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Cooking the Chinese way wnth Elizabeth King -

Recipes from “The 1$-Minute Chi-
nese Gourmet,” more than 75 simple;
and authentic Chinese delleacles that
can be prepared within 15 mlnutes,
by Elizabeth Chiu King of Bloom-
fietd Hills “The 15-Mlnute’ Chinese
Gourmet” (Macmlllan Publishing
Co., 1986} is avallable at Bardcrs

Shop,

FISH STEAMED IN MICROWAVE

This classit fish is traditionally
served on special  occasions.
Cooking in a microwave resem.
bles steaming, retaining the mois-
ture.

2 seallions with green tops -

6 slices of fresh unpeeled gingerroot,
vach the size of & 50-cent plece

1 whole fresh pickerel, pike, or
whiteflsh (about 1 % pounds), scated
and cleaned, but with head, eyes, tall
and flns Intact

Roadhouse
stands out

Continued from Page 1

LESS HEARTY and less
expensive is the restaurant's
“Square Men)" which glves guests a
choice of four entrees, soup or salad
or slaw, beverage and fce cream or
sherbet — all for $7.95. The entrees
include chicken and biscuits, roast
bee! chicken frled steak and baked

Thc dining room itself retalns the
former Chuck Muer look, a decor
that combines style and function.
Though vinyl claths cover the tables,
they are in 2 modern print matching
the chintz window treatments.
Serviee is pleasant and efficient.

One of the better restaurants in

" cup corn, vegetable or: wﬂlowcr .
A g

“%4-cup soy sauce

Wash scallions, discard root, fine
sliver and set aside. Finc sllver
ginger and set aslde, Dry flsh with
paper towels. On cutting board,
place fish on its side and, with a

sharp knife, score skin by with diag-

onal cuts about 1 inch apart and %
an inch deep, entlre length of fish,
from head to tall. This will ensure
even cooklng. Turn fish over and
score other slde in the same manner.

Place fish on its slde on oval heat-
proaf serving platter,

Cover with a large sheet of plastlc
wrap. Cook on high for 6 minutes. At
the end of § minutes, check If done
by Inserting a toothplck or thin bam-
boo skewer into middle part of fish,
If fish is done, the toothplck will
come out clean and the flesh will
feel tender to the touch.. Discard
cooking Juice. Spread slivered scal-
lions and gingerroot evenly over
fish. .

In dry and elean saucepot, heat %
cup of oll at 375 degrees until almost
smoklng. Pour hot oil over scalllons
and gingerroot in a'thin stream. Add
s0y sauce,

Scrve immedlately. The flsh can
casily be flaked off with a fork and
knife or with chopsticks. Serve with
sllvers. of scalllons and gingerroot
with some gravy. This dish goes well
with hot ricc and stir-fried vegeta-
bles. Note: only the freshest fish can
be prepared In this way. Yield: 4
servings.

SPICY CHICKEN WITH CASHEWS

This spicy hot dish will be wel-
comed by diners who like spicy
Jood. The hot sauce with ginger-
root, scailions and garlic is adpt-

Cashews,

ed from the traditional “Yu Hsi-
ang” method of cooking, famous
in Sichuan. “Yu Hsiang,” trans-
lated literally, means “fish fra-

STEPHEN CANTRELL/stalt photographor

" Elizabeth King of Bloomfield Hills makes Spicy Chicken with

grant.” This dish, however, is bu
no means fishy. On the contrary,
it is fragrantly spicy and a good
“rice-sender,” that is, diners gob-

blc down many bowls of rice.

