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clarification

The Famlly-Tesled Wlaner Dinner
column that ran Monday, April 2, in
Taste left out one of the Ingredlents
for Mother M's Super Saup. The
missing ingredlent s 1 can sliced
carrots (15-aunce size).

Carrie Obloy, the Winner Dinner
Winner, also says that Instead of 2
cans of beef broth she prefers using
2 cans of Cross and Blackwell red
Jellied madrilene (t3-ounce size).
Pepperldge Farms also make a con-
somme madrilene (hat may be used,
Obloy recommends decreasing the
amount of water from 5 cups to 3
cups.

Although the reclpe did call for 1
cup of wine, Obloy speclfies that If
wine is used it should be a dry red,

The recipe for Apricol Pastry,
that ran in Taste on Monday, Aprll 9,
was incomplete. The reclpe should
have contlnued: While hot, spread
with: 1 jar apricot preserves, ¥ cup
lemon juice, % cup chopped nuts,
Crumble remaining refrigerated
dough on top. Bake an additfonal 30-
35 minutes. Cut when cool. The re-
clpe is from the Galilee Chapter
B'nai B'tith Women's “The Galilee
Gourmet Book 11" cookbook.

Key Lime Pie is
a sweet dessert

This recipe Is from an artlele on
“Lemon and Lime Sweets™ In the
April lssue of Gourmet magazine.

KEY LIME PIE
WITH ALMOND CRUMB CRUST

For the crust

1 cup zwieback crumbs or groham
cracker erumbs

% cup blanched almonds, toasted
lightly, cooled completely, and
graund floe in a food processor

% stick ("4 cup) unsalted butter,
melted and cooled

%4 cup sogar

3 large eggs, separated, the whites at
room temperature

One 14-ounce can sweetened con-
densed milk

%2 cup Key lime juice (avallable bot.
tled at specialty foods shops) or
fresh lime juice (about 3 limes)

1 cup sugar

Make the erust: In a bow] comblne
well the crumbs, the almonds, the
butter and the sugar, press the mix-
turc onto the bottom and side of a
10-Inch ple plate and bake the shell
in the middle of a preheated 350 de-
gree oven for 10 minutes, or until it
is drowned lghtly. Let the shell cool
on a rack.

In a large bowl beat the yolks with
the condensed milk and stir In the
lime jolce, a little at a time, stirring
to combine the filling well, Spoon the
{illing into the shell and chill the pie
for 1 hour, In a bowl beat the egg
whites with a pinch of salt untHl they
hold soft peaks, add the sugar, beat-
ing. 1 tablespoon at a time, and beat
the merlngee untl it holds stiff
peaks. Spread the meringue over the
{illing and bake the pie In the middle
of a preheated 350 degree oven for
15 minutes, or until the meringue Is
Just gnlden. Chill the pic for 2 hours.

Mulligatawny soup
inspired by curries

AP — Mom's chicken soup was
nothing like this! Inspired by East In-
dian curries, Mulligatawny has a
mellow spicy flavor. Apple adds a
touch of sweetness. Start the rice,
traditlonally served with the soup,
on the rangetop first because Mutli-
gatawny takes only 13 minutes to
<00k in your microwave,

MULLIGATAWNY
2% cups chicken broth

Ya.gunce can tomatoes, cot up

Y cllp chopped celery
4 cup chopped peeled cooking apple
'3 cup chopped carrot
't cup chopped onlon
1 uhm;mn saipped parsley
110 1% teaspoons curry powder
1 teaspoon lemon jJuice
34 teaspoon pepper
1% cups cubed cooked chicken
Z't:llps bot coaked rice

‘In a 2-quart microwave-safe cas-
semlc comblne broth, tomatoes, cel-
cry. apple, carrot, onionm, parsley,
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curry powder, lemon juice and pep-
per. Cook, cavered, on 100 percent
power (high) for 12-15 minutes or un-
til tender, stirring once. Add chick-
en. Cook, uncovered, on nigh for -2
minutes more. Serve in shallow soup
bowls with a scoop of rice in cach
bowl. Makes 3 servings.

