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The Pavilion Cafe
serves light meals

See related story, Page 1B,

"'SPARTAN SAUTE.

2 ounces feta cheese
8 ouaces sirloln beef tips
4 ounces sliced mushmml. fresh or
canned
2-3 ounces quartered artichoke
hearss, fresh or canned
2 vunces green peppers, cut into juli-
enne strips

- 2-3 aunces nllve oil {or margarine}
for cooking
1 teaspoon fresh garlic
2 aunces pltted Greek olives or
aliced black olives
1 teaspoon mixed herbs (oregano and
basll)
2 ounces garlic buuet

Saute stirloin tips in ollve oil and
fresh garlle until medium rare. Add
mushrooms, artichoke, and green
pepper. Cook untll tender, approxl-
matcly 1 minute. Add olives and gar-
lic, lightly tossed. Serve over rice or
pasta. Garnlsh wlth {resh feta
cheese.

Serves 2.

ORIENTAL CHICKEN STIR-FRY
8 ounces boned chicken breast,
trimmed and cut Into jullenne strips
4 ounces pea pods

In-spring
work hard,
cook easy

Sce Larry Janes’ Taste Buds
column, Page 1B.

CHICKEN TARRAGON
4 chicken breasts, skinned and boned
2 tablespoons butter or margarine
2 tablespoons dried tarragon
Juice of 1 Jemon or % cup bottled
lemon julce

Saute chicken in butter or marga-
rine until juices begin to run clear,
about 4-5 minutes, Sprinkic with tar-
. ragon and just before serving, douse
* with lemon juice.

CASSQULET CHOID CHIEN
{Hat Dog Casserole)

2 cups macaroni

1 cup grated cheddar cheese

2 tablespoons flour

34, bottled barbecue sauce

 hot dogs, cut into chunks

Chopped onions or other vegetables
- (optional)

Precook macareni In bolling
salted water. until tender. Drain,
Pour into lightly greased 2-quart
casserole. Comblne cheese with
flour. Toss to coal. Stir cheese

“mixture and barbecue sauce Into
macaronl. Add hot dog chunks.
Mix well. Cover and bake at 350

degrees (or 30 minutes or untll *

heated throughout.

new
products

® FROZEN DESSERT

Stroh's Ice Cream Co. Is introduc-

ing a new product, a 100 percent

. cholesterol-free frozen dairy dessert.
It contalns 140 calaries per three-
ounce serving.

The package contains complete
per-serving nutritional labellng, and
complements  the recently Intro-
duced family of square half gallons
for Strok’s Light and Stroh’s Frozen
Yogurt Dalry Desserts.

“These three new items aliow us
to compete on a broader basis in the
frozen dessert business,” said Phil
Rosellt, Stroh's Iee Cream Co. presi-
dent.

The non-cholestero] dairy dessert

2 ounces bean sprouts
4 ounces water chestnuts

4 ounces finely chopped blead of

broceall, cauliflower and carrots

4 ounces sliced mushrooms

2 ounces red and green peppers, cut
into Julierne strips

% teaspoon powdered glnger

1 teaspoon fresh garlic, minced

1 ounce ollve ofl

3 ounces soy sauce

1 cup cooked rice

2 eggs, beaten

Saute chicken in olive oil. Add
minced garlic and ginger. Add mush-
rooms, broceoli, cauliflower and car-
rots. Saute for 1 minute. Add pea
pods, water chestnuts and peppers.
Saute for 1 minute, Add soy sauce,
bean sprouts and beaten eggs. Stir,
then add rice. Serves 2.

SEAFQOD PASTA SALAD
1 % cups small cooked shrimp (gulf
iz

2 cups fmitation crab, finely chopped .
-1 each green, red and yellow pepper,

diced small

1 head leeberg lettuce, cut medium

1 eup grated mozzarella cheese

2.3 cups graled Parmesan cheese,
divided

One  16-gunce battle
salad dressing

1 pound ralnbow festuclue or rotinl
pasta, preferably fresh

1 cup sour cream (optlonal)

viga, Iknkte

Coak pasta and cool by rinsing In
cold water. Molsfen pasta slightly
with ollve oll to prevent stlcking. Re-
Irlgerate. When. cooled, mix with
other jngredicnts in large mixing
bow], Save a portion of Parmesan

- cheese to sprinkle on top.

Bakery S weddlng cake is dreamy

See related story, Panelb
MONCHELLE LAMOURE
CARROT CAKE

To make batter, mix:
2 cups sugar
1 % pup Jight vegetable ol
3eggs

2 cups four

2 1easpopn baking soda
1'% teaspoon salt

1 teaspoon clrnamon

Add to batter:
2 cups grated carrots
% cup black walnuts, chopped

Bake at 350 degrees for 45 min."

utes, Ice when cool.

