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*zChef Larry gaves

LIP:TINGLING
' SAUCE FOR

% cup brown sugar
4 tablespoots boney
2 cloves garlic, smashed
" 2 tablespoons Worcestershire
1 téaapaca fresh-) ;ral:d gloger
% cup vinegar
5 cup water
% cup ketchup *
1 tenspoon Tabasco or other kot

sauce reci pe

BARBECUE s
RIBS -

The {lrst two reclpes are taken
from a new cookbook, “Low Cho-
lesterol Culsine” by Anne Lindsay,
Hearst Books, 1089, $17.95.

uee
%4 teaspoon dry mustard PINEAPPLE-ORANGE SORBET
dash salt Serves 10
p:pper % cup water
% cup grunlnlcd sugar
: Combing  all 3 In or 1 20-cunce con

saucepan over low heat. Stie unth) ll
begins to - gently bubble. Continue
cooking until the sauce coats the
back of a spoon, about 10 minutes.
Cool and store In a far unttl needed.

clarificaﬁon

‘The recipe for Three-Bean Baked
Beahs that accompanied Larry

Jnnea column about a treasure chest
of reclpu Jn the Aug. 7 Issue, should .

h{\vc Included the following ingred- .
lent: 1 same-sized can kidney beans,

‘The address and phone number for
Ollverio's, In the listing of Specialty/
Gourmet shops in the Aug. 7 lssue,
was Incarrect. The current address
and phone is: 3832 N. Woodward, be-
tween 13 and 14 Mlle Roads, Ruynl
Oak, 549-3344.

crushed pineapple

2 cupis orange Julce

2 teaspoons grated orange rind
1 tablespoon lemon or ltme Julce

In a saucepan, comblne water
and sugar; simmer until sugar dis-
solves, Peel pineapple and cut into
quarters; puree quarters or un-
dralned ptneapple In food proces-
sor,

In a bowl] combine sugar syrup,
orange Julce, rind and

Serve on dessert plate surround-
ed with fresh berries or in sherbet
glasses, cach garnished with (s
own frult or fresh mint leaf.

KIWISORBET
Serves 40
12 kiwf
1 cup granuiated sugar
1 cup water
1 tahlespoon !emon julce

Using a sharp knlfe, peel kiwl;
puree in food processor or pass
through food mlll and place In
bowl.

In a saucepon bring sugar, water
and lemon julee to boil, stirring oc-
caslonally until sugar has dis-
solved. Add to kiwl and mix well.

Freeze In ice cream maker fol-
lowlng manufacturer's instructlon.

lemon juice. Freeze In an ice
cream maker following manufac-
turer's instructions. Alternately,
transfer to metal pan and freeze
until barely firm.

Then either process In food pro-
cessor or beat with ‘clectrlc mixer
until smooth. Transfer to freezer
container and frecze until firm, To
serve: remave from freezer 15-30
minutes before serving or until
mixture is soft enough to scoop.

, transfer to metal pan
and freeze untll bacely flrm. Then
elther process in food processor or
beat with elcetrle mixer wntil
smooth. Transfer to freezer con-
tainer and frecze unth firm.

To serve: temove from freezer
15-30 minutes before serving or un-
til mixture is soft enough to scoop,
Scrve on dessert plate surrounded
wlth fresh berrles or in sherbet
glasscs, each garnished with its

own frult or {resh mint jeaf.

STRAWBERRY SORBET
Serves 6-8
2 quarts or about 6 cups washed,
bulled strawbersies
1% cups superfine or granulated
sugar
3 cup water
% eup orange julce
2 tablespoon Grazd Marnier
Juice of 1 lemon
6 strawberrles for garnish

In a bowl mlx berries, sugar,
Julces, water, Puree in a blender.
Add Grand Marnler. Pour into a
metal pan or fee cube trays and
frecze untll aymost firm. Remove
and blend for a few seconds. Re-
tuen to (reezer in pan for 2-4 hours
untl! flrm. At serving time remove
15 minutes before serving. Garnlsh
with a {resh strawberry.

