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Service cooks home meals

Continued from Page 1

Before golng to a cllemt she will
plan the menu, take an equipment in-
ventory and make an ingredient Mst.
She wlll check to see what ingred-
icnls a persen already has in order to

vegetables are cooklng, separate
bones and skin, Reserve good chick-
cn and just-cooked vegetables to add
to soup later. May serve double rich
chicken soup with bite-sized pieces
of meat and vegetables or straln
broth through (wo or three

of measure

avold making 'y expendi-
tures for such staple items as ollve
oil or grainy mustard.

So far, most people requesting her
services are on spectal dicts. “I can
make almost anything low salt or
low fat and still have it taste good.”
Schneyer said, “The point is, I'm
dolng what I love and helplng others
at the same time. What more could
anyone want In a job?"

DOUBLE RICH CHICKEN SOUP
3-4 1b. Chlcken back, peck, gitzards
or & cut-up chicken
2 chlcken feet, if possible or a cauple
of veal bones
plus § whole 3-4 1b. chicken, not cut
2 onions, sliced and sautced with 2
garlie cloves
1 leck - optional
4 carrots
2 parsnips
Izn‘smlks celery - with [eaves, If you

e
2 sprigs parsley (Itallan or flat pars-
ley ls more {lavorful)
few pappercorsn
1 teaspacn salt
1 tablespoon thyme
fresh dill

Cover chicken parts with cold wa-
ter and bring to boll.

Sklm off scum of foam if you want
a clear broth. When ae more foam is
forming add vegetables and season-
Ings (reserving hall the onions, car-
rots, celery, and parsnip for later).
When broth returns to boll, turn
down and let simmer for 2%-3
hours,

Straln the broth, discarding bones,
meat, and vegtables.

You now have a stock, broth or
bauillon — a base for many soups,
stews and sauces.

‘To make a chicken soup for serv-
Ing {or to poach a chicken) bring the
stock to the boll first, then gently
add thewhole chicken. When it re-
turns to the boll, cover and let It
simmer unttl chicken is just tender
or boil for twenty minutes; turn off
and wait untll you can hug the pot.

Remave chicken.

Add remainlng  vegetables and
sprig of fresh dill and cook just until
barely tender; thun remove. While

broth and refrigerate over night. Re-
move ail fat from top of soup.

To clarify soup for a clear broth;
measure soup and put back into
cooklng pot. Fer each quart of soup,
use ane egg white. Beat whites into a
froth which is not quite stlif. Stir into
cold stock. Stir and cook over medi-
um heat. When stock beglns to bub-
ble at edges, stop stirring and atlow
mixture to simmer for about ten
minutes. All the tiny bits and pleces
wil cling tv the egg whites. Turn off
heat ang let settte for one-half hour.
With skimmer. remove as much of
the muss as possible. Strain remain-
ing broth through three thlcknesses
of cheeseclath. Serve or freeze.

You have a elear double-rich con-
summe or a base for onion soup.

‘Taste and salt before serving.

To inake; Beef Broth, a Double
Rich Beef Broih or Clear Beet Con-
semme

Use 3-4 1bs, beef neck and beef
marrow bones and a couple of veal
bones plus 2-3 lbs, of chuck, flank
steak or round for the second cook-
ing. Brown the bones and the roast
under the broller on all stdes and
then proceed exactly as for chicken
soup.

For richer consumme: before clar-
ying, put broth {fat removed) inte
pot with Y2 lb. ground beef, ¥ cup
red wine, and 1 cup cold water.
Bring to boll, skim again, Cook gen-
tly 30 mintures and clarlfy as above
using egg shells as well as cgg

whiles.
A petlte marmite is a soup made

wlth both beef bones and chlcken
broth,

FRENCH ONION SOUP
3 large yellow onjons, sliced In
rounds
Y4 pound butter or beef fat
1'% cup beef consummie per persen
salt, if aecded
fresh ground pepper
nuimeg to taste
French bread tonst rounds (cut to fit
exactly In openlng of Jndividual
wven-prool soup crocks)
Freshly grated gruyere cheese
Freshly grated parmesan cheese

Saute onions tn fat until soft (for
browner onions sprinkle with sugar
and torn over), Add consumme. Add
salt, fresh ground pepper and nut-
meg. Let blend very well, § to 6 min-
utes, For lighter soup, strve as is
and pass the fresh grated parmesan.
Or, ladle servings Into individual
crocks adding 1-1% tbsp, Madelra to
cach crock, fit in toast rounds and
top with mound of grated gruyere
cheese, Bake at 350 degrees until
cheese melts and Is bubbly. Serve
with parmesan,

