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Easter dinner offers Apricot-Glazed Ham

AP — If you don't want to spend
hours in the kilchen preparing East-
er dinner, try this quick-te-fix holl-
day menu.

Apricot-Glazed Easter Ham,
Bounty of Spring Risotlo, Minted
Zucchinl and Carrot Ribbons, and

‘Fresh Frult Sundae with Yogurt
Cream and Caramel Sauce is an ele.
gant menu, but is easy to prepare.

Use a basket of fresh spring flo-
wers or decorated Easter eggs for
your table centerplece. Plan toadd a
fresh (lower Lo each guest's place
setting just minutes before dinner.

APRICOT-GLAZED EASTER HAM
one 3-10«5+ pound extra-lean ham

4 cup apricat preserves

3 tablespoons Dijon-style mustard

2 teaspoons freshly grated ginger-
oot

fresh apricots (optional)

{resh watercress {optlonal)

In smoll_bowl, combine apricot
preserves, Dljon-style mustard and
gingerroot. Stir until well blended,
.Decoratlvely score ham. Place ham
in shallow baking pan; shield ends
with foil. Insert meat thermometer,
‘Brush ham with % cup of glaze.
Buke, uncovered, In a 325-degree
oven for 15-20 minutes per pound or
until thermometer registers 130-140

Use a basket of fresh spring tlowers or
decorated Easter eggs for your table

, centerpiece.
'

degrees. Brush with remalning glaze
every 15 minutes, Transfer ham to
serving platter. Garnlsh with fresh
apricots  and  watercress leaves,
Makes 4-5 servings per pound.
Preparation time: 8 minutes.
Cooking time: 15-20 minutes per

und,

Nutritlon information per serving:
129 cal, 4 g fat, 51 mg chel, 17 g
pro.

BOUNTY QF SPRING RISOTTO
1 cap frozen peas
% cup dry white wine
% ounce dried porcini mushrooms
(about pleces or % cup fresh mush.
rooms, cut into thin slices
3 cups chicken stock or caancd
chicken broth
% teaspoon powdered saffron or 6
(breads saffron, crushed
3 tablespoons olive ol)
% cup linely chopped yellow onlon
1 large clove garllc, minced P

1% cups quick-cooking rice

1 cup water

Y cup plus 1 tablespoon freshly
grated Parmesan cheese

snlt and pepper, to taste

1 meditm tomato, unpeeled, seed
and chopped .

Place peas in colander. Run under
cool running water, Set aside. In
small saucepan, bring wine to boll,
Add porcini. Remove pan from heat.
Let mushroom mixture stand.

In medium saucepan, bring broth
to boll, Reduce heat to allow broth to
skmmer. Remove % cup of broth.
Let rest of broth continue to simmer.

Add saffron to the % cup of broth,
slirring to dissolve. Set saffron mix-
ture sside.

In o 4-quart Dutch oven, heat ofive
oil over medium-high heat, Add
onjon and garlic. Add rice; cook and
stir untll grains are well coated,
about 2 minutes.

Add 1 cup of remalning hot broth
to rice, stirring continuously and
scraplng botlom and sides of pan un-
til Jiquid has been absorbed. Add 1
additional cup hot stock, stirrlng un.
til absorbed. Add saffron-flavored
broth, stlering until absorbed. Add
mushroom mixture, stirving until
well combined. In % cup portions,
add the remaining broth and 1 cup
waler, allowing each addition to be
absorbed before adding another, un-
thl rlce Is tender and mixture has
creamy consistency; about 20 min-
utes.

Stir In peas and ¥ cup Parmesan
cheese. Season with salt and pepper,
Transfer risotto Lo shallow 2-quart
serving bowl. Sprinkle chopped to-
mato down center, Sprinkle remain-
Ing 1 tablespoon cheese over tomato.
Cover; keep warm untll serving
lime. Makes 6 servings.

Preparation time: 8 minutes.

Cooking Uime: 20 minutes.

Nutrition information per serving:
215 cal., 9 g fat, 4 mg chol., 7 g pro.

