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Prillips of the Whariside in

AMATEUR FINALISTS incloded
Virgiia Exrmafe] of Redford, Gail
Blizs of Ana Arbor, Barbara Palin of
(;xyla.-d and Dorotky Wozacon of

b Paeide
X R

taurant Associatior Logis “Ned”

Legg. chairmay

and Edward Edwardson, prblic safe-
1y direcsor for the city of Katama-
00,

mer Bowl™ cootest is a
searck for the best state sonp made
of all-Michigan products is bonor of
Michigap Week, May 18-285.

Here are the two prize-winning re-
cipes, as well a5 recipes from some
of the finalists.

WDNNER — PROFESSIONAL
Mickigas “Souper Bowl™ Castest
Cbed Roa Nicol
Les Anterrs, Royal Oak
MICHIGAN GREEN AND WHITE

ASPARAGUS SOUP
RILLED SALMON

w8 GR

AND SMOKED TOMATOES

10 ounces Mickigan asparagus.
trimmed

2 oroces floar
1 quart chickes stock or brotk

3 cups beavy cream
Four -ounce escallops of northern
salmm

§ vioe-ripened tomatoes

2 teaspoons {resh thyme (chopped)

1 oence olive oll

Salt ard freskly grocod pepper to
taste

Core and peel tomatoes, cut iz half
azroes the wWidih, seed tomatoes and
pat dry. Using homemade or com-
mercial smoker, cold smoke toma-
toes {using hickory chips) for approx-
unately 1 2 bours uotl intense
smoke flavor has permeated toma-
oes. Be careful oot to allow toma-
0e3 1o overcook as a resalt of too
higk beat Coo) and e
Bring chicken siock to 2 bail, add
thyme. Blanch white asparagus
spears in stoek, cool and reserve. Re-
duce stock to a simmer, add green
asparagus, cook mntil tender.

It saveepan sweat leeks, celery
and carrots in butter uniil transtu.
ceat. Asd Duur and made 1OUT, 600k
out roux for 5 mintvtes over moder-
2w beat Add si ing stock and
asparagus to roux (veloute). Stmmer
o2

saucepan oa high Add asparagus

Chef Larry Janes gives
recipes with Pouden Via

See Larry Janes' columa Taste
Buds or Poge 18.

POUDEN VLA PIE

Cremb Crest:

2 tablespoazs butter or margarine
1% cop cresbed grabam cracker
erumbs

Fillieg:

1 cup creasmy peanst butter
2 cops vaniila Pouden Via

1 exvelope mafizvored gelatin
3 tablespoces boiling water

To prepare crast melt butter or
margarive and ioss with graham
cTacker crumbs Pre=s into a $-inch
pie plate Bake at 350 degrees for 4-5
mimutes. Cool, set aside.

To prepare filling dissolve uzfla-
vored gelatin in 3 tablespoons boil.
ing water. Stir into Pouden Via and
mix well Stir peanut butter into Via
mixture and pour ino pie shell Re-
frigerate several bours before serv-
ing

POUDEN APPLES
UNDER A BLANKET

4 large sour apples (iLe. Granny
Sroitbs)

lezg
2 cups vanilla Pooden Via

Peel apples und remove core.
Halve the apples and place it a light-
Iy bottered ovenproo! casserole
sprizkle over the apples. Separate
ez Add egg volk to Pouden Via

zux well, set aside. Beat egg white
unuil miff b oot drr GesUy {oid
into Via mirture. Pour this mixtzre
over the apples and bake at 300 de-
e for 20 minutes. Serve immedi-
aely.

CHERRY VANILLA COUPES

2 cups fresh or frozen cherries

4 tablespoons sugar

2 cups vazills Ponden Via

8 Leaspoons crusbed vanills wafers
or grabam crackers

Mix cleaned chernes with sugar,
reserving a few for garnish Laver
Poudea V1a in tall skimzy sherber
glasses altersating with Vla, cher-
ries and crushed vanilla wafers.
Garnish  with additional cherries.
Chill or serve immmediately.
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@ HEALTH FAIR For more information call 553 176-SUM. Sioux Cuty. IA 51102,
Weight Watchers Food 3232 or 1-800-462-7468. Keeping popeorn’s putritional ben-

Team will present “How to Read e 30 efits in mind, Jolly Tirme Pop Corn

Food Labels” and low-calorie cook- M7032 receatly introduced pew Butter Fla-

ing demonstrations at a free bealth
and information f2ir from noca to 4
p-m Satodzy, June 9, at the Weight
Watchers building In Farmington
Hills.