CHILY

2 pounds cubed beel chuck (fat re-
moved)
2 wablespoon chill powder (or more)
beef broth to cover
1% cup chopped onlons
1-3 tablespoons cooked, purced gar-
e
salt to taste

Brown beel under broiler. Put in
cooking pot und add chili powder
and beef broth 1o barely cover, Let
cook down until almost dry. Start
covered and then open, Add chopped
onlons and garlic, add salt to taste.
Cook covered until very tender. Add
more chili pawder to taste. This is a
very dense chili, delicious with black
beans and yogurt or sour eream.

CAMERON MEATS |
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Prime Rib

*4.89 Ib. *4.89 Ib

After New Year’s Special!
Amish Raised Beef
Porter House

While supplies las!
230 W. 9 Mile - FERNDALE - 542-3200

Club Steak
#3.99 Ib.

T-Bone
3.99 Ib.
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new fur purchase.

JANUARY FUR SALE
SAVE UP

You can now own that beautiful Canadian madc fur you've always
dreamed of. Windsor Royal Furs is proud to offer you the unique
combination of quality furs and low, affordable prices due to our
direct link with the fur manufacturers in Canada. Act now, you'll get
free storage for one year plus we offer a no interest option with your

Full Premium On U.S. Funds * No Sales
35 Years Experience

Mindsor fRo‘?ﬂlgurs

481 Ouellette Avenue + Windsor, Ontario'N9A 4J2 - (519) 255-1042 + Fri. Open Until 8 p.n.

1x * No Duty

HOURS:.

Mon.-Sat. 9 A.M.-9 P.M.
Sunday 9 A.M..6 P.M,

PRICES EFFECTIVE
JANUARY 2nd THRU
MON., JANUARY 8, 1990

YOUR FAMILY FOOD STORE

OUR EVERYDAY PRICES ARE OTHER STORE SPECIALS
31300 Five Mile Road at Merriman
LIVONIA . 427-1444

We Reaerve the Right to Limit Q

“The LaRose Family
WELCOMES ALL FARMER
JACK, AGP AND GREAT
SCOTT CUSTOMERS TO
COMPARE OUR EVERYDAY
LOW PRICES. WE COMPARE
AND WE WELCOME YOU

TO DO THE SAME.”

USDA CHOICE
ROUND BONE

ROAST

BOUNTY
PAPER TOWELS

FAMILY SIZE

PUFFS
FACIAL TISSUES

FRESH TASTY
EMPIRE

MICHIGAN
APPLES
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LaRose Coupon I R}
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SPARTAN REG. ORDIFPIN FRESH U.S. NO. 1
POTATO CHIPS a MICHIGAN POTATOES
1602 W1 ]
]
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31 35 ' $1.47
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] LaRose Coupon
n PALMOLIVE LIQUID
B OEI(:IZ’;I&HNA ] D.I Soi;lle. OR LEMON/LIME
a DETERGENT
80Z. PKG. ! 22FL.OZ.
A ¢ l Aop. ¢
$1.09 o 19

LIMIT 2 PER FAMILY WITH CQUPON.
EFFECTIVE JAN. 2 THRU JAN, 8, 1990

L -N-p n- w2 5 3 -4 4 2§34
| LaRose Coupon

LIMIT 2 PER FAMILY WITH COUPON,
EFFECTIVE JAN. 2 THRU JAN, 8, 1990

! LaRose Coupon
REG., THIN OR VERMICELLI

MUELLER’S
SPAGHETTI

ADD.
ADD, ary,
ary, o

AT 2 PER FAMILY WITH COUPON,
LIMIT 2 PER FAMILY WIT|
Errecnvzam 2 THAU JAN_ 8, 1890 EFFECTIVE JAN. ,mnuj"&og"ggo
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LaRose Coupon LaRose Coupon
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CITRUS HILL SELECT

ORANGE JUICE

64FL.0Z.

U.S, NO, 1 FA
CALIFORNIA SEEDLESS

_NAVEL ORANGES
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LIMIT 12 PER FAMILY WITH COUPON.
* EFFECTIVE JAN, 2 THAU JAN. 8, 1890

LIMIT 2 PER FAMILY WITH COUPON,
EFFECTIVE JAN. 2 THRU JAN. B, 1880
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