Iclng:
1 sitall package Phitadelphla Cream

Cheese

1 stick butter

1 % cups pawdered sngar
% teaspoon vanilla

Blend until smooth,

WALDORF SALAD
% cup keavy cream
% cup vanilla yogurt
2 tablespoons lemon Jalce
1 cvp diced unpeeled Gruny Smith
apples
1 cup diced unpecled red apples
1 cup thinly chopped celery
% cup chopped California wllnnu
¥ cup Golden ralsins

‘Toss ‘apples in lemon juice. Add
celery, walnuts and ralsins,
Dressing:

Whlp cream until stiff, Add vantlla
yogurt and a pinch of cinnamon and

whip unu! blended
‘Toss salad In dressing and chlll
Makes 4 servings.

" MONCHELLE LAMOURE
‘WHITE CHOCOLATE MOUSSE

Monsse

% cup coafectioners sugar (sifted)

4 ounces white chocolate, grated (use
Swiss or French Chocolate)

4 tablespoons unsalted butter, cut
into 10 pleces

3 extra-large eggs, room tempera-
ture, separated

1 cup heavy whipplng cream {cold)

* Pinchof salt

Plock of cream of tartar

Garnish

Fresh raspberries or strawberries
Dark cl te

Crusbed bazelnots

Melt white chocolate over hot wa-
ter in double boller, stir until
smoolh, Whisk in butter, one plece at
& time. Whisk after uch plece untl]
blended.

. Beat yolks with sugar unti
firm, Pour lnlo double boller and
whisk over low heat untll thick. Re-

move from low heat. "Add white

chocotate, and beat unti} cool.

Beat heavy whippl
stif, Using eleciric mixer at low
speed, mix egg whites until they

ing cream untll

foam. Add salt and cream of tarter

and beat mixture until stiff,
Add % of egg whites into choco-

late to lighten. Add remaining egg .

whites, and fold in whipped cream. .
Cover and refrigerate overnight. A

metal bowl is best, If you have one.

When ready to serve, spoon Into -

small decorative bowl or cup. Top
with suggested garnish.

Don’t overcook or undercook in microwave

AP - Using your mlcrowave to
save time lsn't worlh\much If your
results are cither underdone or over-
cooked. You can make sure (hat
won't happen wlith thsc kitchen-
tested cures.

@ Rounded dishes have the edge.
For perfectly done breads, cakes or

custards, use a round or ring-shaped .

baking dish. Microwaves concen-
trate In the corners of square or ree-
tangular dishes, overcooking the
cdges of the foods whlle leaving the
centers underdone. You can avoid
undercooked centers by using a ring-
shaped dish.

@ Put up a foll shicld. Avold une-
ven cooking by using a MNttle aluml-
ouem foil {if your owner’s manua) re-
commends using feil in your mi-
crowave oven). Because foll

metal, mlerowaves will not
through It. Place a small amount of
foll over an arca of f Is cook-
Ing faster lo protect it while the un-
covered food continues to cook. Re-
member to use srmall amounts of
foll. And, to prevent sparks, be surc
foll docsn't fold back on itself or*
touch other metal or the side of the
microwave oven.

® Arrange foods wisely, When

cooking foods .with uneven
thicknesses, such ds chicken pieces,

pass ° distribute the heat. For pleces that

cannot be stirred, move less-cooked
pieces close to the dish edges and
more-cooked pleces in. the center.
Turn over large pleces, such as ham-
burgers, to be sure the top and bot-
tom cook evenly. Yon can also glve
the dish a half-turn midway through
the cooking time. Some microwave
ovens may have a tumntable, which
will help to coak foods more evenly,
too,

Place a small amount
of foil over an area of
food that Is cooking
faster to protect it
while the uncovered
food continues to
cook.

place the thicker portions to the out-
side where the microwaves tend to
concentrate. For {lsh, fold the thin
sections underneath,

® Rearrange food during cooking.
Microwaves may cook {oods uneven-
ly, 50 it helps to move the food orice
or twlee during cooking, Stir saucy
foods from the edges to the center to

Results.

Plant your advertising message in the
Observer & Eccentric classified columns
and reap the rewards.,

24056 ORCHARD LAKE RD.
Mon. thru Sat. 8-9; Sun, 9-5

We Feature Western Beef
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The Fun Election for Kids 10-14!

Jout Iasonia b

To Sea World

Cedar Point
See Store For Detaila..

IGA Tablerite

Chicken Drum Stix's

Chlcken Thlghs

Save 30-40 Ib.

IGA Tablerite *

Hamburger from

Ground Chuck

*1.59

5 LBS, OR MORE
Save 40 Ib.

IGA Tablerite
BONE-IN

Sirloin Steaks

$2.99..

Save 40° ib.

1. 2, 3.

CLIP THIS COUPON

TRIPLE COUPON

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

4 5.

