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Grocery gives tips on home preparation of susha

Contlnued from Paga 1

gently through the rice to prevent
mashing the individual grains,
adding the vinegar seasonlng slow-
ly. Continue this mation with the
spatula with one hand and fan the
rlce with the other hand. If this Is
not possible, use an electrle fan or
have someone else fan the rice
ncarby or point a halrdryer, sct on
cool air, Meanwhile, constantly
turn the rice, using & culting and
holding motion, until the rlce is
cool. This firms the surface of the
grains and gives them a glossy fin-
ish. Cover the rlce with a damp
cloth, and keep it at room tem-
perature, Scrves 4,

HOSOMAKI

2 cups vinegared rice

1 ounce kampyo {dried gourd shav-
ings)

§ sheets nord (Inver seaweed)

salt

rlce vinegar
sugor
soy sauce

Prepare the vinegared rlee, put
asfde, Cut the kampyo strips In 3
pleces. Rub with salt, rinse In water.
Cook tn cnough bojling water untl)
soft. Draln, Squeeze out the water.
Flll a pan with the kampyo and add

water, §

exposed strip of norl with vinegar/
water solution. Lift the front of the
sudare closest to your body. Roll the
hosomaki wlith the sudare, pressing
down on the nori portlon firmly and
fInally it will stick to itsell when
rolled, Shape the roll

angar and 3 tablespoons soy sauce.
Cook until the llquéd Ls absorbed.

Toast 2 nori sheets together over
low heat. Turn off the heat when the
color of the nori becomes greenlsh,
Do nat over-toast. Cut in half cross-
wise — the plece will measure ap-
proximately 7 by 4 Inches.

Place norl on the surface of a su-
dare (bamboo rolllng mat), so the
longest length will be crosswise.
Molsten hands with teze (vinegar/
waler solution of 1 cup water, 2
tablespoons rice vinegar and 1 tea-
spoon salt). Make a ball of a % cup
prepared vinegared rice. Place this
motnd an the norl. Spread oul care-
fully, teaving about % inch of the
norl exposed on the end farthest
away from you.

Make a holtow groove in the cen-
ter so you can place 3 pieces of
cooked kampyo lengthwlse. Dampen

Chef Larry finds
winning recipes

Here's a few of my favarite selec-
tions from the Farmington Commu-
nity Centers® “Good Encugh" Cook-
book I know you'll enjoy:

ROSIE’S POTATO SOUP
3 tablespoons butter
% cup sliced onians
2 tablespoons (lour
3% cups bot mllk
Y cup water
1 pound potatoes, pecled and sliced
% cup cclery, chopped
% cup stredded carrots
2 teaspoons salt
dash pepper
% cup chopped bam, aptlonn)
grated cheese ond croutons

Saute onlons in butter until tender.
Add flour and mix well. Add milk
and bring to a bail. Simmer potatoes,
celery, carrots In water till tender.
Add to milky stock. Season wlith salt
and pepper. Stir In ham. Heat o
serve, top with grated cheese and
croutens, if deslred.

NO PEEK STEW

{great for thase holiday crock pots)
2 pounds stewlog beef, cut Into cubes
12 ounces townato juice
12 ounces beef broth
5 tablespoons lostant tapleca
6 carrots, cat up
3 onlons, cut up

We Need

Valunteers Who

Love Happy
Campers!

Sun Deer* campers are
happy campers and It's no
wonder because masr
severely asthmatic kids are
forced to spend thelr
SUMMErs iNAOOTS. At Camp
sunDeerr asthmatic kids
ages 912 participate in
avariety of cutdoor
actlvities, but they can't do
It without your help. The
Iimitations and doubts they
face can be diminished by a
volunteer who cares. Your
parlicipation at Camp Stun
Deer® can makeall the
difference In an asthmatic
child’s summer.

Far more detalls contact:

1 cup celery, cut up

8 ounces mushrooms, dlced
4 polatoes, diced

parsley

Place all Ingredients in a heavy
kettle or crock pot at medium tem-
perature, about 325 degrees. Cover
and don't raisc the lid for 4 hours,
Serves 8-10,

ends so no rice will fall out, 1f you
can let it rest a minute or two, all
the better. Molsten a sharp knife
with vinegared water. The ldeal
manner of cutting is In half and then
wipe the knlfe and place the two
rolls together. Cut the two rolls to-
gether again in half to result In four

pleces.
Variations for filling:

Tekka Makl (rolled hosomakl with

una)

Use a strip of fresh tuna cut %
inch square lengthwise. Serve with
wasabi (Jupanese horseradish)

Kappa Maki {rolled hosomaki with
cucumber)

Rub cucumber with salt. Rinse
with water. Cut cucumber Inlo
spears lengthwise. Sprinkle toasted
white sesame sceds to give goed fla-
vor.

