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-Here’s an Irish
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down St. Patty's Day celebration,
toss the in 30-45 minutes

it is kept in
liquld duﬂng the process.

Microwave cookbooks suggest
about 10-12 minutes per pound, but
for the most tender product, yours
truly suggests about 15 minutes per
pound, If you are thinking aboul
crock potting 1t, turn the crock
up {0 its highest setting and, agnl.u
making sure the brisket is totally
submerged, figure on about seven-
eight hours for !ork tender results in
the old crock

Itis pmcllmlly Impossible to give
an accurate timetable for cooking
the meat because corned beef varies
In thickness and welght, As a general
rule of thumb, simmering at a good
roiling boil will cook a six. pound
brisket in just about two hours.

Corned that is cooked way
ahead of schedule can stand
immersed in Its stock for a few
hours with little problems. However,
be aware that the vegetables are
best when cooked just before serv-
ing. s if you are antlclpating a slt-

Continued from Page 1

Twenty minutes before serving,
bring 1 cup of water to a boll in a
large frypan. Add cabbage, carrots;
reduce heat, cover and stmmer 15
minutes. Pour off liquid. Combine
butter and mustard, add to vegeta-
bles, tossing lightly to coat. Sprinkle
with parsley. Place the brisket of
. beef flat side up on a broiler pan so
surface Is 4 inches from heat source.
Brush melted jelly over brisket and

broil 5 minutes or until brisket ls-
", glazed. Carve brisket across the

grain into thin slices and serve with
. the vegetables.

TRADITIONAL CORNED BEEF
BOILED DINN

6 pounds carned beel

1 oglon, cot in balf, studded with 4

cloves

§ carrots, peeled and cut Into large

pleces

2 celery stalks, cut into Inrge pleces
6 peppercerny

1 bay leaf

1 head cabbage, cot Into wedges

8 medium potatoes

Place the meat in a large pot with
water 1o cover. Bring the water toa
boil and skim off the scum that riscs
to the surface. Add the onlon, carrot,
celery, peppercorns and bay leaf,
simmer for 1 hour 30 minutes. Add
cabbage, potatoes and other 4 car-
rots and cook for 30 minutes. Do not
add salt. Serve the corned beef on a
large platter surrounded by the veg-
etables.

BRAISED CORNED BEEF
3 pounds corned beef brisket
3 cups dry red wine
flour
4 tablespoons olt
1 large onlon
2 carrots, cut up
2 eclery stalks, cut up
G peppercorns
1bay leaf
2 claves garlic
1 tablespoon parsley
3 medium potatocs
% head cabbage, quartered

Drain and rinse corned beef brisk-
ct. Place in a glass bowl and eover
with red wine, Add the peppercarns,
bay leal, garllc and parsley. Tumn
matinating beef once durlng the
marinating perlod. Remove from
martrade. Rescrve marinade. Pat
dry the brisket and lightly coat with
{lour. Heat oil in a large dutch oven
or frypan and brown the brisket for
3 minutes on all sldes. Return the
mcat to the marlnade and add
cnough water to cover. Cover and
bring to a boll and boil for ! %
hours. Add vegetables, contlnue
cooking until meat Is fork-tender,
about 30-45 minutes,

SPICED CORNED BEEF
9 pounds corned beef brisket
water
whole cloves
1 cup brown sugar
¥ cup dry bread crumbs
1 teaspoon dry mustard
grated peel and julce from 2 oranges
grated peel and Julce from 2 lemons
2 cups clder or apple juice

Cover meat with cold water; brlng
to a boll and remove scum. Cover
and slmmer slowly for 3 hours. Cool
in cooking lquld, Place dralned

*corned beef In baking pan; score fat
Combine
brown sugar, crumbs, mustard and
grated peels. Pat meat with crumb
mixture. Place'In a 350-degree oven
to brown, basting luﬁueauy with a
“mixture of orange and lemon julces
and cider, Continue baking for 30
minutes or until heated throughout.
Serve with fresh vegetables,

‘clarification

wne Sl;applnz Cenur Muket isin

before eating.