Thbere also will be a variety of
other activities. Specialists from the
Cardi Health  Associ
will offer blood pressure and choles-
terol ‘The American Diabetes

will preseot
to belp identify those at risk of bav-
ing or developing diabetes.

Fitoess USA., aloog with Weight
Watchers' exercise coordinator will

tips

© POPCORN TIME

Popcorn is 2 quick. easy-tofix
snack. It's also very nutritious. Pop-
cor is widely recognized as an jdeal
low-fat snack and 2 grod source of
fiber, and the American Deatal As-
sociation recommends popeorn oo
its list of sugar-free snacks.
A “Collection of Homemade Fam-
ily -"-2‘_‘:;"'—. from Jolly Time Fop
Corn™ provides recipes and serviog
suggestions for swumer popeorn fun.
Toe recipe folder is available free by
sending a proof of purchase from
Jolly Time Pop Corn in a self-ad-
dressed, stamped No. 10 eavelope to
Jolly Time Recipe Folder, P.0. Box

SUPERIOR |
FISK CO.

vored and Natural Flavor Ligit Mi-
crowave Pop Corns. The products
bave 59 percent Jess fat, 45 pervent
fewer calories and less sodjum than
regutar Jolly Time Microwave Pop

SATURDAY
June 23ra - Chef Ken Mitchen of
Mavericks Restaurant

SATURDAY
July 44th - Chef Roger Sutton of
Peabody’s Restaurant

Featuring the finest Chefs of
Metro Detroit’s Best Restaurants

Between 10 A.M. & 12 NOON
Free Reclpes — Free Samples

SATURDAY
August 11th - Chef Tim Kowatec of
Boodles Restaurant
SATURDAY

September 8th - Chef Donald
Tiderington of Midtown Cafe

Fresh Hawaiian Orange New Store Hours
Yel|OWﬂn RouQny To Better
Tuna Fillets [ & St
onday-Friday
6% . 3%, g6
Exp. 6-9-50 ] £x9. 6-9-90 Sat. 8-1
. fim- 4 BUPERHL?’F FISH CO.
s S-Wnp-movvllwlwonrlam

309 E. Elsven Mlle RA. « MM~N!-‘W M-T-W.Th-F 86, Sat. 8-1

Free Federal
Consumer Information Catalog.

Dot 10, Puen.s Coradn B1003

p. Sprinkle w to-
matoes (diced xmall) and finish with

while 2sparagus spears, sprinkled
sparingly over top of the smoked to-
matoes.
Serves 4
WINNER — AMATELR
Mizs De Eraker
COLD APPLE SOUP
4 large apples
1 cup apple juen
Julce of ooe Jemom
2 1zaspoors of sngar of to tagte
1 cinpamon stick
%3 teaspoos vanilla

I cup oranpge

1 cuj Whlpping cream

1 teaspoor orange juice coscroirate
*; teaspoon vinegar

juice, sugar, cinpamoa stick and va-
nilla in large savcepac. Cover and
cook over mediom heat wntil apples
are very soft. abogt 20 minmaes Let
cool, then cover xnd refrigerate 24
bowrs.

Remove cincamon stick Add
orange juice and whipping eream to
&pples and puree in batches i hiend-
er unt] smootk. Pour into chilled
ureen Stred reznaining apples (mo-
peeled) and stir into soop aloog with
orange juite cunceatrate and vioe-
gar. Serve immediately.

Serves 4.

FINALIST — PROFESSIONAL
Cbef Craig Commna
Ohariey’s, Farmingtas Hills
SMOKED TURKEY
AND LENTIL SQUP
1 % pocnd Jeeks (cleaned, sliced ‘o

inch thick)

1 poand celery {diced fine)

1 poend carrots (diced fine)

1 tablespoan fresh thyme (chopped
e}

1 4 pound smoked tarkey (cubed ty-

lnck thick)
8 oances meshrooms (sliced '«-inch
thick)

ta pepper
1 tablespoon parsley ( fine)
12 ounoes Sentils (soak in water foc 4
bowrs)

hot.
Yieid: 1 3 gallons.