AVOCADO/CRAB
CALIFORNIA ROLL

In Cellfornla, since the advent of
sushi bars, there has becn an Inter-
esting development in sushl. Chefs
use sliced, ripe avocado, along with
crab legs, lo form a dazzling “Call-
fornla Roll." The oil content and
smooth texture of the avecado ls
similar {o tuna, and is delicious when
combined with erab,

There are quite a few adaplations
of this idea:

® Toast nori sheet, cut In quar-
ters and place on your hand. Vine-
gared rice is plaved thereon, In the

center a slice of avecado and a erab
leg meat portlon are allgned with a
sprinkle of toastcd white scsame
seeds, This is rolled like a fat clgar.

@ Another version Is to place the
toasted norl sheet cut in quarters on
the sudare (bamboo rolllng mat). The
avocado stice Is placed thereon along
with the crabmeat. This is rolled at
the point with the nort surrounding
the ingredients, Then the vinegared
rice is formed by hand around the
nori to produce a nigiri-sushi-type
oval. This Is In turn rolled in toasted
white sesame sceds.

@ A favorite methoed Is to make it
buffet-style. The avocado slices are
sprinkled with lemon juice to pre-
vent oxldatlon and Hned up with
crab portlons and a small dish of
toasted sesame seeds. The ingred-
ienis are arranged on a serving
platter. A bowl of viregared rice Is
then made up Into small balls, ready
to be picked up by the guests, The
{oasted nori is cut into quarters and
stacked close by. And the star of the
show is a bunch of fresh green shiso
(beefsteak ptant of the mint family)
leaves, ready to be included In the
combinatlon. Prepare your own
temaki-sushi. Dip In soy sauce to eat,

# Avocade slices can have lemon
Juice sprinkled on them and be
placed on a regular niglrl-sushl as-
sortment of toppings. Shrimp or
scallops would work equally well
with avocado. Or you can use avoca-
do as a surpeise flller in other types
of sushl,

Substitute for crab: A very deli-
clous alternatlve to expensive crab
legs is an imitation crab tnade from
pollack, potato starch, sugar and salt
with coloring and crab flavoring.
This Is a steamed fishcake produced
inJapan and sold frozen in America.

NIGIRI-SUSHI {BITE-SIZE SUSHI)

Nigiri-Sushi can be an cxcellent

hors d’ocuvre or form a whole meal,
This type of sushi ts a ball of vine-
gared rlce with a topplng of fresh
raw [lsh, cooked nealood, roe or a
plece of a Japanese omelette. When
cating the nigirl-sushi, dlp the top
portlon slightly in soy sauce before
placlng It in your mouth,

TOPPINGS FOR NIGIRI-SUSHI

Choose your favorile fresh salt
waler raw flsh, shellfish or roe. Here
are Just a few suggestions: \una,
flounder, conger cel, brolled cel,
tuna wrapped in scaweed, fish roe,
scabass, cooked shrimp and Japa-
nese omelette,

The Iresh raw fish is cul inte a
block the wldih of four fingers not
countlng the thumb. It Is sllced 5716~
inch thick at an angle, with 2 trlang-
utar picees on cach end. The end
pleces are then butterflled 1o open
Into a sort of a slice plece,

To Form the Nigiri-Sushi:

Prepare a damp cloth, vinegared
rice, the topplngs and a vinegar solu-
tion (1 cup water, 2 tablespoons tice
vinegar, 1 teaspoon salt, comblned)
for dipping hands. Molsten fingers
with the vincgared water, Place fish
between the base of the fingers and
the second joint of the left hand.

Shape the vinegared rice mixture

into u ball with the right haud
dab the horseradish paste on the
finger of the right hand. Place.
seradish on the fish slice, which
your leit hand,

Place rlce oval on flsh. Press
of rice ball lightly with the thu
the left hand. (Your left fingers

cupped around the sushl). L
rice top surface lightly with thea
index finger.