% pound fresh chlchn nuggets or 2
booeless chicken breasts (about %
pound), with skin and fat removed

1 large green or red pepper

3 tablespoons corn, vegetable or saf-
- fower ol}

1 cup dry roasted whole cashews

Marinade

1% teaspoons sugar

1 teaspoon cornstarch

% teaspoon baking soda

2 tablespoons zoy sauce

1% tablespoons sesame seed oll

1 tablespoan Worchestershire sauce
1 tablespoon water

2 tablespoons dry sherry, gin or vod-
ka, optional

Yu Hsiang Scasonlng

1 to 2 tablespoons Hunan chili paste
or any brand of Chiacse chlll paste
{fiery bot (2 to 3 tablespoons); medl-
um bot (1 to 1% tahlespoons), or
mild (% tablespoon. Dilferent
hrands vary lo Intensity of hotness.

2 tablespoons diced fresh seallions
or 1 seallion with green top, diced

1 teaspoon minced fresh garllc or 2
Iarge cloves garlle, flnely mioced

See Larry Janes® column Taste
Buds on Page 1B.

POPCORN BALLS
% cup sugar
% cup margarine or butter
% cup light Karo ayrup
% teaspoon salt
8 cups popped popcorn

Heat all ingredients except pop-
corn to simmering in a large dutch

‘1 (:mpoan grated lruh glngerroot

Before. you slnrl Mix marlnade -,
Ingredients  together In medlum-.

bowl. Mix Yu Hsiang seasoning .+
ingredlents together In cup or smalt
bawl.

Cut chicken Into %-lnch cubes,
Add to marinade Ingredients in howt
and toss to coat well, Set aside. Mar-
inating longer will enhance the fla-
vor of the chicken.

Wash ‘and cut pepper in balf,
lengthwise. Scoap out seeds and cut
off caps. Cut into %-inch slices, then
tnto %-Inch pleces. Set aside.

Heat sklllet or wok on high for 30
seconds, Swirl oil in hot skillet for 20
seconds. Add Yui Hslang, seasoning.
Stir-toss for 15 seconds, Add chicken
and marinade, Stir-toss for 2 tu' 3
minutes until chicken loses jts pink
color.

Add cashews and green pepper.-
Blend and cook for 1 minute. Trans-
fer ta serving platter.

This dish goes well with rice or
noodles, together with. a light soup
and vegetable.

Variation:: Substitute raw shelled
peanuts for the cashews.

Yield: 4 servings.

Chef Larry gives recipe

oven over medium high heat, stir-
ring constantly.

Stir in popeorn, Cook, stirring con.
stantly, untll popearn is well coated,
about 3 minutes. Coot slightly.

Dip hands into cold water; shap.
mixture into elght 2% inch balls.
Place on waxed paper, coal com-
pletely. Wrap individually or pluce
In plastic bags and tie. Makes 8
balls., -

the area, the Wayne
provides guests with 2 reasonably
good meal and pleasant service.
Detalls; The Wayne Roadhoose,

“35111 Michigan Ave., Wayne, 326-
0663. Similar menu at Uptown
Charlle's, 1111 W. I4 Miie Road at I-
75, Madlsoo Heights, 585-9533.

Prices: Lunch $4.25-37.95, Dinner
$7.05-$15.95. Visa, MC, AE, Dlner'’s
Club, Discover.

Hours: Monday-Thursday 11 a.m.
to 10 p.m,, Friday-Saturday 11 a.m.

to 11 p.m., Sunday, 1-8 p.m, -

Value; Not a bad deal. Seafood
entrees are more expensive, though

wellprepared: IGA Tablerite Hygrade » Gourmet Pepperea 1GA Tablerite GROCERY i
mlhpfzt:‘(rl*NG GUIDE B ONE LESS H a m S Quarter G Retor NoSali: Cut or Freach Sy le Gy hal
* Average (lots of places with Chu ck ) Pork Loin F:‘q o',gns.u{.l..;.s'ff]'-‘;\iﬁllf.“ Anoried Flavars .
similar quality) 2 to 3 Ib. Avg. Ch Rl Com Sl el g Tk Hi-C 6 9 ¢
Soax Vory good R t OpS Whole Potaloes of Re. of No 11t Peas Drinks :
OaS S Del Monte Limit 146 oz, :

