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Cook in 1dish  Seafood recipes kids will love
for easy meal

AP — The all-ln-one dish is per.
{ect for last-minute parties and un-
planned family eclebrations,

® Choose recipes that combine
the meat, fish or poultry with the
vegelables,

o Cook vegetables in the same
waler as the pasta.

® Slide buttered bread into the
uven to heat beside a casserole,

® Serve fresh {fruit and ce cream
for dessert.

TERIYAKI STIR-FRY
CHICKEN DINNER
12 chicken wingettes
Salt to taste
Ground black pepper to taste
2 tablespoons vegetable ofl
1 bunch broccoll, florets only (1 cup)
One 8-ounce can silced water chest.
outs, drained
4 carrots, sitced
4 scalliony, thinly sliced
% cup waler
4 cup soy sauce
¥ cup brown sugar
3 tablespoons dry sherry or white vi.
negar
2 garlle cloves, fisely chopped
2 tenspoans grated gingerroof
2 cups warm, cooked rice
Additional sllced scallion {optiona)
garnisk)

Rinse chicken wingettes and pnl
dry, Sprinkle with salt and pepper.

Heat oll In a large non-stick wok
or skillet over medlum-high heat.
Stir-fry broccoll 1 minute; add water
chestnuts and carrats, Stir-{ry 1 min-
ute longer and add scalllons; stir-fry
a few seconds. Remove vegetables
and reserve.

Add wingeltes to wok and cook un-
1il lightly browned on all sides, about
5 minutes. Reduce heat to low; cover
and coak 10 minutes, turning occa.

slonally, Remove wingeltes to paper
towels and pour off drippings. Re-
turn wingelics and vegetables to
pan; add all remaining Ingredients
except rice and stir until well mixed,
Couk, turning frequently unill pieces
are glazed and sauce Is thickened,
about 3 to § mliwtes. Serve hot over
rice, sptinkling with more stlced
stallion, if desired for colar. Makes 4
servings

CUILKEN TINGIUS
AND VEGETANLES LYUNNAISE
2 medium-slzed baking potatocs,
preted and thinly slced {about 2
cups)
6 chleken thighs
% teaspoon ground thyme
Salt to taste
Ground pepper to taste
4 medium-slzed enrrots, peeled and
thinly sticed {about 2 cups)
1 medium onkon, thinly sliced (1 cup)
4 teaspoons bulter or margarloe
1 cup milk or heavy cream
4 teaspoan hol pepper sauce
Paprikn

In targe bowl, soak sllced potatoes
in cold water for at least 10 minutes.
Preheat vven to 350 degrees, Sprin-
kle thighs wlth thywe, salt and pep-

er.

Draln polatues welt in a colander
and layer wlth carrols and onfon tn a
buttered 8-by-11-inch baking dish.
Season each layer with thyme, sait
and pepper. Dot lightly with butter.
Artange chicken, skin slde up, on lop
of vegetables. Combine milk and hot
pepper savee and pour over all;
sprinkle generously with paprika,
Bake 60 to 70 minutes at 350 degrees
until chicken and vegetables are ten-
der. Serve with a tessed green salad
and hot, crusty French bread. Makes
A sorvings.

This Tex-Mex Chili

is middle of the road

AP — Ground meat or cubed
meat? Beef or venisen? Chlli powder
or chill peppers? There as many
kinds of chill as there are "chili-
heads,” the fans who have tried them
all and perfected (heir own reclpe,
tHere's a middle-of-the-road verslon,
uslog slow, convenient crockery
cooking. Set the crockpot on high
heat If you will be away half a day,
set on tow heat for all-day cooking.