MSNTED ZUCCHINE AND CARROT
RIBBONS

6 small zucchinf (about 1% pounds)
3 large carvots {(about 12 cunces)

2 1ablespoons olive ol

2 medium claves garlic, minced

2 tablespoans fresh mint, minced, or

2 tenspoons dried mint, crushed
r.ush mint 3prigs

Trim cnds off zucchinl. Using
ivel-bladed dard) 1

cut into 3-Inch dice (about 3 medi-
um|

1 plot fresh blueberries (2 cups)
2 tablespoons fresh lemon Julce
1 bone;

3
pecler, peel a few lengthwise strips
from onc side of each zucchinl to
create a {lat surface. Place zucchini
onto its flat slde. Continue peellng
thin strips untll all four sides have
been peeled. Discard inner core and
seeds. Repeat with remalning 2uc-
chinl and carrots. {Reclpe may be
prepared to this polnt up to 1 day
ahead. Cover vegetables and store in
refrigerator.)

1n large skillet, heat olive oli over
medlum-high heat. Add garlle. Cook
until tender but not brown. Add zuc-
chinl, carrots and mint. Cook and
stir for 6 to 8 minutes or until vege-
tables reach desired tenderness.
Transfer vegetables to shatlow serv-
ing bowl. Garnish with fresh mint
sprigs. Makes 6 servings.

Preparation time: 16 minutes.

Cooking time: 8 minutes.

Nutrition Information per serving:
78 cal., 4.7 mg fat, 0 mg chol,, 2 g

ro.

FRESH FRUIT SUNDAE
WITH YOGURT CREAM
AND CARAMEL SAUCE

1 pound fresh nectarioes or peaches,

1 cup vanilla low-fat yogurt
1% cup frozen whipped dessert sopp-
ing, thawed
% teaspoon almond extract
1 pint fresh raspberries (2 cups)
G tablespoons commercially pre-
parcd carame) sauce
lemos peel curls {optional)
fresh mint sprigs (optional)

In medlum bow), stir together nec.
tarines, blueberries, temon juice and
honey. Cover and chill, In small mix-
ing bow), combine yogurt, whipped
topping and almond extract.

Cover; store in refrigerator unti!
serving time. At serving tlme, gently
stir raspberrles into chllled berry. :
mixture. Divide berry taixture be-:
tween 6 chilled dessert dlshes or
glasses, Spoon 2 heaplng tablespoons
yogurt mixture op top of [ruit in
cach dish. Drizzle 1 tablespoon of
caramel sauce on top of each serv-
ing. Garnish with lemon peel curls
and {resh mint sprigs, If desired.
Makes 6 servings.

Preparation time: 12 minutes.

Nutrition information per serving:
217 cal,, 3 g fat, 2 mg chol., 4 g pro.

What'’s File Powder? What's Hoisin Sauce?

< AP ~ With thousands of choices

on the shelves of the average super-

.market, it's no wonder that reclpes
-sometimes call for an Ingredient

that's unfamiliar. Get acquainted
wlth some of thesc less familiar flx-
Jngs.

# FILE POWDER (fee-LAY): The

. ground form of sassafras leaves. Its

subtle flavor tastes like a mlld herb.
In Cajun and Creole cooking, (He is
used to thicken and flaver saucy
mixtures such as gumbo, Because
file gets stringy when cooked, add it
just before serving. Desplte what
you may have heard or read, {lle
powder is perfectly safe to eat.
Safrole, a possible carcinogen
banned from food use by the Foud

In Cajun and Creole cooking, file is
used to thicken and flavor saucy
mixtures such as gumbo.

[ ®bgerber & Trecentris .

CLASSIFIED

ADVERTISING

and Drug Administration, is found
only in sassafras bark, not the
leaves,

@ HOISIN SAUCE: A thick, rich-
flavored Oriental seasoning, holsln
sauce Is made from soybeans, sugar,
garlic, flour, vinegar and spices.
Look for it among the Oriental
Ingredicnts at’your supermarket,or
at an Oriental market. If you can't
fing It, soy sauce Is the closest sub
stitute.

® JICAMA (HEE kuh muh). A
roat vegetable that's similar 1o a po-
tato but has a milder, sweeter flavor
and crisper texture than a p..dto,
Peel 1t and slice or dice it to use raw

644-1070 Oakland County
591-0800 Wayne County
852-3222 Rochester/ Avon

e

SEMINAR-

Saturdsy, April 7
9:30 a.m., Swimwear
Boutigue, Rochester
Look your best and
feel good about
yourself at poo!

and seaside. Learn
what style swim/sun
suit foaks best

and feels the most
comforiable for

you. An Estee lauder
expert will be on
hand, toa, with

tips and information
about sunscreens
and skin care.

