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Mustards vary from hot to miid

‘Continued from Page 1

for instance, is a whole grain mus-
tard that contains honey, tangerine,
orapges. pincapple, white wine and
wine vinegar. La Delicate would be
2 delicious addition to chicken, Jon-
na said.
andard recipes can be made
exciting and intecesting by using a
different type of mustard,” he said.
Instead of adding basic yellow
mustard to potate salad, substitute a
CGierman beer mustard or a Russlan
sweetl-style mustard. Spread a little
authentic, brown stadium mustard
or a biting, Cajun mustard on a hot
og. Dip a chunk of cheese In a honey
mustard.

" Contmued trom Page 1

¢ "*You can put it in a glaze and put
+it on ham or spread it on salmon
*sleaks or pork chops.” :

1t adds zip to quiche when spread
on the bottom of a quiche crust and
is excellent when mixed with sour
cream and lemon juice and served
over vegetables. It can be added to
oil and vinegar dressing to bring
tang to a garden salad. Mucky Duck
also lends itsell to sauces, Marshall

said,
. Marshal} is worklng on a cookbook
+ containing her favorite Mucky Duck

Least tender cuts best for microwave

AP — Microwave-cooked meats
,can be timesaving, attractive and
«flavorful.

4 Just match the right cut of meat
“ith the right mlero-cooking tech
:mique to get tender, julcy results eve-
{%'time, says Better Homes and Gar-
:?\;ns Step-by-Step Microwave Cook
+ Book.

. _The best meats to mlero-cook are
the less tender beef culs, such as
< 4Buck pot roasts, stew meat or rolled
omp roasts. Small cuts of lamb,
park and ham also work well, as do
some sausages, ground meats and
bicon, Large pleces (over 3 1bs.) and
cuts that are usually brojled cook
best conventionally.

‘When sclecting meat to cook in the
microwave, choase picees that are

Plain may be spiced
up with creele mustard, once of the
biggest-selling mustards at the Bot-
tle and Basket, 190 N, Hunter in Bir-
mingham. Creole, a sharp, brown,
grainy mustard, contains mustard
and vinegar, which Bernie Cole, deli
manager, highly recommends on al-
most any kind of cold cut.

Mustard's smorgasbotd of Ingred-
jents gives each one a slightly dlffer-
ent taste: sweet, spicy, tangy, hot or
sharp. The condlment i produced in
clties across the United States from
New York to New Orleans and in
most European countries. Some of
these overlooked mustards include
an Arizona sage mustard, sharp Ba-
varian and sweet-and-tangy English

recipes.

“1 Jove to cook so it just follows
nraturally 1o tel) people about all the
wonderful ways to use it."

MARTY FIGLEY, 55, of Birming-
ham also enjoys making her own
mustard but has yet to make her
hobby a bustness.

“I enjoy making mustard,” she
satd, “My recipe is from a friend of
mine and it's fantastic.”

Flgley, an active member of the
Herb Soclety of America, begun
making her mustard more than five

Lower power levels also come in
handy for thawing meats. The medi-
um-low or defrost settings will de-
frost meats qulckly,

When it comes to covering up
meats, follow these guidelines. Cov-
er most meats loosely with waxed
paper during cooking to prevent
spattering. One exception tu this rute
Is park. It shauld be tightly covered
with plastic wrap or a lid so it cooks
evenly to the well-done stage. Cover
high-fat meats, such as bacan or sau-
sages with microwave-safe paper
towels to absorb grease, If cooking a
high-fat meat for longer than five
minutes, choose a baking dish that
can withstand the high temperature

pud-style,

Joona sald that about half of the
Merchant of Vino's mustards are do-
mestic and the ether half imported.

“The domestic producers have re-
ally cxpanded thelr mustard hori-
z0ns,” he said.

TIE MUSTARD PLANT grows
profusely across the United States.
It's a rapidly spreading plant not
recommended for herb gardens,

Mustard is often considered a
pesky weed by farmers. IU's heavily
cultivated for its sced In Santa Bar-
bara County, Calil., and in several
Western states. 1t thrives in cold,
coo) and tetuperate elimates.

Mucky Duck more than a

years age before so many different
types of mustards were on the mar-
ketplace,

Figley said her smooth mustard is
an unusual blend of spicy hot and
sweet hot, and goes with about ev-
erything.

Its base is mustard powder but i
also containes four herbs and no sait
or preservatives, she satd,

Figley wasn't ready to divalge her
mustard recipe, but she did share a
mustard sauce she and her family
Tove. “It’s excllent with kam, lamb
and on cheese,” she said.

of the fat.

