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Canola oil used
in salad recipe

WHITE BEAN, RADICCHIO,
CHEVRE SALAD

Servesd

3 cups leaf, Boston or bibb lettace,
torn, ribt removed

1 cup red radicchio leaves, tor, ribs
removed

1 cup small, white Michigan or white
kidoey beans, well dralned

3-4 tablespoons mestard vinaigrette

dressing

gr:hly gronnd pepper

1% onnces Chevre cheese, crumbled
Rinse lettuce leafs, pat dry and

chilt,

Dressing
2 tablespooos canola oif
2 tablespoous extra virgin or virgin
olive oll
1 tablespoon white wine or cham.
pagoe vinegar
1 teaspoos boney mustard
1 tablespoon plain yogurt
Pinchdriedor(’n:hhuﬂ leaves

Mix all ingredients of dressing in a
small far, cover and shake until well
blended. Taste and adjust season-
Ings. Pour.

Toss lettuce and beans with

ed dressing and garnish with
crumbled cheese.

Books serve up
winning recipes

AP — *The Foods of Vietnam" by
Nicole Routhler has been selected as
“Best of the Year” for !9!9 by the
IACP-Seagr ood &

Knopf) was first runner-up.

“James McNair's Squzsh Cook-
book™ won runner-up in the Pruits,
Ve Herbs & Sploes catego-

Book Awards, The cookbook al.so
won the Internationai category.

A jury of 36 food and beverage
writers, editors and cooking authori-
ties parﬂdpaled in selecting the best
books in 13 categories, which Includ-
ed Amarlcan Regional, Wines and

tertaining.
bom In Salgon, sald the award was
y meaningful becanse the
cookbook, published by Stewart, Ta-
bori & Chang ($35), contains recipes
passed on to ber by ber mother.

She says she learned North Viet-
pamese cooking from her mother,
who was raised in Haiphong, and
from ber nanny, who was from Hue
in Central Vietnam.

Routhier, who was graduated
from the Culinary Institute of Amer-
ica in Hyde Park, N.Y., in 1985, has
catered, taught French-Vietnamese
cooking classes and worked in vari-
ous Manhattan restaurants. She is
now working on a new cookbook.

“The Foods of Vietnam" contains
150 recipes for appetizers, soups,
salads, fish and meat entrees; rice,
noodle and vegetable dishes; and an
array of desserts designed for Amer-
ican Kkitcheas. The book contains
more than €0 full-color photographs
by Martin Jacobs, with a foreword
by Craig Claiborne.

The IACP-Seagram Awards are
the country’s only m:}or prognm of
awards for books
beverages. They are pmcnled by
the 1,200 member International As-
sociation of Cocking Professionals
{IACP) and sponsored by Joseph E.
Seagram & Sons, a producer and
marketer of wines, spirits and
coolers,

OTHER WINNING BOOKS:

— General and Basic “LaVarenne
Pratique” by Anne Wlllan {Crown
Publishers)

— American Reglonal: “Cooking
from Oullt Country” by Marcia
Adam(Hnrper&m: %

— Earopean: “Blstro Cooking” by
;amda Wells (Workman Publish-

8%

— International: “The Foods of
Vietnam" by Nicole Routhier (Stew-
art, Tabori & Chasg),

— Entertalning: “Crabtree & Eve-
lyn Cookbook" by Crabtree & Eve-
Iy, Ltd. (Stewart, Tabori & Chang),

— Single Sahject: “Seafood” by
Alan Davldson (Slmon & Schuster),

— Frulls, Vegetables, Herbs &
Spices: “Cooking with Herbs” by
Emilie Tolley and Chris Mead

ry. McNair's “James McNalr's Pie-
kabook“ ‘was the first ruoner-up in
the Baking & Desserts category.
Both cookbooks were published by
Chropicle Books.

Selection of the year's top books
was conducted by a panel of judges,
under the supervision of an inde-
pendem nomlnating board of nine
food writers, editors of newspapers
and magarines, cookbook editors,
and others involved in food and cook-
ing. More than 200 entdes were
received.

