20{0)

" I cunec anchovy fi

O&LE _Monday, May 8, 1082

k HaVing breakfast in bed

.can make day special

B cranges, balved
1aplit (E-«ux:e)chmpape

Place plastic fuleer over the pcup
bowl Grabbing half an orange,
firmly over julcer, turning h:wd lul
ard right to squeeze out the julce.
Pour'falee hatlway up 3 tall glass,
top with chnmpagpe.

SAUSAGE STRATA CASSEROLE

1 cblssg caka pan of essscrcle dish
(approxtmately B-by-11 tzthes)
Nonstick gpray (Pam) or 2 table-

o
D ellees whole-graln bread or Engilsh
mufflzs X

Begps

1 cop milk or cream

1 poand precooked breakfast san-
vage, chopped

1 cep grated swirs or cheddar cheese
salt and pepper to taste

S;my or greass the caswerale dish,
Set aside. Tear bread or muffins into

bitesizsd ploces and place in the

botlom of the casserole dish. Set
aside. Combine cggs with milk or
cream and mix well Sct aside
Crumble cocked breakiast sawsage
over bread in cawerole, Sprinkla
with grated cheese. Pour egg mix-
ture over all in caszerole slowly.
Place In a 350-degroe oven and bake,
uncovered, for 30 minates.

Anchovies — it's love or hate

Continuod tromPaget’ .
lst Alexapder Dumas.  The prepa-
num runs samething ke this:

. “Take an ollve whene pk you wili
mpl.v:e with a slice of anchovy, next,
‘place the olive loside a lark, the tark
Inside & quall, the Inside a
pheasant and the pheasant inside a
tytkey, and the turkey inslde a suck-
lixz plg. Roast the latter for three

whours over searing hot coals and
throw everything out the window,”
““Fyen the olive?”
“Glul,Lon_ Everything except the

Bon apchL

ANCHOVY SUEDOISE
:{from Laroasse gn!xsmnmiqne)
e

Arrange tbe apchovy fillets on a
foundation of salad composed of ap-
ples and beets. Sprinkle with a vi-
nafgrette comprised of the ofl, vice-
gar, salt and pepper.

‘CAESAR SALAD DRESSING

led mustard
the juice of ¥ fresh Iemon

dash Worcestershire

1 coddled egg

44 cupolive ol)

4 tablespoons winc-flavored vinegar

In a large wooden salad bowl,
‘mash anchovy flilets with garlie. Stir
in mustard, lemon julce, Worcester-
shire and mix well Beat in coddled

1 cup tart red apples, cubed
1 cup cooked beets, cubed
oll

visegar
nalt and pepper to taste

AP — Have you been getting flack
for serving
Surprise your family with these easy
pancakes for breakfast, brunch or
sapper. Theyll love the peppy

€gg. Add vinegar and mix well
Slowly pour in ollve oil, beating con-
stantly. Store in a covered container,
ﬁm ready to use, Keep refrigerat-

, Flapjacks go Southwestern

der, Stir 1n corn; set aside.

In 4 lnrge mixing bowl stir togeth-
er flour, cornmeal, baking powder
and salt, In 3 small mixing bowl
comblne eggs and millk; add all at

Southwestern flavor. ance to flour mixture, stirring until
- combined. Fold in vegetables and
. PECOS SUPPER FLAPJACKS cheese.
Pepper-Chiecse Sauce (recipe fol- For each pancake, potr about %
lows) cup of the batter onto a hot, lightly
% cup chopped onion griddle or heavy skillet;
cnp chopped green cook until deep golden brown, turn-
2 tablespoons cooking ofl ing to cook other side whmpamkts
8-cusce can cream-style cotn have a bubbly sarface and slightly
1% caps all-purpose dry edges (abou* 2 minutes). Serve
% cup yellow cornmeal immediately. Pass Pepper-Cheese
1 tablospoui baking powder Sauce, Makes iR napcakes,
1 teaspoon salt Pepper-Cheese Sauce: In & small
2 beaten eggs sagcepan ¢aok and stir ene 8-ounce
1% cops mllk jar cheese spread with jalapene

% cup shredded Cieddar or Moo-
terey Jack cheese (2 ounces)

Prepare Pepper-Cheese Sauee; set
aside.
In a medlum sancepan cook onlon

- and green pepper in bot ofl for 57
) ml.nu(.u or until vegetables are ten-

peppers and % cup lonato sauce un-
LUl cheese melts and mixture is beat-
ed through. Makes 1% ecups.

