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Michigan asparagus has tasteful versatility

Melt the butter in top of double
boller; stir in flour, salt and red pep-
per sauce. Blend in the milk. Add
cheese, stirring untfl the sauce is
smeooth and thickened. Cover to keep
warm, When asparagus 1s cooked,
remove from water and place on a
clean towel to drain, Then gather as-
paragus in bouquets and place in a
serving dish, Garnish each bundle
with a pimento strlp. Pour sauce
over asparagus. Sprinkle with
chopped cgg. Makes 6 servings.

ASPARAGUS VICHYSSOISE

1(10% oz.} can of Michigan
asparagus pleces, undrained or 1 Ib.
of fresh, cooked

1 cup water

Candy d
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2 cups half and half

% cup butter or margarine
% tsp. salt

1 tsp. vanilla

% cup chopped nuts

-1, Comblne sugars, corn syrup,
half and half and butter and salt ina
3-quart saucepan. Heat over low
heat until boillng, stirring constant.
ly. Clip a candy thermometer to out-
side of pan (tip should not touch bot.
tom) stirring slowly and constantly
untl thermometer reaches 245° (this
takes about 1 hour).

2. Remove from heat, stir {n vanil-
la, turn caramel mixture into a
buttered 8-inci zquare pan. Let cool
completely. Turn onto a buttered
platter, cut into 1-inch squares. Be-
cause caramele absorb molsture
from: the air. store in a cool dry
place v longer than 2 days. If
wrapped individually, they can be
stored for up to 2 months,

cooking
calendar

. ® GOURMET COOKING

classes for singles will be offered for
the first time by The Community
House In Blrmingham. The classes,
for singles of all ages will begln
YWednesday,.June 3 and run on con-
secutive Wednesdays throughout the
month. Instructors Penny and Geoff
Banks wlll discuss the presentation
of food and will intreduce students to
stores in the area that carry the unu-
sual splces and produce necessary
for the dishes, as well as give guide-
Hnes for choosing the wine or bever-
age that will enhance the meal.

On June 3 students will prepare

speclal international appetizers such
as Scotch Eggs, Sheftalia and Manti
accompanled by Greek wines; on
June 10 a tasty dinner of hot and spi-
¢y Indian and Creole dishes will be
prepared; on June 17 students will
prepare Paella and enjoy a tasting
of Spanish wines; and on June 24 stu-
dents whl learn how to prepare Thal
Currys and unusual Chinese dishes,
includlng Lychees, followed by a
Chinese beer tasting.
. Cost of each evening is $22, which
includes hands-on cooking instruc-
tion, reclpes, the meal and bever-
ages. The class runs from 6:30-9:30
p.m. For further information, or to
register, call the program depart-
ment at The Community House, 644-
5832,

Mild flavor
of potatoes
is sweet

* AP — The season’s first tiny new
potatoes deserve speclal treatment.
This salad shows off their mild,
sweet flavor.

NEW POTATO SALAD

11b, tlny new potatoes, quartercd

2 cups fresh pea pods, bias-sliced

% cup dairy sour cream

% cup mayonnalse or salad dressing
I tsp. dried diliweed

1 thsp. sulpped chives

3 tsp. salt

Lettuce leaves

'
* Cook potatoes, covered, In a small
-amount of bolling water for 8 min-
utes. Add pea pods to saucepan; cov-
‘er and cook 2-4 minutes. Drain thor-
oughly; cool. Stir together sour
cream, mayonnaise, dill, chives and
‘salt. Cover and chill. Line salad
‘plates with lettuce, Mound potato
“mixture in center. Drizzle dressing
sover each salad. Makes 8 servings.

+ Nutrition information per serving:
1122 calories, 2 g protein, 13 g car.
b , 7 g fat, Tmg 1
117 mg sodium, U.S. RDA: 25 per-
scent vitamin C.

% cup ckopped onlon
1 tsp, instant chicken bouillon
% cup potato flakes
1 cup coffee eream
1% tap, salt and pepper
Dalry sour cream and chopped
chives

Purce Michigan asparagus; set
aslde, In saucepan, combine water,
onion and bouillon. Bring to boil. Re-
duce heat and simmer 5 minutes.
Remove from heat; stir in polato
flakes. Add asparagus, cream and
seasoning. Chill thoroughly. Serve
with the sour cream and chives,
Makes 4.6 servings.

SUKIYAKT, MICHIGAN STYLE

1 1b. sirloin, cut %-inch thick, thinly
sliced

2 tbsp. shortening

1 cup diagonally sllced celery
11 oz. fresh or canned Michigan
asparagus pleces, cooked and
drajned

1 cup thinly sliced onion

1 clove garlic, minced

1 cup sticed mushrooms

% cup water

2 thsp. sherry

1 tbsp. soy sauce

1 tbsp. cornstarch

1 tbsp. salt

1 beef bouillon cube, optlonal
% Isp. sugar

% tsp. ginger

Heat shortening in heavy pan; add
meat, celery, onion and garlie; stir
fry over high heat 1 minute. Add
mushrooms; stir fry 1 minute. Add
cooked asparagus; heat 1 minute.

Blend remaining ingredients togeth-
er. Add to meat mixture, Cook and
stir untll sauce thickens, Serve plain
or with hot rice as desired. Makes 4
servings.

