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These recipes Methods for practical porker

spice up dishes

Bﬂhﬂvﬂul-y
special writer

2 teaspoon salt (optionxl)
% teaspoon cayenne pepper
[

Here arc some recipes using popu-
lar splces

POACHED FISH

‘These may be served hot with 2
sauce or cold with a galad dressing.

3.5 peppercorns

lor2cloves

1bay leaf

1small sliced onlon

1 chopped carrot

% rib cbopped celery

1 rablespoon lemon juice or vinegar
1ta1 % pound fish steaks or tillets

Half i1} o large skillet with water;

- add next 8 ingredlents; cover and

. boil 15 minutes. Add lemon juice or

vinegar, then {lsh. Cover and slmmer

15 to 20 minutes until flesh wlll Nake

when tried with a fork. Drain before
serving. Makes 2 generous servings.

HERB WINE SAUCE

yummy sauce with capers

wlll ga well with the poached flsh

. or those cooked any other
way.

1 tablespoon capers

1 cup mayonoaise

10 stuffed olives, chopped

% cap Rhine wine

1 tablespoon minced parsley

1 tablespoon grated onlan, or dried
onlon flakes

% teaspoon white pepper

Blend all ingredients jnto a ml-
crowave-safe dlsh, cover. Heat for 2
minutes on ¥% power, stir and repeat
until heated through. Makes 1 %
cups.

MULLING MIX

Good for cider or red wine. One-
cighth cup of the mixture bundled in
a pretty bag and tled to a bottle of
red wine or apple cider, with the in-
structlons included, would ‘make a
unlque gift . . . and the aroma wiil
be a reminder of your thoughtful-
ness,

1 cup clonamon stick, broken [nto
pieces

l cop dded orange peel, about the

size of a nickel

% cop whole sllspice

Y cup whole claves

% cop whole nutmeg, broken ln

small pleces

Abont % cup dried gloger root, cut

into tiny pleces

Mix all together and store In a
covered jar for 2 to 3 months, atir-
ring occaslonally. Directions for
serving: Add % cup or less mix to a
quart of cider or bottle of red wine;
simmer in a saucepan aver low heat,
about 30 minutes. You may add a
small amount of sugar if desired,
Strain and serve hot or cold, Rinse
and dry splees and use again, adding
& bit more as it won't be as strong,

HERB BASTE AND MARINADE
1 piot red wine vinegar
1 teaspoon cloves, crushed
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sogar
1 l-r;: orlon, grated
Grated rind of 1 Jemon

% cup olive of)

% teaspoon dried oregano

Blend cloves, salt, cayenne pep-
per, sugar, and orcganc in Jarge mix-
log bawl. Gradually pour In vinegar
to make a thick paste; add lemon
rind; blend well, Gradually pour In
ollve oll, stirring vigorously. Add
onlon and remalning vinegar; blend
well. Pour in quart far, seal tightly;
let stand overnight, at room tem-
perature. Store in refrigerator. Keep
Indeflnitely, About 1 % pints,

MAGIC PICEKLES

My aunt gave me a similar recipe
and, as I recall, she called it some-
tl\lnx clse. Nevermelss iU's easy
and fun to change sour pickles into
sweel ones, The resulting syrup can
be used to season cole slaw.

1 guart large whole sour pickles
2 cups nugar

1 tablespoon whole allspice

1 teaspoon whole cloves

2 tablespoons olive oll

Slice pickles crosswise and return
them to the jar alternately with a
mixture of the next three ingred-
fents. Pour ol! over all. Let stand in
refrigerator at Jeast a week before
using.

CASSIA BUD PICKLES

A Iriend gave me this dellclous re-
cipe many years ago . . . . makes 14
pints.