Microwave-cooked meats  don't
brown as well as conventionally
cooked meats, A special microwave
browning dish can he used to brown
meats. Larger cuts can be brushed
with soy sauce or Kitchen Bouquet
{or a rich brown color.

To check when micro-cooked
meats arc done, begin at the mini-
mum cooking time and follow the
doneness guidelines: Check the
meat's color, pork and ground beef
should kave no pink remaining: then
check for tenderness; finally, with
targe cuts, use 3 temperature probe
or microwave thermometer to test
for the correct temperature {check

cVen in shape, size and
When pieces are not the same thick-
_ness, the thinner, less dense parts
cook faster. Trim off thick areas or
tuck under thin portions.
- It's a good tdea to trim off any fat,
because it attracts mlerowaves and
! may cause meat near it to overcook.
fones have the opposite cffect; they
: shield microwaves, Meat near large
+ bunes may cook slower. Prevent the
‘meal from undercooking by remov-
*ing large bones or turning the meat
over.
+ - In meat micro-cooking, the high-
©st power selting isn't necessarily
E e best. High power works well for
+ small cuts of ham and lamb. Other
« cuts of beef and pork, though, are
. more tender and cvenly done lf
¢ paoked on lower power levels.

new
products

. © SCHOOL FLAVORS
Official school ice crecams are
being produced by Country Fresh,
© McDonald and London Dairy, work-

there is Spartan Mint Fudge Ice
" “Cream with fudge pieces and green
* mint in white chocolate lee cream.
. For the University of Michlgan,
<there is Michigan Maize'n Berry, a
“tsmbination of blucberry sauce and
graham crust in cheesccake -fla-
* vored lce cream., Country Fresh
. president Delton Parks, an MSU
. graduate, has declared both Ice
: creams will be treated equally at the
+ company’s Livonta and Grand Rap-
. s plants.

: 73 ELFIN LOAVES
+ —Single-serve snack breads are In
. the grocer’s [reczer case — new El-
- fin Loaves from Keebler. The loaves
are made In four flavers: blueberry,
banana, cinnamon-raisin and carrot.
The loaves may be microwaved,
warmed In an oven, or thawed
fére serving. Each box contains six
wrapped, t ¢
- servings of the home-style snack
bread. Suggested retall price Is $2.19
per box. The loaves are made from
natural ingredlents — blueberries,
. walnuts and fresh splees — with no
: preservalives added.

s Leave

' forests
and parks
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PASTIES
CINNAMON AOLLS

This Week's Specinls
thri Oct, 17, 1987
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SCOTTISH BAKEHOUSE
RED! BIRMINGHAM
25586 Five Milo Road 300 Hamilton Row
832-1181 540-3575

219 N, Ef
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Bonetoss Pork Roast..
Delmonico Steaks
Sliced Bacon
Chicken Legs

Hard Salami

Swiss Cheese ¥
Colombo Yogurt

nsl.ﬂnvuu!al.mae for 99‘
areyers lce Cream
%08l e $099 i

MEAT SPECIALS —
| Boneless Sirloin Steak ... i b
Ground Round pws. o moral

DELI SPECIALS
Turkey Breast .‘40““‘02 $ 1 99
(LN

.~ GROCERY SPECIALS —

W

it

Mustard plants come In many
varjeties, ranging in helght from 1B
Inches 1o four or five fect. The
Icaves are fuzzy and varied in color
from yellowish lo dark green, The
pungent seeds originate [rom
clusters of bright yellow flowers,
cach of which Jooks ltke a miniature
cross. Powdered mustard
range In color from a dark yeliow to
ollve brown.

Recipes have started arriving
from readers, In answer (o our re-
quest for favatite reclpes for turkey
stuffing.

Everyone who's submitted a re-
clpe, so far, has quite a speclal way
of making stuffing — with some in-
teresting ingredicnts. We'll print as

Ing November.
But, If you haven’t sent In your re-

Mustard pot only adds zest to any dipe yet, please do. Mail ta: Taste,

nieal but holds purposes
as well. O} extracted from the mus-
tard sced Is used to make soap. A
paste made from powdered seed can
be vsed in a plaster applied to the
skin to relieve paln.

many of the recipes as possible dur- .

SUPERIOR
- FISH CO.

Send your recipe
for turkey stuffing

Observer & Ecventric Newspapers,
P.0. Box 3503, Birmlngham 48012,

One reader noted her recipe had
been in the famlly for many years,
We welcome traditlonal, family re-
cipes, but you may submit a new
creation, if you prefer.

