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Irish meals are Irish dishes stick to your ribs

for reminiscing
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THE SISTERS left Ircland for the
United States In the 1950s, Melvin
and Boland both were nurses,
Misener was a secretary who
worked for a ttme In England before
deciding 1o come to Amerlca be-
cause “'I wanted to be with my sis-
ters.”

Currently, Meivin works for a
urologlst with offices in Southfleld
and Garden City. Mlsener is em-
ployed by the chiel of urology at
Providence Hospltal in Southfield,

Melvin's husband, Mike, is a
Wayne County sheriff’'s deputy.
Misener's husband, Chuck, is a su-
pervisor of data processing at Ford
Motor Co. Boland's husband, Dennls,
now deccased, alse worked for Ford
Motor. Each family has four chil-
dren.

High on the sisters’ list of favorite
pastimes Is attending the many ac-
tivities sponsored by the Irish-Amer-
fean community in the Detroit area,
These include the Anclent Order of

and the Irish-
Cultural Institute, which promotes
the literature, musle and dance of
Ircland,

“On St. Patrlck’s Day we go ta our
Irish elubs and sing authentic Irish
songs,” Misener said.

They also take part in Combaltas,
the Assoclation of Irish Musleians,
Singers and Dancers. Each year
groups of artlsts from atl 32 Irish
counties, Including those of Northern
Ireland, tour the United States and
perform,

SPECIAL DINNERS, dances and
teas afford the opportunity to bake,
cook and sample Irish food. Boland
and Mlsener, who have returned to
Ireland to visit famlly members, ex-
pressed fears about long-standlng
customs belng crased by modern
times and prosperity.

“Ireland has changed," Boland
said. “Tourlsm has come, It's not the
poor country it used to be. It's now
very rlch, We want to preserve the
traditlons.

Sausage Stroganoff
can be fixed in hurry

This recipe offers an alternatlve
use of a tradltonal breakfast staple
— pork sausage. It Is “quick-fix" for
a hot, hearty meal that Is not heavy.

SAUSAGE STROGANOFF
11b, roll snusage
8 ozs, sllvered fresh mushrooms
{about 2 cups)
1 medlum onion, sliced
‘a cup morgarioe or butter
1 4 cups chlcken broth
1 tablespoon Werchestershire sauce
4 leaspoon pepper
Vs cup flour
1(8 oz.) contalner sour cream
Hot cooked noodles
chopped parsley, optional

fn large sklict, brown sausage
over medium heal; draln. In same
skittet, cook mushrooms and onlons
in margarine until tender. Add sau.
sage, 1 cup chlcken broth, Worchest-
ershire sauce and pepper; simmer

covered § minutes. Meanwhile, In
small bowl, combine remaining %
cup broth and flour. Add to meat
mixture; cook and stir untHl mixture
thickens and bolls. Stir In sour
cream; heat through, Serve over noo-
dles. If desired, garnish with parsley.

Microwave directlons: In 2-quart
microwave-safe casserole or bowl,
mlcrowave sausage on 100 percent
power (high) § to & minutes or untit
sausage is no longer pink, stirring af-
ter 3 minutes. Draln; set aside, In
same contalner, combine mush-
rooms, onions and margarine; mi.
crowave covered on 100 percent
power (high) 4 to 5 minutes or until
mixture boils and thickens. Stir In
sour cream; mlcrowave on 70 per-
cent power (medium-high) 3 to 4
minutes or until heated through.

Nole: Mlcrowave ovens vary in
wattage; times may need to be ad-
Jjusted.

March Is the month In which we
celebrate St. Patrick’s Day. We all
put an 0" In front of our names and
become Irish on March 17: O'Smith,
0'Johnsten and even O*Wynoski.

Sure ‘n’ all the saints In heaven
must know that's a fact, Ireland, St
Palrick, the shamrock. What would
this month be without them?

Details of St. Patrick's llfe are not
all clear. Histortans disagree on all
the main facts: when he was born,
and where, as well as his death, his
burfal and almost everything in be-
tween.

But one thing we know for sare is
that hls Itfe was an exclting one.

Born sometime around 390 A.D. in
a little Roman-town in Wales (or
England, Scotland, or maybe even
France), he was — at the age of 18
~ taken prisoner by pirates and sold
into salvery in Ireland.

WHILE IN captivity, be had vi-
sions in which volces from heaven
told him how to escape and bade him
to later return to Ircland and help
the people there by converting them
to Christianity.

