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Chef Larry finds

custard is soothin

'STIRRED CUSTARD .Y
(Creme Anglaise)

2 cups milk
3

2 cups milk

Y vanilla bean or 1 teaspoon vaalila
extract

4 egg yolks

3 tablespoons sugar

1f using vanilla bean, bring milk to
a boil with the bean in a heavy-bot-
tomed saucepan, remove from heat
and allow (o stand or 10 minutes to
infuse the {lavor, If uslog extraet, it
is added later;- bring mitk without

- laveoring to a boll.

In 2 medium bow), beat yolks and
sugar together until thickened and
lemon colored. Add milk, stirring to
combine well.

Turn mixture inte a double boller
and return to saucepan and cook
over very low heat, stirring until it
thickens, about 10 minutes, -

ftemove from heat and i desired,
strain into a clean bow) set over a
bowl of ice to stap cooking. If using
vanilla extract, stir in now. Use im-
mediately or caver with “plastle
wrap laid directly on the surface to
prevent skin from forming.

BAKED CUSTARD
2 cRgs
2 cgg yolks

ugar
Vaoilla extract or fresh grated out-
meg to taste < .

Preheat oven to 350 degrees, In a’

medium bowl, beat eggs, egg yolks,
milk and sugar. Stir In a drop or two
of vanilla or a sprinkling of nutmeg.
Strain through a sieve into a 1-quart
baking or souffle dish. (Individual
cups can be used, i desired.)
.“Set pan in a larger pan {illed with
enough- hot water o reach halfway
up the sides of the baking dish, Bake
until just set, about 30-35 minutes.
Serve warm or refrigerate and serve
chilled with crystallized sugar top.

To make creme caramel, combine
% cup sugar with % cup waterin a
small heavy saucepan. Stir only until
it dissolves, then stop stirring. Raise
heat to a boil and boll, without stir-
ring, for 8.10 minutes or until it
turns a light brown. i

Pour into the  bottom ef 1-quart
baking or souffle or individual dish
and proceed to top with prebaked
baked custard. .Follow baking in-
structions.

Cool and refrigerate overnight for
best results. Invert onto a platter or
plate before serving.

Stuffed potatoes are colorful

AP — For a colorful side dish,
serve stuffed polatoes combined
with diced red bell pepper and zuc-
chini.

MICROWAVE STUFFED
POTATOES

4 large baking potatoes (about 10
ounces each)
1 cup diced red bell pepper
- 1 cup diced zuechlnl
Va cup finely chopped onfon
1% cup margarine or butter
4 cup hot milk
34 teaspoan salt
14 teaspoan white pepper

Scrub potatoes; prick each with a
{fork. Arrange potatoes in a circle on
an absorbent towel. Cook on high

(100 percent power) 13 to 15 min-

utes, rotating 1% ura after 7 min.
utes. Let stand on counter $ minutes.

Meanwhile 'combine: red pepper,
zucchini, onjon and 2 tablespoons of
the margarine in a 1 1%-quart mi-
crowave-safe baking dish. Cook on
high 4 to 6 minutes; stirring after 3
minutes. Cut potatoes in half length-
wise and scoop out centers, being
careful not to break skins. Mash po-
tatoes until light; whip in hot milk,
remaining margarine, salt and pep-
per. Stir in vegetables. Spoon mix-
1ure into potato shells; place on a 12+
inch microwave-safe platier. Cook
on high 5 to 6 minutes or until heated
through. Makes 8 servings. )

{Reclpe from: Beel Industry Coun-
il of the Meat Board)

PEANUT BUTTER BURRITO

Peanut butter is an old-time fa-
vorite for both children and adults.
The traditiona! peanut butter and
jelly sandwich can be updated by us-
ing a flour tortdla and adding many
delicious .ingredients In place of
bread and jelly. .

To make a peanut butter burrite,
warm the tortilla’according to pack-
age dircctions. Spread the desired
amount of peanut bulter on the
warmed tortiMa. Top with some of
the following accompaniments to
make a special treat and fold into a
burrito. °

Honcy

Sesame seeds

Tarana, thioly sliced

Apple, cored and thinly sliced
(squeeze fresh lemon julce over
slices to prevent from brownlog)
Applesauce

Carrot, grated

Raislos

Canned ploeapple, crushied or sliced,
drained

Chopped drivd fruit

Chopped nuts, such as pecans, wal-
nuts and atmonds

Coconut, shredded

Try a few of these combinations
when making your burritos or use
any of the abave items to make your
own creation.

