Lémb, ‘h‘am' 'trieats‘-kick Offba

Every year the opening day of the
barbecue scason’comes earlier as
devotees of outdodr cooking laok for
the opportunity to .grill their first
meal of the year,

Celebrate the opening of the bar-
becue season with one of the two

springtime 1
lambor ham. .

Both are welliuited for the barbe-
cue grill and offer a variety of tasty
maln courses when prepared with
flavorfil marinades and sauces.

For many outdoor cooks, julcy
tender spring lamb has no rival
when 1t comes to.barbeculng. Lamb

is available In cuts similar to beef at |
riments and is'ideal -

most meat dej
{or dlrect grilling pr cooking on a ro-
tsserle, In fact,:some lamb recipes,
such as shish kehab, are among the
oldest barbecue traditions, .
When grilling lamb, take care not
-to overcook It since this can detract
from the texture. of the meat and
lessen flavor. Fa#large cuts, a meat
thermometer shopld be placed in the

Fans can watch as kettle-

Downey’s Potdto Chips may not be
a household name to potato chip fans
In western Wayne County, but Donna

- Bollinger hapes that will cka nge.

Bolling will light up Downey's dis-
tinctive neon sign. of a leprechaun
sliding down 4 rajnbow into a pot of
potato chips Saturday in the Holiday
Plaza shopping mall on Wayne Road,
south. of Joy, continulng a tradition
revived by Rosepary Hogarth sev-
eral years ago.

‘Hogarth, with:the help of her
brother, opened the first Downey's in
Waterford several years ago, offer-
ing kettle-cooked.potato chips pre.

Do it for-someone
you love...

Stop smoking

“Thi 30ace conslsg to -

AMERICAN :F TUNG ASSOCIATION

| #v ubli aamice B

. We'’re winning
the race against
Rheumatic
Heart
Disease,

Today, thanks partly to
the efforts of the American
Heart Association, the death
rate from rheumatic heart
disease has:declined more
than 70 percent since 1950,

For decades, the, .
American Heart :
Association's educational
programs have taught par-
ents about the-dangers and

revention of-rheumalic
ever and rheumatic heart
disgase in young children,

The elfort-was worth it.

Support thé'American
Heart Association. We're
fighting for your life.

4
Ameriéan Heart
Assochdtion
of Michiggh

WERE EXGHTING
FORYOURLIFE *

Aunited WovAgancy

thickest area not touching any bone.
For proper grilllng, 140 indlcates

rare, 180 degrees medlum and 170- -

180 degrees well done.

. ANOTHER EARLY season favor-

ite Is ham. This popular meat readily

:;s:rbs the great outdoor grilled
e,

Hams are partially cooked during
curing, g0, they require only heating
.« « but barbeculng also can add to
the ham's flavor, Use a moat ther.
mometer to-make sure the ham is
heated through; usually 140-145 de-
grees is sufficient,

Both boneless and bone-ln hams '

can be prepared on a rotisserie, Ham
also can be cooked on a roasting
rack with a drip pan underneath, 1f
you prefer, thick slices of ham ‘can
be placed. directly on the cooking
8tid for barbeculng.

‘The flavors of lamb and ham are
easily enhanced with’ the simple use
of a fruit or herb Jelly or jam (peach,
orange, cherry, mint and others)asa

Pared frésh daily the old-fashloned

way.
The Westland store will be the
company's fourth.

Hogarth uses vegetable shortening

and peanut oll to cook the chips, glv.

ing them a fresh patato taste, All her
stores feature vlewlng windows,
which allow customers to watch th
potatoes belng peeled, sliced, cooked
and d, It takes,

basting aauce during cooking and ap
a'table sauce to serve with the meal,

Using frult or nut wood pleces on
permancent briquets also will “en¢
hance the flavor. y

THE CONSISTENT. and precisely
controlled cooking temperatures as

* well as the capabllity to cock over

indirect heat make gas grills ideal
for preparing all varieties of food In-
cluding meats, seafood, vegetables,
appetizers and desscrts,

LAMB CHOPS
8 lean loln lamb chops,

approximately % tnch thick
lemion julce

. berbs (optional)

sglt and pepper

Slt the.fat at the edge of cach
chop to prevent “curling. Sprinkle
with lemon fulce and selected herbs
(oregano, basil and garlie powder

I%urn out 110 pounds of }:hips enéh :
oul N

T,

“OUR CHIPS have been well
recelved and a lot of people come in
to buy them because it's reminiscent
of when you could go Into the Superi.
or company and buy a small cone of
fresh chips,” she explained,

Hogarth has opened a store in
Troy, owned .and operated by her
daugh and one In Jackson. The

g to
Hogarth, 100 pounds of potatoes to
produce just 25 pounds of chips and
Downcy's using chlpping potatoes
supplied by her brother. The kettle

cooker 4t the Westland store will.

Westland store is the fIrst Downey's
to apen in Wayne County.

Bolling, a Livenla resldent, admits
she never thought about going into
business for hersel, but has followed
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may he used). With the grill Ud
closed, cook over low direct heat for
flve minutes, or until done to suit
personal taste, . .

ROAST LEG OF LAMB
“WITH HERB STUFFING

1legof lamb, 7:9 b8, . .