WHEN FLAVORING your coned
beef and cabbage dinner, combina- -
tions abound that can add lateresting
tastes and textures to the St. Pa.
trick’s Day treat, My cooking library
mentions notliceably different - re-
cipes for cooking corned beef and
cabbage. One recipe calls for using
plekling splces, dll}, peppercorns and
garlle while yet another calls for no
gatlic, clove-studded onions, a bay
leaf and Just a few peppercorns.

Since I am not a big fan when it
comes to dirtylng dishes, I wilt drop
my garlle cloves, peppercorns,
claves, bay leaves and dill in & clean,
white, kid's sock or, if I can find It,

. some cheesecloth. Purlsts will make

these bouquct garni bags so that the

Anna’s Fresh
Seafood MKkt

moso Jc’ Ad. « Redford
e Frutt Market)

DIEI' RIGHT - EAT FISH

Mzake this LENT
A Special EVENT
Buy your fresh fish
from Anna's
1t's Money Well SPENT

Aed Snappor + Soa Bass
White Fish « Pickeral « Pesch
Shrimp » Squld « Smoked Fish
. Lobster Tall & Much More.

meal fit for St. Patrick’s Day

broth won't need to be stralned and,
more importantly, fotks like you and
me won't chip a tooth bitlng Into a

pepp cy {the pepp
do have a way of slipping behind
cabbage leaves.

All my sources indicate the use of
only green or white cabbage, proba-
bly for tradition's sake, but I have
experimented with the use of bok
choy, purple cabbage, fresh Brussels
sprouts and assorted greens for
unlque variations. To keep your cab-
bage leaves from falllng apart dur-
ing the cooklng process, leave a good
section of the core altached when
the wholc cabbage is quartered, then
eigthed.

Onlons, carrots and celery will im-

SCOTHSH BAKEHOUS‘E
HEDFORD
81

prove the fiavor of the broth and add
Important color to the plate presen-
tation. Of course, the dinncr wnuldn‘l
be Irish without the addition of the
proverbial potato. The potato Is an
irish staple and also serves as a salt-
minlmlzer by absorbing the brine. As
the potato cooks, it slowly breaks
down and adds a starch that allows

“the broth to begin to thicken natural. |,

Iy without the addltion of fiour, This
hearty, stick-to-your-ribs type of a
broth can easily stand alone as a
great soup,

Even though the vegetables add an
important flavor to the corned beef
durlng cooking, the vegetables can
be cooked separately. Thls process
will allow the shamrock-emblazoned

for
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BRIDIES

Ground Beef & Onion
TURNOVERS

« Imported Speclalty Foods
» Shepherds Pies

chef to exercise complete conlml

sllr Iry or| bralse the vegetables with
of herbs and flavorings

over the cri
and their accompanylng flavar.

SAUTEING THE CARROTS in a
few drops of olive oll and then
sprinkling generously with scsame
seeds fmparts a sweetness and re-
tains the crunchiness. I can remem-
ber eating corned beef and cabbage
at Momma's when the vegetables
were cooked almost beyond recognl-
tion, some to the point where you
didn't even nced teeth to chew,

I'm a firm belicver that the
corned beef brisket jtsell nceds the
flavar of an occaslonal carrot, onlon
and hunk of cabbage, but you can
steam, saute, parboll, microwave,

all yaur bakery needs...
askets/Special Orders

bread & Cookles

« Scolch Meat Pies
» Scottish Pasiries
+ Cinnamon Rolls

« Brownies

Ior a unique approach. Traditlonal.
ists could even pre-cook the vegeta-
bles in a favorite way and then, just |
before serving, toss them into the
cornet] beel pot to marry the flavars
and soak up some of the great broth
Last but not least, for the uniniti-
ated, after the brisket has been re. |
moved from the pot with the vegeta. |
bles, remember to carve the brisket
across the grain inte as thin a shice
as possible, Cutting with the grain
will cause the brisket to crumhle
Here's where a good sharp carving
knife can really do its job. Of course.
for the neo-traditionalists
tric knife will suffice nicely.