EXPRESS0 GRANITA
Serves d
2 cups water
1 3% cups superfine sugar
4 cups freshly made espresso cof-
fee, cold
44 teaspood vanilla
garnish: % cup whipped heavy
cream
ground clonamon for sprinkling

Malke sorbet for cool treat

over cream

Bring water to a boil, add sugar
and stir untll melted. Remove from
heat. Add coffee and cool. Add va-
nlita. Pour into & metal pan and
freeze 2-3 hours, When flrm, blend
in a food processor or with an clec-
tric mixer. Return to metal pan
and freeze 2.4 hours.

At serving time, remove about
15 minutes before serving. Serve in
tall glasses or coffec cups. Top
each serving with a tablespoon or
50 of whipped cream and a sprink-
ling of clnnamon.

LEMON GRANITA
Serves 4.6
2 cups waler
1 cup superfine sugar
Julce of 2 large lemons
zest of | femon, fincly chopped

Bring water to a boil. Add sugar
and stir until melted, Remove from
heat. Add lemon Juice and zest. Set
astde and allow to cool. Pour Into a
metal pan and freeze without stlr-
ring about 1.2 hours. Remove,
blend well In food processor. Re-
turn to pan and freeze 2-4 hours. At
serving time remove about 15 min.
utes before serving. Serve in scoop.
Garnish with mint sprigs.

cooking calendar

© AUGUST EVENTS

Cooking demonstrations with Peg
Watson will be held from 1-3.p.m,
Thursday, Aug. 17, at Jacobson's
Kitchen Shop in Rochester,

Panasonic's Beead Baker demon-
strations are scheduled for 2.4 pm.
Saturday, Aug. 19, at Jacobson's
Kitchen Shop in Blrmln ham.

-I'School Snacking Smnml" wilt be
offercd at 7 p.m. Thursday, Aug. 24,
In the Lounge of Jacobson's Roches-
ter store. The program ls designed
- for.6-T year olds, who will be taught
the Importance of e:mng good,

heaithy snacks. Also, a lunch bag
decorating event will be featured.
New ways for children to create a
back-to-school lunch, as well as
make after-school snacks, whl be
presented at 3 pm. Friday, Aug. 25,
at the Kitchen Shop In Livonia. For
reservatlons call $91-7697.

Microwave demeonstratlons are
planned for 2-4 p.m. Saturday, Aug,
26, at Kitchen Shop in Birmingham.

Kitchen appllances demonstra-
tions will be held from 1-3 p.m. Sat-
urday, Aug. 26, at the Kitchen Shop
in the Dearborn store.

new products

@ NEW FLAVORS

London's Farm Dairy of Port
Huron has launched three new ver-
sions of its original Ryba‘s M

began development of Ryba's Macki-
nac Istand Fudge Ice Cream in 1986
to klek off the Blue Water Festival/
Port Huron to Mackinac Island
Race, and in of the

Island Fudge Ice Cream. The new
flavors are Double Chacolate Fudge,
Walnut Fudge and Amaretto Cherry
Fudge. These join with the two orlgi-
nal flavors, Macklnac Island Fudge
and Peanut Butter Fudge. London's

dalry's 50th annlversary. The new
jce cream became so popular It
broke company sales records for ice
cream, making Mackinac Island
Fudge second only to vanilla, the na-
ttonal favorite flavor.
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WlllllE SERVICE & QUALITY OUTSELL THE IIFSI"
Come vislt our newly remodeled market
with an expanded meat & produce selec-
tion. Stlll featuring fresh seafood, gourmet
foods & exotic fish.
Whole Alaskan Salmon .....cccecevvenns $599
Tabla Trlmmed Whole Steer Tenderlolns..$699

& wrap)

ed to or ar

Brown al Chester » Blrmlng ham
642-0450
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MON Ham &
TUES Liver&
WEBDS Stuffed

FRE
SAT
SUN

Boston

}F’E‘ |

Beans

Onions
Chicken Breast
THURS Swiss Steak

Scrod

Country Fried Tenderloin
Chicken & Noodles
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Stop smoking
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| CHICKEN
GREASTS
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X GEAMAN STYLE BEER
e 8PACK CASE
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Ruffles brand
POTATO CHIPS

5219
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Our own homemade

CRAB SALAD

3549

Rich, croamy

BAVARIAN BLUE
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& WINTER'S BEEF
\GARLIC BOLOGNA

Mousse

TRUFFLE PATE’

JAHLSBERG

CHEESE. 33“9b

oo allans
Taystee
BREAD

Garmack

PISTACHIOS
$é§|99
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