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‘Share warmth
of the Yule Log

Continued trom Pago 1

toothpick inserted n the center
comes out clean. Cool on a baking
rack for 5 minutes.

Gendy remove from pan and
place on waxed paper untfl cool.
Brlag frosting to room tempcra-

ture. Gently spread frosting over |

. surface -of the cake. Roll: length.

Pressure

fast lots

Sz-c Larry Janes’ column Tnare
Duds on Page 1B.
. BABA GHANOUHI
(Midenstern Eunlnnl Dl Py
© 1large (1% pounds) eggplan
© 1cup water.
1 teaspoon salt
%2 teaspoon pepper
%5 cup lemon juice
% cap tabinl (sesame seed paste)
2 cloves garlic
2 slices bread,
crumbled
Lay eggplant on its slde. Cut a 2-
. 'Inch” slice’ from the' top of the
+ eggplant horizontally. Using 'a gra-
pefrult knife or large tablespoon, re-
maove pulp from the eggplant, leav-
‘Ing a l-inch-thick shell, Place the
pulp in the steam basket of a pres-
. ‘sure cooker. Pour water In cooker
. and Insert ‘steam unit. Sprinkle
L exgplam pulp with salt and pepper.
Secure 1ld. Over high beat, develop
steam ' to high pressure. Reduce
range heat to medium and cook - 3
minutes,

ts removed and

Release steam according to manii- .

facturers .dlrections. Remave ld.
Lift steam basket from cooker and
drain excess water. Place ‘eggplant
pulp In. food processor or blender
container.” Add - remalning ingred-
- lents except shell and process until
-smooth. Spoon mixture into eggptant-
shell. Serve with pieces of plta or
toast polnts. Dlp does not frecze

well. : -
Recipe from “Joys of Pressure
Cooking” by Toula Patsalis, copy-
ngm 1990, ‘Kitchen Glamor Inc.,
$16.9.
MOMMA 'S BARRECUED BEEF
_ *{Serry, Toula, maybe in the next
prlnting you will want to include this
.-reclpe, adapted from Momma'’s.col-
lectlon but just perfect for the pres-
sure cooker.)
2 tablespoons ol .
1-clove garlic, {incly minced
1% pounds stewlng beef, cubed
2 large onlons, chop|
1 large can (28 ounce)} tomato sauce
% cup worcestershire
* cup wine vinegar
% cup sugar
. 1 teaspoon fresh ground bilack pep-

per
Ploch salt . .
Heat ofl in bottom of pressure
cooker. Add garlic and stewing beef.

. Brown stewing beef over medlum- |
high heat. Add remining Ingredlents.
Stir. Secure the )id and develop
steam to high pressure. Reduce
range heat to medlum high and cook
for 45 minutes. Release steam ac-
cording to manufacturers directions,

‘ Remove lid. With a.fork, break up
pieces of stewing beef. Stir and en-
Joy. -

SCALLOPED POTATOES
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wise Into a roll and place on
platter. Frost entlre cake and sides
wilh frosting. Using a fork, scere
top and sides of cake lrosung to
resemble a log. ‘Chill well before
serving. Use remalning batter for
- cupcakes or small cakes, If deslred.

cooking
of fun

1 cup canned or fresh chicken broth

6 medlum potatoes, peeled and cut
into '%-inch alices

% teaspoon xalt

% teaspoon white pepper -

" 1 tablespoon chopped chives

'3 cup sour cream
% cop milk
% cup potata floar or starch
Dash paprika

Pour broth Into pressure cooker.
Add potatoes, salt, white pepper and
chives, Secure lid. Over high heat,
develop steam to high pressure. Re-
duce range heat to medium and cook
for. § minutes, Release steam ac-
cordlng to ‘manufacturer's direc-
tions. Remove the 1ld. Using a stott-
ed spoon, transfer the
au gratin platter, or heatproof cas-
serole. Pour sour cream, milk and
flour Into cooking liquld In cooker.
Cook, whisking to-blend, aver high
heat for 1 minute, Pour over pota-
toes and use 2 forks'to gently mix.
Sprinkle with paprika and brown un-
der a broller till golden. . -

potatoes toan -

All that sparkles IS not Champagne

wine,’
but not all sparkllng wine Is cham-

gundy ‘or Champagne. The French

jealously guard these place names.

-for their wines. And rightly a0,

A wine made In New York State or
Californla would not be called a
Michigan - wine. Sparkling wines
made in these states should not be
catled champagne.

1t is possible, however, to make a
sparkllng wine anywhere In the
world by the methode

pagne.
French winu are frequently glven .
a place name such as Bordeaux, Bur-

the ymmg wines, ensures
mnslsu-ncy and provides greater
{ragrance, eleganc? and balance.