Nutrition information per serving:
323 cal., 24 g pro,, 43 g carb., 6 g fat,
62 mg chol,, 230 mg sodlum. U.S.
RDA: 68 percent vit. A, 20 percent
vit. C. 17 percent thiamine, 11 per-
cent riboflavin, 43 percent nlaeln, 17
percent iren.
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Malgieri makes italian desserts

ZALETI

Italian Cornmenl Blscuits
24 cup yellow corameal
1 cup unbleached, all-purpose flour
ta cup sugar
14 teaspoon salt
1 teaspoon baking powder
1% sticks unsalted baiter
2, cup yellow raisins
2large eggs
1 teaspoon grated lemon zest
2 teaspoons vaoilla extract
Confectioners' sugar for dusting

Mix the dry ingredlents In a large
bowl. Rub in the butter finely, leav-
ing the mixture cool and powdery.
Stlr In the ralsins.

Beat the eggs with the lemon zest
and vanilla extract. Stir In the flour
mixture with a fork. Add a few drops
of water if the dough scems dry.

Flour the dough lightly and dlvlde
It into 4 pleces and rol! them Into
cylinders, on a floured surface about
tinch In diameter. Flatten the eylin.
ders slightly and cut across them di-
agonally at 1%3-inch intervals, mak-
Ing diamond shapes.

Transfer the zaleti to paper-ltned
pans about 2-3 inches apart and bake
at 350 degrees about 15 minutes. Re-

move [rom the pans to cool and dust
with confectioners sugar,

TIRAMISU
1 reclpe Bane di Spagna (Italian
Spongecake), baked and cooled
4 large eggs, separated
24 cup sugar, divided
1 teaspoon vanilla extract
1 plock salt
4 cup unhle-ched all-purpose four
Y cup corustarc]

In a medium mixing bowl, whisk
the yolks with the vanilla extract.
Whisk in half the sugar and continue
to beat until very light and [rothy,
about 5 minutes.

Comblne the flour and cornstarch
and sift once to aerate.

In a clean, dry bowl, beat the egg
whites with the slat until they hold a
very soft peak. Beating faster, add
the remalning sugar in a very slow
stream, beating until the egg whites
hold a firm peak,

Fold the yolks into the whites, sift
the flour and cornstarch over the
eggs In 3 additions, folding them in
gradually. Do not overmix the
batter,

Pour the batter into a buttered

and paper-lined 9-or-10-Inch round
pan, 2 inches deep, and smoath the
top. Bake at 350, 30-40 minutes, until
it 1s well risen and feels firm when
pnssed gently with the palm of the

lmmedl.ﬂcly loosen the layer
from the side of the pan with a small
knife or spatula. Invert the layer and
leave the paper stuck to it. Turn the
lay;:(r right side up and cool it on a
rack.

ESPRESSO SYRUP
V4 eup water
% cup sugar
% cup very stroog brewed espresso
Ya cop Italian brandy

Filling:
3 egg yolks
% cup sugar
¥ cup sweet Marsala
% pound Mascarpone cheese, at
Toom temperature
1 cup heavy eream

Finlshlng:
1 cup beavy cream
2 tablespoons sugar
cinnamon
coffee grounds — remalnlng from

(be brewed coffce — about % tea. ¥
spoon

For the syrup, combine the sugar
and water in & saucepan and bring to
a ball, Cool and stir in the coffee and ’

andy.

Far the filling: beal the yolks In
the bowl of an elecirie mixer ang
beat In the sugar and Marsala, Whisk *
over a pan of simmering water unti] -
thickened. Remove and beat by ma.
chine until cool. Smash the Mascar.
pone smooth in a bowl with a rubber
spatula. Fold in the yolk rruxmu-
Whip the ercam and fold it in.

Cut the spongecake into thin, ver.
tical slices. Place a layer of the
slices in the bottom of 2 2 to 2%.
quart geatin dish and soak with the .
syrup using a brush. Spread with halt -
the filling. Repeat with the sponge- ¢
cake, syrup and filling. Place a last -«
layer of cake on the top and soak.
with the remaining syrop

Whip the cream with the sugar
and spread it on the surface of the «
desserl. Decorute by sifting cin.
namon over the top, then sprinkling
about % tcaspoon of the coffee
grounds. Refrigerate several hours -
before serving.