* & kk Ezcellent
% % & & & Consistently mpzrﬁ _
a rare honor

-new

160

Betty Crocker Frosting s]1e Mueller's ¢
products it . {Pasta
- Cake Mixes 77c Limit 116 ot

© FOR MEN
PS. T Love You, a newly formed

cake, from Hershel's Dett and Hot
Bakery in Troy. Free delivery is In-
cluded in the price. The baskets
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CLIP THIS COUPON

TRIPLE COUPON

" THIS WEEK ON FIVE MANUFACTURER’S
COUPONS OF YOUR CHOICE
UP TO 35¢ FACE VALUE

a. 5.

LIMIT ONE TRIPLE COUPON PER FAMILY WITH $20 ADDITIONAL -
PURCHASE. GOOD MONDAY, FEBRUARY 4 THRU SUNDAY: FEB-
AUARY 10, 1991, -ONLY 5 MANUFACTURER'S COUPONS MAY BE
RAEDEEMED. ANYTHING OVER 5 MAY BE REDEEMED ACCORDING
TO OUR DOUBLE COUPQN POLICY.

Save 30¢ Ib.
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Chicken Thighs
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59°,.

69°..

Coca Cola

°2.29

HOMETOWN CVvUPON

h" Save 30c lb Save 30: lb @ “'“:r 99¢ ni:v. Auumd||mv.»i.,:p\'..‘.|,r. o ;
' 28 Voran | | Cornish Hens| Orange Roughy g ren e §§§§L‘e“‘ 99¢ |

t
mmﬂ:ihlnu- $ 1 L 59 LB, $5 ® 49 LB. . é
Parfoct for Vulcln;:r:r:rg.uy Save 30° Ib. Save 40°¢ lb. J:
&7’?"79;(:&3“ Shop IGA Tablerite IGA Tablerite Assarted Vanetri BN
474012 e By 139113 D“r&erhouse».. Hamburger from, . Lg\Cl_mv . 7100 _
An;m’s Frosh T-Bone Steaks g ”E“"s)‘ing ghuck Cuttornn fBi-Packs L ;
J . 34.29 ~ SL »-;~ . . LB. Fresds Gieen e . }
Seafood Mk, Save 70" b, O Save 30¢ Ib. BROCCQ{;L. 69° i )
y Rd. - “alifornda « Thin Skinned X v
eyl = ALSO, IN-STORE SPECIALS — | [0 ™™ 6] (0 B —
: ' 5< Sauce 10 01 & Chop Suey Vegriable
Lo BAKERY FROZEN DAIRY |- Chmmengs
Anna's Oven Fresh.Lumberjack 100% Purs -
<Vou‘r‘%m"ﬁmmvd-voq White e Cabbage 39 ¢ |N° ?,»‘,i‘i‘i“,‘., u ree
s TR v e Bread Orange NowOn

ulCE[\

99.,“\1 <

Fod Snappor - Sea Bass
White Fls - Plckarel « Parch Sale

Shrtmp + Squid « Smoked Flsh
Lobator Yall & Much More.

79

Leatunny Fonlensams Gy st Slecet Mty

STORIES & ACTIVITIES

TS e DINNER Wheat Broad e 99¢ U 29 At Yoo 0100 THAT MAKE LEARNING FUN!
¥ie Coon 1 Cnclesieoh Froa OF C Cl $129  Totino Pi 994 | Colurtut t5-Volume Series.of Volume 6
255-2112 Wb 16,0 ottage Cheese otino Pizzas o Strent Storineand. g Orume 6
y Y 0w e aes e 04 ’ < s Lo ot Gallon S bed Thal mupcmm,m Rocytey-s
| XE  Fooa stamps s Accopled Oat Bran Bread 99 FAME Milk $189 Lo Cream $399 | et Tac e 5 995,



