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With the arrival of spring,. you
can’t help but antlcipate the
pleasurable bounty of fresh fruils,
vegetables and one of the season's
most favored meats — lamb.

Although the idea of spring lamb
ls no longer applicable, since fresh

i lamb s now
year-round, many consumers still
_favor adding this tender, lcan and
healthy meat to the menu this time
of year.

Today's lamb now comes in a
larger variety of cuts than ever be-
fore, from incxpensive center cut
leg steaks, shanks and ground meat
to the more luxurious racks, lnln
_chops and sirloln.

Certified Fresh American Lamb
3 Jisa us. Department of Agricul-
“tire guarantee given only to the
Ltop third of the country’s lamb.
,Certlfied lamb comes In packages
""designated by a red, white, blue
.and gold label.

_. 'ONCE YOU HAVE selected the
cut' of your choice, you wilt flnd
that it Is extremely slmple to pre-
.pare. ln a varlety of ways from
Igrilllng and broiling to roasting
nn(evm microwaving.

The lég of 1amb, called for in this
Festlve Leg of Lamb with Orange
Marmalade Ginger Glaze requires
only a few minutes of preparation
ta create a distinctively spicy taste
using orange marmalade, ginger,
vlnegnr and garlic.

B}?' n%a 1stwng odor :s lh?
at "o away! roast leg ol
Gy

lamb in 2 moderate oven, no hotter
than 325 degrees. For optimum
catlng, never overcook this succu-
lent roast but remove: from the
oven while the meat is stil} pink.

FESTIVE LEG OF LAMB
WITH ORANGE MARMALADE
GINGER GLAZE
(8 Serviogs)

2 cups orange marmalade

% cup minced ¢ ed glnger -

% cup cider vinegar

1 fresh Amerlcan leg of lamb (5.7
pounds)

2 garlic cloves, sllvered

In medium bowl, bend .mar-
malade, candled ginger and clder
vinegar; set aside.

Uslng a roasiing pan with rack,
place lamb on rack, fat side up.
Make slits In surface of lamb and
Insert garllc stivers.

Roast Jamb in preheated 375-de-
gree oven for 20 minutes, lower
temperature to 325 degrees and
roast to desired degrec of done-
ness: 17-20 minutes per pound or
140 degrees for rare, 21-24 minutes
per pound or 150 degrees for medl-
um, 24-27 minutes per pound or 160
degrees for medium-well,

During last 30 minutes of roast-
ing, brush on 3% cup glaze, When
lambd Is done, remove from oven,
cover and let stand 10 minutes.

Slice and serve. Heat remalning
marmalade ginger glaze and serve
wlith lamb.

Lamb popular |n sprmgtle

Festive Leg of Lamb with Orange Marmatade Ginger Glaze Is
a spring dish that is easy to prepare.

1 Service

Childhood fOods

are comforting

Hot homemade soup, old-fash-
loned pudding, fresh-from-the-oven
bread or biscults, or anything choco-
late are all comfort foods.

These seem to evoke fond memo-

ries of foods you laved as a child, We
never scem to outgrow the taste for
these delightful comfort foods as we
think of the slmple pleasures in life.
Take care making your comfort
focds memorable.
‘. In a hurry for your pudding com-
fort, use the microwave. Microwave
cooking of pudding occurs from all
sides rather than only the bottom,
This cllminated the possibllity of
scorching. For added convenience,
measure, mix and cook pudding in a
four-cup glass measure.

You may have glven up on pud-
dlng thinklng it is too fattening.
Make some changes. Use skim milk,
egg substitutes, cut down on sugar
by adding more vanilla and use re-
duced-calorle margarine. The pud-
ding will still be good and smell as
wonderful as you remember.

THE *“QUEEN" ol old-fashlon
pudding is bread pudding, blending
lemon and vanilla flavors. Old favor-
ites also Include rlce, tapioca, vanil
la or chocolate puddings.