HAWAIIAN ASPARAGUS

3 cups canned or fresh Michigan
asparagus pleces

1 cup onlon, wedged and separated
In strips

4 oz. cashew nuts

4 thsp. cooking oll or butter

1 (16 oz.) can of pineapple chunks
packed in Its own julce, drained;
Julce reserved

2 tbsp. granulated sugar

2 tbsp. cornstarch

1tbsp, fresh lemon Juice

1 cup raislns

Pinch of salt

ipping demands patience

PEPPERMINT PATTIES

Makes about 1 pound

2 cups sugar

% cup water

2 thsp. light corn sycup

% tsp. salt

% tsp, peppermint extract

1 drop green food color, If destred

1. Combine sugar, water corn
syrup and salt in a 3-quart saucepan.
Heat over low heat, stirring con-
stantly until sugar dissolves, about
10 minutes. Cook covered to allow
steam to wash down any granules on
side for 3 minutes. Uncover, clip
candy thermometer to slde and cook

without stirring untll thermometer
registers 240°, (about 45 minutes),
Pour syrup no thicker than % inch
on a large oven prool platter. Cool
without disturbing for 30 minutes.

2, Beat syrup with a wooden spoon
until white and creamy. Turn onto a
clean, smooth surface, knead in pep-
permint extract and food color. Re-
frigerate, wrapped in waxed paper
overnlght to mellow the flavor.

3. Line baking sheets with waxed
paper, Shape about 1 teaspoon of the
mixture into a ball. Repeat with re-
maining mix. Place 2 inches apart
on a baking sheet, cover with waxed
paper, flatten Into patties about %

inch thick, using the bottom of glass.
Let stand 12 hours, flip, let stand 3
hours to dry. Dip within 2 days.

CHEF'S HINT: Make the patties
small because the blgger ones are
harder to dip! Personally speaking,
I'd rather buy them, I's 50 much
easier,

Chef Larry Janes is a Livonia
resident and graduate of the culi-
nary arts program at Schoolcraft
College. If you have any questions
regarding his column, please send
them to Chef Larry Janes, c/o
The Observer & Eccentric News-
papers, 36251 Schoolcraft, Livo-
nia 48150.

Combine In a small saucepan; re-
served plneapple juice, sugar,
cornstarch and salt. Cook over medi-
um heat until thickened, stlrring oc-
castonally. Add lemon juice, ptneap-
ple chunks and ralslns, Stir, cover
and keep warm. Meanwhile, stir-fry
vegetables; heat cooking oil in large
fry pan over medium heat. Add
Michigan asparagus and onlons. Stir
and cook about 3 minutes, When veg-
ctables are done, add cashews. Stir
slightly. Pour sauce over mixture
and serve at once.

RARAPIE

1 cup fresh or canned Michigan
as| pamg’m'plecel

2 cups rhubarb, diced

1 cup sogar

2 tbsp. cornstarch

1 tbsp. light corn syrup
1 tbsp. melted butter

1 thsp. lemon joulce

3 thsp. water

Parboil Michigan asparagus 4-5 -

minutes. Draln and combine with
rhubarb. Mix sugar and cornstarch
and add to rhubarb/asparagus mlx-
ture. Add butter, syrup, water and

lemon juice. Cook on medlum-low

heat to thicken slightly. Pour into a
pastry-lined 9-Inch ple pan. Cover

with top erust . Seal and bake 30-35 :

minutes at 425°.
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When buying fresh Michigan as-
paragus, the MAAB advises looklng
for stalks that are firm, green and
crlsp. Look for tightly closed, com-
pact tlps rich in green color and be
sure the white butt {s not attached.
If it is, or If the Michigan aspar-
agus logo 1s not displayed, you're
not buylng Michigan asparagus.

When storing fresh asparagus,
make sure to keep the spears clean,
cold and covered. Wash them in
cold water, pat dry and store In a
moisture-proof wrapping. Use the

Asparagus harvest
reaches its peak

spears withln two to three days for
the best quality.

To freeze, the MAAB suggests
washing the asparagus thoroughly

in cold water, and then blanching it | -

in bolling water for one to two min-
utes. Cool the blanched asparagus
in lce water, draln well and pack In
plastic freezer bags or containers.
Do not defrost the asparagus be-
fore cooking and do not refreeze.

The MAAB malntains retail pric-
es for Michigan asparagus range
between 79 cents and $1.09 per
pound.

ORCHARD-10 IGA
24065 ORCHARD LAKE RD.

DOUBLE COUPON

Mon. thru Sat. 8-9; Sun. 9-5
We Feature Western Beef

QUANTITY RIGHTS LIMITED » NOT RESPONSIBLE FOR ERRORS IN PRINTING

AT IGA - WE REALLY CARE

ORCHARD-10 gives you 100% more on all-(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* COQUPON IS
WORTH $1.25. AT OTHER STORES, A $1.00 COUPON
IS WORTH ONLY $1.00, AT ORCHARD-10 A DOLLAR
COUPON IS WORTH $1.50. Other retailers and free
coupons excluded. Limit 1 coupon for any one prod-
uct. Coupon plus 100% bonus cannot exceed price of
the item. All cigarette coupons at face value. Offer in

effect now through Sunday, June 7, 1987.
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