% cup chopped fresh parsley- |

6-8 small cloves garllc, minced, |
or 1 tsp, garlic powder.. - .
1Thsp,oregago | < . .
gratedrind of 1 Jemon -, .
Ytsp.salt o Tt (R
dash of crughed red pépper o
Juice of 2 Jemon .. L

“84d. red - pepper,
Open the leg of lamb and aprea(i

with parsley mixture, Roll up and tie
th - one hour with the heat contro) set at ' tadle savce with hom,. lnmh,i

sécurely In “several .places”
kitcherf twlne re onto the‘spll.

rbecue seas

.rare:(140-150 -degrees). For easler - dratned. . - =
carving, let the roast ait for 10 min- - 1% cops pinieapple jlce - 2 od
utes after vemoval from the grill. ~ . '3 Tbsp. cornstareh < ° I~
L S . 1Tbsp. soy szuce’ N W
- : S . 3Thip, wine vinegar B

*. SPIT-GRELLED BONELESS HAM % cup water DR
' B . ., ‘Ya-capbrownsugar-, | -
135 1b. boneless ham 2 green peppers, chopp N B
whole clovea- * ‘ T o T T e
Sweet and Sour Sauce Drain- pineapple - and MEBULe

(see followlng reclpe)

" "Score, entice surface of ham and  peppers
dot wlith the whole cloves: Skewer Ting constantly, Add pineapple and 4
ham on the apit-and check for cven  peppers and ‘cook flve minutes long.

g

78

ai_additional 15 minutes, basting} .
every {ive minutes; Serve when hamy -
Isthoroughly heated. .. - - I R

SWEET AND SOUR SAUCE . -1} - -

.Mond

. Moy 12, 1886 OLE

11i

Check that meat is evenly balanced
and place over the grill. Place drip
pan with water beneath meat. Set
heat low, ‘close 11, and cook for ap- .
proximately 15 minutes per pound. .
Baste with lemon julce. Lambs is - *
best served when cooked medlurn-

- Juice. In " saucepar, - combine * all.
. ingredients _ except ‘pineapple -and
s, Cook untll thickened, stir: '

balance."Place a shallow 'drip pan er or until-frult Is heated through'y
underneath- the ‘meat and -flll with  Can be used as a’basting sauce.dur:]
water, Cook ham for 45 minutes to'. Ing the fnal minutes of grilling or az:

low and Ud closed. Continue cooking “kebabsand poultry, .~ . - |

cooked potato chips fry §

“When' the .opportunity
took it,” shesald. % . .

She. and  husband, 'Jim, have
worked on opening the Westland
store since Januziy and have weath-
ered a nerve-wrecking month of de-
lays in the delivery of the all import-

arose, 1

ant cocking kettle, The manufacture,

. how many customers I'mi golng to

me up,” she sald. “A lot.of people
also have stopped by to se¢ when
we're golng to open. . - i ;

“I haven't lost a lot of steep over

ounce walking bag for'35 cents to &}
two-pound container for $11.95, 3
- There also will be-various potates
chip cans, ranging from a half gallon4
1o two pounds, to chose from, with 253
“cents off on refills with a card cuss]
" -

have, just when I'm golng to open.”

Bolling will have one’ full-time
1 as well as a fryer to help

tomers will recelve,  * i =
She hopes for a steady flow of cusw

ased in, F y been
hard pressed to get the keetlo off to
Bolling because a large order for
similar ke:um.gg}’mveg for China,

“It gets scarPrwith so many de-
lays, but I have.'oné woman from
Romulus who' -once

oV

or twice a

at the store, which wlll be open from
9 am. to 7 p.mn. and as part of ber
opening Saturday will be giving visi-
-tors an Introductory bag of chips,

BOLLING WILL have five flavors
—,regular, barbeque, sait free, sour.

tomers based on Hogorth's -cxper(iy . .
ence. Her Waterford store attractyd P
customers from as far away o5 Can
ton Township. But.she also will bo-4
sipplying potato chips wholo sale tas
supermarkets in the area as well a§ .. |
small party store businesses. P i

' QUANTITY RIGHTSLIMITED

ORCHARD-10 IGA _
24065 ORCHARD LAKE RD..

Mon. thru Sat, 8-9;

We Feature Wostern Beef .-
*NOT RESPONSIBLE FOR ERRORS IN PRINTING

AT IGA - WE REALLY CARE
PRICE - QUAL

[ DOUBLE COUPON

ORCHARD-10 gives you 100%. more on alf (cents off) [
manufacturer’s coupons up to and including 50* face

value. OTHER RETAILERS DO NOT DOUBLE AFTER
50°. EXAMPLE: A 75* COUPON AT OTHER STORES IS
WORTH ONLY 75°. AT ORCHARD-10, A 75* COUPON IS
WORTH $1.25. AT OTHER STORES, A'$1.00 COUPON
IS WORTH ONLY $1.00, AT ORCHARD-10 A DOLLAR
COUPON IS WORTH
coupons excluded. Limit 1 coupon for any one prod-
uct. Coupon plus 100% bonus cannot excead price of
the item. All cigarette coupons at face value. Offer in

PIE YY TR T Y L

$1.50. Other retailers and free

)

ITY - SERVICE

\eftect now through Sunday, May 18, 1986,

)

( IGA TABLERITE

. WESTERN, BEEF
Bonéless

N.Y. Strip Steaks

HOLLY FARMS GRADE A

IGA TABLERITE

‘HAMBURGER FROM
Ground
Chuck

'1.39

5 LBS.
oR

“FRESH CUT™"

ASSORTED SLICED

Pork Chops

“MORE }’

-FAME QUALITY
. Skinless

Franks

99¢

A\

( FARMER
PEET
REPEETER

Sliced Bacon

Green Giant

Vegetables

132702, Cans

¢

Amerted 10 Inch Varintios

Totino's

88"

ok Tastting

i Y < g
FAME Tuna. 999G,
e e [

Bahkery” “

Bellt Top WRIte: 24 ov. Laat

Bread........ SEG°

Milting Co.- 20 va. Lout

Nasktare -
Whole Wheat gigis

gk . 89°
TE T SET|

Pore 08d Fadason - ¥ oe.

.88
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