* AP - Using your microwave to -
save time fsn't worth much if your
results are either underdone or over-
cooked, You can make sure that
won't ‘happen with these kitchen-
€ested cures.

© @ Rounded dishes have the cdge:
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
edges of the foods while leaving the
centers underdone. You can avold

Rounded dishes best

undercoaked centers by uslng a ring-
shaped dish,

® Put up a foll shield, Avold une-
ven cooklng by using a little aluml-
num foll {If your owner’s manual re-
commends using foll in your ml-

crowave “oven). . Because “foll s~

metal, microwaves will not pass
through it. Place a small amount of
foil over an area of food that is coo!

Ing faster to protect it while the un-
covered food contlnues to cook. Re-
member to use small amounts of
foil. And, to prevent sparks, be sure

for the microwave

foil doesn't fold back on ltself or
touch other metal or the side of the
mlcrowave oven.

® Arrange foods wisely. When
cooking foods with uneven
thicknesses, such.as chicken pieces,
place the thicker portlons to the out-
side where the microwaves tend to
concentrate. For fish, fold the thin
sections underneath.

® Rearrange foed during cooking.
Mlcrowaves may cook foods uneven-
1y, 50 id helps to move the food once

or Wwlce durlng cooking. Stlr saucy
foods from the edges to the center to
distribute the heat. For pleces that
cannot be stirred, move less~cooked
pleces close 1o the dish edges and
more-cooked pleces in the center.

- 'Turn over large picces, such as ham-

burgers, to be sure the top and bot-
tom cook evenly. You can also glve
the dish a half-turn mldway through
the cooking lime. Some microwave
ovens may have a turntable, which
wlit help (o cook foods more cvcnly,
too.

cooking calendar

. A complete self-directed cannlng
course, designed for both beginning
canners as we)l as experience
canners, Is being offered by the Oak-
land County Cooperative Extension
Service.

The ' seven-weck Home Food
Preservations Correspondence
Course has all the newest USDA safe

Small in size,
big in reach.

canning " Fee is
$15, whlch covers printing, materi-
als and postage, Call 858-0904 for en-
rollment informatlon.

For other questions on home cann-
Ing, food safety or food and nutrition
concerns, call the Oakland County
Food and Nutritlon Hotllne at 858-
0904 from 8:30 2.m. to 5 p.m. Mon.
day-Friday. .
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To fight crime in Philly,
people plant posies.

“The bad partof town."
Abandoned cars. Side-
walks scattered with crack
vials. Bombed-out buildings.
A neighborhood whaose .
spiritisasbroken asthe
bits of glass thatdot the
street, There aroonly two
things todo if your neigh-
borhood becomes a. war
zone: glve up or tako action.
The Philadolphia Story
Oneday, in the“bad part*
of Philadelphia, a neighbor
complalned toa neighbor.
Andthen to another And
then to more. Poople didn't
like thelr homes being
“taken over.” Fealings of
helplessnoss and rosent-
mentturned to action, .
They went to the police
for help.
Soon a substation was

established where tn your netghbor- Redtord Oak Park
folks could readily hood, wrise: Tha 313-471-3181/313-363-7089 313.543-0441
report crime, Weekly McGruf{Filos, + Comfort Systems, inc.
meetings began. 1 Provention Way, 40000 Grand River
Community Washington, D.C. Suite 103
;v?t‘xwhus started. 20B38-0001. Nowvi
ingsa started ) Andhaelp... 313-478-0092
I AT P + Accu-Temp Heating - + C.T. Heating & Coollng, Inc.
&Alr Condhlnn[ng, Inc. 1212 E. M-32
3513 Old U.S. 2! Pincknoy
S R e Drighton e
Frevention Couse 313-227-6104 313-475-0400

of course) Basleally,
pudding comes in two versions, top
of the stove or baked.

