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A shop for all seasons
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mingham, her partaer In her home
catering business, and Cralg
Fahoome of Rochester, one of her
close friends from OCC.

“1T'S 50 EXCITING to see how
they have developed,” Crowl said.

Desplte Crow!’s clation, she is con-
vinced female chefs and business
owners don't reccive as much re-
spect as their male counterparts.
She refuses to be bullled by suppllers

who try to palm off inferlor mer- |

chandlse,

She sald the hard work Is
worthwhile when she hears from sat-
isticd customers.

E;rhat's the excltement to me,"” she
sald.

Taste of Seasons is at 32839
Northwestern  Highwoy, Farm-
ington Hills, phone 737.5190.
Hours are from 9 a.m. to 7 pm.,
Monday-Friday, and 9 a.m. to 5
p.m., Saturday.

Try Creamy Eggplant Salad

' This recipe Is from the article
_-“Eggplant” in the May [ssue of
Gourmet magazine.

CREAMY EGGPLANT SALAD

4 eggplants (each abaut 1 paund), un-
peeled

2 garlic cloves, or to taste, minced

2 tablespoons minced cnien

33 vup mayonnalse

1 tablespoan fresh lernon julce, or to
taste

black ollves for garnish

{fresh parsley sprigs for garnlsh

pita triapgles, tonsted llghtly, or
sliced French bread as an accom.
paniment

Prick each eggplant a few times
with a fork and bake the eggplants

on a large foll-lined baking sheet in
the middle of a preheated 400 degree
Fahrenheit oven for 30 minutes.
‘Turn the eggplants and bake them
for 30 to 40 minutes more, or until
they are very tender. Let the
eggplants cool until they can be han-
dled, peel them, and let them drain
In a colander for 1 hour. Remove the
stem ends from the cggplants, chop
the eggplant pulp unttl It is a chunky
puree, and in a large bowl combine it
with the garlle, the onfon, the may-
onnaise, the lemon julce, and salt
and pepper to taste. Stic the salad
until it s combined well and chlll it,
covered, for at least 2 hours and up
to 48 hours. Spoon the salad onto a
platter or Into a shallow bowl, garn-
ish it with the otlves and the parsliey,
and serve It with the plta triangles.
Serves 81010,

Supper dish is easy to do

AP — Making and serving this
skillet supper dish is a snap. Toss all
the ingredicnts into the skillet to
cook. At mealtime, take the skillet to
the table and serve.

MEXICALISKILLET
+ 1 medium onlon, chopped
1 tablespoon cooking olf
Onc 16-ounce can tomatocs
Ooe 4-ounce can dlced green chili
peppers, draloed

Que 15-ounce can pinto beans

1 cup water
% cup long graln rlce
1 teaspoon chlll powder
Qne 5-ounce package small smoked
sausage links or 4 fully cooked
smoked sausage links, cul into 16

pleces
1 cup shredded cheddar cheese (4
ounces)

In a 10-inch skillet cook onion In
hot oil untll tender but not brown.

Enjoy autdoor patio
T selting for Lunch
& Dinat

32758 GRAND RIVER AVENUE
{Village Commons Mall]
FARMINGTOM

477-7777

" lormetly Pine’s

“Ple ase,
my little
girlneeds

blood”

Imagin (g had to etk for blood
to save the lifs of somesne you lave,

Next fime the Americon Red Cross
ok, give blood, please,

GIVEBLOOD, PLEASE %
[

Anna’s Fresh

24050 Joy M. « Rediord
(soroes from Rendazro’s Frult Market)

DIET RIGHT - EAT FiSH
AR =

SPECL.

« WHITE FISH » PICKEREL
LAKE TROUT

—— CAARY-QUTS —-.
FISH & CHIPS DINNER
#a Cook n Cholesienokf ee D4

2652112

10amIpe fay .. e

L rolads:unﬁAmﬁn =i

Cut up tomatoes. Add undrained to-
matoes, chlli peppers, undrained
beans, water and uncooked rice to
skillet. Stir In chill powder. Bring to
bolling. Reduce heat to medium-low.
Cover and slmmer 15 minutes or un-
ti) rice is nearly tender.

Stir rlee mixture. Arrange sau-
sage pleces on top of mixture.
Slmmer, covered, S minutes more or
until sausages are heated through
and rice is tender. Sprinkle cheese
over mixture In skillet, Cover and
cook abaut 2 minutes or until cheese
is almost melted. Makes 6 servings.

