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Matzoh is special
during Passover

Cortarses trom P

Would you envisios Ixsages made
with rmatzok?

“Take tooe mmatzod and chesse.
A tomato juice of lomale soce,
av¢ you gt Lasagma” sbe said. “Io-
swal of e lasazme poodles you we
the matee ”

THEN, OF cwere. there are the
Pasner saphs

Iz ot famulies, Passover
wozids't o Prasiser wythott some-
coe ptusg Cows to & mealor a smack
o matzh and butter.

er:a.z.h brie. matzed is soaked
18 water and draioad, thes added to
braten €ggs add fried in oi! it &
Iryisg paa

“F et it brows very well oo btk
Rder. w32 cuzms ot atest bie
parrake,” Sidversisn said.

1it's eatez ether 2)ooe or with sug-
arijelly or syrcp e

LEAH RUBY of West Bitemfinis
v 2 semilar ru:mg L at
&3 i made wTX coated meal and
caled 3 “Drbeler ™

folds iz two tablespicms o
=ea), e egg volks. aod salt s
PO 10 e

It Snié b paaied 1= conkmg oi
13 3 Warm pas= e & Dediom flame ©
she 323l

It &5 trad wos brows aod tes
flizpad oo a plate Lke a pascake

It can be seved wnih breakiast
haed, o Gz, or &5 @ dessart and
Wpped Witk sugar. s3TLy. hiory, el
Iy or fruit

"My moaber atways pot sogar oo
i I delicious Lke tar but it Gs
ods what people bke ™ Redy sasd

Azd matzed balls in chicken soup.
thoogh eates throvgtont the yeas.
are exura special oo Passoves.

Vera Stvertiedn sa)ys the ik to
faffy matzon balls 1 separating the
€ggs

Here's b rempe for soft, fluff
“rradlack” or matzon balk

Sezp

&3 ¢c8p oil or shortezing
3 cop water

1 weaapoon salt

peppes
1-1'¢ cops matzob meal

Scparate «ggs. Add W yolks short.
ening water, salt asd pepper. Bext
whites unii! suff. Add matzoh roeal
0 yolk mixture and fold in whites

Refrigerate abozt 1 bour and form
mirture inw balls. Cook in beilicg
salted water cuvered aboot 22 bour.

Amsttar recipe for matzob bails
from ~A Litde Jewish Conk-
buwok™ by Barbara Bloch

1 tablespoon freshly chopped parsiey
s teaspooa ground ginger {optional)
salt and pepper to taste

4 tablespoons melted schmaliz
(chicken fat) or of)

4

gL
' cup sparkling water
1 cup matiob meal

Stir parsley, ginger, salt and pep-
per into chicken fat. Add eggs and

% BRING THE
P2 FRENCH CHEF
HOME
Fora
Delicious Gourmet Party
or
Family or Friends
Call

531-7024 or 421-2283

Anna’s Fresh
Seafood Mkt
SErAA R fadtord,
DIET RIGHT - EAT FiSH
Anna’s thae reason lor |
the sImmer

Rod Snapper » Sea Bass
‘White Fish - Plckerel + Perch
Shrimp - Squid + 8moked Fish
Lobster Tall & Much More.

CARRY-OUTS
FISH & CHIPS DINNER
#r4 Carsk 1 Crodwmiaroi-#2ee OF

Spariling water and beat w blend.
Sur ia matzok toxa) mixtere shoold
b2 mois Regngerate 1 b Rer
Lends a0l form 1nte walsut-sized
balls. Bring 810 cups chickea soxp
% & bl Drop balls 1ot beiling
srp Pedooe beal and covert w0
sonmar 20 munvies or ustl balls
ll -l(rm 5"'#(:2]5&1_5;*’,'.

Tn Raselle Sovw of Soutahisia s
:u.'le;.‘ steffing made Wi matzon
Oze 16-20 pound turkey
& pieces matzoh brokesn {215 pietes

Piezse turn to Page 7

Lamb is flavorful and tender

Cortnec from P

ANOTHER CHOICE might be
move, whitd B & twoeyear-odd
male sheep. Th lamb bas a stroog
aste paencplatly empored by the
Eoglst

ToADKs 10 Duders tecknology and
shpoing techuguas, muck of the
azb we espF coons from New
Zraiand and Avsraliz. Never, bow-
ever. coderesmate the figvor of
frest Lmb especially from one of
R bolziers down o e Gratik
Cemteal marker & swoon's terow
acruss the Fisder Freemay from the
Exsters Mariet D TR, Toe
Tt Detrets wisely
Mdle Eastern commomity  has
made 0Ur WTed & prure marker for
{rest lamb products

H you are Yooling for e freshess

lamb ook for meat wnth a bright
o4 Light red tnge. oot 3 deep
ruby red ol io beed. You shonkd
be sbie 10 see soe red in the booss.
If thew are white and bieached ot
1ot lammb 25 03d

Lamd s the smabest of the foor-
foned meat azimak If yog bave
oEver ses 3 lamb belore, imagine
the liffereace betwees lamb and
beed with 2 Jeg of beef weighing fn 2t
Dore thas 80 pocnds while 2 Jeg of
lazeb comes in between six and eight
Porods. marimem Lamb 1 a fatey
azimal and wabke pock, the fat is
o4 edible. It 15 more like tallew
This contrabutes W the Ligh price of
h:-:bbeawsebvzbemae;hehmb

pars,
o:.! 'hfm wp!.—m ofsu weight
The fai is anotber reason tbe begt

“me 1o hmbu(m\hy
10 November, when the lamb has de-
veloped Jess solidified fat than whes
st's older.

