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1 cop canned tomato sauce

1 tenspoon sugar

% teaspoon tahasco sance (optlonal)
Combine seasonings and set aside,
Melt margarine In large skillet

over medlum heat, Stir in tomatoes,

ontons, celery and bell peppers; then

add garlic and seasoning mix, stlr-  Fii

ring thoroughly. Saute untll onlons
are transparent, about flve minutes,
stirring occasionally. Stir in stock,
tomato sauce, sugar and tabasco
sauce 1f desired. Bring to boil, Re-
duce heat to malntaln a simmer and
cook untll veggles are tender and
flavors are blended, about 20 min-
utes, stirrlng occasionally. Remove
bny“ leaves before serving. Freezes
well,

Cooked meats may be added at

this polnt or 10-20 mnutes before
sauce is finished. Add chicken, fish
or smoked sausage and serve over
rice or pasta

FLAMBEED MOCHA CHOCOLATE

Chocolate chlys
12 oz. sweet chocolate
16 paper baking cups
\ling:
4 squares semisweet chocolate
Y4 eup double-strength coffee
1 % tablespoon creme de cacao
1 cup hieavy eream
Va eup sugar
Grand Marnler

Melt 12 oz chocolale in top of dou-
ble boller over hot water; remove
from heat and cool slightly. While
chocelate is cooling, double up paper
cups, Put 2 tablespoons of cooled
chocolate in cach of the 8 cups. Us-

Tips to add party

By Arlens Funke
special writer

® Theme: A theme can be any.
thing from a blrthday or

Having a catered party means the
host or hostess Isn't tied to the kitch-
en. There's more time to plan the ex-
tra touches,

Here are a few simple tips lo give
sparkle to your dinner. They come
{rom “Better Homes and Gardens
Best Buffets Cookbook,” a Bantam
Book published by arrangement with
Meredith Cotp.

° & Budget: Do you want an intl-
male, sit-down dinner, a large buffet
or an array of appetizers? How
many ple can you comlortably
accommodate? And kow much mon-
ey can you afford to spend for you
party? Stick to your plan.

henoring a time in hislory. Ethnle
themes can provide a focus for food,
decoratlons and cntertainment. Be
creative,

For example, a Westland woman
asked her guests to dress as the per-
son they have always fantasized
about becoming, The gamut of cos-
tumes, which ranged from beauty
queen to beach bum, provided a lot
of excltement,

& Table coverings and napkins.
The amount of pattern and color
needed is largely dependent on the
menu. Too much pattern creates an
unorganized feeling, while too little
produces a table that looks dull or
unfinished.

Ing back of a teaspoon, spread choc-
olate around the cup so entire Inslde
Is coated.

When all arc done, set them In a
muffln pan and chill unti! chocolate
is firm. To make fHiing, melt four
squares semisweet chocolate with
colffee over low heat. Coel, then stir
in creme de cacao.

Whip eream untll It starts to thick-
en, then gradually add sugar and
continuc whipplng until stiff. Gently
fold into cooled chocolate mixture.
Spoon Into prepared chocolate shells
and freeze.

To serve, gently pecl off paper
cups, invert chocolate cups on plate
and spoon one tablespoon of Grand
Marnler over cach, Ignite and serve.
Serves 8.

chpcs courtesy of Detra De-
nay Davis,

sparkle

* A handsome quilt or a brightly cot-
ored sheet can make an Interesting
conversation plece. Napkins may
match the table covering or provide
a contrast. Dinnerware and glass
ware should be appropriate to the
occaslon, Fine china and delicate
stemware are compatible with a for-
mal gathering. A more casual party
‘allows for pottery dishes, mugs,
plastic or paper,

® Table decorations: Fresh-cut
flowers are always appropriate. A
simple array of fresh fruit or vegeta-
bles in a pretly bowl. A fancy-deco-
rated birthday cake can hold center
stage until it is time to be consumed.
A lighted candle adds interest (be
sure the flame s not oo close to
plastic or paper itcms).

Benefit offers Armenian feast

An Armentan Buffet will be one of
the Musical Feasts glven by the De-
trolt Symphony League to ralse
funds for the Detroit Symphony Or-
chestra, The feast will be held at §
.p.m. Sunday at the home of Dr. and
Mrs. Berj H. Haidostian in Bloom-
fleld Township. For more Informa-
tion call 823-1509, Followlng s one
of the reclpes Allce B. Haldostian
will serve at the party.

KHARPERT KIFTEH (STUFFED
MEATBALLS)

Filllog: (Kiftek Por)

2 cups ground Iamb or beef, fatty

4 cups (op to 6 cups) chopped dry
onlons

3% cup green pepper, chopped flne

% cap walnats, chopped medlum

% cop pastley, chopped medium
fine

1 tablespoon salt

2 teaspoon allsplce

2 teaspoon clanamon

2 teaspoon papriku

Cook meat with onlons until
browned (about 30 minutes), stir fre-
quently, Add green peppers and wal-
nuts, cook about 10 minutes. Add
parsley, cook about § minutes. Add
salt and spices, mix well, taste for
Navor. Remove to shallow container,
refrigerate untll very firm (overe
night). Shape Into balls, smaller than
walnut size, Freeze on tray, balls nat
touching cach other. Frozen balls
can be stored in freezer bag, Makes
about 30 kifteh pors

Quter Layer: (Kbeymn) (also known

a3 Chee Klfte

2 cups flne bulghoor

2 cups water

2 cups lamb or beef, meticulously

lean, ground three tlmes In clean

machine, leg of lamb, sirloin or

_round steak only

% cups floely chopped dry onlons

% cups finely chopped parsley

5 teaspoons salt

‘% caps lce water, as needed
Sonk bulghoor In 2 cups waler

about 20 minutes. Add all other

Ingredients, except water., Wash

hands thoroughly, do not wipe.
Knead mixture together, use lee wa-
ter as needed untll bulghoor and
meat are completely mixed and
holding together, and bulghoor is
solt to taste
+ Form meat Into walnut-size balls,

. lndent & deep hole with thumb or two
fingers, drop in frozen Kifteh Por,
completely seal, shapa into compnl.
seamless, round ball. Can be frozen
on tray, kiftehs not touchlng each
other, Frozen kiftehs can be stored
In freezer bag.