Nutrition information per serving:
347 cal., 15 g pro., 36 g carb., 16 g
fat, 29 mg chol., §49 mg sodium. U.S.
RDA: 24 percent vit, A, 45 percent
vit. C, 15 percent thlamine, 13 per-
cent riboflavin, 13 percent nlacin, 18
percent lron.

Chili fans gathering for fiery fare

Continued Irom Page 1

some of which will be comprised of
questlonable chili fanalics from
WJIBK-TV, WWWW radlo, WRIF ra-
dio and Omnicom cable televislon,
these guys have been praclicing all
year and they're ready to take on all
challengers.

What betier way to have fun on an
early May weekend than to venture
out to the Saline falrgrounds for the
chill cookeff. This year, the Blue
Flame Chili makers will make more
than three gallons of thelr famous
chili that can be sampled for 25
cents, not because the team i3 out for
blood and money, but mainly be-
cause they want to help the National
Kidney Foundation and have a great
time in the process.

One $5 admisslon per person gets
you through the gates. All proceeds
gio to the National Kidncy Founda-
tion.

ROBERT VARGO'S
MOTOR CITY CHILI
1988 Winnlog recipe
2 pounds center cut pork loln, eut
into % Inch cubes
3% pounds round steak, cut into %
inch cubes
4 pounds ground round
3 large oniocs, diced
2 whole medium-sized gaslie bolbs
(about 40-50 cloves) peeled and
chopped floe
1 green pepper, seeded and chopped
6 hot peppers (3 Jalapeno/3 Hungari-
an) sceded and chopped (wear
rubber gloves)
1 teaspoon celery salt
% cup corn oll
1 teaspoon finely ground black pep.
2

per
1% cup {6 ounces) chlli powder
% cup (2 ounces) cumln
6 bay lcaves
% teaspoon oregano
2 garllc powder

Although it wouldn't be fa., to
print the exact reclpe from the Blue
Flame Chili team, here’s 2 winning
recipe from previous competition:

2 tablespoons onlon powder
% teaspoon graund allspice
% cup beef base

2 tablespoons MSG

1 tablespoon sugar

1 tablespoon Lawry's scasoned salt

1 can (4 ounces) Old El Paso brand
green chilles, chopped undralned

4 cans (1 pound 12 gunces each)
.whole .tomotoes, undrained,
chap]

3 cans (6 ounces each) tomato julce

3 cans (14 ounces) each tomato puree

Use a large commercial pot, 20-40
quarts In size. Brown pork, round
steak, ground round, onton, garlic,
green peppers and celery salt In corn
ofl until meat loses its pink color,
about 45 minutes, Do not draln, Add
remaining Ingredlents except toma-
toes, tomato julce and puree. Mix
well to blend seasonlngs. Transfer
half of mixture to a second pot. Add
tomatoes, lomato juice and purce,
dividing equally between the 2 pots,
Bring both pats to a slow beil, reduce
heat, silmmer, covered for 2% hours.
Remove bay leaves before serving.

JANE BUTEL'S
GREEN CHILI

24 raw green chilles

2 pounds cabed roast pork shoulder

2 tablespoons bacon dripplogs

% cup flour

2 teaspoons salt

2 medlum sweet onions, finely
chopped

2 medlam cany stewed tomatoes

1 (6-ounce) can tomato paste

2 cups water

% teaspoon garllc powder

Parch green chilles removing skin,
velns, seeds and tops, Flour the pork
and brown In bacon drippings. When
the pork s browned, remove to a
large 3-to-5-quart pot. Add enlons (o

the remalning fat in the frypan and

cook until clear. When all the chilics
are peeled, coarsely chop into 1-Inch
sllces; add to meat and onions. Add
remaining ingredlents and continue
to cook over medium low heat untit
mixture is slightly thickened and the
flavor well blended. .

Jane Butel is a cookbook author
and owner of the Pecos River
Spice Company.

Lots of ways to cut breakfast calories

AP — Like many popular break-
fast combinatlons, sausage, scram-
biled eggs with cheese, and polatoes
are high in fat. Check out test-kitch-
en changes that cut fat by half, calo-
ries by onc-third, It's a great-tasting
way to start the day.

—~ Use non-stlck spray coating in-
stead of oil for browning.