75 cocumbers, each measuring 2-3
inches

4 quarts water

2 cupa kosher salt

1 teaspoon powdered alum

6 cups elder vinegar

5 cups white sugar

1 ounce celery seed (4 tablespoons)

1 ounce Cassla buds (4 tablespoons)

Cut cucumbers lengthwise and put
in large bowl. Bring to bolling water
and salt, Cool and pour over cu-
cumbers. Cover, lct stand one weck.
Drain, cover with boiling water;
drain, then repeat with 1 leaspoon
powdered alum. Let stand 24 hours;
drain, cover with hot syrup made of
vinegar and 3 cups white sugar and
the spices (tied In 2 bag). For 3 sue-
cessive days drain off syrup; add %
cup sugar, bring to boiling; pour over
pickles. On third day dratn, pack in
hot sterile jars, pour bot syrup over
and seal,

Wolfe Smoler Oct.
10, 1990; $19.95, hardcover) Is an
origlnal collection of 150 recipes us-
ing the practical porker. Alhough
you still can't make a silk purse out
of a sow’s ear, with “The Useful Pig”
you ean make Scallops of Pork in
Lemon and Garlle Sauce or Grilled
Double Pork Chops with Mustard
Marinade.

Cooking with “The Useful Pig” Is
much more than BLT's or baked
bam with pineapple rings. There Is
everything from appetizers (Viet-
namese Spring Rolls), soup (Perk
and Sausage Soup with Potatoes and
Kale), salady (Tha! Grilled Pork
Salad with Lettuce and Herbs) and
waln m‘l‘n“}? (W:nteéur‘l{yeguhl)u

rapped am with uce).

The cookbook is ptump with ideas
that take advantage of new tme-
saving, full-flavor boneless cuts, as
well as pereanial” favorites: ham,
bacon, tenderloln, chops, ribs and
sausage. The wide nnge of recipes
includes the

“The Useful Pig” by Roberta
lns;

Larmott) “The Passlonate Palats.”
Smoler s transtator of both “The
Nouvelle Culsine of Jean and Pletre
Troisgros™ and “Roger Verge's Cul-
sine of the South of France.” She
lives in Sparta, N.J.

PORK CHOPS
WITH A CRUST OF ONIONS
Caotes de Pore Foyot

The recipe for this dish can be
traced back to one of Paris's great
restauranty — famous from its in-
ception in the late 19th century until
it closed in the 1930s. The restaurant
re the name of Foyot — for-
mer chef to Louls Phillppe who
opened [t — through the tenure of
four other great chefs.

‘The restaurant's veal chop and its
components of onlons, wine, cheese
and bread crumbs was renowned. I
have adapted these signature Ingred-
lmu to pork, which I prefer. Serves

4 large ceat t pork chops, bonc

Garnie) and the conbempunry
(Green and Yellow Squash Salad
with-Sausage). A variety of cooking
technlques iets you prepare pork on
the grill (Indoneslan Pork Satay with
Peanut Sauce), in the wok (Sesame
Pork with Green Sauce) and in the
stock pot (Boiled Dinner with
Smoked Pork Butt).

In additlon, the book contalns a
brief history of the plg in civiliza-
tion: as the center of Roman feasts
and as Lhe ceater of America’s Jucra-
tive meat packing industry; the ori-
glns of the art of curing ham, and the
many uses of pork by-products in
other industries. With a complete
glossary of many pork products,
such as prosciutto, pancelta, and
Pollsh ham, “The Useful Pig" Is also
a handy kitchen reference.

The author, Roberta Wolfe
Smoler, also wrote {(with Jeanlne

1n (abouat 10 ounces each)
Coarse salt

Freshly groand white pepper

5 % tablespoons batter

2 texspoons chopped fresh tarradon
or 1 teaspoon dried tarragon leaves
4 cops chopped onlons (about 4
onlons] .

Fresh or dried thyme

% cup dry white wine

% cup chicken stock

% cup fine fresh bomemade bread
crumbs

% cop freshly grated Parmesan
cheese

Preheat the aven to 400 degrees.