To Serve:

! Boll kiftehs in one layer in two
quarts bolling liquid (either salted
water, beef, lamb or chicken broth)
until kiftehs rise to surface (about 15
ininutes), Remove each kifteh care-
Tully with slotted spoon. Do not leave
tehs in liquid. Kiltchs can be

IF YOU WANT

+ Competitive Rates
+ Tax Advantages
+» Complete Safety

BUY U.S.
SAVINGS BONDS
Where you bank.

served plain, or in a broth, Kiftehs
can be caten cold, or rcheated in
bo'l‘:ling liquid. Makes about 30 kif-
tehs.

Note: Kheyma can also be caten raw
{uncooked) as an appetizer or an cn-
tree, garnished with chopped onions
and chopped parsley.

Recipes

{Sce Taste buds column, Page 1}

OYSTERS ON THE HALF SHELL
WITH THREE SAUCES

72 tresh oysters

cold mustard sauce (see reclpe)

plckied pepper sauce (see recipe)

black pepper snuce {see recipe}

COLD MUSTARD SAUCE
1 cup mayonnnise
% cup whipping cream
2 tablespoons chopped onlon
1 tablespoan chopped capers
1 tablespoon chopped parsley
2 teaspoons mustard
% teaspoon tarragon, crushed
2 teaspoons lemon Julce
1 teaspoon Worcestershire
% teaspoon fresh ground black pep-
per

Comblne all Ingredients and mix
well.

PICKLED PEPPER SAUCE
2 cups fresh red or green chiles
2 cloves garlic, sliced
3 fresh sprigs dill
2 cups white vinegar

Combilne chiles, garllc and dill Ina
1-quart jar. Bring vinegar to a ball
and pour over mixture. Cover and let
stand in a cool spot for 2 days to
mellow. Straln before serving.

BLACK PEPPER SAUCE

1 cup catsup

Y4 cup water

2 tablespoons fresh ground pepper
1 tablespoon vinegar

1 tablespoon fresh lemon Julee

1 teaspoon ground red pepper

Y1 teaspoon salt

Combilne all ingredicnts in a small
bowl and mix well. Refrlgerate until
ready to serve.
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Southern style

BOILED GREEN PEANUTS
4 pounds unshelled raw grees pea-
nuts
salt

Rinse pcanuts. Transfer to a 6-
quart sauccpan. Using a l-quart
measure, add just enough water to
cover the nuts. Stir in | tablespoon

salt for each quart of water. Bring to
a boil over high heat. Reduce heat
and cook for 3 hours at a slow rolling

boil, adding mere water if neces-
sary. Let peanuts stand In cooking
water until ready to serve to intensi.
fy flavor, Drain well and pat dry just
before serving.

new products

Minor's Food Bases, which have
been used by professional chefs since
1951, are now available to the public
on a ltmited basls.

The stocks are a foundution for
soups, sauces, slews and enirees.
They slmplify the preparatlon of ev.
eryday meals and classic culsine,

Made from real meat, vegetables
and sea food, the bases are highly

:’--- 8 W M VALUABLE COUPON M I I It £

5 Bring in
this ad and
receive S0¢ off
g Your order.
B 10% Oft senlors

N One coupon per person
par visit

a
19373 Beech Daly

We don’t claim to be the best.
We'd rather let our customers be the judge.

concentrated. Dircections of each la-
bel give correct dilution. The bases
dissolve quickly in boiling water, fur
a cup of stock — or a quart or a gal-
lon -~ whatever is needed. They
matntain freshness {or two years un-
der refrigeration.

For more informatlon, write: the
Flavour Base, P.O. Box 2515 Dear-
born 48123.

Mon.-Wed.
10-7
Thurs.-Fri.

Sat. 10-6

Celebrating 30 Yesrs
Service

COUSIN JACK PASTIES

Stiote

537-558
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ORCHARD-10 IGA
24065 ORCHARD LAKE RD.
Mon. thru Sat. 8-9; Sun. 9-5

We Feature Western Beef
QUANTITY RIGHTS LIMITED « NOT RESPONSIBLE FOR ERRORS [N PRINTING

DOUBLE
COUPON=

DOUBLE DOUBLE DOUBLE
COUPON COUPON COUPON

ORCHARD-10 gives you 100% more on all (cents
off) manufacturer's coupons up to and including 50¢
face value. All coupons 50* or lower will be doubled,
Coupons above 50* will be cashed at face value.
Limit one coupon for any one product. Coupon plus
100% bonus cannot exceed price of the item. Other
retailer and free coupons excluded. All cigarette
coupons at face value. This offer in efféct now
through Sunday,

May 22, 1988.
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Beef Chuck Roast
Sold as Roast Only

1.39

Save.701b.

IGA
Tablerite

Fancy
Split

Sange?
Chicken Breasts

1.39

R cartormarem- 10z
Tender @ 1 19 Tender 79 48
Asparagus. Broccoll,

Assorted Pastels

Northern
Bath Tissue
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IGA Tablerite Hamburger
from Ground Chuck
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