' R.SV.E, 6516000,

extension 262.

- Jacobson’s

: SWIMWEAR

o
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 Wa walcome Jacobson's Chargs, Mast
Shop until 8 pm. on Thutsday and Friday, Until & pm. on Méi
'

1Cord? VISAY snd American Express? 3 .
nday, Tunadey, Wodnosday and Saturday.

(n salads or on relish trays. Or, cook
as you would potatoes.

® NEUFCHATEL: Looks, tastes
and cooks just like cream cheese but
is made with 25 percent less fat. It
contains 80 calories per‘dunce com-
pared to 100 for regular cream
cheese. Formerly labeled only
“Neufchate!,” this produet now car-
rles the ward “light” on the label.
You'll find it in B-ounce packages in
the dairy case. It can be substituted
for crcam cheese in any recipe.

® QRZO or ROSAMARINA: Al-
though It looks like slightly flattened
grains of rlce, this is a pasta. Cook it
in bolting, lightly salted water. Be-

You won't notice
anydifference,
butyourcountrywill,

The flve minutes you
spend registering with
Selective Seeviceat the post
office won'tchange you.
But it el make adifference
to your country. So when
youturn 18, register with
Selective Service. [t squick.
Ii'seasy. And it’s thelaw:

A pubhic service message of this

publicanon and Selective Service System,

cause it's 3o small, it cooks In just 5-
8 minutes and is a good cholce when
you want pasta in a hurry,

® SHALLOTS AND SCALLIONS:
Both are mlld-flavered members of
the onlon famlly. Scalllons are
onlons that have not yet formed a
bulb. They are more commonly
called green onions. Shallots, like
garlle, grow In clusters joined at the
bottom, each covered with a papery
husk. Shallots are often used in
French cooking, especially in sauces.
When a recipe calls for elther shal-
lots or scallfens, you can substltute
green onjons, Or use finely chopped
mild onion instead of shallots.

Limited

(Between Hospital & Hiller Rds.)

Recelve $22.
halr and nall care products

FREE

with the purchase of
a full set of resin-cured nails.
A healthy alternative to acrylic nails.

Expires 4-16-90
Fult Sorvice Salon

A thick, rich-flavored
Oriental seasoning,
hoisin sauce is made
from soybeans, sugar,
garlic, flour, vinegar
and spices.

6616 Cooley Lk. Rd.
in the Briarwood Plaza

Union Lake
360-2650

00 worth of

Supply

‘West River Centre. Grand River betwean Orcsard Lake and Middiebelt, Farmington Hils. Mon-Sat. 10-9, Sua, 115

FILL YOUR BASKET
WITHOUT SPENDING
A NEST EGG!

locatlo ura:m?ﬁ&mi:%ﬁmﬁ“ﬂ{n;ﬂmm&? n the West River Centre.
Jelly Beans...ooceierererrannnen 89871b)
Roasted Califomia Pistachios vvvesvessr $3.99/00,
SElECTEIMIES v vovvorsascorenren S8/
Dannon Yogurt (hmit B w/add tionat purchase) . 59¢
Califoria Thompson Raisins & itted Prunes. 99*/Tb,
Roasted Jumbo Cashews +oovunioriinr e $3.99/0,

Stock

Couppn fer Cutt

SR OriG1NA

Complimentary Coupon For Your Next Purchasa

N EXTRA SAVINGS

COUPON

ONANY $3.00 PURCHAS! ’
- " OR MOREEXCEPY SALE ITEMS

Yogurt covened Peanuts & RalsInS +ovrv0s $1.99700,
Chocolste corered RALNS . cucoveesvoen o ST/

Chocolate covered Peanuts ., cone $299/1,
Gumm] Sale Bears, Dinosaurs). $1.49/7,
0ld Feskioned Oatmenl (it 9105) «..viv 59/,

OatBN . v vcvreriarararnestivenees S,
changs i

Comphmantary Coupnn For Your Next Plnhn; N .

-COUPO

"N ANY $18.00 PURCHASE \
o EM!

cake mix atour newest

) without notice.
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EXTRA SAVINGS
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