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Celebrate Cincode Mayo!

Egsy Mole Poblano Is a streamlined vorsion of Moxico's bost-
known ficata dish.

COUPON

Burghardt’s s
FAMOUS GERMAN
20% QFF RYE BREA

21D, LOAF
(Good At Bekeey Location Oaly)
“Cranchy extridy, cool and chewy imside,
she erwst liserally begs 1o e vipped oway
and devoured with gasto.” - Pateisia Charger

ALSO FEATURING MOTHER'S DAY CAKES, FANCY TORTES
and COFFEE CAKES FOR THAT SPECIAL DAY
BURGHARDT'S BAKERY HOURS:
33309 W. 7 Mile at Faranlngton Rd. Tues-Sat, 9§
477-7153 Closed Sun. & Mon.

SUPERIOR
FISH CO.
The House of Quality

A

Fresh North Pacitic Fresh Canadian
HALIBUT FILLETS LAKE WHITE FISH
$4.99 1, FILLETS $2.59.u]
**EXTRA JUMBO** New Zealand
SHRIMP ORANGE ROUGHY
$9.751h. FILLETS * 53,995,

Offer good thru 6-10-86 . No coupon nhecessary
SUPERIOR FISH CO.
Hause of Quality
Sarving Motro Dotrolt for over 40 years
327 E. 4th Streets Royal Onk + 5414632 Mondey-Friday 8.5+ Saturday =
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by NATROL®
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Clnco de Mayo, the fifih of May, is
onc of Mexlco's llvellest natlonal
holldays, Commemorating the Mexi.
can army's 1862 victory In battle
over the invading French fo the
small town of Pucbln, it's a time for
merriment and feastlng, -

‘The {deal menu cholce for a Clneo
de Mayo party i3 Mole Poblano
(MOE-lay poc-BLAH-no), the nation-
al dish of Mexlco. . o

Created by nuns in Puebla over
200 years ago to homor visitlng
church dignltarles, the dish consists

of chicken or turkey in a distinctive,,

dark sauce, Full-flavored and spicy,
the sauce traditlonally' vequires
twenty or thirty Ingredients, includ-

ing unsweetenced chocolate and o

multltude of different chiles, season-
Ings and splces.

For home cooks who lave Mexican

food but lack time for involved prep-
aratlon, a streamlined verston of this
favorlte fiesta food has been creat-
ed.

Easy "Mole. Poblano shoricuts
preparation while carefully preserv-
ing the traditional taste of the origi-
nal dish, To shorten cooking time, 1t
begins with boneless skinned chicken
brc'ilsis In place of whole chicken or
lurkey, K

Y. V. .
Rlee is the traditional ‘accompan-,

ment for thls dish and Cumin-Avoca-

do Rlee Is an casy, flavorful cholee.”

Seaspned boldly with cumin, and giv-
en a llvely Mavor boost with pleante
sauce, avocado and grecn onlon, it
provides a colorful complement for

the saucy, splcy chicken.

EASY MOLE POBLANO
{Chicken In Spicy Brown Sauce)

3 whole chicken breasts, split, baned

and skinned

2 Thsp. vegetable oil

1 can (IS o2,) tomato sauce
3 cup pleante gauce

. 4 tap. unsweetenied cocon powder

1 tsp. ground cumin
11sp, oregano

% tap. garlle salt "
Dash of grauind cloves
Dash of ground nutmeg
Dash of ground allspice

Pousid chicken to %-Inch thick.
ness, Lightly brown in oil in large
skillet about 2 minutes on each side;
drain off fat. Comblne remalning
ingredients; mix ‘well. Pour oyer
chicken In skillet. Bring to a boil, Re-
duce heat; cover and simmer gently
10 minutes. Remave chicken to serv-
ing platter; keep warm. Cook and
stir sauce until slightly thickened,
about 3 (0 5 minutes, Spoon sauce

over chicken and serve with Cumin-

Avocado Rice. Makes 6 servings.

CUMIN AVOCADO RICE

1 cup regolaf long graln rice
1 Thsp, butter or margarine

* 2 chickcn boulllon cubes

% tsp. ground cumin ¢
lripeavocado

% ctp picante sauce

2 green onlons with tops

Coak'rice according to package di-
rections, adding .butter, boulllon
cubes and ‘cumln, but omitting sait,
Pecl, seed and coarsely chop avoca-
do; stir into rice with pleante sauce
and green onion. Serve with addl-
lllon.-:l plcante sauce. Makes 4 serv-
ngs.
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6 cheeses key to

special manicotti

- This Is rich. I.mean RICH! It
may be the richest pasta dish In the
world,

‘The six cheeses can be found at
the supermarket or an Itatlan spe-
clalty store,

The first time I prepared the
dish I made the mistake of tasting

h

-pilot
'} light
i .Greg

the t sauce
too many times. Resist the tempta-
tlon so you can _enjoy it over the
four-cheese filled manlcottd,

This’ creation will make you a
big cheese at home,

.
FOUR-CHEESE MANICOTTI

The four-cheesc filling:

¥ cup Asiago or Parmesan cheese
4 cup grated Romano cheese

% cup shredded mozzarella cheese
11b. Ricotta

4 walouts, finely chopped

2 Tbsp, chopped parsley

3 egys, beaten

Y tsp. autmest

*3 Tosp. sall

Liberal amount milled black pep.
per

Mix cheeses In large bowl, add
remainlng ingredlents and blend
well.

The two-cheese musbroor sauce:
2 shallots, flnely chopped

V% 1b. butter

1 1b, mushrooms, chopped

7 Thsp. all-purpose flotr

2% cups milk

2 cups heavy crenm

1 cup shredded Gruyerce ch&le
1 cup grated Parmesan cheese *
Salt and black pepper to taste

In large saucepan, saute shallots
in butter until soft, add mush-

rooms, simmer on low heat 5 min- [
utes, slirring. Warm milk and |

cream, blend Into mixture with
flour, ralse heat to medlum low,
stir untll sauce is smooth and thick-
ened, Add cheeses, salt and pepper,

stir until well blended. Yields 4%

cups.

The manlcottk:
1 pkg. (8 0z.) manlcotti, 14 tubes
1% thsp, olive oil

In large pot, bring to boil 5

quarts salted water, add 1 table.
spoon oll, drop In manicotti 4 or 5
at a time, cook 2bout 5 minutes, re-
move tubes with slotted spoon o
paper towellng, drain, Fitl tubes
with four-cheese mixture, place in
casserole greased with rematning
ail, spoon on Yberal amouat mush.
room Sauce, bake In 400-degree

oven 15 to 20 minutes, Pass rest oi |,

mushroom sauce at table, Serves 5

7.
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" SPECIAL

Our own shortbread in a
decorative tin, $6.25

ora
' Gift Certlflcate for any amount

cAckroyds

SCOTTISH BAKEHOUSE
Blrmingham Redtord
a0 uuml?lon Rd. 25560 Five Mile Rd. .
540-3575 532-1181

HOURS: Mon.-Frl, 9:30-8:00, Sat, 9:00-5:00

cstatic

‘ Thaf’s what Mom will be
with a gift from Ackroyd’s!

Buy a 12-pack of Old Milwaukee
or Old Milwaukee Light and you can

Buy a 12-pack
and get *4” back.

get
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- Reg. %5.35 - ONLY *3.99

back a check for *42 in the mail.-
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