Tropical Peanut Butter Burrito:
banana, crushed pincapple, almonds
sprinkled with shredded coconut.

Avtumo Harvest Peanut Butter
Burrito: applesauce, chopped wal-
nuts, grated carrots sprinkled with
cinnamon.

Hooey Scsame Burrlto: honey and
sesame seeds. .

EASY CHEESECAKE
Crust
1 %5 cup vanllla wafer crumbs
Y% cup melled bulter

Fllling

One B-ounce package cream cheese
One 16-unce Ricotta cheese

% cup sugar

% teaspoan vaoilla extract

¥4 cup warm water

1 unflavored gelatln packet

% plnt heavy cream

14 cup sugar -

Optional topplngs

Shaved chocolate

Crushed ploeapple

Berries

Chopped maraschloo cherrles

Place muffln cup liners in muffin

an.
P In a medium bowl, combine cookie
crumbs with melted butier. Mix
well. Press 1 tablespoon of cookie
crumb mixture into the bottom of
cach lincr or the bottom and sides of
an B-inch pic pan and set aside. - .
In a large bowl mix the first four

ingredients. Beat wlth an electric
mixer until well blended. and
smooth. Combine warm water and
gelattn in a small bowl. Mix until
gelatin  has dissolved. Beat into
cheese mixture and sel aside.

In a medivm bowl, whip the heavy
cream to soft peaks. Add the remain-
ing % cup sugar and whip until stiff
peaks form.

Fold the whipped cream into
cheese mixture. Then spoon cheese
mixture over conkie crumb crust to
fill muffin liners and refeigerate un-
til it begins 1o set, about 45 minutes.

The cheesecake can be eaten*plain
ar topped with your favorite topping.

CEREAL SNACK MIX
3 cups toasted ont cereal, such as
Checrios
1 cup honey-roasted peanvts
4% cup marshmallows
1 cup chocolate-covered ralsins

Add all Ingredients to a large mix-
ing bowl. Mix well. Store in airtight
contalner. Makes 5 *z cups.

QUESADILLAS
§ flour tortiilas -
1 cup shredded Cheddar cheese
1 cup shredded Muontercy Jack
cheese
13 cup chopped mliid green chilies,
optional .
2 tablespoars butter, melted
4 tablespoons o}
Salsa
Sour cream

Heat oven to 350 degrees. Wrap
the flour tortillas in aluminum foil
tightly and bake for 10 minutes unii}
they are softened.

White tortillas soften, mix togeth-
er the melted butter and oil in a
bow]. Place the mixture 1o the side.
Combine the cheeses in anottier bowl
and set aside.

To make the quesadillas, sprinkle
some of the combined cheeses on
half of each tortilla. Add 1.table-
spoon of the chopped chities If de-
sired. Fold the tortillas over and
pinch to seal. Brush the tortillas with
{he melted butter mixture.

The quesadiltas can be either
sauteed o [inished in the oven. (For
very young children 1 recommend
thie oven method.)

For the saute methed, heat a large
saute pan over medium-high heat.
Cook unlil golden brown, about 2
minutes on each side. Keep cooking

sadillas warn in a preheated 200-
pven on i cookie sheet.
For the oven method, prehecat
and place quesadil-
n an aluminum foil-lined cookie
and bake until the tops are
0. aboul 5 minutes. .

Cut into thirds and serve with sal-
sa and sour créam.

Note: For a differemt quesadilla,

_add sliced poached pear or apple 1o

the tortilias before folding and emit
1he green chilies and salsa.
Makes 15 triangles.

Polenta can be made in the microwave

" AP — Polenta can take your ltal-
inn-inspired cooking a step beyond
pasta and pizza. A cooked cornmeal
mixture, polenta’ Is a convenient
make-ahead base to serve with meat
or vegetable sauces, Polenta ‘and
sauce can be adapted for microwave
cooking without changing the terrif-
ic Italian flavor.