He became a priest, a bishop and a
statesman and was [inally sent by
the Pope to Ireland in 432,

There he educated the Irish people
and helped them toward lving bet-
ter lves.

According to some legends, he
drove the snakes out of Ireland fore
ever,

He Is credited with raising several

ple from the dead, and one poet
wrote the following account of an-
other of his miracles:

Si. Patrick, asin legends told,
The morning befng very cold;
In order to assuage the weather
Collected bits of {ce together;
Then gently breathed upon the

pyre
And every fragment blazed on
Jire.

St. Patrick Is Ireland's patron
saint, and March 17, the day com-
memoratlag his death, was — for
hundreds of years — the most im-
portant day of the year in that coun-

try.

1t was celebrated with High Mass,
parades, speeches, musle, dancing
und great hitarity,

Today in Ircland, they still sell
shamrocks on the corner and special
masses are held, but the Irish in
America seem to celebrate far more
claborately.

Most Aml;*rlc;m restaurants and

Serve over noodles. If desired, garnish

with parsley.

many Id kitchens honor St.
Patrlck by serving corned beel and
gbbugc or Irish stew and green

ans.
If you would like to fix these dish-

" es, but don't know how, call me, and

I wilt give you directions over the
phone.

kitchen witch

Gundella

But I would llke to suggest that,
this year, you might llke to try some-
thing a little different — something
just as authentically Irish but less
commenly served In America.

That's why I've prepared the fol-
lowing recipes for you to try.

You are what you cat. Food does
affect the disposition as well as the
digestlon.

Remember (that the Irish are
strong, emotional people, willing to
fight for what they believe, be it
right or wrong.

Although famlly tles are strong,
brothers have been known to engage
in donnybrooks agalnst each other
after eating Mrs. Murphy's chowder.

And alt the onfons and potatoes
and stick-to-your-ribs dishes eaten
by these people help to instill them
with tremendous energy and self~
confidence, * .

A dinner of spiced tongue or pork
ple, along with some toasted
parsnlps, baking soda biscults and a
piece of apple cake may bring the
lazlest man to life,

And f 1t docsn't send him dancing
an Irish reel for the right, it may at
least inspire him to carry out the
garbage for you, or take the car out
and wash i,

SPICED TONGUE
1 beef tongue
4 or 5 whole cloves
salt and pepper to taste
1large onlon
1 teaspoon (more or [ess) thyme

‘Wash the tongue well, and trim off
the gristly part at the base. Don't try
to skin it untll after it Is cooked.

Stick the cloves into the onion, and
place it in the pot with the tongue
and the seasonings, Cover with wa-
ter and simmer until the tongue Is
tender (about four hours on the stove
top, or six hours In a crockpot or
slow cooker).

To skin the tongue more easily, re-
move from the hot stock and plunge
it into cold water. After skinning It,
slice it in thick slices,

Prepare sauce and pour over the
tongue. Resheat the longue in the
sauce and serve it hot. (This Is also

o0d cold and sticed thinner for
sandwiches.)

SAUCE
1 cup tongue stock
¥ cap red currant jelly (may substi.
tute apple or mixed-fruit jelly)
2 tablespoons tarvagon vinegar {(may
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1. Weo will sell ANY

Inglanook, and Gallo to France's
Dom Porignon, Chateaus, German

WHOLESALE WINE

Market Square Invites all of our Friends and Wine Clubs
o take sdvantsge of our new Wine Program. .

Conditions of the Program:

case of wing from Almadan,
great growihs
s Auslesos to

Callfornla’s Mondavi's, BV, Ridge...Everythingl
. We will provide wholesals Invoices.
. We guarantee an averall Industry savings of :!0-40%

on ALL full cases of wi:

ine.

4. For Exampla: A'case of Dom Perignon st wholesale
Involce 18 $860, Your cost a cast Is $662.50 a casa or
$55.20 a bof rod

$891/caseor §

pared with average retail of

.28/bottle,
&, All full cases pre-ordorod - deposit required,

use white vinegar and a dash of tar
ragon)

1 tablespoon {reshly grated hor-
seradish

1 cup red wine

1lemon

1 orange

1 teaspoon dry mustard

Finely grate the lemon and the
orange. Squeeze the Juice and add it
to ali the other ingredients, In a sult-
able pan.

