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It's the rite stuff:
downing an oyster

" Continuod from Pago 1

A call to a few of the local area's
. major seafood retall outlets has

ous of the Mississippl Delta. Thick
shell and solt fatty texture, slightly
salty, with a light metallic flavor,

m Prince Edward

found an
oysters for sale, Soxne. like the Be-
lons, are definitely for "discerning
palates, but for the most past, a ha.
sie supply of the mp ﬂnvopgcucm
are avallable, for a pris
Expect to pay nny\vhm {from 39
: cenis to about $1.50 each, depending
on where they came from and thelr
size. All the retallers polled steessed
that they can speclal-order just
. about any type of oyster, Some of the
selectlons available locally include:

® Belon, Used to hail from Britta-
ny, France, but is now grown on both
coasts. It has round, flat shells, with

: a pronounced metallle flavor, espe-
- cially iron.

Bluepoint. Originally I:mm Blue
Point, Long Islaad, this oyster Is no
lnngcr harvested. Bluepo].ut is a gen-
erie term for a mild Atlantlc oyster,

Cotult. From Cape Cod, Mass., me-
dium-to-large size, with a plump
body and salty ﬂnvor .

Hot Island Swectwater. From To-
males Bay, Callf., small-to-medlum
sized, with a dccp shell. Plump,
creamy, and sweet, with a light,
smoky flavor,

Loulslana Gulf, Found in the bay-

Froi
l;l:md Cunndu, !!:ls small oyster hes
llsh( bltter, lettucclike flavor with
aclean aftertaste,

Chincoteague, From Maryland
and Virginia, smail-to-medium sized,
with a flat, round shell. Sweet witha
dlstinctive aftertaste,

Olympia, From Puget Sound,
Wash,, and Humbolt Bay, Callf,,
round and flat shell, with a robust
flaver and o mid-coppery aftertaste.

Pacifi¢. Jumbo. From Fanny Bay,
British Columbia, Jarge, oblong and
graylsh, about § mlnchu long. Has o
mlld flavor and firm texture,

Quilecne. From Quilcene Bay,
Wash., tastes fairly briny, with a cu-
cumber flavor and strong aftertaste,

Rhode Island Select: From Rhode
Island, it is meaty, with a crlsp fla-
vor, .

Willapa Bay. From Washlngton,
medlum-slzed, with a deep cup and a
clean, salty and sweet flavor.,

For more information about
oysters, you might be interested
in checking out: “Oysters: & Con-
noisscur’s Guide and Cooking” by
Lonnie Williams and Karen
Warner, 1987,

OYSTER BISQUE
1 pint oysters, in liqaid, 4 cops milk
%A anlon, sliced
4 sprigs parsley
1bayleaf .
% cup chopped celery
Y cup butter or margarine
% cup flour
1% teaspoans salt
dash fresh ground pepper, prefera-
bly white

Draln oysters; reserve lquld, Chop
oysters, sct aslde. Comblne milk,
onlon, parsley and bay lcal in a
saucepan. Scald milk. Cook celery in
a small amount of butter or marga-
tine untdl tender. Add to milk mix-
ture. Melt butter or margarine in a
second saveepan, Blead In flour, salt
and pepper and make roux. Strain
milk mixture through a sieve and
stir into flour mixture. Cook over
medlum heat, stirring constantly,
until thickened. Add oysters with lig-
uld. Heat through but do not boll
Serves 6-8.

OYSTERS ROCKEFELLER
18 large raw oysters
2 cups spinach, cooked and well
drained .

% cup chopped onlon

1 tablespoon chopped parsiey
4 teaspoon celery salt

dagh salt and pepper

3 drops Tobasco

% cup sof¢ breadcrumbs

3 tablespoons butter or margarine

Opcn oysters; remove from shells.
Place shell halves on a bed of rock
salt in a large, oblong baking dlsh.
Piace an oyster or half of one in
cach shell. Put splnach, onlon, pars-
Iey. salt, pepper, tobasco In a food
processor or bleader and blend until
well ehaopped. Stir In bread crumbs
and saute in butter or margarine for

cooking
calendar
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* Cocklng demonstrations featurlng
the Cuisinart Minl-Mate will be giv-
¢n from 2-4 p.m. Saturday, Sept. 30,
at the Kitchen Shop at Jacobson’s In
Biemiogham.
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5 minutes, Spoon over oysters, Bake
at 400 degrees for 10 minutes or un-
1i1 oysters are heated throughout and
hot. Serve with lemon sllces,

OYSTER STUFFING
4 quarts toasted bread cubes, abont
32sllces
1 cup botter or margarine
1 cup chopped celery
1% cupa chopped onion
1 quart oysters with liquid
% cup milk
1 teaspoon pawdered sage
1 teaspoons salt and dash pepper

Measure breaderumbs Into a dry,
large bowl. Mclt % cup of the butter
or margarine and cook celery and
onlons over medlum heat until soft
and tender. Pour aver bread cubes,
Heat remalning butter and marga-