_ MICROWAVE POLENTA
3 cups water
1 cup yellaw cornmeal
1 cup eald water
1 teaspoan salt
Olive ail
Spicy Mcat Snuce {reclpe below)

In & 4-cup mlerowave-safe mea-

sure, cook 3 cups water on 100 per-
cent power {high) 4 to 6 minules or
until boiling. Meanwhile, in a 2-quart
microwave-safe casserole stir to-
gether cornmeal, cold water and
salt. ” R

Slowly pour balling water into
cornmeal mixture, sticring constant-
Iy .with a wooden spoon until well-
combined. Cook, uncovered, on high
for 7 to 9 minutes or unthl mixture is
very thick and just bubbles in center,
stirring every minute.

Spread ' cornmeal -mixture in a
greased 12-by-7%-by-2-inch baking
dish. Set aside to cool for 45 minutes;
cover with plastic wrap and chill
avernight.

To serve, cut into 24 squares.

Brush with olive oil. Cook in a large
skillet over medium-low heat about
10 1o 12 minules per side or until
erisp and golden. Or arrange polenta
pleces on a microwave-safe platter.
Cover with 'waxed paper; cook on 70
percent power (medium:high) 4 10 6
minutes or until hot. Serve with Spi-
cy Meat Sauce. Makes 6 servings.

Nutrition information per serving
of polenta: 90 cal.,'2 g pro., 18 g
carh, 1 g fat. 0 my chol, 355 mg
sodium

Spley Meat Sauce

Crumble 1 pound ground bee
turkey - into & 2-quart microw

safe casserole. Add s cup chopped

onion and 2 cloves garlic. minced.
Cook, covered, on 100 pereent power
thigh) 5 to 7 minutes, stirring once.
Drain meat; set aside. Wipe eas-
serole with paper towels. In cas-
scroje combine 1 cup sliced zuechini,
i cup chopped green pepper, one B-

ounce can tomate sauce, 2 table

spoons snipped parsley, ‘2 teaspoon
salt, dried oregano, ¢ tcaspoon
ground cinnamon and ' teaspoon
pepper. Cook, covered, on high 5te 7
minutes or until zucchini is tender.
Stir 1n hol meat; spoon over polenta.
Makes 6 servings

Nutrition information-per serving
of sauce: 183 eab., 18 g pro., 7 g card,
8 g fat, 61 my chol.. 445 my sodium.
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Plant your advertising message in the
Observer & Eecentric classified coluinns
and reap the rewards.
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Fresh Cut
Broccoli

69°

A BUNCH

Ham
and rec
Lipari Bo

Buy 1 pound of
) Lipari 2001 Smoked

at $399 LB.
eive 12 LB. of

iogna FREE!

Vine Ripe

Tomatoes =

R Asparagus

99',

i

Sy TN Fresh
R < ! Bontless
au . V.. Skinless

Chicken Breast
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Tangerines

26235 Greenfield Rd.

(at 10%=.Mile « Across from K-Mart)

Southfield - 559-6210

Fresh Cut| | |
Flowers §

6.99° [
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2 Liter
Coke
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N Pepsi
Products

Sprite, Squirt.and
Minute Maid OJ,
Vernors, Mountain Dew
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Deposit
No Limit
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Milk - =
Homogenized
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2% Lowfat
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Guacci Pastas | | :

‘Assorted
Cuts
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Limit One Per Customer » Expires 3-10-01

, | —CGUPON |
I FREE Baked Fresh in Our Own Bakery
Mini Loaf of
Italian Bread

OE

1
|
|
!

_I

@bﬁewtr

SPRING

__with our 2

~ Home & Garden
Supplements

...coming your way on Thursday. April 4th
and Thursday, May 9th. Get a head
start on your home improvement,
redecorating and gardening projects,
You'll find timely tips and the latest sales
on everything you'll need. .from

supplies to services.

THE

NEWSPAPERS

A note to our advertiscrs...
If you are interested in advertising in these 2 very
popular, well-read supplements, call us today!
LIVONIA « 362@1 Schoolcraft « 953-2153

BIRMINGHAM » 805 East Maple « 644-1100

& Erccentric

Children make healthy snacks
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