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lmproper food storage can lead to iliness

Did you know that home kitchens
are the source of more food-related
{linesses than restaurants? Most
ple are careless In thelr own kitch-
ens when It comes to food storage
and food safety.

How many \hm-s have you or your
family said, “I don't fecl good. It
must have been something 1 ate.”
Improper storage of food not only In-
creases the risk of food poisontng but
also the loss of nutrlents and good
taste.

Don't refrigerate tomatoes, They
will lose their flavor. Let them ripen
at room temperature, Keep potatoes
in a cool, dry, dark, well-ventilated
location, not the refrigeratar. Once
hey start to sprout, throw them out.
Don't store onions with potatoes.
Opions preduce a gas that helps po-
1atoes to rot faster. Store onions in a
cogl, dry, ventilated place.

In the refrigerator, bread will Jose

cooking
calendar

0 HEALTHY COOKIES

The creaters of a linc of healthy
coakies come to Providence Hospital
in Southficld at 7:30 p.m. Wednes-
day, Nov. 15, 10 speak on “Cookle
Power — How to Make Changes
That Matter.” They are Dr, Marvin
Wayne and Dr. Stephen Yarnall both
native Detroiters now living tn Seat-
tle and partners in a successful busi-
ness knawn as “Dr, Cookle Gaurmet
Cockles Inc.” Thelr line of cookies is
low in cholesterol, low in salt and
high In fiber. The free program will
be in the hospital’s Fisher Center au-
ditorium, 16001 W. Nine Mile. For
more information call 424-5770.

Pork chops
are hearty
if stuffed

Cold weather can make your fami-
Iy hungry for hot and hearty foods.
You may want to ry these {ruit-
stuffed pork chops for a weekend
| meal,

- You can gussy this up for a spee-
tacular company entree, flaming the
chops with orange liqueur, Remem-
ber that Yqueur must be at least 70

~ proof in order to flame. Heat It untit

hot but not boiling before igniting
with a long match,

STUFFED PORK CHOPS
24 cup prepared mincemeat
13 cup saft bread crumbs
1 small apple, finely chopped
2 tablespoons chopped walbuts
'3 cup orange Juice
6 pork loin chops, cut 14 Inches
thick {about 4 pounds)
1 tablespoan cooklng oll
4 cup oronge liqueur (optional)

For stuffing, in a medlum mixing
bowl combine mincemeat, bread
crumbs, apple and nuts. Stir in 2
tablespoons of the orange jujce. Cut
a pocket in ecach chop by cutting
from the fat side almost to the bone.
Spoon about ¥i-cup stuffing into
each pocket. Fasten openings with
wooden toothpicks, If necessary.

In a large skillet brown the chops,
3 at a Wme, in hot ofl. Arrange chops
in a 13-by-9-by-2-inch baking dish.
Season with sall and pepper. Pour
remaining orange juice over chops.
Buke, covered, in a 350-degrec aven
about 1 hour ur until tender, Trans-
fer chops to a heat-proof platter.

1f desired, heat orange liqueur ina
small saucepan [ust untll hot. Re-
move {rom heat. Using a long match,
ignite liqueur and pour over chops,
Serve when flames subside. Makes 6
servings.

Nutritton information per serving:
310 cal., 24 g pro., 26 g carb., 12 g
fat, 71 mg chol., 174 mg sodlum, U.S.
RDA: 20 percent vit. C, BY pereent
thiamine, 21 percent riboflavin, 32
percent nlacin.
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PKG. #1 $39.%°
12-14# AVG. TURKEY
FULLY COOKED

1 qt. Drossing 1 Doz. Rolls
1qt. Gravy 1 Pumpkin Ple
1 pt. Cranborry Sauce

PKG. #2 354°°
18.20# AVG. TURKEY
FULLY COOKED
2 qts. Drassing 2 Dozen Rolls
2qts.Gravy 2 Pumpkin Ples
2 pts. Cranberry smee
Pickup or Dalfvory Avall
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moisiure and go stale faster. It's a

better Idea to keep the bread in the

freezer and usc as needed. This is

particutarly important for whole

::'henl bread made without preserva-
ves.

BANANA SKINS turn black in the
refrlgerator. They are still edible
but may lose some of their flaver
and texture. To keep vegetables
green and fresh, line the bottom of
the storage compartment In the re-
frigerator with paper towels. This
absorbs cxcess molsture, keeping
them fresh and crisp.