Nutrition information per pan-
cake; 118 cal, S g pro, i3gcarh, 5¢g
{at, 40 g chol., 239 mg sodlwn. US.
RDA: 11 percent vit. C, 10 percent
caleum.

%@mama@@ meals are just the ticket

Continued from P

and the epchiladss wwlds:lloggy
At lunch, cach person fills a tortilla,
beats It in the office’s microwave
oven arnd tops it with more sagce.
Allea Berg, the lighting dl-
rector, the offlce on his
way into the theater. A meal platter
was fixed up for him to take to the
lighting booth.
Shirl Harrls of Detrolt, who ban-

' diuyuhﬂ:mﬂmn,mdandyzdu

of Canton, Harris’
among others who mjoyud the hmch
that day. )

EXPLAINING HOW the box off-
fce lunches began, Deason sald,
“Wednesday, with the matinee, we
have the most staff zround. Every-
ooe 1z polng every which way acd, of
ﬁou.rse. it's vg'yexpecsive to eat in

‘The crew has cooked up some ezsy
bnl Lulcrv:ung meals in ity zmall

P ‘girl bronght an electric illet
and we made toasted cherso sand-
mcdjju with tomato soup,” Deoson
sal

Another day Mullen brooght hat
dogs with sagerkraut, chill
onlons.
my own

perware,” Mallen sald. Denson

added, “We bolled them in the crock-
pot — it always stays there (on a low
shelf in the offlce).”

Kathie Norrow, bouse manager,

wide, also works the box office, and
bas made quiche as well as pea goup.

The Wednesday lonches started
out just with box office people but

Heat cream of mushroom soup
and milk in saucepan. Bring almost
lonbcllAdddﬂJ.unuxon.ormno,
g;nrllc. lemon pepper, sweet basil,

carpe. Lower beat and al-
Inwwﬂmmcr Add balter, and cov-
e

4 large sticks celery

grated parmesan cheese
4 large, beneless, skinless, chicken
boeasts

Slice up cd:ry, pepper, onlon and
mushrooms. Mix the sliced vegeta-
bles tp well In a large bowl. Place %
of this mixture In a large duteh oven.
Pour abont % of the sauce aver the
vegetables In the duteh oven. Then
spread a thin layer of grated par-
mesan ¢heese over the sauce and
vegetable mixture,

Prepare and washk chicken
breasts. Place in dutch oven and cov-
er with another thin layer of cheese,
Add thz rest of the siiced vegetables,
then pour the rest of the sauce over
Lhe top. Cover and cook at 350 de-
grees for 2 hours.

Hemove chicken from pot and
break It up Into small pleces when it
bas cooled. Place szuce and vegeta-
ble mixture on low heat, and thlckm
with a'roux to desired texture. Place
chicken pleces on large tortillas, add
nhrcddcd cheddar cheese, then

Soak catmeal 13 boiling water and

et stand 20 minutes, Cream together

nnd while sugar.

Add 2 m clanamon,

soda nndsalt. Add oalmuL Mix and

bake In greased; $-by-13-lnch pan at
350 degrees for $5 minutes. Frost.

Frosting

1 stick margarine

% cup evaporsted milk
1 cap brown sugar

1 teaspoon vaslila
1 cup shredded coconut
1 cap broken nnu

Add vanilla and water (comblnc V.'|.
nifln and water before adding). Sif¢ '
In flour, baking powder and salt.
Line slx 9-Inch layer cake pans.;
with wax paper (pre-cut paper sizes,
avallable in most grocery - stores),
then grease and flour. Divide batter s *
Into pans and sprinkle blucherries,,

over the tops. Bake at 375 degrees|

for 12-15 minutes.

Filling
1 pint whipplog cream
v cup confectianer’s sagar

* 14 cup Drambule (or I teaspoon vu.

ollla)

Spread op cake just out of oven.

Place under broller until brown.