TEX-MEX CHILI
1 pound ground beef or bulk pork
snusage
2 cloves garlic, minced
3 to 4 teaspoacs chill powder
44 tenspoon ground cumin
Ooe 15%-ounce can red kldney
beans, dratoed
1 cup chopped celery
1 cup chepped anlon
% cup chopped green pepper
Ooe 16-ounce can tomatoed, cut op
One 10-ounce cnn tomntoes with
green chili pep;
1 cup vegetable Jnlce cocktall ar to-
mato julce
One G-ounce can tomato paste

Y4 teaspoun sult
Shredded cheddar cheese (optlonal)
Dalry sour eren (optlonul)

in i shillet cuok beef or sausage
and garlic until brown Drain off fat,
Stir in hili powder and cumin; covk
2 ruinutes pare,

Meanwhlle, In a 3%-, 4, §- or 6-
quart crockety couker, combline
beans, celery, onlon and green pep-
per. Add undrained tomatoes, une
drained tomatoes with green chili
peppers, vegetable Julee cocktail or
tomiate juice, tomato paste and salt,
tmisture.

ver, cwk on low-heat setting
for 10 tu 12 hours or on high-heat
setting for § to 5 hours, Ladle chill
Into saop b It desired, pass
shredie ki and sour cream

460 cal, 34 g pro., 46 g carbk, 18 g

fat, 74 mg chul, 964 mg sodium. U.S.

RDA: 44 peteent vit. A, 125 pertcnl
i 5

AP — Frozen scafood brings a
new twlist to chlldren's favarite
meals,

Frozen scafood is convenlent. It
can be stored In your freezer for in-
stant access Lo a quick meal, It cooks
quickly and can be prepared using
almost any cooking method,

Frozen flsh can be thawed In the
relrigerator or cooked straight Irom
the frozen state.

The Natlonal Flsh and Seafood
Promotional Council has created the
following reclpes.

FiSH BOATS
2 lurge baking potatoes
4 frozen breaded (or batter-coated)
Hsh fillets

Souce:

1lime

Few draops hot red-pepper sauce
Pepper to taste

1 very ripe avocado
% cup sour cream
2 green onloos, chopped

Preheat oven to 450 degrees.
Scrub potatoes and prick in several
places with fork. Place on oven rack
and bake for 45 mlnutes,

Put [rozen coated fish fillets on
baking sheet and place in oven, along
with potatocs. Reduce heat to 350
degrees and bake for 25 (o 30 min.
utes, or until fillet coating Is a deep
golden brown. Check potatoes “for
doneness,

While potatoes and fish are bak.
ing, prepare sauce. Squeeze julce
from the lime (there should be about

2 tablespoans) and pour into a bowl.

Adg hot sauce and pepper,

Cut avocado in hall, Discard seed.
Scoop out soft flesh and add it to
bowl. Mash avocado into a purce
with fork, When mixture Is quite

How Peach Melba
got unusual name

smooth, stir Io sour cream and
oninnx There will be a gencrous cup

CuL bakcd potatoes in half leagth.
wise and, with a fork, fluff soft inte-
rior by breaking up potato and pull-
ing it up a little wilh fork. Then push
some of patato toward edges, mak-
Ing a shallow cavity In center.

Spoon 1 tablespoon of avocado
sauce Into center of potato. Place 2
fish fillet on potato. Spoon over an-
other tablespoon of sauce. Makes 4
servings. Pass exlra sauce.

COD BURRITOS
One 15-aunce can red kidney beans
4 green onlous, chopped
1 clove garlic, chopped
1 teaspoon Worcestershlire saoce
Pepper to taste
8 ounces frozen cod fillets, defrosted
Four 8-Inck flour tortillas
% cup shredded sharp cheddar

cheese
2 cups shredded lettuce

In a 4- to 6-cup saucepan heat to-
gether kldney beans and thelr Hquid,
green onlons, garlic, Worcestershlre
sauce and pepper. Bring to a simmer
and cook, uncovered, for S minutes,

Meanwhile rinse cod under cold
water. Pat dry. Cut fillets into %

AP — The lusclous ton of
peaches and raspberries was hamed
Meiba by a (urn-of-the-century res-
taurateur in honar of glamorous op-
cra star Dame Nellle Melba. See
what that glamorcus combination
s:m to dress up homey bread pud-
ng.