28, 1991,
RAEDEEMED. ANYTHING OVER 5§

LIMIT ONE TRIPLE COUPON PER FAMILY WITH $20 ADDITIONAL
PURCHASE. GOOD MONDAY, APRIL 22, 1991 THRU SUNDAY, APRIL]
ONLY 5 MANUFACTURER'S COUPONS MAY BH |
MAY BE REDEEMED ACCORDING .
70 OUR DOUBLE COUPON POLICY.

en Fresh Lumberjack

Ba k efv/ White

/“M Bread

697

&m Freuh20 o2 Coldem Wheal

*2.79 ..

Save §1.50 ib.

Save 50° b,

Save 30 th.

Rib Chops.....°2.99 Lo,

*4.99 ..

Save “1.00 ib.

HOMETOWN BONUS CYUPON
NRSLY

t Wi No Chalestero o
eracle
ip

Limit 1-32 0z, s189

Lot e o o st 18 0
it remeed

HOMETOWN HONUS CWUPON

NR9Z2

39°¢

Knale

Mac & Cheese
inner

Limit 1.7.25 or.

3t s e pas Sy Compm 1ad 11400
[ arni N

HOMETOWN BONUS CYUPON

IGA Tablerite 1GA Tablerite 1GA Tablerite Ercr‘"i . - 89¢
CENTER C 3 . von Fresh Hambmarges oe Hot Dog.
Stuffed Sirloin End B EN‘;{';H CUTt Limberiack Bums 89¢
Pork Chops $Pork Roast s €e oasts Frazen l’iﬂ%ﬂ’u‘égﬁtml
e
*1.99.. | *1.89., | *1.89.. G
Save 50° Ib. Save 40° b, Save 30° Ib. (‘Z{’,{‘p‘
BONElfé\S’IS'nbg:;‘i!t; s IGA Tablerite 1GA Tablerite L 9 9
. ILES: CENTER CUT . 2o
Chicken Pork Chops ng?‘gﬁlco by o e
Breast Loin Chops ...°3.09 Lu. cakKs Birds Eye (%

Cool

is atdrug and market
outlets and lee cream parlors in four
new half-gallon-square flavors —
Peanut Buiter Cup, English Toffec
Fudge, Raspberry Fudge Torte and
Chocelate Caramel Pecan Torte.

MARYIAND

BLUE CRABS
Flown In Daily

Garlie Crabe « Saftadall Craba
Stone Crak Claws » Marylard Cesh Lok

621 8, Opdyke
Aakarn Hillz, MI

(313) 332-7744

Classic Delight
Fresh Microwave
Sandwiches

89°:.

IN-STORE SPECIALS

-lml:il Gdlluen Hrown

Lite

Microwavable

Link Sausngc Patties

Bacon
and
Lunch Meat

12ar

L
Preens

5249

="~ Star- Klsl

NH933

49¢

s Capan sng 11808

Packed In Oil ar Water
Chunk Light

Tuna
) Limit 1.6.1 o1,

o
lce Cream
\

Requler or Light

HOMETOWN CYUPON

Phuladelphia

Filter Pack-20 Cr-t3.2 or.,
ADC. French Roatl or Reg.Pere:

H +-Palb-Upr o
uggies
Diapers

$Q79

f*:;.?l' oduc?

- . An.mraniﬂ?n-an Himor

18.54 Cr.

US No. lG:.:lr
Idaho

’1.99

Potatoes 10 LB, BAG |

Cabbage

Clraned and Wasked

Fresh » 10 oz. Phg. 99¢ in.

l Fresh Green 29¢ s
Spinach

Cream

eese

Auorted Reg. & Low Cat
- Vartrties
Kréift

resslng

88"

Gutor Ferneh Syle Geen
o0 Gar

Freshhkc Ve‘g‘clablcs

Asorted Heg. or Theek N Spicy. I e,

Kraft BBQ Sauce 99¢

ALL VARIETIES

thcr 9 9 -¢DEP.

|Pepsi Products - ;

RI0Onz 977
Kelloge's Buy Any Two. And Get

ComPFlakesort §6)0
5200,

sax 1o
M i 3004,

Tamn 21324 01,
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Ao €t s o

KsaltRegular or Light

Vl‘fl}ccln : 5 0 ¢
af oo X
Limn1:2m; CYelieeta OFF

Saam or 10t Choc
Milk Sale s11e
HOMETOWN CVUFPON HOMETOWN CWUPON
R.199 988 N
Purchare Any Variely Of Geneesl Foods Aunrted Flavors “ &'*"é‘;&‘ ¢
uy One, Get One
l?;'nnu-?.nnl e Betty Crocker
Coffee trresss F Squeczit F
Limit 1 Fren3.5.10 2. ree ug.l 1Frent Pk, ree
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