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technlque with new expertise, the

f:enllnuud rom Page 1 elder Lius knd nlready joined them
An appetizer — a crab puff some-  from .

times called won ton — features a T feel X have a (culinary) talent. I

. crab and cheese mixture that Liu was making good dumplings when I

zaid Is rare fare In a Chinese restau-  was 10, he said, referring to the

rant, X family restaurant in China where
Hls recipes are closely guarded se-  Liu originally learned the restaurant

_.crels because “other restaurants business from his parents,
would Jove to get them,” he sald. "I take pride In it. My customers

. ) . are my frieads,” he added.

. WHEN LIU first stepped outslde . Liu ia hopeful son Gerald, 9, will
Detrolt Metropolitan rt after carry on the anclent art of noodle
arriving In the US. In 1970, he was making. If not, “I'll definitely teach
taken aback by the hordes of city po- someone,” because It is a dying craft

lice. “I thought criminal control here now practiced by only a very few.

was very, very good.”” He had mis. “It is very unusual to have three
taken taxi cabs for police patrol ple in one family who can do [t." A
sister can also throw dough Into noo-

cars.

Judging by his command of Eng-
1ish, the young Liu settled in quickly.
He and wife, Lill, who now live in
Novi, set about learning the restau-
rant business Americao-style. By the
time $hey had launched thelr Clinton
‘Township eatery, comblning Chinese

dles with conslderable riise, ho
sald. cxe

Ching Tao Palace, In Farrells
Plaza, 20295 Southficld Road north
of 12 Mlle Road, is open daily, 11:30
:.m,uw 9:30 p.m. Entrees begin at

5.50,

small saucepot to make the soop
m easaring cup
g

noodles

Charles Liu says this ts a almple

meal or snack very common in

China, especially io
wintertime.

to stir the

Bring
Add noodles, bring to boll for 35
minutes, until noodles soften, and
drain immediately with colander or
stralner, Add chicken broth to sau.
" cepot, four cups cold water, and
bring to boll. Add washed splnach,
aliced chicken breast meat and

Squarts éold water
% pound Chinese egg noodles (also
called Cantonese noodles), avallable

at any Chinese grocery store green onlons, Reduce heat to low and

4 cups canned chicken broth simmer for 5 minutes. .

1 package fresh spi

¥ pound sliced chicken breast meat Add table salt and black pepper

4 cups cold water according to your individual taste.
green oznlons, chopped u’l’hreemor four drops of sesame oil op-

o .

Utenalle: AdA cooked noodles into the sau.

medlam-large-size wok or its equive cepot and bring to boil. Remove

alent, toboli noodles from heat source immediately and

colander or strainer serve,

Add washed spinach, sliced chicken
breast meat and green onions.

3 quarts cold water to boll. .

clarification

Lines of type were accidentally
dropped from the recipe for Gulit
Free Chocolate Chiffon Cake, pub-
lished in lnst Monday’s Cook’s Books
column. Here is the recipe, taken
{rom the book “The Cake Bible” by
Rosa Levy Beranbaum.

GUILT-FREE
CHOCOLATE CHIFFON CAKE
Serves 14
% cup plus ‘1 tablespoon cocom
unsweetened
% cop bolllng water
1 % cops sifted cake floar
1 3 cup sugar
2 teaspoons baking powder

Continued from Page 1

And if I flnd myself in too much of
hurry to eat breakfast, I'll just stick
my finger in the peanut butier jar so
you won't have to dirty a knlfe.

Just about as high on my list of
wimpy foods as quiche, as of today I
am banning the use of anything even
remotely  associated with sushi.
Folks that think raw fish wrapped In
scaweed taste good have been hitting
the sake bottle too long.

LET'S TAKE THIS idea a step fur-
ther and include all foods cooked
rare and medlum rare, If you want
to cat meat {and real men and wom-
cn eat meat), then It should be
cooked completely to kill off any mi-
cro-organisms and sterolds and anti-
biotles that are present in much of
the foods we consume.

I hear the trendy thing is to order
swordfish medlum rare, If you have
done this In the last 80 days, you
probably ltke abalone and oysters
baked In champagne. Real men and
women, when they’re not eating
meat, eat perch. You can get added
polnts If you eatch the perch your-

¥ teaspoon salt .
 tablespoons walnut ol

2 tablespoons safflower oll

G large eggs, separated

4 egg whites

2 teaspoons vanills

1 % teaspoons cream of tartar

Preheat oven to 325 degrees,

In a medium bowl combine the co-

coa and bolling water and whisk un-
til smootk, Cool.

In a large mixing bowl combine
the flour, all but 2 tablespoons of the
sugar, baking powder and salt and
beat 1 minute to mix. Make a well in

anyone who calls himself a man or
woman need only eat food like this
when they choose to do harm to their
respective bodles.