And, all the recipes recelved have
been from women. Came, on, felas,
you can get in the act, too. Send us
your recipe. We know you're out
there cooking.

name

Let the Sea Shore
Come to Your Door!

e
ARD SAUCE Fresh Cleaned Fresh ldaho Boned
4 tablespogns dry mustard CULTURED MUSSELS | RAINBOW TROUT
’f‘,ll::l‘:!’mﬂ:;ll:gﬂr $ 1 99 b, {2 Ib. l;ng) 33 89 Ib.
2 eggs well beatcn Fresh cana;ﬂan .Lake Fresh Canadlﬂn‘Lake
{1 al
2 1ablesppacs cold water PERCH FILLETS  |WHITE FISH FILLETS

1 tablespoon bulter
1 cup heavy whipping cream

*5.95.

53.49 .

Mix first six Ingredicnts together on
1op of a double boiler in order given.
Cook over hot water untll It just be-
gins to thicken and no longer. Re-
move from heat and stir In butter.
Cool, Fold whipped cream lightly
Into cooked sauce.

OFFER EXPIRES 10/17/87
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SUPERIOR FISH CO.

Serving Metro Detroit for over 40 years
IEE Recipes
309 €, Eleven Mile Rd. + Royal Oak » 541-4632 MW 8-5; TH, & FR. 8:6; SAT. 8-1
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the meat in several places to make
sure it is donc throughout),

To prevent some meat portions
from cooking before others, turn
over large cuts, rearrange pleces or
stir mixtures, according to recipe dl-
reetions, If thinner portions of meat
do [lnlsh cooking before the rest,
shleld them with small pieces of foil
so they won't overcook {check the
owner’s manual flrst to sce whether
foil can be used in the mlcrowave
oven).

One {inal hint: When checking the
meat, there may be a lot of liquld
accumulating in the baking dlsh.
These [uices lengthen the cooking
time, so spoon them off occaslonally.

comtnatian 0f the Jiuest ©
butter und whipgang crean
liguer of fresh

Riear and Roar Loilijops 1t

THERE'S A BARGAIN

With out Truffles: A heavenly

Or perhaps, exquisite ehocolute Tedity
e, Ik

Tortes, Cheesecakes and Pusines aludys
v Jories,

464-8170

ale, coux,
rared uith
and nuts

choentale,

available.

Located in the
Laurel Commons
Shapplng Center
37120 W. 6 Mile
Livonia, M1 48152

WAITING FOR YOU IN
TODAY'S CLASSIFIEDS

Iours: Tuesday +
Saturday

Friday 8 am-6 pm
9am:5 pm

imported from lat
Da Vinel Spa heni{
and Linguin
1108, pack
Penn-Duich
Mushrooms
parts and stoms
Newman's Qwn
Spaghetti Sauce

plain and mushroom 32 oz. jar

$ 1 79
%ul Mante Whole kernel
Gomn, 49¢
Knorr
99¢
each
Salad Dressin
Auat. havers [] .5 jar s 1 19
Melody Far
plastic gation
Coke and all
Coke Producte$ 1 79
plus
All leélu dep.
Laundry Dete!
e0or be!l!—r.y rgenl 5299
JzOrange Juice 99¢
Win Schuler's
Barscheeze $ 1 29
Parkay §
18.01. botlle
Oscar Mayer Extra Laan
Bacon nn,pug.szzg
8luo Ribbon

ms
‘Homogenized Milk $1 79
rog.and dle1 ‘% Iitzos
plastic ‘4 gaiion
Squeeze Margarine ¢
99¢
h‘:g&grina

Le:
o
of banud troo

USDA Pl

59¢

402.¢un

gl ceady

Wi
Speclal Edition

P

Wisconsin

1ootder
Holtman’s

Krakus Im)

plastlc gation

Cascade Automatic

USDA Prime Whole
of Lamb

owa Bulterflyed

Primo ~N Yk
Ground Round Patties $ 1 59
‘41b. 0a. b,
USDA Prime Boneless
NY Strip Steak

USDA Primi

Hindquarters of Beef
cut 3 procossod & wrapped freo

i
Brick scl;ldeesse Q
chunk or 229 . .ﬁ’
. 1b.
Hard Salami 5289

I,
- REMEMBER EVERY TUESDAY -
Pollsh H!g\ or Jarlsberg chm.‘25'—‘

P y*s-Ruby's 100% puro
Ape!n Cider

Californin’a Finest
Extra Largo
Cauliflower
Salad Fixin's

s210%)

0

oried

$499
99¢.
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