— Substltute smoked lurkey sau-
sage for regular breakfast sausage,

— Use hall whole eggs, half egg
whites,

~ Choose a low-fat cheese prod-
uct.

— Heat the potatoes with broccoli
instead of frying.

—~ Use butter-flavor granules in-
stead of margarine or bulter to fla-
vor the vegetables,

SAUSAGE AND CHEESE
SCRAMBLE

Non-stick spray coating

8 ounces fully cooked smoked turkey
sausage, tkinly sticed and qeartered
5eggs

4 egg whites

% cup skim mitk

1 teaspoon dried minced anlon

Y4 teaspoon dried aregano, crushed
Y4 teaspoon salt

V4 teaspoon pepper

% cup shredded low-fat cheddar
cheese (1% ounces)

2 cops fresh or {rozen broccoll
flowercts

One 15-ounce can sliced potatoes,
drained

2 teaspeons imitatlon butter gran-
ules

Dash drled oregano, crushed
3 English mufflns, split and toasted

Substitute smoked
turkey sausage for
regular breakfast
sausage.

Spray a cold large skillet with
non-stick coating. Preheat sklllet
over medlum-high heat. Cook sau-
sage In hot skillet for 2 minutes,

In a mixing bowl beat cggs, egg
whites, milk, orlon, oregano, salt and
pepper. Stir In half the cheese,

Add egg mixture to the skillet.
Cook, without stirring, untll mixture
begins to set on the bottom and
around edges, Using a Jarge spoon or
spatula, it and fold partially
cooked cggs so uncooked partion
fows underneath, Continue cooking

over medium heat about 4 minutes
or until eggs are cooked through but
are stitl glossy and moist.

Meanwhile, [n a medlum saucepan
cook broccoli, covered, in a smal)
amount of balling water 8 to 10 min.
utes (3 to 4 minutes for frozen broe-
coll), adding potatoes the tast 2 min-
utes of cooking, Drain. Sprinkle but-
ter granules and oregano over
vegetables. Spoon egg mixture on
top of muffin halves. Sprinkle with
remalning checse. Serve with vege-
tables, Makes 6 servings.
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Nutritlon Information per serving: -
254 cal,, 22 g pro., 25 g carb,, B g fat :

(28 percent of calorles from fat), 250
mg chol., 718 mg sodlum,
24 percent vit, A, 34 percent vit. C,

15 percent thiamine, 23 percent ribo- '

flavin, 21 percent niacin, 16 percent
calclum, 15 percent lron.
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“GoOD COMMON SENSE NUTRITION"

TEL-TWELVE MALL

SUPERIOR
FISH CO.

r " SIZZLING SEAFOOD
SUGGESTIONS FOR THE GRILL..,

$879":

exp. 5-5-90

FRESH HAWAIIAN FRESH NORWEGIAN
TUNA STEAKS SALMON FILLETS
$Q95 95
6 Ib, $8 ib.
oxp. 5:5-30 oxp. 5:5-90
FRESH FLORIDA FRESH FARM
SWORDFISH RAISED CATFISH
STEAKS FILLETS

$399n:

oxp, 5-5-90

FRESH HAWAIIAN
BLUE MARLIN
EAKS
5
5%,

axp. 5-5-90

ORANGE ROUGHY
FILLETS

*3%.

0Xp. 5:5-90

SUPERIOR FISH CO. |

Serving Metro Dstroit fo
FREE Roclpe:

* House of Quallty

Wa walcoma Jacobaan's Char
Shop until 9 pm. an Thursdsy and Friday,

MEET SVEN VESTERGAARD

Tha famous Roys! Copenhagen collector's plata
artist will be hera Thursday, May 3
§ to 7 p.m., Rochestar
Have your 1990 Rayal Copenhagen American Mother's
Day plate signed for Mom by famous artist
Sven Vestergaard, You'lf see our superb sclection
of ather Royal Copenhagen and Bing & Grondaht
collection plates on display, too, Of fine
Porcelain, these traditional blue plates have
becoma the trademark of supech arlistry,

Jacobsons
L omtia?

M.

6o, MoatorCard} VISA? and Amarican Exprons®
Until 8 pm, on Menday, Tuesday, Wadneaday and Ssturday,

US, RDA:

442 a b e BRI AITAEEAE b asan btk atan et

abLbella

das2esacearaans