Press ends of rice ball with
right thumbd and index {fin
Depress top of rice with Index fiy
uf right hand agaln. Turn the
ball around with the thumb of
left hand and roll sushi into the t
palm. Topping wlll be uppern
Shape again. Press the cnd of
rice ball with the left thumb an
dex finger, Press topplng of
lightly with two fingers of the
hand and once more, mold the
edges of the sushi rice portlon,
shape should be an elongated ova

Variatlon: A simplified metha
making nigiri-sushi Is to dampt
cloth with vinegar/water solw
Squeeze out excess molsture. Li
slice of topping, such as fish, on
cloth add a dab of wasabl on the
slice, and a rice ball on top. G
the dampened cloth, and twis
form a tight firm ball. Qpen
cloth carefully and unload the n
sushi onto your plate, with the
portion at the boltom.

Men, if you're about to turn 18.1t’s
time to register with Selective Service
dat any U.S. Post Office.

It's quick. It's
And it's the law.

easy.

IGA Tablerite
Bone-In

Sirlein Steak
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AT IGA | GET ATTENTION!

Chuck Steaks

*1.69.

Save 30 1b.

10 IGA
24065 ORCHARD LAKE RD.
thru Sat. 8-9; Sun. 9-5
We Feature Western Beef

CLIP THIS COUPON

TRIPLE COUPON

THIS WEEK ON FIVE MANUFACTURER'S
COUPONS OF YOUR CHOICE
UP TO 50t FACE VALUE

1. 2 3

4 5

LIMIT ONE TRIPLE COUPON PER FAMILY WITH 32(
ADDITIONAL PURCHASE. GOOD TUESDAY, JANUARY 2
1990 THRU SUNDAY, JANUARY 7,
MANUFACTURER'S COUPONS MAY BE REDEEMED
ANYTHING OVER 5 MAY BE REDEEMED ACCORDING T¢
OUR DOUBLE COUPON POLICY.

1990. ONLY !

PRODUCE

Oty T -
Yuarters

Land O Lakes
Margarine

o

1GA Tablerite
Boneless

Denver
Steaks

*1.99 .5

Save 307 Ib,

79
()r'm;,c .lmu' § 1

Vs Giallon - $119

Hamagenive,
U Law Fat
Milk

a
Meclatosh, Delicious, Jonathon

g0
%ulll'ornln
Carrats 1% 69
Yellow
Onions o 99°¢

BAKERY

IGA Tublerite

Beef Cube Steaks
$2.59..

Save 30" Ib.

1GA Tablerite

Quarters4 9¢ .,

Save 20 1b,

Whole Chicken Leg

Mackinas Milling Co.

Oatmeal

Bread

IGA Tablerite
Hamburger from

Groun

5 Ibs, or More

Chuck §E 39m

Save 50° b,

1GA Tablerlte
Boneless Rolled

Save 20 1b.

Beef
Roast 52.69D.

$H19

W,
Whte o Wheat - Ibur

Weight Watchers ¢
Bread 99

IGA Tablerite

Meat Loaf Mix

Pork & Beef

Save 20° b,

*1.69.

Italian
Bread

Whentrah Jae,
99¢

Sh()lermg,
Potatoes

33°

Anotied Varketies - 1600/ 10 0
Downyflake
Waifles
Aswnered Fhavs -
Premivm
Ice Creaum

*r Gattan St artun

$219

)

HOMETOWN
BONUS CSUPO?

While or Avsorted Pastels
Charmin
Bath

Tissue

HOMETOWN
BONUS cCYUPO!?

Creamy or Crunchy

it
HOMETOWN
BONUS CRUPO}

l.ra efrult Plus Calelum,
ect of Plus Calcdum

Citrus Hil)

Frozen

range

Ole Carolina

Bacon
12 oz, Pkg.
Save 20 1b.

(b}

B8RP ABY

ALSO LOOK FOR OUR
IN-STORE M EAT
SPECIALS

T5Q99

GROCERY

RS e 4
ines

unIper's
Diapers
By,

PO it TV

Bounty
Towels

gRME

AN e 4
fl==—r

Folger's

Coffee

$33
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BATHAN $1 00

1

Do A4 Vot Lar A s,
et M Ty Jin T, o

AMERICAN S UG ASSOCIATION
- - P e o e e R .
RB’GOQ’*‘?;ILP'JAM&MG Pepsi Cola, Diet or Regular, Pepsi 1@ HOMETOWN C‘NUPON 5 @_HOMETOWN CWUPO |
1313} 5595100 Free, Caffeine Free, Mountain = Avorted Variedes BUYS
Dew or Vernors i Sunkist ¢ GETY FHEE, ‘
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