Boll for about 30 minutes, by
which time the sauce should be re-
duced and thickened,

PORK AND LEERK PIE
2 1hs. pork, cut lato bite-size pleces
1 teaspoon sage, powdered
ofl for frylog
1 envelope dry onlon soup mix
1 bunch {eeks, coarsely chopped
a2t aod pepper 1o taste
water
flour for dredglng
prepared puff pastry crust {avall-
able in your grocer’s freezer)
1 ¢gg yolk and 1 tablespoon water

Place flour, salt, pepper and sage
In a brown paper bag, add pork and
shake untll each plece of pork Is
evenly dusted.

Brown the pork ple in oll and
place in a stew pot with lecks, onlon
soup mix and enough water to barely
cover, Cook until meat Is done and

avy Is thick,

Place in a deep baking dhlhl. ey
Roll out the preparcd pulf pas
sheet and cut 1t to fit the baking dish.
Make slits In It to allow the steam to

escape.

Place this over the pork mixture,

You may like to take the scraps of
pastry dough left over and make
braids to put around the edge of the
crust, or cut designs and place them
decoratively on top. .

With a fork, beat the egg yolk and
tablespoon of water together and
brush the pastry with the mixture
‘before baking.

Bake at 850 degrees until pastry is
puffed and golden brown, Serve hot,

TOASTED PARSNIPS
3 parsanips
salt and pepper ta taste

% Ib. butter
sugar

wash and clcan the parsnips. Cut
into pleces and boil In water with
salt and pepper until tender but stilt
{irm, Drain and dry.

Heat the butter In the [rying pan”
and toss the parsnlps in it. Sprinkler
lightly wlith sugar and brown nicely,
under the grill. >

SODA BISCUITS -
2 cups flour >
1 teaypoon salt

1 teaspoon bakiag soda -
1 teaspoon baking powder -
% 1b. solid shortenlng (batter, mero
garine, Crisco or lard) .
1 cup thick sour milk or buttermilk

Mix dry ingredicnts. Cut in short.
ening and mix until it Is the texture
of corn meal.

Add mlik.

Knead lightly on floured board.
Roll to % Inch thickness and cut
with a floured biscult cutter, Place
on greased cookle sheet and bake at:
450 degree for 10 minutes, or unti}
done and browned. e

APPLE CAKE =
2 cups floue .
3 teaspoon salt

legp

2 cups thinly sliced apples
1 teaspoon clohamon

2 teaspoons baking powder .
14 butter (or other solid shortening)
% cup milk
% cup sugar

Sift flour, baking powder and salt;
Cut In shortening. H
Beat cgg, add milk and stir intg
the flour mixture. i
Toss apples, sugar and clnnamor
together and arrange In a well:
greased cake pan. Spread dough
mixture over this. .
Bake in a 350 degree oven for
about 45 minutes. .
Loosen cake from sldes of pan and
turn out onto cake plate immediate-

ly.
Serve with Brown Sauce.

BROWN SAUCE
1 cup brown sugar
1 cup bolllng water
1 teaspoon vanilia
1 tablespoon flour
1 tablespoon butter

Mix sugar and flour together. Add
water gradually, stirring constantly
until mixture thickens, Add butter™.
and vanilla.
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MARLA'S BABY SWISS
LO-FAT
LO-CHOLESTEROL
CHEESE

3299 Ib. '

slicod to order

USDA WINTER'S GRADE A
QGERMAN BRAND

USDA GRADEA
STRICTLY FRESH

WINTER'S
wn $999
FRANKFURTERS

MARKET SQUARE'S
OWN KITCHEN

SPINACH
DIP szag Ib.

ST. PATRICK'S DAY
SPECIAL LIEBERMAN'S
KOSHERSTYLE

CORNED

BEEF
BRISKET 3399 tb.

sliced to ordor

WISCONSIN'S FINEST
DOUBLE CREAM

CO-JACK
CHEESE °2%7 .,

chunk or sliced to order

REMEMBER EVERY TUESDAY

PéELODY FARMS

KIM MILKx ga.

IMPORTED POLISH HAM
or JARLSBERG CHEESE

$259 ib.

69¢

WENbELSoN " B0,
DANNON 7, | 15400 i

MELODY FARMS
ALL NATURAL PREMIUM

ICE CREAM

$969

% gal.

FAEE MARKET
SQUARE'S OWN

KITCHEN FRESH L
COLE SLAW

11b, per coupon please

} I

6. Chocks or cash please. No cradit cards.
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IOWA'S FINEST EXTRA
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