1 HAVE CERTAINLY made up
foe my first 18 years of oot eojoyiog
lamb v, 1 splurge and
Lave my meat man tie up a crown
roast of lamb that will serve six peo-
pie Unfertrmately, this comes pretty
ciose o 3 day’s wages and those
¢ars are {ew and far between. A
sample polling of some of metro De-
vo’s {ipest restacrasts found a
rack of lamb for ooe persea priced
Letween §25 and

Onb—atbe:lnnd.ewry now and
en [ get the urge o pick up a small
leg of lamb. If | shop around. I might
be able to find it at under $1.80 per
pwcod 1slatber on imported olive oil

and then rub in resemary. garlic and
kosher salt with iy hands. and roasy
itlna slow oven or s on the barbe.;
cue’s ane-hour-old coals

Then again. sometimes Il just
pick up a package of little lamb
chops at a frightful price and pv)p
them under a broiler for a light, low.”
cal dinner entree with a few
steamed vegetables Even the
gmund lamb pattics available at

good markets easily can be
madc mm stuffed cabb.ga brutled
by themselves, o mixed with nice
lemon juice and herbs for i stufled
grape leaf that would el i your
mouth

Su don't Just enpuy lamb arvund
Easter The best lamb to mt the
fresh market here 1n Drtront will he
avalable beginning the furst of May

ROAST LEG OF SPRING LAMB
1 leg of lamb, about -8
2 cloves garlic, peeled 2nd slivered
1 tablespooa rusemary
salt a0d pepper to taste, preferably
fresh ground
2 tablespooas ofl
©2 cup dry sherry, dry vermosth or
water

Trm t2# lamb, leaving only a tiny
amount of fat on W keep the juices
1zside. | Like 1w remove all fat

Pemove all the fat within the pel.
vit bune aod whatever fat is on top
of the round

Wik & small. s8arp knife. make 2
few geep cuws bear the buoe. In each,
place some garlic. rosemary. salt
atd peppet

Rub the surface of the lamb with
m! and rub completely with garlie,
sall. pepper and more rosemnasy.

Place the jeg 1 » shallow roasting
pan. Roast 11 a prebeated 350-degree
o for 15:13 minutes per pound.

(About 113 bouss per 6 poand leg for
rare. 2 hours for medicn rare. 2%
bours for medivem and 3 bours for
well duoe) Brusk every half hoce
with sherTy or water 1o rmake a gra-
v

BROILED MARINATED
LAMB CHOPS
8 lamb chops, aboat 152 inch thick
2 cloves garile, preled and chopped
fine

L3 1easpoon thyme
juice of 1 Jemon
salt and fresh grownd pepper ta taste

Place the chops io a deep glass
dish and sprickle them watk the
above ingredieats. Refrigerate for at
least 1 hour Plice 4-5 inches from
the brotler and broil to desired dooe-
DEss

PERSIAN LAY
WITH ORANGE HERBED RICE
24 cop slivered almonds

1 mediom bapch frvsh spiasch. well
wasbed

1 mediom tomaio, cut into wedges

1 ripe avocado, peeled, pitted «od
cut tnto wedges

Heat a small amount of olive oil1n
& large skillet Add almonds, heat
and sur uatll golden. Remove 1o &
plate.

In same skillet. brown lamb with
oaiozs, garlic and bouillon, about 10
minutes. Add lime juice and mint.
cook and sur 1 mioute.

Line a large platter with fresh
spinach. Drain any fat from lamb:
place in the center of the platter.
Surround with tomato and avocado
wedges. Serve with herbed orange
rice.

son’s and s fo
Jur 24000, tecipes
Dayton Hudsun o
Jit for the Drated Woy
18 argilable ot most Duyion Hud-
h ares
ORANGE IIERBED RICE

’a cup butter or margarine
34 cup cbopped celery
44 cup chopped oaions
testof 1 orange
1cup water
1y cup orange juice
dasb salt
14 teaspoon dried 1hyme
1eup long-grnln rice

In & 2.quart sagcepan, medt butter
Add celery «nd wnion Cooh wvet e
dwum heat about 5 munutes AdC Aa-
el Orange Juice. 25t and spices
Heat to bomling. Ad¢ rice Reduce.
heat to & sitmmer Cover and cook 20
minutes  Uncover. flaff rice with
fork before serving

DOUBLE
COUPON

DOUBLE
COUPON=

ORCHARD-1
24065 ORCHAR

Mon. thru Sat. 8-9; Sun. 9.5
We Feature Western Beef
At IGA I Get Attention!