Oysters were a rite of passage

Sce Taste Buds column by Lar-
ry Janes on Page 1B.

Here's a sampling of oyster
species, with their distinctive fla-
vors, that are most readily avail-
able in the Detroit area.

ALABAMA GULFS: Coming up
from the boyous with & medium
size and mild, meaty flavor.

BELON: This writer’s favorite,
grown on both coasts with round,
fNat shells, rather larpe in sicc and
a pronounced metallic flavor.

BLUEPOINTS: Now a peneric
name for mild Adantic oysters,
this is the inexpensive (?) answer
Jor most restaurants.

APEAKE BAY: Small to
medium in size with a flat, round
shell, sweet with a distinetive aft-
ertaste.

COTUIT: Medium to large op-
sters with g plump body and a
[mrivxanyﬂavor

POINTS: From Em-
vruld Point, Miss., these small oy-
sters are mild and have a creamy
taste.

HOG ISLAND SWEETWATERS:
Heralding from Tomales Bay,
Calif.; have a fluted, deep, cuffed
shell, and are plump and creamy
with a sweet, smoky flavor.

OLYMPIAS: Slaver with
a mild coppery aftertaste.

WILLAPA BAYS: Plump with a
multi-colored shell, flavor is
slightly salty, clean and sweet.

it you can’t stomach
the thought of ealing a
raw oyster, try these
great baked recipes.

If you can't stomach the
thoupht of eating @ raw opsier,
try these great baked recipes.

OYSTERS ROCKEFELLER
3 green onions, minced
1 rib celery, finely diced
4 tablespoars batter
1 cup fresh spinach, ehopped
2 tablespoons fresh breadcrambs
Dask Tabasco
% teaspoon Woreestershire
%4 pound butter, saftened
2 strips bacon, fried crisp, crumbled
Salt 1o taste
24 oysters

Preheat oven to 450 degrees.
Saqute onions in 4 tablespoons but-
ter with celery. Add chopped spin-
ach, cook 1 minute; remove from
heat. Add brecdcrumbs, Tabasco,
Worcestershire and salt. Blend to-
pether with softened butter and
bacon. In a shallow boking pon,
place enough rock salt or crum-
bled tinfoil to keep oysters from
tipping over. Top cach oyster
with 1 blespoon of prepared
topping. Bake 10 minutes.

at any U.S5, Post Office.

Men. if you're about to turn 18, it's
time to register with Selective Service [USAS

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

OYSTERS CASINO
4 slices bacan, chapped
1 rib celery, chopped
1 small oajon, chopped
4 tablespoons butter
1 teaspoon Jeman julee
1 teaspoan salt

Dash pepper, Worcestershire and Ta-

basco
% cap chopped parsley
24 oysiers

Preheat oven {o 400 degrecs.
Fry bacon until partially crisp,
Add cclery, onion and butter; cook |
untit tender. Add lemon juice,
salt, pepper, Tabesco and Wor.
cestershire. Mix well. Stir in pars.
ley. Arranpe oysters on a bed of .
rock salt or crumbled foil. Spread
hot bacon mizture over them and
bake for 10 minutes or pop under
broiler tilt bubbly.
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JUMBO SHRIMP
SHELL ON
6-8 ct.
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SUPERIOR
FISH CO.

SIZZLING SEAFOOD
> HOT FOR THE GRILL!!

| .
1295 .—LSALAD 3499")—.]