For a top-of-the-stove pudding,
use a double boiler, being carcful
that the heat is not too high or the
egg will toughen. Baked versions are
set in hot water In he oven. Bake
untll they are “set.” The water al-
lows for a gentle heal to aveid the
break or curdling of the pudding.

. When fresh from the oven, steam-
Ing-hot bréad or blscuits say, “Wel-
come!" The aroma alone gets the
memories golng. Yeast breads are
casy to make and now you can use
the microwave to cut the rising time
In hall.

Place the yeast dough in a well-

* greased microwave bowl, grease the
“top and cover loosely with wax pa-

per. Set the bowl in a baking dish
and pour hot water to the depth of
abaut one Inch in the bottom dish.
Microwave at medlum-low (30 per-
cent power}) two minutes, let stand In

..mlerawave for flve minutes. Repeat

this proceduré three fimes of ‘until
daugh Is doubled in bulk, Glve the
dish a quarter lurn after each mi-
crowaving period. If the top 1o0ks
dry, carefully turn the dough over in
the bowt.

Fiber-rich whote grains give
breads and blscuits a robust flavor.

For a light and flaky biscult, handle

the dough as little as possible. Toa
much mixing makes them heavy and
tough. The most tender biscults are
made with solid fat such as shorten-
ing or butter. Blscuits should be cut
close together, leaving as little
dough as possible to reroll. Do not
knead the scraps. Simply press to-
gether, reroll and cut. Too fattenlng
for your dlet? Try to serve steamlng
-hot, There is no need for additional
butter and fam. -

A SIMMERING pot of soup s a
welcome, comforting sight any day.
Serve soup In mugs to spark appet-
ites and offer comfort. The secret 1o

. flaverful soup.is the broth or stock.

A tasty broth can be prepared with
little effort. To make a great broth
let the mixture simmer slowly. If the
liquld boils the broth will be cloudy.

Add vegetables and herbs for ex-
tra flavor. Carrots and onlon deepen
the color of the broth and add sweet-
ness. Remember to strain several
times and remove fat to make a
lighter ‘and healthier broth. Chilllng

helps to degrease broth and stock. -

The ‘solidified fat can be easlly re-
moved before reheating. Soups make.
large batches, so the enjoyment cas’
contlnue, especlally since many
taste better the second day.
The above comfort foods are
healthler than the following one but
“certalnly not tastier. Small amounts
once In awhile. What can it hurt?
Just tlke klds, many of us will eat
anything as long as it has chocolate
on It. A real chocolate fantasy would
be not only a bar but a chocolate des-
sert fllled with chocolate and frosted
with chocolate. That's comfort!
Chocolate scorches easily, so take
care to melt slowly over hot water.

Everyone seems to have a food or
loods that mean comlort by repre-
senting a fond memory of childhood.

On a stressflited day, try one ul .

--your favarite comfort foods.
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gewing fixed up. Vacantlots
waore cleaned up and fenced
off. Abandoned cars were
towed away. Painting and
repairing programs began.

The netghbarhood was
cleaning itselfup. The local
4-H Club even helped setup
garden clubs where kids,
teens and aduits could work
“ogether on plants and
flowers while talking over
Ways Lo ralse AWAreness.

‘When people care and get
involved, neighborhoods
change. When a block doesn't
Jook like a haven for crime
and drugs, it won't be. And
inthis.part of Philly, where
once only apathy grow,

*To appticants with qualificd credit

BUY AN AMANA CENTRAL
AIR CONDITIONER OR AN AMANA
‘HIGH EFFICIENCY FURNACE AND
CENTRAL AIR CONDITIONER
COMBINATION, AND GET ONE COOL DEAL.

Hurry, Limited Time Offer. See Your Amana Dealer For Details.
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seven gardens now bloom.
Thls is only one success
story of many. To find

out whatcanbe done

« Aletha Heating & Cooling, Inc.
26520 Grand River

Quallly Installation By Factary Tralned Dealers.

+ Soltman Heatlng & Cooling
8650 W. Nine Mile -