PEACH MELBA BREAD PUDDING
One 8-ounce pnckage cream cheese
% eup sugar

4 epgs

1 cup milk

3 tablespoons amarelto or % tea.
spoon almond extract

1 teaspoon finely shredded leman
peel

1 teaspoon vaollla

3% cups dry bread cubes

One 29-ounce ¢an peach halves

3 tablespoons seedless raspberry
Jam

4 tenspoons sugor

% teaspoon ground clanamon

* cup sliced almonds

in a mixer bowl beat cream
cheese and % cup sugar with an
clectrle mixer on medium speed un-
til smooth, Add eggs; beat untl
blended, Un low speed, beat in milk,
amarctto, lemon pect and vantha.
Place breagd cubes In a greased 12.
by-7 %-by-2-Inch baking dish; pour
cgg mixture on top. Place peach
halves, cut side up, on lop of egg
mixture. {Do not allow egg mixture
to flow Into center of peach halves.)
Spoon 1 teaspoon fam Into each
peach half. Combine remalning sug-
ar and clonamon; sprinkle over
peaches. Tep with almonds, Bake In
a 325.degree oven 40 to 45 minutes
or until set. Cool slightly. Serve
warm with Raspberry Sauce. Makes
8 servings.

RASPBERRY SAUCE: Thaw one
10-ounce package frozen red rasp-
berrtes {in quick-thaw pouch). Sieve
to remove sceds; discard. In a small

Vit C, 40 perernt
cent nlmlhnn &3 percent niacln, 17
pereent caltium, 42 percent iron,

P cnmbhm 2 sug-
ar and 2 teaspoons cornstarch; add
raspberry mixture. Cook and stlr un-

Place peach halves,
cut side up, on top of
egg mixture. (Do not
allow egg mixture to
flow into center of
peach halves.)

i thickened and bubbly. Cook 1 min-
ute more, Remove from heat. Stir in
1 tablespoon seedless raspberry jam
and 1 teaspoon lenon juice. Makes 1

Nu:rillan informatlon per serving:
430 cal, 10 g pro,, 63 g carb,,
fat, 172 mg chol,, 270 mg sodium.

17¢

Inch strips. Add cod to pot. Cover
and slmmer another 2 or 3 minutes.

Meanwhile gently heat tortillas.
They can be warmed for 15 seconds
on cach slde In a heavy un|

greased
sklltet, or sealed In aluminum foll .

and placed in a 350-degree oven for
5 minutes,

To assemble burrites, place a
warm torti!la on a plate and spoon
% of filllng below center of tortilla.
Sprinkle on some cheddar cheese

and lettuce. Fold in two sldes to par-
tially enclose filling. Fold up bottom
side, then rofl to form a cylindyr.
Makes 4 servings.

SLOPPY NEPTUNES
2 tablespoons vegetahle ofl
3 green onlons, chopped
2 ounces mushrooms, chopped (abaut
1 cup)
1 teaspoon prepared mustard
4 cup ketchup
4 cup milk
% to 1 cup clam juice
Few drops bot red- peppcr sauce
Salt and pepper to tasi
8 ounces frozen polluck fllets, de-
frosted
4 hamburger bons, lightly toasted

Pour oil into a 6-to-8-cup heavy
saucepot and heat. Add green oniuns
Cover and slmmer for 1 minute. Add
mushrooms. Cover and cook an addi-
tional minute.

Thoroughly stle in mustasd,
ketchup, milk and %% cup clam juice.
Season wILh hot-pepper sauce, sall
and pep]

Slmmer over medium heat, uncoyv-
ered, for 5 minutes to reduce sauce
tittle and intensify favorings. Taste
and adjust seasonlng If necessary.

Meanwhile rinse thawed fillets un-
der cold water. Pat dry. Coarsely
chop fillets, Gently stir fish intu
slmmering sauce. Cover and cook
for about 3 minutes, Stir.

1 you prefer a “sloppier” sand-
wich, add remalning % cup clam
julee and cook an additional 1 min-

ute.

Divide mixture over bottom half
of the four buns. Cover wlith tap of
bun and serve at once. Makes 4 serv.
ings.

Men, if you're about to turn

time to register with Selective Service
at any U.S. Post Office,

18, it's o

It's quick. It's easy.
And it's the law.