Sprinkle the chops with salt and
freshly ground pepper. Over medl-
um-high heat, melt 2 % tablespoons
of the butter in a skillet just large
enough to hold the chops in one lay-
er. Place the chops in the pan, and as

" USEFUL PIG

150 Succulent Pork Recipes

“The Useful Pig" tells how to

use “the other white meat” in

appetizers, soup, salads and main courses.

they begin to brown, ad|ust the heat
and turn them frequently to be sure
#hey do not stick or burn, When they
are well browned, remove them
from the skillet and sprinkle with
the tarragon, Cover to keep warm.

Add 1 tablespoon more butter to
the fat remaining in the skillet; add
the onlons. Cook over low heat, stir-
ring frequently, for about 30 minutes
or unttl sof€ and gelden.

Spread two-thirds of the onions
over the bottom.of a shallow cas-
serole and arrange the chops, tarra-

Trout cooked outdoors is

AP — Ralnbow trout cooks on the
grill in about four minutes and can
be served with vegetables and rice.

Try different briquets, hardwood
charcoal or wood chips for flavor va-
ricty. To prevent sticking, make sure
the grill ks clean and brushed with il
Just before cooking. Watch carefully
to avoid overcooklng.

GRILLED TROUT
WITH SESAME-SOY BUTTER
Four 4-ounce troat fillets
3 tablespoons teriyaki sance
Sesame-Soy Butter (recipe follows)

Preheat grill. Marinate rainbow
trout in terlyaki sauce for 15 min-

utes in the refrigerator. Prepare Ses-
ame-Soy Butter, set aalde.

Place fillets flesh-aide down on an
olled grill over hot coals. Cook about
2 minutes, Gently turn trout with a
spatula; continue to cook 2 minutes
longer. Serve lmmediately with dol-
lop of Sesame-Soy Butter, Makes 4

servings.

Sesame-Soy Botter

2 tablespoons butter or margarine,
softened

2 tablespoons sesame seeds, toasted
1% teaspoons finely chopped green
onlon

gon-sprinkled side down, on top of
them. Sprinkle lightly with thyme
and cover with the remalning ontons.

Pour the wine into the skillet and
bring (o a boll. Add the chicken stock
and return to a boll; cook until the
liquid Is reduced to about % cup.
Pour this evenly over the chops.

Combine the bread crumbs with
the cheese. Cover the onfons and
chops with the mixture. Melt the re-
maining 2 tablespoons of butter and
drizzle it over the bread crumbs.
Bake 30 minutes.

a treat

4 teaspooo light soy sacce

Combine all ingredicnts in a smalt
bowl and st aside until ready to use.

Nutritlon information per serving:
250 cal., 32 g pro., 3 g carb., 13 g fat,
98 mg chol., 650 mg sodium.
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Lower your Taxes

By donating your used car, bost, real
osiste...and rocoive fair market value 2 a
. tax deduction when you Homtze
w CALL 373-9000
VOLUNTEERS OF AMERICA
TAX SAVINGS WHALE HELPING OTHERS

Stay Warm This Winter
Insulate your windows with

FLEX-TITE Magnetic Interior
Insulating Panels
W Stops cold dralts
W Reduces sweating & icing
W Warms cold door walls
W Saves energy
M Greatly increases home comfort
‘l W Installs over existing windows
“Don't roplace your windows
INSULATE them”
ASPEN BUILDERS
22517 Telegraph Rd., Southfiold
-1337

INSULATES
EXISTING.
WINDOWS

PRE-SEASON SALE

Calt toc 8 FREE Home Estimate

JUST GAS

MOST FURNACES BURN
MORE THAN

Bond or $400.00 IN CASH directly from

The LENNOX.
Pulse gas furnace
burns up ta 46% less gas
than <onvcmionaﬁumuccs So the
choice is yours, Get a LENNQX Pulse or
watch your hard earned money go up in smoke.