FERMENTATION .IN the bottle
traps carbon dloxide gas. It dissolves
In the wine to produce a naturally
sparkling beverage. A lengthy: sec-
ond fermentation In the bottle pro-
duces a smoother wine with smaller
bubbles.

Blending Is the key to aehlcvlng a
balanced, complex champagne. or
lparkl.lng wine, l! only one wine was

used, the result would be one-dimen-
sional and

the same method used in the Cham-
pagne district. The words methode
champenolse are important words to
look for on the label.
In the methode chnmpenulu both
whlle nnd black grapes are harvest-
pressed immedlately to give
a wmw julce that is fermented to
stlll dry wine. Many producers re-
serve a portion of still wine for ex-
tended aglng.
These still base wines are then-

skillfully blended to produce the cu- .

* vee (blend), which undergoes a see.’

_ond fermentation In the bottle to

produce a sparkllng wine, A tradi-
tion of blending wllh reserve wines

Medium-grairi rice is good for.

AP~ The USA Rice Councll says
risotto can be used.as an catree or
side dish. Medlum graln rice will re-
sult Ina texture most ke imparted
Arborio rice, the councll says.

QUICK RISOTTO
1% cups chicken broth

. (hlack-:unntd full-bodied,

The classic “champagne grape
varieties are

- focus on wike~

b ‘) Eleanor and '
s a Ray Heald .

WINE SELECTION
+ OF THE WEEK

After a lopg absenge In this mar-
ket, the House of Billecari-Salmon | .

kinned, Nght, dellcate); Plnot nolr
ied, robust)
and plnot- meunler (black-skinned,
frulty, early maturing).

The style of champagne Is con:
trolled, to a large degree, by the
composition of the cuvee in the wine.
Even when 2 single grape variety Is
used, as in a Blanc de Blanes made

are agaln

The Billecart-Salmon Brut ($25)
is a blend of 41 percent plnot meu-
nier, 3¢ percent pinot noir. and 25
percent chardonnay, - Its ° toasty,
creamy entry Is complemented by
a well-balanced finish. The empha-
als on pinot meunler offers. 3
uniquely styled pour,

NJGIIT. DRY Blanc de Blanes Is
the [deal aperitif. Its lean, crisp
character refreshes the palate and
piques the appetite.

Emphasis on hluckAsldnned grapes
in.the cuvee makes a champagne
near the full-bodled end of the cham-
pagne taste spectrum. The tradltion.
al proportions are two-thirds black
zﬂlpﬂ and one-thlrd white,

A full bodltd champagne made
* with a high. percent of pinot nolr,
such as a Blanc de Notr or Rose, Isa
wline that can be enjoyed throughout
the (tzxcnl :

provlda_ clegance

only from
able for the grapes w “‘be sourced
{rom multiple sites.

of the base wines that be-
come part of a champagne blend
makes a smali contribution to the

I cup uncooked rice .

Vegetable cooking spray

% cup thinly sliced carrots

% cup thinly sliced yellow squash
% cup thinly sllced xncchini

Y% cup wine

% cup chicken broth

Y4 cup grated Parmesan cheese
Y% teaspoon ground white pepper

h , 1t Is desire-

overall taste and complexity of the
wine. This 18 why champagne pro-
ducers clalm that the whole iy great-
er than the sum of its paris,

-Comblne 1% ‘cups broth and rice
in a 3-quart saucepan. Bring to a

- boll; stir once or twice. Lower heat

to stmmer. Cover and cook for.15

" minutes.

Coat a lnrg‘c skillnl with cooklng
spray; place over medlum-high heat '
until hot. Cook vegetables for 2 or 3

while plnot nolr glves body — analo-
gous to skin and flesh,” sald Chris-
tian Pol Roger, the renowned pro-
ducer from Epernay In the Cham-
pagne district.

risottoﬂ

* minutes, or untll tender crhp Add :
wine and continue to cook for 2 min-
utes. Set aside and keep warm.,

Add remalning % cup broth to hot
rice, stir until broth is absorbed over
medium-high heat, Stir in cheese, re- .
served vegetables and pepper. Serve .
lmmediately. Makes 6 servings.
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CLIP THIS COUPON '

THIS WEEK ON FIVE MANUFACTURER'S
" COUPONS OF YOUR CHOICE . -
* UP TO 35¢ FACE VALUE

COUPON

4. 5.

