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Basil adds just the right zest to many dishes that woul,
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d otherwise be mundane,

Keep the grill glowing .
with vegetable kabobs

For an cut-of-the ordinary barbe-
cue try Rumaki-Vegetable Kebobs.
Similar to popular Rumaki appetiz-
ers, these skewers of bacon, chicken
livers, water chestouts, zuechini,
onion and corn-an-the-cob make for
a delightfully different kind of bro-
chette,

Each skewer Is well basted with a
full-flavored barbecue sauce. Made
with convenient pantry staples such
as tomato sauce and tomato paste,
Worceslershire sauce, brown sugar,

[romemmmnnans e CO

Burghardt’

U
S

2 LB LOAY
(Good At Bakeny Lacasion Oahy )
“Cranciy cuttide, cul and ey inside,
the crust liserally g 10 4 rivved ausy
and deuved uith gasr "

PON =v-a

FAMOUS GERMAN

i 20¢ OFF RYE BREADA
, .

« Puricia Charger

and mustard, this sauce can be made
at any time and used to top a wide
variety of harbecued foods.

RUMARI-VEGETABLE KEBOBS
(Makes 6 skewers)

Make six 8-lnck Rumaki-Vegeta-
ble Kebobs using 6 thlek slices
bacon, 1 pound chlcken llvers, water
chestouts, and 1-inch pleces of zuc-
chlnl, onlon, and corn-on.the-cob,
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DRICK OVEN QUALF
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|25 OFF TEA COOKIES EVERY WEDNESDAY|

477-7153

ALSO FEATURING FANCY TORTES, COFFEE CAKES
AND FALL SPECIALS!

BURGHARDT'S BAKERY

333 W, 7 Mile a1 Fatmingion Rd,

HOURS:
Tues.Sat, 9-5
Closcd Sun. & Mon,

cAckroyd’s

SCOTTISH BAKE HOUSE

Birmingham
300 Hamilton Ad,
540-1575

GET THRIFTY thru 9/13/86

SausageRolls . . . ., . 6r*2.85
Shepherd Pies. . . . . 41r*1.99

What’s New? Pizza Pasties!!

PastiesT rus.s Wed,

Beef or Chicken
Delicious moal 10 satisty
a honvly appollio!

Only *2.35 for 3 (Reg. s2.65)

Radtord
25566 Five Mile Rd,
5121181
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FISH CO.
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SUMMER BAR-B-QUE

L SPECIALS
Boat Run $999 ﬂ"é’%"é’?.“su
SHRIMP............. 3 B FILLETS wovensrurene s429 Ib,
Z}a\s{: N (a3 naturafy
MOl Mesquite Wood por
5499 ib. | Briquets ... $299;‘.‘;-
Otter good 1hru Sopt. 13, 1989
o SUPERIOR FISH CO.

House of Quality
Serving Metro Detrait for over 40 years

FREE Recipes

309 E. Elaven Mile A, * Roys) Oak » 541-632  M-W 3.5; TH, & F. 8-8; GAT. B-1

Weave bacon around llvers, water
chestnuts, and vegetables wuntil
skewers a9 needed until liver s
cooked.
BARBECUE SAUCE

2 crushed garlic cloves
2 thsp, oll
2 cups (two 8-02. cans) tomato sauce
# cup (6-0z. can) tomato paste
% cup elder vinegar
% cup flrmly packed brown sugar
Y% cup Warcestershire snuce
2 tbsp, prepared mustard
2 tsp. salt
% tsp, pepper
1bay leaf

Saute garlle in oll in medlum
saucepan. Add remalning Ingred-
ients; mix thoroughly. Boll gently,
uncovered, 30 minutes. Remalning
sauce may be stored in refrigerator.

Herbal

cooking

Fresh sweet basil may be
grown, eaten year round

The adventerous cooks are learn-
ing more about tantalizing reclpes
calllng for basik the justifiably fa-
mous pesto sauce, basil-scented vi-

of basll and long-awalted garden
vegetables.

Many cooks are Intrigued by the
enthusiastic descriptlons of this glo-
tlous culinary herb only to discover
they can’t find it in a grocery. ca-
tlons.

The only guarantce against this
maddenlng situatlon is to grow your
own. They can be accommodated in
one, small square foot of garden
space or Inslde plant pots. Then all
they nced [s a gencrous amount of
sunlight, six hours per day mlnl-
mum, and a little tending to produce
a crop all summer.

Young plants are remarkably
sturdy and can go into the garden
with as few as four lcaves If they are
properly hardened off, which means
exposed gradually to outside condi.
tlons by spending an Increasing
amount of time outdoors for a few

ays.

Plant scedlings 8 to 12 inches
apart. Treat them to a slde dressing
of balanced fertillzer about two
weeks after setting out and again af-
ter major harvests and you will be
rewarded with lush growth.

WHEN BASIL plants are about &
tall, pinch out the growing tlp. This
will give you your first tasty leaves
and cncourage bushy, high-pro-
ducing plants, Once plants are grow-
ing well, cut the herb as you need it
plcking a few growing tips for sea-
soning use or cutting back to about
four {eaf nodes above the ground for
major harvests such as pesto-mak-
ing or preserving. You can plan on
two or three major cuttings a sca-
son.

Basil is an annual, meaning a
plant that completes its reproduc-
tive cycle by setting seed in a single
season. That's what the plant wants
to do, But it’s not what you want the
plant to do because as soon as It
throws a flowerlng stalk it wiil put
all its energy Into producing seed
and you want it to continue to pro-
duce leaves, So when the flower
stalk appears, pinch It out; you'll
castly recognlze it by its closely
spaced floret petals.