Chef Larry gives broccoli recipes

Are you batty about breccotl? Try
these great recipes:

BROCCOLI WITH
A LEMON CREAM SAUCE
2 pounds fresh broccoll
balling salted water
6 ounces cream cheese
& tablespoons milk
1 reaspoon grated temon peel
1 tablespoon lemon julce
4 leaspoon ground ginger
ty teaspoon cardamom
Y2 cup slivered almonds
1 tahlespoon butter

Trim and peel stem ends of fresh
broccoli spears. Cook in boiling salt-
ed water just until tender crisp,
about 6-7 minutes. Drain and ar-
range neatly. with the spears point-
ing in the same directlon In a heat.
proof serving dish. Comblne the
cream cheese with mllk, lemon peel,
lemon juice, ginger and cardamem.
Beat until smooth. Spoon the mix-
ture over the broceoli, leaving some
of the green flowering heads show-
ing. Cover and bake at 350 degrees
for 15 minutes. Sprinkle with al-
monds before serving.

CREAM OF BROCCOLI SOUP
1% pounds broceoli
2 cups water
1 large stalk celery, chopped
1 mediem onion, ebap)
2 tablespoons margarine or butter
2 tablespoons flour
2% cups chicken broth
dash pepper and nutmeg
'2 cup whipping cream

Prepare broceoll, Remove
flowerettes and chop stalks, Heat
{wo cups water to boiling, Add broc-
coll, celery and enlon. Boll untl} ten-
der, about 10 minutes. Do not draln,
Place In blender or processor and
chop.

Heat margarine In a saucepan
over low heat. Stir in flour, cook,
stirring constantly until the mixture
is smooth and bubbly, Remove from
heat, stir in chicken broth, Bring to a
boil and continue stirring until
smoath. Stir in broccoli mixture.
Just before serving, stir in whipplng
cream. Heat until hot, not bolling.

FRENCH FRIED BROCCOL!
1%2 pounds fresh broceoll

vegetable ofl
1 cup all-po e flour
% cup b:erm
% teaspoon salt
1% teaspoons vegetable ofl
2eggs
Cut broccoll into Y%-inch spears.
Steam or boil unti! tender-crisp,

about 4 minutes. Drain and cool "
Heat 1% inches of vegetable oil in+*
irycr. Beat remaining ingredlents to- «
gether untt) smooth. Dip cach spear
of broceoli into the batter and deep
fry until golden brown. about 2-3 |
minutes. To keep warm, place in 300 .
degree oven.

new producis :

@ High fiber

The Phoenix Cookle is described
as a natural high Ilber cookie and a
dlet cookle, Each “cookie meal” cone
tains 126 calorles, Is low fat and has

no cholestero). Flavors are chocolate
chip, oatmeal raisin and vanilla, The
cookie fs available lecally at train. |
ing salons, health food stores nnd
workout centers.
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*10* OFF

Full Hour

Aroma Therapy Massage

with Ameda Energizing or Calming Nutrient Oils
(Hal-hour massage also available)

FULL SERVICE SALON
+ Massage Therapy

SUPERIOR
FISH CO.

TASTE’S

GREAT!
Every Monday
!

T, HIV

6616 Cooley Lk. Rd,
in the Briarwood Plaza

Union Lake

SEAFQOD...NATURE'S
NATURAL FAST FOOD

Fresh Hawaiian
MAHI MAHI

°5.95.

xp. 4:26-00

New Zealand

ORANGE ROUGHY

*4.69.

oxp. 42090

H Fresh Farm Raised
CATFISH FILLETS

*3.99.

* exp. 4-28-90

ALASKAN KING CRAB
LEGS & CLAMS

*10.99.

op, 4-28.00

MILLS PHARMACY

FRIDAY, APRIL 20

9:30 AM - 5:30 PM
1740 W. Maple, Birmingham 6445060
5 Minut

WAy

309 B. Eleven Mite Rd. + Rays! Oak « 5414832 M-W 85 TH. & FRL 8-% BAT. 81

4 SUPERIOR FISH CO.

Serving Matro Datrolt for ovar 40 years
FREE Recipes

House of Quality

Wae Rosarve the Ri

LMO

YOUR FAMILY FOOD STORE

CUR EVERYDAY PRICES ARE OTHER STORE SPECIALS
31300 Five Mile Road at Merriman
LIVONIA -

ht to Limit Quantities

_A&F - FARMERJACK - GREAT-SEOTT_
Where the Name
Remains the Same!

427-1444

HOURS: [

Mon.-Sat. 9 A.M..5 P.M,
Sunday 9 A.M.6 P.M,

PRICES EFFECTIVE
APRIL 17th THRU
APRIL 23rd, 1990
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