CHOCOLATE MOUSSE
4 ounce unsweetened chocolate

the center. Add the.olls, egg yolks,
chocolate mixture and vax;‘lxlln and
beat 1 minute or until smooth,

In another large mixing bowl beat
the cgg whites until frothy, add the
cream of tartar and beat until soft
peaks form whea the beater Is
ralsed, Beat the remalning 2 table-
spoons of sugar and beat until atiff
peaks form whea the beater Is ralsed
slowly. Fold 1 heaplng cup of egg
whites Into the chocolate mixture
Inorge balloon wire whisk,

egg whites until just blended,
Pour Into a 10-Inch tube pan (the

s Real beats wimpy for enjoyable food

8 eggs, scparated
1 cup powdered suger, sifted

Melt chocolate in a double boller.
Beat egg yolks, adding powdered
sugar gradually until yolks are a
pale yellow, Slowly mix yolks into

batter will come to 1% inches from
the top) and bake for 80 minutes o1
untll a cake tester inserted la the'd
center comes out clean and the cakbi!
springs back when lightly pressed In<t
the center. Invert the pan, placlifs
the tube opening over the neck of 4
soda or wine bottle to suspend It welin
above the counter and cool the cal
completely (about 1% hours),

Loosen the sldes with a long metalac
spatula and remove. Invert onto .3
greased wire rack and relnvert onto~s
a serving plate. Complementary:n
adornment: A lght sprinkling of..
powdered sugar or cocoa. 2

melted chocolate In’a double bollet
over low heat, stirring constantly un
til very smooth. Remove from heat.—
Beat egg whiles till stiff. Fold in egg
whites into chocolate mixture untl
no whites show. Refrigerate covered
until set, about 3 hours.
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Rochestor, Michigan

MEADOW BROOK HEALTH ENHANCEMENT INSTITUTE |-
at Oakland Universi

OFFERS: Take Time Fo:' t{'ourself .
A SPECIAL HEALTH PROGRAM

Starting January 24ch

- Just for Women

Weight Management » Nutrition + Exercise
Program Starts January 24th for 8 weeks "
‘Tuesday & Thursday Evenings 6:30 - 8:30 p.m. -

TO REGISTER CALL 370-3198

aka  sete

Nadl

self, but you get polnts 14
the fish was caught by the Fermi nu-
culear power plant. Tarier sauce
and french fries are optional and
have no bearing on your manliness.
Notice, however, that my war on
wimpy foods will never Include the
need to eat such seemingly hostile
foods Uke hot peppers, anchovies and
hot dogs purchased at Tiger stadlum.
‘These are foods that are better left

tastes and desires and

% oSS
all through \@@
Januar .
am _ ANY ITEM IN STORE $1.00
(Except frultcake)

) Uvdnla
/" ciawson 13280 Newburgh Rd. -
640 W. 14 Mlle Rd. : 9} o
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GRAND OPENING

-OF A NEW WEIGHT WATCHERS CENTER

Join us for a week long celebration with cooking
demonstrations, meetings, guest speakers,
and much, much more|!
Jan.-9-15th

™\ Mect FLORINE MARK |
President of The WW Group, Inc.

Locatod at The Viliage Commons Shopping Centor
On Grand River Avenue, East of Farmington Road
For moro information calk: 553-3232
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To find out more about the Nationat
Forests and all the benelits they pro-
vide, write: FORESTS FOR US, Box 2000,
Washington, DC 20013, Then come, see
and enjoy the miracle of Amesica’s
renewable forests for yoursel],

FORESTS FOR
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Our Cookie Diet”
can helpyoulose 1520 pounds amonth. |
R ‘ You can lose weight without getting hungry, thanks

10 our special hunger suppressing Cookic Diet™ w
One low monthly fee allows you unlimited private

consultations.

Troy (313) 689-7530

« Fline (313) 230.8822 « Holly (313) 634-6592 » Lapeer (313} 667-9431 » Breckentidge {517) 8423155 » Lansing (317) 337-5636

Call us. And take your first step toward safe, fast, =
permanent weight loss

Professionals in nutrition & weight loss.
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The only white

pop corn
awilable in a
microwave

package

Contains real
butter, no
artificial
flavors

=

© 1984 Amarcan Pop Com Comewny
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! Save 25¢on Jolly Timé !
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i ForPapleWhoRealy Love Fop Corn . - i

Lightly salted
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 Bringin

1 this ad and
N recelve

R 50¢ off

= your order

¥ 10% Off Senlors,

Ona coupon .
| Per person per visit,

We don’t claim to be the best.
We'd rather let our customers be the judge.
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19373 Boech Daly

SUPERIOR |
FISH CO.

Mon.-Wed.
10-7
Thurs.-Frl.
10-8
Sat, 10-6
Celebrating 30 Years
Servica

COUSIN JACK PASTIES

Stop

537-558

| £

- New Year’s Slenderizing -

SRR~ ]
RESOLUTION SOLUTION!
Flown in Direct
. Fresh Norweglan sitiam?p
SALMON FILLETS $m 99
$ 8 95 3 Ib.
Expires 1-“_;:' Explres 1-14-89 ;
" Hawallan ellow Fin c;:;r:&;fgg}ers
Tuna BAPCAK BAY |
s 699 Stewing Oystors :
Ib, $36s :
Expires 1-14.89 Explres 1-14.89. :
EXPIRES -8 SUPERIOR FISKE CO. | -

Secving Matro Datroit for over 40 years
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1
300 & Kleven Mile R lRMOIk-“!EEi'n:f‘lm

House of Quality
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