Most garden-store seed racks wlil
offer only the basle, sweet basll, Ocl-
mum basilicum, This is a flne one to
plant as an all-purpose type. The
plants wiil grow 2" high, ~

FRENCH FINE leaf basl is basil-

ic fin vert In its native tongue and
Oclmum basilicum var. minlmum
botanlcally. Its leaves are a tenth or
less the size of standard, sweet basil,
Iis*flavor s slightly milder, making
1t an excellent choice for incluslon In
the salad bow! and seasonlng light
butter and eream sauces,

The Italian piccole verde fino
(Oclmum basllicum var. ‘plecelo')
has an immedlate-stze leaf, A well-
tended plant can grow 2 %’ tall and
nearly as wlde. This is the most
forthright of the basils with a bright,
assertlve flavor. 1t Is the best of all
basils for pesto and also an excellent
flavoring for soups.

Always add basll to cooked dishes
for the last few minutes of cooking
only; overexposure to heat dimin-
Ishes the flavor of all basils, particu-
larly this one.

Lettuce leaf basll, Oclmum baslll-
cum crispum, is a slightly lighter
green and has a mild but (rue basil
taste, The plant (s shorter than sweet
bastl but the curly lcaves can be
enormous, as large as 5long by 4*
wide. They are wavy, puckered and
gorgeous. Use lettuce leaf basil gen-
crously for garnishing. It makes an
cxcellent salad green and a wonder-
ful wrapper for tabboulch.

NEWCOMERS to basil are
surprised to discover the purple
basll, Ocimum baslllcum purpuras-
cens vor. ‘dark opal.' This is a less
vlgorous grower than the green
types, reaching about 15°.

1t is beaut!ful in the garden but it
tends to flower quickly so you have
to manage the plants carefully. Dark
opal basl! can be used In any reclpe
where its color would be welcome;
its best vse is for making a beautiful,
ruby-colered vinegar with a heaven-
ly tlavor.

Only recently have American
cooks begun to explore the possibili-
tles of lemon basil, a naturat hybrid
of the O, canum of the African conti-

strongly of cinnamon, licorlce and
camphor but they are novelties of in-
terest primarily to the herb enthusi-
ast.

You can be sure there'll be basil
recipes you'll want to try.
Tabbouleh Wrapped in Lettuce Leaf

6 oz Bulghur
1 cup curly paraley,
chopped
1 cup mint leaves, conrsely chopped
1 cup sweet onjons, coarsely chopped
3¢ cup chlves, chopped
4 cloves garllc, minced
1 % cup basil (any type), chopped
§ tomatoes, preferably Roma or
other paste type, chopped
% cup lemon julce
1 % cup olive oll
25 lettuce leaf basl) Jeaves, large
25 strands oriental garlic chives, op-
tlonall
In a large bow), comblne the bul-
ghur, parsley, mint, onlons, chlves,
garlle, chopped basil and tomatoes
and mix well. Emulsify the ofl and
lemon juice with a whisk or In a
blender or food processor and pour
over the tabbouleh mixture, Cover
and refrigerate at least 8 hours or up
{0 24 hours, stlrring occaslonally. Al!
of the dressing should be absorbed,
To gssemble, place 2 tablespoons
of tabbouleh at edge of each basil
Ieaf near the stem end. Roll into a
fat cigar shape. If desired, tie pack-
ets with a strand of oricntal chives,
Alternately, serve tabbouleh in a
bowl surrounded by the basil leaves
and let guests serve themselves,
Yield: 25 servings

coarsely

CHARCOAL GRILLED LEG OF
LAMB WITH BASIL AND MUS.
TARD

3 1b Leg of lamb, bonclcss
1 % cup basil leaves
2 thsp. Dijon mustard
2 tbsp, onlon or shalot, minced
2 thsp, ollve oil
2tbsp cracked

nent and O.b. var. pur of
Northwestern Indla. A lemon bastl
plant that loves fis site can grow 2'
tall but it will more often hover
around 1",

This basi), too, is quick to flower
and must be watched carcfully but
its piquant, lemon taste is worth the
elfort. Use lemon basil to flavor fish
or chicken dishes, add at the last
minute to stir Irfes of peas or mixed
summer vegelables and reserve
some for lemon basll vinegar.

These are the most versatile and
best-tasting of the basiis, There are
more fncluding varictics flavored

% tap, sea salt or kosher salt

Remove any sllver (whitish muscle
coating) and excess fat from meat.
Mince basil with a knife and com-
blne with remaining ingredlents.
Rub mixture well Into meat and let
marinate at room temperature at
least 2 hours,

Grlll 6 inches from coals. For me-
dium, rare, 12 minutes per slde.
‘These tlmings are for a plece of
meat 2 inches at its thickest polnt;
adjust appropriately. Yleld: B-10
servings.

Wedonr’t wait for

trouble,

welook forit

everyday.

From the very young to the clderly, the
homeless and the emotionally ill, there are
people in your community who need help.

Your United Way sceks out problems
that need solving and situations to step into
before they become problems. Your gift to

United

ay does more things for more

people who really need help than any other
singlgIgift ou can give.

he

nited Way works to solve ’

problems and thanks to you, it works for all

ofus,

WHERETHERE’S A NEED, THERE’é AWAY.
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