lamb Chops use a mustard
stuffing to create an cspeclally sa-
vary entree.

As another alternatlve, Dljon Herb
Sauce can be prepared quickly in a
blender and served with meats, in-
cluding chicken, fish or veal,

SHRIMP COCKTAIL DIJONNAISE

% cup mayagonatse

3 Thsp, Dijon mustard

1 Thsp, prepared horserndish
1 Tbsp, chopped parstey

Outdoor cooking

juices up turkey :

Attention all outdoor chefs . . . or
those who asplre to discover the
thril) of outdoor cookery. Turkey -
either that whole blrd you have sa-
vored just on special ocecaslons or
onc of the many parts avallable
through your local store — may be
the secret for an appetizing summer-
time meal,

« Cooking time on an outdoor cov-
ered grlll is casy (o calculate, and
little additional preparatlon is neces-
sary for a juley, golden brown,
ready-to-carve meal . . . plus, the
possibllity of “planncd-overs” means

Want an alternatlve to the whole
bird? Savory marlnated turkey
wings and drums will let your out-
door chef shine!

LEMON-HERB TURKEY DRUMS

3+4 turkey drursticks (2% to 4 !bs.)
% cop leman fufee .
2 Thsp. ol

V4 cup fInely chopped onlons

2 cloves garlic, minc

% tsp, salt

%% tsp, pepper

G

many more trouble-free meals
ahead for you!

Just follow these casy step-by-step
directions:

@ Defrost the turkey according to
package Instructions.

@ Remove glblets from Inside

urkey.
@ Rinsc turkey inslde and out and
patdry.

® It is not advisable to stuff a tur-
key when barbeculng.

© Completely brush skin with oll.
As the chef, it is up to you whether
you wish te sprinkle with poultry
seasoning, lemon Julee, salt and pep-
per, or other seasonings.

® If you have choscn a whole tur-
key — skewer the neck skin, tuck
drums into the “hock lock" or band
of skin behind tai, and tuck wings
behlnd blrd. Other cuts — turkey
breast, wings or drumstlcks — need
no additlonal preparation.

© Build fire for Indireet heat ae-
cording to your covered grill manu-
facturer's directions. Wood chips
may be added for a new smokey fla-
vor.

© Place turkey on grill and re-
place cover. Allow 11-13 minutes per
pound roasting time. Eleven minutes
per pound Is recommended, but
more time may be required i it Is a
damp or windy day. it's best to rely

ly pierce turkey drum-
sticks with a fork, Place in a plastic
bag which has been sct In a bow] or
pan to catch splllovers. Combine re-
maining Ingredlents; pour over
drums and sccure bag pressing out
air. Refrigerate overnight. If meat is -
not completely immersed in mari-
nade, turn occasionally. Wrap each
drumstlck in foil, adding 4 table-
spoons of muarinade; secure well.
Place on grlll over direct heat. Cook
for 40 to 45 minutes, turning pack-
ages every 10 to 15 minutes. Remove
foll and continue cooking, basting
with the marlnade until drums are
brown and meat gives when plerced
wlith a fork, Serves 5-9,

BOURBON BARBECUED
TURKEY WINGS

34 turkey wings (2% to 4 Iba.)

% cup bourhon

12 cup water

Ye cup ofl

% cup soy sauce -

1 Thsp. ground ginger or 3 Thbsp,
finely minced fresh ginger

2 cloves garlic, crushed

15 cup brown sugar

Remove wing tps. Cut remalning
part at jolnt. Place in plastic bag
which has been set in a bowl or pan
to catch Combine remain.

on your meat or “pop~
up timer"” to determine doneness.
When thermometer [s placed in tur-
key, it is done when temperature
reaches 180 degrees In (he Inside
thigh.

There's no need to baste during
cooking — unless you are using a
special reclpe for {lavering.

ing ingredlents; pour over wings and
secure bag, pressing out the alr, Re-
frigerate overnight, If meat is not

2 tap. fresh lemon Julce

% tap. garlic powder

1 1b. medlum shrimp, peeled and
deveined

% b, ground pork
1 medium onion, chopped
¥ cup mushrooms, [inely chapped
Y eup Dijon mustard
2 Thsp. chopped parsiey
- % tsp, salt
Y tsp. thyme
1k tsp. rosemary
1 cup fresh whole wheat bread
crumbs
10 to 12 Inmb chops, 1-Inch thlek, cut
with pocket for stulfing
Va cup dry white wine
2 'Thsp. oil

Combine mayonnaise, mustard,
horseradish, parsley, lemon julce
and gerlic powder. Chlll, Cook or
steam shrimp In lightly salted boll-
ing water until plnk. Cool and chlll,
Serve shrimp with sauce for dipping.
Makes six servings,

MEDITERRANEAN LAMS CHOPS

Y4 tsp. pepper

Cook pork wlth onion unttl onlon Is
tender. Add mushrooms, % cup mus-
tard, parsiey, salt, thyme and
rosemary. Slir in bread crumbs.
Stuff mixture into lamb chops. Com-
blne remalnlng Y% cup mustard,
wine, oll and pepper. Coat lamb
chops with mixivre. Place on broll-
ing pan and cook for five minutes on
cach slde or untll cooked as desired.
Makes six servings.