Crustacean stars at ultlmate bash

Contlnued from Page 1

cal 1206, His ]ob was to prepare the
10 gallons of !h:nmlng clam chowd-
er that served as a welcome accom-
patlment during a sudden downpour,
a3 guests huddled under & minfature
circus tent set up between the volley
batl net and horscshoe pit. Both Mal-
inowski and Thomas lald clatm to
the reclpe, with Thomas calllng most
of the shots and offering plping hot
bowls to guests who had to cut
through the kitchen to use the faclli-
ties, .
When asked hls seeret, the chowd-
er che! (with beer mug in hand)
seemed proud of his accomplish-
ment, with only one regret. “Next
year I'm bring my special sceret jar
of Tabasce to give It a little more

oomph" was his reply,

APPETIZERS AND munchies
were about as hard to flnd as Thom-
as’ secret jar of tabasco, with the
hosts offering not one but two steam-
ing lobsters to each guest. Necdless
to say, no complaints were heard
from the masses.

And If all that wasn't cnough, all
you had to do was look arcund to
flnd a 25-pound bowl of fresh cole-
slaw on the service table, not to
mentlon the numerous kegs of beer,
wine and soft drinks.

I wandered through the crowd,
trying to spot the cxperienced lob-
ster eater going after what I consld-
cr to be one of the most tasty parts
of the crustacean next to the tail,
those tiny little egs. I wonder If the

gumu minded me they
snap off the Ilftle beautles and treat-
ing them llke Slurpee straws, getting
small succulent shots of tender lob-
ster meat down thelr gullets with a
swiit enough slurp,

When it come tlme to depart, I no-
ticed a few of the guests wrapplng
what was lcft of thelr orangey-red
treats for take home, surely to be en-
joyed the next day in a salad or
stuffed Into plta with some ripe to-
mates and crispy lettuce.

And to top it oll off, if a guest
worked up a little hunger on the
horseshoe pits or volleyball ficld, gl-
ant platters of Louise Malinowski's
“Down East Blucherry Cake" was
brought out to satlate any remalning
hunger pangs. This reclpe was pur-
portedly gleaned from an old flsher-

varlte of the host nndh tess,

ot was a fo-’

WHEN ASKED lor a bit of advice *

to someone llke yod or me who

bake of this magnitude, Mallnowskl

.might consider throwing a lobster

sald, “It just gets more fun and big-

ger cvery year.” A word to the wise,
be careful or this might turn into a
yearly event at your house, especial-
ly If your frlends had as much fun
and great food as the Malinowskis.

As 1'was driving home with the
sweet taste of lobster still clinging to
my tastebuds I couldn’t help but
think, “If Livenla firemen throw plg
and lamb roasts and Redford flre.
men go for lobster bakes, what do
the other suburban flremen do for a
great party?”

Continued from Page 1

pork fat till galden brown. Add pota-
{ocs, boiling water and elam julee
(reserved from clams) and bring
mixture to a boll, Reduce heat and
slmmer for 15-20 minutes or until
potatocs are tender. Add clams and
bring to a boll. Remove from heat,
cool; Before serving, reheat the soup
and stir In scalded eream and butter,

Scason to taste with pepper, thyme
and cayenne, Garnlsh with pork
crackilngs. Makes enough to serve
about 125, 6 ounces each.

LOUISE MALINOWSKI'S
COLE SLAW

6 large bicads of green cahbage
2 pounds carrots

6 large green peppers.

1 gallon cole slaw dmllng

Shred cabbage, carrots and green
peppers In food processor. Toss with
cole slaw dressing. Refrigerate.
Scrves about 100 people.

2 boxes yellow cake mixes (preferr-
ably Duncan fiines)

7 eggs
1 2up butter or margarine

1% cups water
1 cup fresh or frezc bluchersles
Blend all Ingredients except blue-
berrles on low speed of mizer until
well molstened. Mix at high speed
for 5 minutes. Poue into a 13-by-18-
Inch greased pan. Sprinkle blueber-
rics on top and bake at 375 degrees

for 40 minutes. Cool cake and sprin-

3

kle with powdcred sugar, if desired.

Reclpe can easily be cut In half.

Southfield woman wins 3rd. place for cherry pie

Cecilla  Boman

24 tabl

of
ptaced third In the competition for
the best-tasting, best-looking cherry
pic in Michigan, at the recent Crisco
American Pie Celcbration at the
Michigan State Falr in Detroit. She
recelved $50,

Bonnic Zahon of Harper. Woods
won first prize and will travel next
spring to Atlanta for the Crisco ma-
tlonal finals. Sccond-place winner
was Hazel Baumgardner of Dear-
born Helghts, who reécelved $100,

Following Is Bonnle Zahon's win-
ning cherry ple recipe:

CHERRY PIE
Crisco crust
2 cups unhleached floor
1 teaspoon salt
% cup plus 2 tablespoons Crisco
shortening
Y4 cap lce water 4 drops almond ex-
tract

% teaspoon salt

1cop cherry Juice

1 tahlespoon butter

7 drops almond extract

4 cups tart red cherries, thawed,
drataed, pltted

4 drops red food coloring

Precheat oven to 425 degrees. For
Crisco crust, sift flour into large
mixing bowl. Add salt. Cut In Crisco

" shortening with a pastry blender or 2

knives untl! mixture fs uniform.
Mezsure out the water in a glass
measuring cup and add almond ex-
traet.