Barkioy

Berkley
Flower Shop
& Greenhouse
3071 W. 12 Mile Rd.
544-4500

Birmingham
Moss-LIpinski
Florist
151 S, Bates
646-7272

Bloomfioid Hils
The Bloomfield Hills

leonfa Florist Floyd's
Florist MonkFive Plaza Flowers, Inc.
1992 Woodward Ave. 25096 5 Milo Ad.
192 422-1313 535-4934
. e i
Farmington Hills Rediord Twp.
Hearts and Roses, Inc. Mertl Craft Florist Flowers by
Jaz38 W, 12 Wllo Harrigan's Inc. Sandino
553~ 7699 13955 Merriman Ad, 2580 Plymouth Re,
AFS TELEFLORSA FTD FID 427-3410 Telefora 8

937-1120

Livonia
Cardwell Florist

‘West Rlver Centro, 30050 Grand River between Qichard Lake ond Middiebelt, Farmington Hills » Mon..Sat. 10-9, Sun. 135

474-1043

WHERE BUYING A LITTLE
SAVES YOU A LOT!

OVER 4,000 ITEMS IN STOCK

Dried Michigan Cheiries, Cranberries, Blueberries
Large Selection of Fresh Spices at Reduced Prices
Best Gourmet Coffee & Teas in Town
Natural Fruit Juice Sweetened Granola (no sugar added)

Yogurt Ralsins or Peanuts

Qat Bra

California Thompson Ralsins & Pitted Prunes ...99" Ib,

Gummi Sale: Bears wumusmesme
Dinosaurus & Worms

Old Fashioned Oatmeal (2 (b. fim:

9 ib,

Select Gourmet Coffee...

Dannon Yogurt (Reg. & 100 CAL LITE)..... 59* ea.
Limit 8 with additional Purchase

Natural California Pistachlos....
Black Turtle Beans......

'3.99 Ib.

wenesns 3,99 1B,
p—-ic %

Rice Bran.

Jumbo Roasted Cashews..
Cashew Pleces

FL 1T L ——————, - | X

*1.291b,  Voort

1499 Ib,
299 1b,

Prlces & quantities subject to chango without nalice.

Fortune Cockies 11,99 |b,

Cookies. 1,29 [h.
Select Trail Mixes. aweene 189 1b,
Chocolate Covered Peanuts 2,29 Ib,

[LETLTE S— 1 |

Complimentaty Coupan For Your Next Puichase

Comptimentary Coupon For Yous Next Pyrchase

1 Coupon P Cusiomet
Erpees 52090°

EXTRA SAVINGS

COUPON

ON ANY 18,00 PURCHASE
OR MORE EXCEPT SALE ITEMS

“1

NAL BULK FOODS

$2

1 Cegun
Expres 5 ?)w

EXTRA SAVINGS

COUPON

ON ANY $16.00 PURCHAS|
ORMORE EXCEPT SALE IKM!

All spoclals valid et American Bulk Foods Royal Oak (4422 Woodward, S. of 14 Mile} 549-0033

32109 P! uth Rd.
¥ Milo W, of Metriman

Livona
Plaza Fiorist

Southheld
All About Flowers
20082 Ll

D:250-0"1‘»20
o 421-3551_*, o Makor Eroar Caran
Farml Pymouth Wayne
"i’arland' Bea's Flowers & Gifts Keller & Steln's
Florist & Greenhouses e S o™ Fome g I
29815 Grarid River 42641 5 Mile Ra. 42158 Michigan Avsnue
- 0 430-3300 397-0800
Magor Croc Carchy

Dedvaries Ta A Mevd Amas

Livonla Pymouth .
Bartel's Flowers Flowers by Blem’? *}mr Shop
39089 Plymouth Rd. Frisndly Persuasiona m .-m...
464-1000 698 N, MM St 42_’41 5
mzm Catrbymane 453-5240 w427 __;1:_

c....\..,mm

uvonl. . .
Nick Bos
Florist & Greenhouse
33220 W, 7 Mlils Rd,
P

311674
s o 15 S Bty

Livonla
Flowers from Joe's
32152 W, 7 Milo

477-8616

F108 8 S5 Flowert Debvarsa
Tonce Dady

h'
mﬁi&'&ﬁu ‘e
33885 Five
the Hew Civic: Celu
4277620
FTO AX Mapor Croct Care

Irlsh Rosa Florlst

33608 7
Just W. of Fnrminmnn Rd.
478-5144
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