Storing food under the sink is po-
tentlally dangerous. Cleaning prod.
ucts are generally kept there, and
these could leak or soak through the
cardboard or bags. Leaking or
sweatlng pipes can rust cans and
damage boxes

When rcl}lgurntlng cottage

cheese, turn the contalner upside
down onto a plate. Thls creates a
better seal against air. Remember,
soft cheeses are more perlshable
than hard ones. Cottage cheese
shoutd be used within two {o three
days after opening.

Nuts are best refrigerated or fro-
zen for longer storage. Because they
are high in fat, they can turn rancid,
The same goes for peanut butter,
even though it's less spreadable
when cold. Syrup and heney are bet-
ter protected from mold in your re-
frigerator, If crystals form, simply
place cantainers In hat water before
use.

COFFEE AND TEA should be
kept tightly covered to stay fresh.
They keep best refrigerated or fro-
7en. Cahinets over the stove get hot.
Most foods, including spices, pack-
aged and canned foods, won't Jast

long under such conditlons, Use
these places for storage of scldom-
used pots and pans.

Butter and margurlnc should be

d to prevent
Wrap them well if you are relrl-
gerating or freezing, as both pick up
odors from other foods.

‘The relrigerator door docs not
stay as cold as the rest of the refrig-
crator so do nat store highly perish-
able foods there, such as millk or
eggs. Use the door for stortng condl-
ments.

Some dry, packaged foods and
canned foods require refrigeration
once they are opened; some even
fore they are opened. Get Inlo the
habit of checking labels for sloragc
information.

The faster foods are cooled, the
less time there Is for bacteria to
grow. Aveid putting hot leitovers
into large contalners. The center
may be dangerously warm for too
long. Instead, put Into small contain-
ers ta cool faster,

FOODS SHOULD not be stacked
and refrigerator shelves should nev-
er be covered with fol] or any mate-
rial that keeps down air circulation.
Food placement affects the air cir-
culation and the efficlency of the re-

Irigerator,

Resist any temptation to taste

food that doesn't

don‘t have to swallow Lhe food to be

poisoned by the

scem right. You

toxlins produced by’

certafn types of bacteria. Develop.
excelient food storage savvy for eco-,
nomic and health reasons.
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We don’t claim to be the best.
We'd ra!her let our customers be the judge.

‘¢ Pacty
19373 Beech Daly
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Stop

537-5581

Men, f you're about to turn 18, 1t's
time to register with Selective Service
atany U S. Post Office.

It's quick. It's easy.
And it's the law.
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Baskets Galore =%

Send a basket instead of flowers

* Care Packages for Students
* All Occasion Gift Baskets

All Baskets cellophane wrapped & ribboned &
CALL HELEN - 474-3782 %%

+ NO SUGAR
« NO FAT
« LOW IN CALORIES

Burghardts

SOURDOUGH RYE BREAD
+ NO PRESERVATIVES
« LOW CHOLESTEROL
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Coupon Good at Bakery
Location Only Thru 11-30-89
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24065 ORCHARD LAKE RD. TRIPLE COUPON

Non. thru Sat. 8-9; Sun. 9.5
We Feature Western Beef
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THIS WEEK ON FIVE MANUFACTURER'S
COUPONS OF YOUR CHOICE

50° FACE VALUE
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LIMIT ONE TRIPLE COUPON PER FAMILY WITH $20 |
ADDITIONAL PUF\CHASE GOOD MONDAY, NOVEMBER

SUNDAY, NOVEMBER 19,

MANUFACTURER'S 'COUPONS MAY BE REDEEMED.
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Tablerite

Hamburger
from

Ground Chuck

*1.89.

Save 50° 1b.

IGA Tablerite
Boneless Rolled

Rump Roast

249,

Save
50¢1h.

Table King
Turkey

With
Cou;‘mn 5 $¢
GA Tablerit "
I ablerite
Fame Turkey 9%,

With Coupon
Country Day

PRODUCE

Fresh Turkeys *1.09u.

IGA Tablerite
Boneless

Denver Steaks

*1.69.

Save 50° Ib.

MORRELL
Boneless

DAIRY

Flat Hams

*1.99.

Save 40° 1b.

Kraft Reg. or Light

Philadelphia
Cream [}~

\ PHILADELPHIA
Cheese\==
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Yaur Choice
California Sweet & Juicy

Sunkist

Oranges s - * 1.0
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ANYTHING OVER 5 MAY BE REDEEMED ACCORDING _
TO OUR DOUBLE ‘COUPON POLICY. ¢
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ALSO MANY IN-STORE UNADVERTISED SPECIALS
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