Whip cream unti) thick, adding’

confectloner’s sugar. Add Drambule.,
Spread cream between cooled Jay.”

BEEF STROGANOFF ers, blucberry slde up. Ice top layer |

(Recipe from Canck Schroder) or sprlnklc with confectioner’s sug. |
1% pounds beef tenderloln ar, Refrigerate before serving.
% cop butter (or sabstitnte) And be ready for about 9 “gat.
1 cxp aliced meshrooms lion™ calories per slice.
% cap chopped calon
1 elove garlle minced {or equivolent CALICO BEAN FOT
In garlic powder) (Recipe from Joan Droclie}
1 can (1% cups) cream of mushroom 3, cup brown sugar
soup one 16-oonce caa  kidney bcmu.
1 ¢op gour cream drained
3 teaspoon dil ooe 16-oonce cap dlma  beans,?
% teaspoon sage drained b
3 teaspoon Jeman pepper 4z pouod allced bacon
% teaspoon tarragon % cup chopped onlon

% teaspoon oregaso

Cut beef tenderloln into thin
strips. Brown well in bulter In a
Leavy skillet. Add mushrooms, onlon
apd ~garlic. Cook until lightly
browned.

1 pound ground beef
15 cup catsup
%% eup brown sugar

2 teaspoous vinegar
% teaspoons salt

Blend in ercam of mushroom soup

and sour cream. Blead well. Add dill,
sage, lemon pepper, tarragon and
oregano, Cover and simmer about
1% hours, or until beef Is tender.

1 teaspoon prepared mustard

ote 16-0unce can pork and beans

Preheat oven 1o 325 degrees. Cut®
bacon slices in L-inch pleces. Fry fn
a large skillet over moderate heat?
unttl erisp. Remove bacon and drai

grow eryone spread about 2 tablespoons of sauce  Serve over rice or egg noodles. 2 tabl fat In skillet,
with t::: ’snhc;:dc—-cv:xocpl m:;ﬂ on top. Roll up in tortilla fashlon and % r?;;conlunimn;e:[ ws skillet;
ence. Ope day, however, theater- mv:m savce. Heat in mi- BLUEBERRY TORTE saute until onion is tender and beef is”
goers who were arriving wanted to brown. Add bacon, catsup, sugar,v
know where to buy c!i‘m ~ they (Reclpe from Chack Schroder) mustard, vinegar and salt o beed
could smell it. OATMEAL CAKE deges mixture. Fold in pork and beans, kid-*
1 ﬂp‘ﬁ:&l’;{"m Joaz Droelle) ::::’“Wv ney and lima beans, Tumoln!o deep
o e SR et ol
or l;u'g Chock. 2o 1% cups all-porpose flour B
(Reclpe from. ) % teaspoon einnamon 1% tesspoons baking powder 2
Sance 1% cup balling water % teaspoon salt {optioqal) '
s o soip ;s cup margarise . 2cups “fresh” blueberries MOVING SALE [}.
lﬂp il i‘:," an 1% eaps floor Beat cggs at medlum speed for Save 25%-50% -
“ mmmmﬁ“ L.lulpm sods about 10 minutes or until they are an sewing machines
teaspoon xalt Jemon-colored. Gradually add sugar. and knill(ng machines

-9 models to choose Irom

new producis

* ® DAIRY DESSERT’

Strob's Light Frozen Dalry Des-
sert has been introduced in the De-
trolt area, iy eomining 20 calo.
rles per four-ounce and is 93
pereent fat-free. The flavor is avail-
able at supermarkets and Stroh's Ice
Crear: parlors in half-gallon square
packages in eight flavors -- choco-
Iate, vanilla, french vanliln, butter
pecan, chocclate raspberry, heaven-

kids, in four flavors — strawberry,

, raspberry and apricot ~—
and comes In a lL7-ounce cup. A
four-pack of Fruit Moos bns three
times as much mlik as reguinr yo-
gurt and as much proteln as a three-
ounce steak.

ly hash, neapolitan, and peach al-
mondine. Stroh’s also plans to intro-
duce a frozen yogurt line sometime
this summer.,

