Filets
mignons
are treat

The following recipes are
reprinted from the February is-
sue of Gourmel magazine, from
menu for an aduit birthday party.

FILETS MIGNONS WITH ORANGE
BEARNAISE SAUCE
rind of 1 navel orange, removed with
a vegetable peeler aod minced
{about 3 tablespoons), plus adgditional
riad cot Into fine julienoe stirps for
garolah
2 teaspoons coarsely ground black
peppercorns
1 teaspoon drled tarragon, crumbled
four 2-lnch-thick filets mignons, the
edges wrapped with thin slices of
fresh pork fat or bacon secured with
kltchen string
2 tablespoons vegetadle oll, roasted
green beans and roasted scalllions
(recipes follow) as accompaniments
orange bearnaise sauce

Let the julienne strips of rind
stand at voom temperature for 3

hours, or untl! they are curled. On a*

plate combine well the minced rind,
the ground peppercorns, and the tar-
ragon, press the mixture onto the
tops and bottoms of lhe filets, and
chiil the filets, wrapped In plastle
wrap, for at least 8 hours or over-
night, In a heavy sklllet heat the oil
aver moderately high heal until it is
hot but not smoking and In it sear the
filets, brushed off lightly and sprin-
kled with salt to taste, for 2 minutes
on each side. Reduce the heat to
moderate and cook the filets, turning
them on all sides, for 15 minutes;
more for rare meat. Transfer the
filets to a platter, remove the
strings, and garnish the filets with
the curled julienne rind. Garnish the
platter with some of Lhe roasted
green beans and roasted scalllons
and serve the remaining roasted
green beans and roasted scallions
nnd the orange bearnaise sauce sep-
arately. Serves 4.

For added convenlence the green
beans and scallions can be roasted at
the same time.

ROASTED GREEN BEANS
1% pounds green beans, trimmed if
desired

2 tablespoons vegetable oil

In large bowl toss the green beans
with the oil and salt and pepper to
taste untll they are coated well,
spread them n one layer in a jelly-
roll pan, and roast them. In ‘a
preheated 500 degree oven, stlrring
once, for 10 minutes. Serves 4,

ROASTED SCALLIONS

24 scallions, trlmmed into 8-fuch
leagths

1 % tablespoons vegetable oll

Coat the scallions with the oll, ar-
range them [n one layer in a jelly-
rol] pan, and sprinkle them with salt
and pepper to taste, Roast the scal-
lions In a preheated 500 degree oven
for 5 to 7 minutes, or until they are
Just tender. Serves 4.

ORANGE BEARNAISE SAUCE

14 cup tarragon-wine vinegar (avail-
able at speclalty foods shops and
mapy supermarkets)

2 tablespocns minced shallot

2 tablespoons minched fresh tarra-
gon or 2 teaspoons dried

[} ‘xeupooo freshly grated orange
rin

3 tablespoons fresh orange julce

Y teas|

Y% teaspoon white pepper

3large egg yolks

2 stlcks (I cup) unsalted butter, melt-
«d and cooled slightly

small heavy saucepan com-
blne lhe vlnegur. the shallot, the tar-
ragon, the rind, the orange ]ulcc. salt
and pepper, bring the liquid to a boli
and reduce it over moderately high
heat to about 2 tablespoons. Transfer
the mixture to & blender or food pro~
cessor, add the yolks, and turn the
motor on and immediately off. With
(he motor running add the butter Ina
stream. Tranafer the sauce to a bowl
and keep it warm, Jis surface cov.
ered with a buitered round of wax
paper, in a sauccpan of warm water,
Makes about 1 cup.

cooking
calendar

A two-part cooking serics, “Cook-
ing for Today's ululyle." is belng
sponsored by (ha National Council of
Jewish Women, Greater Detroit Sec-
Ulon. Clasees will be held from 10:30
a.m, o 12:30 p.m, Mondays, Feb. 29
and March 7, at Kitchen Glamor at
Orchard Mall in West Bloom(field.
Chef Tim Brolus will prepare
vegetarian and slde dishes on Feb,
29. The following week he will dem-
onstrate low-cholesterol recipes.
jons are open to members at
$5 per class and to non-members for
$8 each. Preregisiration Is pre-
ferred. Program chairwoman s
Ph; {!lh Schwartx of West Bloom-
ﬂe l-‘or further information, call
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Latin lovers inspire romantic food

“Latlns make wonderful lovers,”
or so the story goes.

I know it's wrong to generalize,
and I'm sure there are one or (wo
Itallan wives out there who might
rebut the legend. But I'll never argue
agalnst it because all of my own ro-
mantle experiences with Latin men
have been extremely enjoyable.

One of the things responsible for
Medlterranean people earning such
a reputation may be the foods they
eat and the scasonings they use in
preparing the dishes. Garlle and ore-
gano are known Lo inspire passlon,

Another delicacy often employed
in French, Spanish, Itallan and
Greek cooking is the caper.

Capers are liny, green, unopened
flower buds from a bush that grows
wild on the mountain slopes around
the Mediterranean Sea,

These flavorful, tender litle buds
blend well with tomatoes and are of-
ten used In both hot and cold sauces,

Although bottled capers, packed in
clther salt or vlncgan are avallable
in most

You will need a loaf of good Greek
bread to dip In it, and a bettle of
your favorite wine to wash it down.