QUANTITY RIGHTS LIMITED - NOT RESPONSIBLE FOR ERAORS IN PRINTING

DOUBLE
COUPON=

0 IGA
D LAKE RD.

ORCHARD-10 gives you 100% more oh all
{cents off)

o

turer’'s

up to and |.

including 50° face value. All coupons above
50* or lower will be doubled. Coupons above
50¢ will be cashed at face value. Limit one
coupon for any one product. :
100% bonus cannot exceed price of the item. |-
Other retaller and free coupons excluded. All
cigarette coupons at face value. This offer in
effect now thru Saturday, April 14, 1990,

We will be closed Sunday, April 15, 1930, so |
our employees can enjoy the holiday with their |

P

Coupon plus

Com King Whole
Boneless Smoked Ham

; Whole 2 59 LB.
Half 2 49 LB.

1GA Tablerite

Boneless » Skinless
=1 Chicken
Breasts

Amish

Chlcken

88

Peas, Corn or Miud- 16 01,

families.
Easterrite from IGA Tablerite! FROZEN
;z‘:’;f}’;plé;:u& Sem?g;;;less “BirdsEve.  _ FAME SFaster Savings ¥
Butt Portion Hams Cool Whip ";‘1‘;',’" = All Week

0

Long...

Hamburger from

Boneless Center Cut

Birds Eye 880 HOMETOWN BO\LS CVUPON
$ 1 99 tcPCh Mor, | Vegetables NROL1
LB. ro," se Ba;:’ﬁ:(;;co]i 5119 ,\ﬁ;‘lme\'zmxiulnjuirc of Syrup c
: Akion'v12 a2, .
IGA Tablerite Dinner Rolls 59¢ | Pineapple
Whole Wi or Hoooy Whestt8/1 I, Latres Ui l=2dz1-
Eim sme conpa g famss
Roasting Bread Dough S159 [j kgt O e
peuconrd Quan P $419 [pmmSiiizieiTosoaniiony:
! Ice Cream HOMETOWN HONUS CWUPON]!

$ $ NRO33 1!
Oven Glo H
[ LB. ° LB B Brown & . :
Save §1.50 LB. |Save 30° LB Cream T oneron) , Serve Rolls 4., ou! ee :
e Limit 112 Cu Phyg, Ger One
IGA Tablerite IGA Tablerite :m hakiers

Coupen enpien: bt
1

sSupazer limdh Goegsa ea
Mod

Xty

@

HOMETOWN C¥UPON

255-2112 G 5 lbs. Pork Loin Chops
oL C round $ l 39 or p 3 2
: Food Stamps Accepied !I Mo . X or , o
Chuck S;J: 50'LB. Lo Roasts Save 81.00 LE.. 9 L8 Sematlor Large Clm;tﬂu.
Sealtent
COME TO MEDALLION' IGA Tablerite 1GA Tablerits
NEW ENGLAND E ASTE: Whole Trimmed Standing . & Counge §139
. Pork A on'y g s Rib $4 49 Homogeeised-Gallon
BUFFET BRUNCH 1 39 . L8 $%29
Butts s 5. | Roast ~ 2

MEDALLION u Savc 20" LB. 0astS sqe 0L, Milk “nd

UL AR IGA Tablerite » Fresh B{!?l‘:l z:;:%;]ﬁ:d GROCERY

Qslve. Ansion Cunne
SUNDAY, APRIL 15th
Trom 11 am-3 pes
SoRowirg Rarma:

Our Own Homemade

aw
Le ns 1 v
P e

PeePrevd A131.30

AKERY |

Fresh Green
Broccoli

PRODUCE &B
Florida Red Ripe )

‘Cherry Tomatoes

‘f,éﬁe‘

Lumberjack

White
Bread

o> 79

Kielbasa sl 79 Sirloin Tip 2. 79 - Sunlight Dish | 'HOMETOWN cwUPON
Save20'LE. dh® LB. Rump Roast sque 2005, Liquid Any Hructs o Anden NR 955
MANY IN STORE LOOK FOR THEM IN 9 ¢ E;“s';';;'-*“" Chucola
SPECIALS! THE MEAT DEPARTMENT! \'T;&ﬁ::ﬁ'ﬁ‘ﬁ;u . 250
R uwn n. FE

California Fresh - Comtrms o s g s 1 9 [
Green Onions or “l{","'""’“" $4 19 | SFETRRiniIeEroen toveatn .
Radishes 3/°1.00 Bread 1 5?3%'5;‘& 2/ sl°° + Deposit

Limlt eie coupuon per famy
Coupan eapires. Ral . Ap

Pepsi Cola, Diet or Regular,
Pepsi Free, Caffeine

Free, Mt. Dew or chors

8 Pnck Ya Liter F}

L bwua