" LIMIT ONE TRIPLE COUPON PER FAMILY WITH §20 ADDITIONAL

PURCHASE, GOOD MONDAY, DECEMBER 3, 1990 THRU SUNDAY, N

DECEMBER 9, 1990. ONLY 5§ MANUFACTURER'S COUPONS MAY -
BE REDEEMED. ANYTHING OVER 5 MAY BE HEDEEMED
ACCORDING TO OUR DOUBLE COUPON POLICY.

IGA Tablerite. -
WHOLE +» BONELESS

. New York
Strip Loins

$2089 LB..‘

SLICED FREE
(otyuur Spec]

flcations!

Save §1.10 tb.

IGA Tablerite
BONELESS + ROLLED

Sirloin' Tip

Rump Roasts

2,19

Save 30° lb.

1GA Tablerite -
BONELESS + SKINLESS

Chicken
Breasts

Save §1.40 Ib.

BAKERY '

Mackinaw Milling Co.

Whole Wheat

Bread ‘=2

HOMETOWN HONUS CiUPON

HOMETOWN BONUS CVUPON
A »5‘.‘.:«"."'& Unbleached. Bread. Sell Rising

PnlIsbury

Limit 15 b, Bag

Lins o 1w o iy Comprs 404 15 0 prchase -
e U e
s S

NR 911

Flour 69¢

89 , o2z
I Oil or Water

201 Chicken Of The Sea

Ep.rm». fress :. %hunk nght ¢

oliday ‘ 49

Dinner Rolls 59 Lmulfxl];..'b on

IO-ml.Fno)»I‘oL R ¢

talian

Bread 89

PRODUCE

Sirloin Tip

Steaks
Save 40° ib.

IGA Tablerite
BONELESS

*2.69 ..

Family Steaks
from Top Round

GA Tablerite -

°2, 89“3

IGA Tablerite

IGA Tablerite

Save 30°h.

Hamburger from ¢ 5 Beef
Groun gl,};gc},‘n Mo!'m) 9 LB, Cu‘ﬁe Steaks 2 69 L,

Save 40° Ib. Save 30° Ib.

IGA Tablerite 1GA Tablerite
Stewing BONELE;S Pork $ :
Beef l 089 LB. | Steak l 059 LB,

Save 40'1b. Save 20° Ib.

—IN-STORE SPECIAL —
Beef Liver Porterhouse Eckrich Sausage
Bone-In Sirloin Steak . & T-Bones Pork Country Ribs

FAME-100* Pure -
California « Fresh Green | Orange ¢
Broccoli i, 59

HO“ETO“N BONUS CYUPON

ot e oo ek ot ver SN

- NR93.3

et

Florida Red Rip

herry

99°¢

HOMETOWN CWUPON

Yith The Puchase O One 23 o or i

Twa 120z Bap 3
&

Nestle's S

Morsels 5

Limit 1112 oe. Beg Free

F ree

Tomatoes pint HOMETOWN cyuron
. . Assarted Varieties R.109. 9441 ~
California * Sunkist Buy Any Two Varieties Of .
. S Rice A Roni Buy2,Get1
Lemons 2 for 1.00 Rice Dishes

FROZEN

V

HOME GROCERY
SHOPPERS

“Let Us Shop For Ygu“

Special
Dellvery
Rato
For
Senlors

Beef Chicken, Turkey
or Macaroni & Cheese

For a FREE Shopping Guido
or Information

Call 835-7420

Fax 937-2490

SERVING THIS ARER °
FOR OVER3 YEARS

Banquet{<
Pot ies
6.5.7 oz. 1
m ite 458 T, Loaves
Bread $ 1 69
Dough
fee Crenm . $159

DAIRY
; r =2

1002 =2
Reg. or HomeSlylc-Tro icana

FAME.Pure or Natural

70¢ ¢

brerieg
Maxwell House

Olice
Regdar ot Rigphed 16 o1
AME

GROCERY

Apple ‘
Juice

teg..Pove or French Ro

Potato Chips introduce a plastic grocery sack

o Sttt | recyelig program, Josk b in
Cottage § 1 29| s R your clean, dry and emply

Cheese "orm, Whole Comman Pre plastic grocery sacks -ours or
N . DclM t anyone clscs nnd deposit them
m&:‘;f.ﬁ:lk 52 19 vﬁﬂ:&:‘ 17 2 in the reeycling bin in our store.

%

All Varities

f Limit 1 rw-x.s.vlzsu

Feé

Pepsi Cola - =

2 Liter NR 966
Sharp, Mild, Extra Sharp, Mediun Cheddar
. ot Swise
99 ¢ County Line
B 80
Limit 3-Random Weight - OFF
+ Dep. T
oy

1GA is Homctown Proud to

nm-rmn Reeycling  ~