Tapenade can be made a day tn
advance, if nced be, and stored In the
refrigerator. If you do this, be sure
to mix It well before serving, and
ptace It In a fresh dish.

17-01. con tuna

1 can little black ollves

% cup lemon Julce

% cup (1 small jor) capers
2(2-01,) cans flat anchovy fillets
2 {or more to taste) garlle cloves

Place alt of the above in blender,
and mix together at medium specd.
Gradually add: % cup olive oll and
¥ cup cognac and {reshly ground
black pepper, to taste

Blend until smoath,

STEAK TARTARE
An elegant raw beef appetlzer, us.

ing capers, usually served only In the
finest 1 but really quile

many people in this country are not
acquainted with them.

Since folklore has it that they pos-
sess definite aphrodislac qualitles,
you might want to try using some in
a recipe or two when the romantic
aura of Valentine’s Day is fading,
and your love life needs some perk.
ing up again.

Capers can be used to enhance
meat, poultry and [ish, as well as
vegetable dishes,

Here are a few of my favorile re-
cipes:

TAPENADE

A terriflic snack Lo serve when you
and your someone speclal are spend-
ing a long winter evening In front of
:)heu fire, or the TV, as the case might

easy to make, Serve with crackers or
toast, by candlelight.) |

1, For cach serving, use one %
pound raw beefsteak (fillet or ten-
derloin is best). Cut off fat, and
mince the steak finely. You can use
your food processor, bul don't over-
do It, and make the meat pasty.

2. Scason to taste with salt and

pepper.

3, Shape each serving Into a little
“eake,” and place in the center of a
small individual plate.

4. Make an indentation or nest in
the center of each “cake,” and silp
the yolk of a raw egg Into it.

5. Sprinkle with freshly chopped
parsicy.

6. Around ecach serving, on the
cdge of the plate, arrange decora-

JE&Z

kitchen witch

Gundella

tively a tablespoon each of chopped
white onion, gourmet mustard, and
capers (drain off the vinegar first.)

Serve by candlelight.

If this dish s new to your guests,
and they are not sure how to go
about eating It, demonstrate by us-
ing your fork to break up the egg
yolk, and mix it ightly into the beel.

‘Then spread the mixture on your
toast or cracker, and top with a bit
of mustard and a sprinkle of capers
and onlons.

Some people like to add ofl, lemon
or Worcestershire sauce to the
and egg mixture, so you might like
to serve these on the side.

PORK CHOPS AND CAPERS
& pork chops

salt and pepper to taste

Ya cup flnely SWFM aulon

1 cup hot beef bonlllan

1 green pepper, finely chopped
2 tablespoons capers

Y cup dry white wine

Parsiey for seasonlng

1. Place Iour, salt and pepper,
and pork chops in a brown paper bag
and shake until each chop is evenly
dusted.

2. Heat oll in a skillet and brown
chops nlcely on each side.

3. Remove chops from pan, and
set aside.

4. Place onlons and green pepper
in the pan and cook untl] onions are
wilted,

5, Return chops to pan and add
boultlon and wine.

6. Cover and cook slowly for %
hour,

7. Add capers and cook uncovered
until done (about 15 more minutes).

8. Serve garnished with fresh pars-

ley.
CABBAGE WITH CAPERS

1. dice % pound bacon and fry un-
til crisp.

2. Add 1 clove of garllc {(chopped)
and % cup chopped onlons. Cook un-
thl onlon is Mimp and transparent.
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3. Add:
1 cup cooked, diced bam
2 1ablespoons capers
1 tablespoon vinegar
1 cup diced fresh tomatoes
6 cups shredded cabbage
'3 Leaspoon pepper
1 teaspoon salt
Y4 cup water

4. Mix well

S. Sprlnlle with ¥ cup soft bread
crumbs.

6. Cover and cook untll cabbage s
tender {about 10-15 minutes).

Here are a couple of good capet
sauces that can be used with yow
own recipes.

CAPER BUTTER SAUCE
(Serve with vegetables or fish)
V4 pound yweel, unsalted butter
1 tablespoon lemop juice
'3 cup capers
salt to taste

Melt butter and add capers, lemor
julce and salt. Serve hot.
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DOUBLE COUPON

ORCHARD-10 gives you 100% more on all (cents off}
manufacturer’s coupons up to and including 50¢ fase
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 $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, February 28, 1988.

IGA Tablerite

. BeeflLoin
Sirloin Steaks

2.09.

Save .90 Ib.

IGA Tablerite
!:ancy Split
Chicken Breast

1.19Ib.

Save.401b.

ee Rk
Cube Steaks

2.49Ib.

Save.401b.

- |GA Tablerite
LENTEN SPECIAL
Fresh Ocean
Perch Fillets b, 3-89
-t . Fresh Whitefish
IGA Table”.te Flllets Ib. 3-99
Beef Loin, |- ., white
T-Bone or Perch Fillets 0. 3:29
Porterhouse |orange Roughy 3.99
Steaks Fillets ib. s
Fresh
3 2 9 smelt »1.49
[ ] Ib. | Fresh Cod
Save.801b. Flilets Ib. 3!89
IGA Tablerite
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1.39.

Save.401b.
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Table Treat !
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Smoked Sausage or | i @
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