Dive into dishes with varieties
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“IT IS GOOD for people with
health problems,” sald” Maciaszek.
Both %hmldt Noodles and Herb's
Homestyle Pastas are sold national-
Jy.and are widely available in this
area.

Rosemary Squires of Blrmingham
Jearned to “fast cook,” as she calls
it, when her husband was In college
and she was working.

“We'd get home and be starving,”
3sald Squires.

Squires would put a pot of water
on the stove, add a handful of noo-
dles and dream up some flavor for a
sauce.

“ Squires cooks with her imaglna.
on.

“'I think what I want it to taste like
and put things together. Sometimes
it works and sometimes It doesn't.”

Over the years, Squires' husband
has become a taste-testing e
She Itkes to buy the low-calorie noo-
dle brands, which are seen more fre-

quently on grocery shelves.

One of Squlres’ favorite fast-cook
meals is goulash. In a frying pan shu
cooks ground beet, onlons, cann:
mato, salt, pepper, a bit of sugar ud
macaronl. She then puts the mixture
into a cassercle and bakes it with
Velveeta cheese on top for 30 min-
utes, (Squires usca frozen onlons
rather than chopping fresh. “You
can't tell the difference.”)

PETER MACIASZEK'S qul
ta favorite s to cook a bng or part of
a bag of Herb's Homestyle Parsley
Garlie Fettucine and toss with some
melted butter or margarine, salt,
pepper and Romano cheese, For an
extra speclal treat, he suggests add-
ing some sbrimp and scalllons. Easy
and delicious,

And, In case you are wondeting
what famous people Like Mitch Mil-
ler grab for a quick diet Junch, try
this. Cook pasta, add low fat cottage
cheese and sprinkle with parmesan
cheese and pepper.,

i CHICKEN CARUSO
{Recipe from Rosemary Squlres)

Lighlly dredge two large baneless
(split) chicken breasts in flour and
brown the four pleces in three orfour
tablespoons olive ofl. Sprinkle with
salt, pepper and paprika while

Dessert
buffet
for change

AP — A more casual alternative
to a formal dinner party is the des-
sert buffet, with coffees and cognac.

Some suggestions:

Plan to serve three to four des-
serts for 10 to 15 guests, four to five
desserts for a group of 20 or 25.

Mix mugs with coffee cups and
pull out the extra plates from the
cupboard.

A tray of three or four varictles of
cognac, French brandy, cases the
need for an claborate bar setup.

Another {dea is tv add alcohol to
the hot coffee and top it with
whipped cream and garnish,

For cafe Itallano, add an ounce of
amaretto; for Dublin coffee, an
ounce of Irish Mist; Caribbean colfee
calls for an ounce of Kahlua and
half-an-ounce of rum; and Kiok] cot-
{ee Is made with an ounce of Kaklun
and an ounce of brandy,
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browning. Add ¥ cup water, cover
and cook on low for 12-15 minutes,
Remove chicken breasts from
and set aside. After removing
browned breasts, make sauce fn
same skillet.

Sauce *

1 can Campbell's tomata soup

1 can (8 ounce) Hunt's tomato sagce

1 can {14% ounce) Del Monte Italtan
Style stewed tomatoes

2 tenspoons Kitchen Bonquet

1 tablespoon worcestershire sagce

% teaspoon cumin

2 teaspoon sugar

Cook sauce {uncovered) for 12-15
minutes on low heat. Reserve % to
% cup sauee to use later,

" generous servings

While sauce ia cooking, cook four
Prince Light Thin
spaghelti In bolling, salted water
with one lablespoon oll added. Str
constantly to prevent sticking. Cook
al dente. Draln spaghett! and rup
cold water over it to scparau.‘.

Put.spaghett! into Pyrex dish ap-
proximately 8 by 11 Inches. Pour %
of sauce onto spaghettl, lny the four
pleces of browned chicken on top of
spaghetti and pour the remalnder of
sauce on top. Sprinkle generously
with grated Parmesan cheese.

Bake, covercd with foll, for %0
minutes at 350 degrees. Uncover and
bake far five more minutes.

Serves four. Reserved sauce can
be used for garnishing.

Serving suggestions: Serve with
tossed salad (marinated artichoke
hearts added to salad are great) and
hot bread,

APRICOT NOODLE PUDDING
(Recipe from Rosemary Squires)
Y% pound wide noodles
1cup
% pound cottage cheese, dry (or
small curd cottage cheese)}
% plut sour cream
2 cggs
% cap sugar
1 teaspoon salt
2 teaspoaus vanllla
V% pound butter, melted
1 can (13% ounces) crushed pineap.
ple, drained
% box dried apricots, cut up

Topplng: 1% cups crushed comn
flakes, cinnamon and sugar to taste.

Cook noodles and drain. Mix with
other ingredients, Place in 13 by 9 by
2 inch Pyrex dish. Top with com
flakes mixed with cinnamon and
sugar, Dot with butter, Bake at 350
degrees for one hour, cool 15 min.
utes before cutting. Serves 12.

HERB'S MUSHROOM
STROGANOFF

Start cooking:
% pouzd E:rh’l wkole wheat flatg

Saute:
1 tablespoan butter
1 small onloz, {inely chopped
% poond moshrooms, hnlv
102 cloves garlic crash
{add 2 tablespoon lmh. or 1 table-
spoon dried, parsley when onlon Is
almost done)
Stir lo:
3 dashes worcestershire sauce
Remove from heat and Just before
serving stir ln:
1 cup cottage cheese, blended
smooth with % cop yogurt
salt and fresh pepper to taste

Serve immedlately over hot whole
wheat noodles and garnish with
more parsley.,

HERB'S GARLIC VINAIGRETTE
DRESSING AND PARSLEY
GARLIC CINE

1 teaspoon dry mustard

1 tablespoon water

1 clove garlle, finely minced

1 teaspoon granulated segar

1 teaspoon salt

1cupolive ol

3 tablespoons lemon Juice or wine vi-

negar
1 teaspoon freshly grated anlon {op-
tlooal)

Combine the mustard with the wa-
ter and let it stand for 10 minutes,
then add the garlic, sugar, salt and
olive oll and let stand for one hour.
Add the lemon julee or vinegar and
the onion, then pour into a screw-top
Jar and shake well. Cook 8-ounce bag
of Herb's parsley garlic fettuclne ac-
cording to Instructions and pour
dressing over fettucine for a dell-
clous side dish,
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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 IN PRINTING

DOUBLE BDOUBLE
COUPON=COUPON=COUPON=

DOUBLE

—
ORCHARD-10 gives you 100% more on aii
{cents off) manutacturer’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 cigarettes coupong
at face value. This offer in effect now thru
Sunday, January 15, 1989.
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