EVERYDAY:

* Crumpets
*Scones
+Bread

« Steak Pies

SHEPHERD’S

PIES

4 for$n§ 99
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Until Sat., March 17, 1990
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ORCHARD - .
24065 CRCHARD LAKE RD.
Mon. thru Sat. 8«
We Feature Wostern Beef
At IGA | Got ARtention!

QUANTITY RIGHTS LIMITED - NOT RESPONSIBLE FOR ERRORS IN PRINTING

10 IGA

9; Sun. 9-8

ORCHARD-10 gives you 100% more on all
(cents off) manufacturer's coupons up to
and including 50* face value. All coupons
50* or lower will be doubled. Coupons
above 50° will be cashed at face value. Limit
one coupon for any one product. Coupon | .
plus 100% bonus cannot exceed price of |..
the item. Other retailer and free coupons
excluded. All cigarette coupons at face va-
lue. This offer in effect now thru Sunday,
March 18, 1990.

IGA Tabierite
Hamburger from

More

Save 50° Ib.

IGA Tablerite °
BONELESS

Top

9,99,

Save 20° |b,

Chicken
Thighs G,

Chlcken
Drumstécks

Ib.
Save 20° Ib.

IGA Tablerite

GROCERY |

IGA Tablerite

7-11
per Pkg.
Save 20 Ib,

Y2 Pork Loin Chops

*1.49

Ib.

°1

IGA Tablerite
Beef B-B-Q Ribs

° 69 i, Ssoqlig.

Ry i

IGA Tablerite

BONELESS SKINLESS
hicken Breasts

2 69 Ib. 30°th.

Beef

Save

°1

[GA Tablerite
Meat Loaf Mix

& Pork

Whie, Decorator

.=

Detergent

$34

Bocol Vantion
1g Pk ot

“Coronet 2
Bath Tissue =3

Chill Hol,
Dark or Light Red Kidney
Bush’s
Beans

4 39°
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HOMETOWN BONUS CYJPON g

kTS, Garien i o
Imu..ul I
Ragu .

Spaghem @@(3-
Sauce

Vi 1M ur. gy

a
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TOMETOWN HONUS Cotpay
NRoss e ;
Jght *N Crisp Bresd 1l Michs
or Fillets or n‘:u(:ﬂl Villets 52.14 s
Van de Kamp $ 9 9 3
Fish i
Lamn 1. .
e ]
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HOMETOWN BONUS CVUPON !

Vable Jrcal TEe

Macaroni
& Checese
Dinners

i $3.28 g,

HOMETOWN BONUS CYJUPON

IGA Tablcrite
BONELESS

Denver Steaks

2.09..

Save
20 Ib.

Delmonico Steaks

34 99 1b.

Save
069 Ib. 30" Ib. | California
IGA Tablerite Fresh Grccp
Broccoli

Save
§1.00 Ib.

Also FARMER PEET’S BUN SIZE KIELBASA & SMOKED SAUSAGE °1.99 1.

Full 1b Oscar Mayer - Wlill ” Flat Cut
. « They Las
Bacon °1.99 i |Corned Be

ef+2, 49 .

FROZEN

68°

:%/'c Bunch
California
Fresh Juicy

Lemons 4 for ‘I 00
California Fresh

D’anjou Pears 79°¢ 1,

e

56¢

MWhole Wheat, Reg. or Unsalies
Sunshine
Krispy
Crackers
i
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HOMETOWN CyUPON R}
20°1|

Avoricd Reg. or Luw Cal Varietles

{
Pepsi, Re, or Diet, Caffeine :
Free, Mt. Dew, A&W Root Beef -_,_.. i
Quarters . X%mgrg 5 Generulu|u.Cm..| i
Mackinaw Milling Co. ck 14 Liter £ S 2
Lagl‘:,og*l':‘l';‘l’z Whole Wheat | § ! ;
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