Get an $800.00 U.S, Savings

a LENNOX D ion H5-22 air

LENNOX if you p

This is a limited offor.

conditioner with your Pulse furnace. Both are top performors.”
Call Kast for details as well as other special discounts.
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Healing Cooling - Plumbing - Elecirical

REGULAR 8ERVICE HOURS: 8 am. 3 p.m. Amhl,uun.!pmu

ammrciAn NOYAL OAX

642-7150  542-3850 33&9255

GRCSSE FORTE WOO0S tmea 5
886-5060 254-1060
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10.

l Trust ol Troy, Mhigan and Foragn and D&neatic Subsaiar.

INS1HU10N 0rgaNK oS and Operating unaer (he BANKING
yalem Pubiished in accordance with 3 call made by the State
40 by o Fodocks Fovorss Barn o1 o Dy

Cash and [

oo
Schaduie RC.AT

#. Nonterest-bewing baiances and currency and comn

b intorest-beasing b
Socurilies (f/om Schedute AC-0).
Fedecal funds sold and

2. Federal funda 30id .

S0CUrTIos Durchesed under agrooments 16 resed!

©. Sacurtties purchased under sgreemonts 16 rrset

l. and lease Mnancing receivabies.

cans
b LESS: Anowanoa 1or 10an and lease ksses.
€. LESS: Alocaled trunafec risk reserva
d. Loana and leases, net of unearned

ABow)

and loases, not of unearned Income (from Schedute RC-C)

tncoma,
Ao, and 1030rve [item 4 & minus 4.b and 4 ¢)
Assats heid In trading accounts (trom Schodute RC-D)
Promiras und flxed assats (Incruding capstalirad loasot)

Total assets (sum of itoms 1 through 11) .

Dt s Aments o o, [To] )

$28.823
3000
e.088

£.000
0

$345921
488
0

1869

pVAKTS
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15
16,

18,

20
21

LIABILITIES

7.

».

22.

Doponits

& (n domestic OMces {sum ol 1otals of Columng A and C from Scheduba RC-E}

(1) Noainterest-bearing
12) Interost-Daaring

b. Inforewan oMt'LEﬂq- ang Aqlml subndiarnies, ang 1BFs

(3} Noninterset.
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.. Faderal tunds purchased .
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2]
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Morgage Indedtedness and obiIgations undor capitalzad ieases
Bank’s llabilfy 0n scceptances executed and cutstsnaing

Subordinated notes and debentursa. . , . .

Total Kabities {sum of sms 13 1heough 20}
Limitod-iife preterrsd atock and related surplus

$419 865
$ 86205
333,660

EQUITY CAPITAL
23 Perpetusi praterred siock and relaled surpton 0
24 stock . . 3212
25 surptus colated uocn 23238
26. a. Undivided proflin and capital reserves . 15,805
©. LESS: Net unedalized 1oas on mask stable squity securiiios [
2 1atk o
28 Total equity capiint (sum of ams 23 theough 27} . 42,455
29 'clll liabiitilea, Umited.life preterred stock, and le' capital lwm of iteme 21, 32, ang 28) YT
\L____ Memoranda - Deposils of State Monay - Michigan $168.600 =
I Robert L Dopke. Seriar Vice Prasident, Controfler & Cathior of the above-namad bank do boraby declare that this
Report of Condition has been prepared In conformance wilh the Insnuctions Issued by Ihe floard of Qovmnars of the
Fececal Reserva System and the State Danking Authority and [ trua 10 1he best of my knowindgs end bebaf
We. the undersigned directors, atiest 10 tha COrfectness of this Report of Condition End daclare that )t has bean
examinad by U3 and to the bost bf CUr knOwisdga and bollel has been prapared in conformance wath 1he Insiruchons
hwlby the Board of Qovernors of the Federal Resave Sysiom a0d 1he State Banking Authority and i true and
conec
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