Sprinkle In water 1 tablespoonat a
time; toss lightly with a fork until
dough forms a ball. Divide dough
into 2 equal parts. On lightly floured
surface, voll out top crust to Y%-Inch
thick and 1 [nch larger than inverted
9-inch pic plate, Gently ease dough
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For the {llling, .comblne sugar,
cornstarch and salt ‘in a saucepan.
Gradually add cherry fuice, stirring
constantly until amooth. Cook until
thick and clear, Add butter and al-
mond exlracl. Stir untll well-blend-
ed. Cool. Add cherries to cooled mix-
ture. Spoon [illing into unbaked pas-
try shell.

On a lightly foured surface, roll
out bottom crust the same as top and

Every yuar hundreds of thousands of
kids are away. Put out onto the
streets. With no job, no money and
nawhere to go. But now there is a
number for kids to call The Covenant
House Nineline helps kids with food,
|clothing, a place o sleep and, most of

genily ease top crust onto filled ple.

Moisten bottom edge of pic. Fold top

crust under bottom edge. Crimp edg-

s high.

Note: Winnlng baker used a lat-

tice-top ple. Cover edge of pie witha
strip of alumlnum foil to prevent

over-browning. Bake at 425 degrees

for 40 minutes. Remove foll during

last 10 minutes of baking. Cool and

serve.

all, someone to talk to. To get help m
your hnmciown. call our Nineline
9999 1S free.

,l~800-909-9999
Anytime. i i ! !
Anywhere. :

© Local news you can use © Lacal news you ¢

rine in a large skillet and add oy- CHERRY FILLING

sters with liquld. Heat for one min- I cop sugar }i‘,ﬂ:.‘wwi‘(’cﬁ'fhﬁ‘.',‘;f,ﬁf‘““ care
;nc, m:ﬁlvn‘ onyersh .uudd pour “rl:\llllxd

rom sklllet. over bread-cube >

ture. Chop oysters coarsley, comblne 'S HEPE' WERE FIGHTING FOR
with bread-cube mixture, along with 4 YOURLIFE

sag]rl:. Sml[likl] salt and pepper. Mix IT’S NOW! -

well. Stuf tly Into turkey, corn- ]

[3h benor chiokes. Bake soit caneed VTS SEVE,EEJ §CENE 3,
mnghnm, depending on size of bird. day

ammeE HEVALUAB ECOUPONIEBNBB Americqn Hecri
@ Bringin | Association
B this ad and B of Michfgon
B recelve Mon.Wed.

B 50¢ off Thura. Frl B

8 your order 0-8 o]

7] OR Sat. 10-6 8

10% Off Seniors. Cslobrsatlnglaa Yoars B

B ervice ]

One coupon ]

B per person per Visit COUSIN JACK PASTIES

B . We don’t claim to be the best. n

g We'drather let our customers be the judge.

B

8 Pacty Stos a

37-5581
B mmumnumlnma

TWO WEEKS OF FABULOUS SAVENGS‘

SEPT. 17

R S

RSN BN

FEATURE seectaL ey
Farmily e ontros i forone price
Sept, 17 & 24 Dining : ;‘:?,:‘:‘.::E""‘"“' 51199
PizzA TWOSLICES .
Sapt. |E‘{%AY by the slice wiih hasm or pepperoal 3199
TUESDAY s R emdumseme,
WE DNESDAY DELUXE $099.
Tppins PANPIZZA 9
THURSDAY FPIZZA ALLYOU CAN EAT $249
Sopt.21 & 28 by the slice Pepperonl or Ham 3
FH'DAY DELI SPECIALTIES nuilgi;zs‘%vsgc"&mu 1/2 OFFS."'i
Sopt. 22420 LATENITE w""
SATURD A osuverysesciaL  WHOLEPANTEZA WA TTER 559 rae
SopL2I A N0 LATENITR PIZZA & DeliSandwiches 1/2 OFF ‘,::
war

)-\..t. 1y

DR

n:a.

T

SUNDAYS 'tll 10 pm

HOURS: OPEN DAILY 10 nm-ll pm

643-6669

2846 . Maple at Coolidge « Troy » Somerset Plaza

 for Lanch
LA

WESTSIDE®

Plzza Ple & DeliSandwlches®

ZRGe ey DAEYIE

A

(72T ey DALY

DELIVERY

Al
& Diouer « FAST Pick-up too!

D T T Y N S e

reres