SUPERIOR FISH CO.
Serving M’-s_'m Detroit for over 40 yoars

309 E. Eleven Mile Rd. - Royal Oak « 541-4632 M-T-W.Th-F 86, Sat. 8-t

[ FRESH HAWAWAN | FRESHFLORIDA |
| YELLOWFIN TUNA | BLACKTIP SHARK |

399, -
exp. 7-7-90
COOL OFF WITH. . .
FRESH DAILY
HOMEMADE SEAFOOD

House of Quality

'REE Rocipes

DOUBLE

COUPON= @

ORCHARD-1

24065 ORCHARD LAKE RD.

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

QUANTITY RIGHTS LIMITED « NOT RESPONSIBLE FOR ERRORS IN PRINTING

DOUBLE
COUPON=

OUBLE
COUPON&

0 IGA

Sun. 9-5

ORCHARD-10 gives you 100% more on all
(cents off) manufacturer's coupons up to
and including 50* face value. All coupons
50° or lower will be doubled. Coupons
above 50* will be cashed at face value.
Limit one coupon for any one product.
COupon plus 100% bonus cannot exceed
price of the item. Other retailer and free
coupons excluded. All cigarette coupons at
face value. This offer in effect now thru
Sunday, July 1,1990.
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HOMETOWN BONUS CYUPON

IGA Tablerite
Hamburger from

Ground
Chuck

Save 50¢ lb.

IGA Tablerite
Bone-In

Sirloin

9,99

Save 30¢ Ib.

IGA Tablerite
Spare

Ribs

1.89

LB
Save 40¢ Ib.

—=Jupk

=
Lot
Cream

Cheese

88

-.wu.nmn o

Kissle

Creamy Blend 2/990

Caton
FAME 1% $ 1 89
Lowfat Milk

FROZEN

1GA Tablerite
Porterhouse

T-Bone Steak 3 99 LB,

BONELESS

IGA Tablerite

Delgll{gnico $4.39 LB.

(campﬁm “Mlcrowave Pl Ste
Gourmant S " by Save °1.00 1b. Save ¢1.60 Ib.
Tﬁﬂ.‘%{;ﬂ&ﬁﬁgp Pork Loi 1GA Tablerite IGA Tablerite
Wines & Spirtte: “vuzug)é The or om $ 1 59 BBQ Beef S
Stary of Wine” by Hugh Johason Back Ribs ° Le.| Ribs 1.79 LB.
g ] Save ?1.40 1b.
— Speclal Diets: “The Amerlm Save 50° Ib.
e Ctbo Tt o 1GA Tablerite TGA Tablerite
BONELESS, SKINLESS BONELSS TOP ROUND
s oo S e
- t: “The Gourmel 3
&“M”-‘": Cgilxk" by Ellen Brown Bregstesn $2¢ 79 LB. Famlly $2 89 LB,
tam
— Baking & Desserts: “A Passion Save *1.40 1b. Steak Save 30¢ Ib.

g
for Chocolate” by Maurice & Jean-
Jacques Bernachon, translated by
Rose Levy Beranbaum ( Willlam
Morrow).

Relmador
FAME

Thick & Rich NR1S6S) .
Heinz

Ketchup §0°

e S e
HOMETOWN HBONUS CRUPON

PrePriced A165¢ NR 1556
So-Dri
Paper 3
Towels 9
Limi 1+ Single R s s
HOMETOWN BONUS CWUPON
Reguler ot Eates Caewmy Limn 1.0 54
I
Cool Whip
R-20- 1547

re :
HOMETOWN CWU 17\',,,:,‘12 P
Liquld Non Daln et vl
Coffee-
Mate
Creamer

Rolled Beef Roasts «

Also...Many IN-STORE SP

- Boneless Pork Chops

ECIALS for You, Too!

* Roasts « Hot Dogs

ANY TWO 1001 BOXES
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R-100- 158- J

Southern Grown

sy

Large

Slicing Tomatoes 49¢,
Variety of Uscs!

omoes™ 311,00

of Hot Doy

HDME‘I’OWN CMUPON

lGA ¢
llnS / 99
et 89¢
?:’,";gﬁa"::d $1%°

$ 00 off
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Peaches
Kingstord 25 $

Charcoal 13,

Rq Wle;menkhorllnmlrd 39 oz,
Tide
Detergent

399

99

Astorted Varietles - 18 02,
Open Pit
BBQ Sauce

89¢

2 Liter

99¢ ¢

+ Deposit

All Varieties Coca-Cola

1/: Litcrs

+ Dcposit
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