,  DIJON HERB SAUCE s
% cup salad ol e
% cup Dljon mustard e

2 Tbsp. red wine vinegar
1 Thsp. water -
# Isp. tarragon, thyme or dill weed,
% tap, salt R

Comblne Ingredients in blender ,
contalner, Cover and blend on high -
untll smooth, about 30 seconds. -
Serve with meats, including chicken,.. .
fIsh and veal. Makes approximately,
tcup.
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RISIDENTIAL

ER CARPET CLEANT
Two' Rooms and Hall 834.00

EACH ADDITIONAL ROOM $12.50°

FURNITURE CLEANING
COMMERCIAL TRUCK

PALOMBO

comy Carpet Cleanin, . !
06 5 RANAGE 10955 Beceh Daly » Redford, ME 46240 °
Phone: 313 / 634-8775
“We Get éll th Others Leave Beh|
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CARPET AND .

MOUNTED UNITS :
38M SCOTCHGARD .

SUMMER SPECTACULAR

Haircut and
Finished Styling

ONLY *15.00

Reg.'30.00

Now throughSeptember  Mondays only

MOD SHOD SAILON

y.{between 12 & Inkster)

+ InlaMirage Mall OPENMONDAYS 353-5110
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» By the Yard

+ With Rod Pocket
+ Ready to Hang

» No Sewing
+Machine Wash & Dry

ace

33216 Grand River
Farminpton Sat. 10-6
B
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* Tablecloths
*Dollles

+ Placemats

+ Badspreads
« Wallhangings

@he Lace Curtain Shop -

BRITISH MADE LACE CURTAINS

{1blk. East of Farmington Rd.)
471-2088
QN

In
turn occasionally. Uslng dlrect heat,
cook for approxtmately 45 to 80 min-
utes turning and basting frequently.
Serves 5-8.
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tween Warren & Ford Roads
HOURS: M, T, W, S 9-6; Th. 98, F 9.7 421-1066
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STATEWIDE

* Professlonal Techniclans

* New Truck Mounted
Steam Extraction

* Most Furniture Moved

* 50% Off Deodorizing

* 24 Hour Emergency
Water Extraction

* 20% Off Carpet Protector

CARPET CLEANING

SPECIAT |

2 AVERAGE
SIZE ROOMS

$2895

: - 425-6900
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FREE RECIPES & COOKING INSTRUCTIONS

BOAT RUN SHRIMP

1.coupon per customer

Py, ey

SUPERIOR FISH CO.
Serving Metro Dolroit for over 40 years

']
H
H
with 15 fresh fish purchosa INEWSTORE & S5

t HOURS: EHE
1 Mwes O
1 THAFR.8.0 11 Mile No

arkiogn Boar

SBAT. B-1

309 E. Elaven Mile Rd.
Royal Oak, Ml « 541-4832
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MEAT PIES.

Beef or Chicken
Dollclous meal (o satlsty
ahgarty appotita)

cZAckt

540-3575

This Weeks Special Thru 7/12/86

SHEPHERD FIES....... 4 for $1.99
pasﬁz,s! Tues. & Wed.

Only *2.35 for 3 (Reg. 2.65)

$COTTIBH BAKE HOUSE

Blrmingham Radiord
300 Hamiiton Rd, 255623?:'!:11“ R4,

.6 for $2.85

(lmit 3 doz.)

Ask about
our new
Pizza Pasties!
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Has your grill got the
A
g "._GAS BARBECUE (e
/SPRING TUNE-UP ~,

Complete Overhaul Includes
- STAIRLESS STEEL BURNER, VENTURI, ,
SPECIAL ROCK, Chock Valves & Set "Gk
Alr Mixer on Burner Venturi & Chack for Leaks, v

Rog. Price SPECIAL
e S799

189,95
PRIC
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o It Yourself

-~ DELPHI
- STAINED GLASS -
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——DELPHI STAINED GLASS . -

Professionsl Initructors, the widest selection
of glass and tools..and Direcrion for yout-
creativity]
ur4 week Begaring Scained Glsa cla sams
next week.

sessvesnsonsen

STAINED GLASS

OUR CLASSES OFFER YOU

SUMMER SPECIAL
Bring in this Ad and

g0
¥ OFF TUITION

CALL NOW._ENROLLMENT I§ LIMITED?
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