© FRUIT MOOS
Dannon has a pew product in the
dairy case. I’s Fruit Moos, an all-

Extra - Spocial
1 only White 1602
Electsonic knljting
machina SALE -

399
5;%9 - —ﬂ-'v—-vn‘lu- 3
The Mogic Needle
mnmn—-&—.n-r.n‘q
et
ATLICTT

natural soft, fresh cheese bleaded
with real fruit and eaten with a
spoon. It s formulated especially for

cooking calendar

-] VEGETARIAH DISHES
etarian cooking classes begin
’l‘hur-dny. May 11, at the Plymoutk
Seventh-<dny Adventlst School and
Church complex. To register for the
freo classes call 340-5683 evenlngs,

Sesslons will be held In the church’s

TREATS FROM THE SEA |
For MOM And YE! :

Anna’s Fresh
Seafood Mkt TASTE’S
(Y Bd. » Red) m, ’:;GREATl
TREAT MOM RIGHT very Monday
\ COOK HER A CRAB LEG,
" | LOBSTER OF SHAME DINNER
TWEENY'S

25 e =43
. Our Frosh Fish Countor Featuros:
N Rod Snapper » Soa Bars
. *Whiio Fish « Pickerol » Perch
-snnmn-swld-ﬁmekod Flgh
‘I.obﬂbthl +Crab Logs & Much More
255-2112
KOURS M-Th9-7e Fri.9-9+ Sal.0-8

. Food tamps Accep
. hz G Froan i ﬁﬂ

M’ammca
RTINS L

& WINE 8!

/i

DELI HOPPE Cs
34707 GRAND RIVER » FARMINGTON
tn the Workd Wide Bhopplog Center

ordor Now for Juna Gmduallnns

PARTY TRAYS
:‘ R B
i IF YOU LIKE - ' Por Porson
COLORFUL COVERAGE ﬁwm s'ﬂ 9Y jorurcn
:READ STREET SCENE L

gﬁ“‘% 'g.;z“::ﬁg:.:’::e’.% Fresh Fresh Shell-On |

vegsran "7 | SALMON | HALIBUT | COCKTAIL F

STEAKS | STEAKS | SHRIMP 1

TWEENY'S $=¥50 SE95 99 :

AR T | °8%% v | 57%° . |
478-5312 du e SUPERIO ;gnglsn co.

Serving Metco Detrolt for over 40 years
FR Hoclpo

!
{

Coupon « Expiros 5-14-69

*Steak ples

»Scotch Mont Plos

Paatries

JUST $10 TO ENTER! PLUS,
iN agalnst lung disoase in Southeast Michigan!
3 i Oificial Contsst Hoadquartors A 5
$ , ‘ £3hans
; s ] YR ivcar, Hame
1 por loaf % R money ordor) peysble kathe  Address
WEDNESDAY thru SATURDAY 10050V o e cuy
' R A e Y A T e 5 pyrey ;
)" NTERETED hoae
%.“ L Spectala good thra Sat, May 13,1939 “Handmade qualuy wuh timt lmmemade taste"’ i ‘E‘m',.“.'.‘;w:_.
Z, r.: ‘!,P,
w/@'/ \\/‘\‘} \..o S Poivies

N N
USO80
needs...EVEFlY DAY:

«Clanamon Rolls

«Glft Baskets/Special ordars
»Imported Specialty Foods |

/z\\//A\\/ 7N\

IN THE FIFTH ANNUAL

“WALLEVE WEEKEND
JUNE 2-4, 1989

PPt £ §

Lo Y Tren ey

«Shopherds ples *Crumpots
+Shortbread & cookies *Sconos
« Brownies «Brend i onaLindy Lu

* WIN $50,000 just for catching a specially-
vl Il ing a specially-tagged
* $10,000 PﬂEMIUM ©on tagged walieye if caught

* 15t PLACE PRIZE PACKAGE: 17" Yarcralt Modet
1781 G.PS, 70 H.P. Johnson Outboard, trolling
motor & Shoreland'r lrailer

mmamm * LINDY Deluxs Tackle Packs to all winnera! i
your antry fee will help fund tha fight -

Spontoved by the O AL Mens oy
Chartey's Raxtauranis, inc. & Donharm,

LUNG ASSOCIATION
TNEAST NrmraAs

AMERICAN *