FINALIST — PROFESSIONAL
Lorrzioe Platman
Sweet Lorraioe’s Cafe
Madison Beights and Sonthfield

MICHIGAN BARVEST SOUP

1 tablespoon dried rosemary
e it bepect

b teaspoot of growad S peppss
a texspoan of ground cayenne pep-

per

8 tablespoces of cesalted butter

13 cup enbleached all-purpose flonr
shiced red delicions apples for garn-
ish

1o a larpe stock pot. melt butter
and add the fiour and stir unti) mix-
ture is combined and bubbly. Stir in
chicken stock 20d cOOK, SUIMIDG €on-
sanily oati) mixture bas thickened.
Lower beat and add all remaining
ingredients and simmer unti] squash
is tender. Puree thoroughly. Serve
bot, garnish with & red delicious ap-
ple slice.

Yields ] gallon.

FINALIST — PROFESSIONAL
Cbef Terence Shuster
Fox and Bouands, Bloom{ield Hills

AND NORTHERN BEAN
i4 cTp corD oil
1 3 poards lamb stewizg meat (%2
inch pieces)

'a cgp floar
1 anioe (diced fine)

EADY
§ cups chicken brotk (canped or
bomemade)
§ cops bee! broth (canned
bomemade)
1 ounce salt

or

c4lassros

‘4 ounce pepper
2 cops portbern beans (soak In water
Y bour)

4 tomatoes (diced)

2 ribs celery (medjum diced)

1 zucchlni (medlum diced)

1 red pepper (modiom diced)

1 green pepper (mediom diced)

I large soup pot beat %z of oil 1ill
very hot. Add lamb, stirring often
till brown. Reduce beat, str in flour.
Cook slowly for 3 minutes, then add
cntons, osemary, oregano, thyme,
% of tomato paste and % of stocks.
Bring to bail, cover, then reduce to
slow simmer till meat Is tender —
about $5 minutes. In ancther pot add
northern beans after draining off
water. Add remalning stock, tomato .
paste and bay leaf. Bring beans toa |
boil, then reduce heat to a simmer.
Slowly cook about 30 minutes or ti)]
beans are soft to the bite. Skim sur-
face of any impurities. Whea beans
2and lzmb are poth eooked, combine
both together in larger pol. Saute
vegelables in remaining oil just till
lightly tender. Add to soup. Adjust
seasontnig and serve immedlately. If  ~
serving at a later hour, keep vegeta. .
bles out until just before serving to ~
1nsure good cofor and texture.

Yield: 1 gatlon

bemen e

3
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FINALIST -- AMATEUR
Virglzia Kernafel, Redford
ONE-POT CHOWDER

2 tablespoons vegetable oll

3 minced garlic cloves

1 cop finely chopped celery "
1 cup flnely chopped orfon
16-onoce slre stewed
{cbopped floe)

1 quart Clamato Julee

14 teaspoon oregano

4 teaspoot basil

b4 teaspoon thyme ;
1 pound of boneless fish (such as cod, |
tarbot, perch) .
14 teaspoon salt )

tomatoes -

Cook onlons in cil until tender.
Add garlic and spices and cook for |
apother minute. Add celery and cook
with lid on unttf tender. Add toma-
toes and cook for 20-25 minutes, stir-
ning oceasionally to prevent sticking. |,
Add {ish and Clamato juice and cook .
for 15 minutes uncovered at full
heat. Salt to taste, cover and cook
for 2 minutes at Jow heat. Stir often
with a whisk to break up fish.

Serves 6-8. .

Cha’s.

OPEN DAILY

(Made Daily)
« TACOS * FAJITAS
* NACHOS » CHIMICHANGAS
* BURRITOS * QUESADILLAS
« ENCHILADAS * CARRY OUT MENU
{ MARGARITAS
A= $1.99
i~ DRAFT BEER
99¢
7> CHIPS & SALSA
o= FREE

— YOUR CHEF BERNITO —

*PLEASE NOTE - Effective June 4th LaPastas Signature Menu
items will be available at Scallops of Rochester - 1002 N. Main
St. Any LaPasta Coupons will be honored at Scallops or Cha

Now Open
CHA CHA'S cantina
656-4800

WINCHESTER MALL — ACROSS FROM MOVIES:
* SOUTH OF THE BORDER FOOD & DRINK

TEX/MEX

11:30 A.M. N
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CANADIAN
BUTTER

TARTS

6 /$220
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« Shortbread & Cookies

for all your bakery needs... \

- Gift Baskets/Special Orders  « Scotch Meat Ples  + Crumpets
« Imported Specialty Foods « Scotilsh Pastries  « Scones
» Shepherds Pies * Clnnamon Rolls + Broad

* Steak Pies

* Brownies
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