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_makes a great gift

See Larry Janes' column, Taste’
* . Buds, Page 1B.

CREAMY CUCUMBER SALAD
% ctp plaln yogurt or mayonnalse
drmln

. % teaspoon dried dill weed
% teaspoon pepper
2 medlum cucambers, sliced thin
1 small onlon, thinly sliced and s¢pa-
rated Into rings

Mix all ingredients. Cover and re-
Irigcnle atleast 4 hours. Serves 7.
“Betty Crocker’s Cook-
book,” Golden Press, 1986

GRILLED TUNA WITH HERBS
Four 1-lnch-thick tuna steaks
Salt and fresh ground pepper to taste
% cup ollve oll
1 tablespoon minced garlie
§ teaspoon chopped lhyme or % teas

spoon dried thyme
1 teaspoon fresh grated lemon rind
% teaspoon bot red pepper flakes
2 tablespoons butter
2 tablespoons lemon julce

Preheat an outdoor grill or’

preheat the oven broller to high.
Sprinkle the tuna with salt and pep-
. per, Comblne the oll, garlic, thyme,
" lemon rind and red pepper flakes.
Mix well and brush the mixture all

mixture into a saucepan and add
butter and lemon julce, If the fish s
to be cooked on an outdoor gril),
place the pieces directly on the grill.
Cook, turning often, 5-8 minutes. If it
is to be cooked under a broiler, place
the fish In a dish about 2 inches from

Pike Street
‘and Chimayo
give recipes

Here are two recipes from chefl
Brian Polcyn of the Plke Street Res-
taurant and of Chlmayo, both Ponti-
ac rcshuranu under the same owa-

lee two resuunnls participated
in the recent La Fete au Jardin at
the St. Vincent and Sarah Fisher
Center in Farmington Hills.

SAUTE PICKEREL
WITH HAZELNUT CRUST
(Recipe from Plke Street)
Ylelds 6 servings
€-8 ounces fillets of pickere)
% cop hazelnuts
% cop breadcrumbs

Skin and bone fillets. Roast hazel-
nuts, grind In Culslnzrt, add to bread
crumbs. Make egg wash. Dip fish in
egg wash, pack on crust. Saute over
medium heat. Do not blacken. Finlsh
in oven.

CHEVRE AND ClllMAYO CHILE

1 pJ:ma chevie o
% cup Chilmayo chile paste

.. 2egps

2 teaspoons shallots
' cupcream

Salt

Pepper

1 tablespoon cornstarch

Whip chevre and chile paste to-
gether in mixer fitted with a paddle.
Add all other Ingredlents, Mix until
smooth. Pour into greased sheet pan.,
Bake at 325 degrees about 25 min-
utes or untl set. Allow to cool. Cut
into squares, Serve warm.

. ® O&E Classifieds work!

—~Make-yourparty speclal with
a dellcious half .or full sheet
torte your guests will love!

Or select a dessert tray,”
filled with our petite pastrics,
chocolate dropped frults, as-
saned cookies and brownles.

464-8170

,
the broiler. Leave the broiler door
partly open. Let cook $ minutes and
turn. Cook the other side 2-3 min-
utes. Place the tuna steaks on indi-
vidual plates or on a platter. Heat
the oil and butter mixture and pour
it over the fish,

Source: “The New York Times
Cook Book” by Craig Claiborme,
1990

This is a perfect example of why
“Joy of Cooking' is 2o great.

BEET GREENS

Beel greens may be prepared like
spinach. M you are serving the
greens with the beets, pul the beets
In a ring and serve the greens in the
center, dressed with-melted butter
and garnished with horseradish
sauce.

Heat in a frying pan: 2 uhlelpoanl
butter or cooking oll
Add and simmer until tender; 2 cups.
cooked, chopped beet greens
1 teaspoon grated onlon
% teaspoon salt
% tablespoon prepared mustard

. 1 tablespoon grated horseradish
Remove from the heat and add: %
-cup cultored sour cream

You can pressure 'cook beet greens
3 minutes at 15 pounds,

Source: "Joy of Cooking,”
Bobbs-Mernil, 1975,

See related story, Page 18,

BACKYARD CLAMBAKE

Plenty of damp seaweed (corn busks
soaked Lo water may be used lo-
stead.)

Cheesecloth cut Into 12 hne squares

String

6 new potatoes, scrubbed

6 small onloas, peeled -

6 ears of corn, b

Six 1%-pound lobsters

3 dozen soft clams, scrubbed

Place the potatoes in a medium.
alze saucepan and add enough water
to cover. Bring to & boll. Add onlons
and cook for 10 to 12 minutes more
and remove [rom water. Meanwhile,
prepare the grill by covering bottom
rack with foil. Add enough
to the bottom of the grill to sustalna
long-burning fire.  Once coals are
fiery red spread them to get an even

huUnl base, Place foil rack o top.
Place 12 clams In the center of a
cheesecloth square and bring oppo-
Bite sides of the square together and
t1e cheesecloth with string forming a
bundle. Repeat with remainder of
clams and vegetables,

of seaweed, leaving enough room lo
the center of the bed for the lohtn

Caver seafood and vezeublel wllh
remainder of seaweed.
on tke grill haliway, Close ljd of
gril), Check clams ll(er 15 mlnuu:
If shells bave po; open, servi
and leave remltndu- of food on ;rﬂl
covered with seaweed. Cook untll
lobster turns bright red and corn is
tender, about 2 hours.

Remove food - from grill

§ using -
tongs or heatproof mitts and arrange

on platter to serve, Serves 8.

Starter cookbook A Father ’s Day Clambake

COLESLAW

% cup white wine vllqar

2 teaspoons Dijon mestard

% texspooa garlic powder

%4 teaspoon cayeane pepper

1 teaspoon sugar

% cupoll

Salt to taste

t small bead of green ubbqe,
cleaned and shredded

2 caroty, grated

% small red onlon, minced

% cup water chestnuts, jalienned

Whisk lugemerg vlnegnr. Dijon
mustard and 32430
bowl, Whisk in oil, Add salt uz lnle
Mix together vegetables in serving
bowl and toss with vinalgrette. Chill,

tightly covered, until ready to serve. -

Serves6,
FRUIT P1ZZA

I package ready-made refrigerator

Try Grilled Pepper Steaks for

" This recipe Is from an article “A -
Deliclous Weekend” in the June ssue

of Bon Appetlt magazine.

GRILLED PEPPERED STEAKS

Offer with steamed "green
beans as part of supper Friday

- maht A rich Cabernet Saumqmm

isa perfecta

Bservings
% cup olive oll -
% cup red wine visegar
4 % tables Dijon mastard
4 large garlic cloves, misced

- 2 large shallots or _m onions,

chopped

1 tablespoon plus 1 teaspoon coars-

ley grownd black pepper

1 tablespoon minced fresh d:ynw or

1 teaspoon dried, crombled
minced

fresh rosemary

or 1 teaspoon dried, crumbled

1 teaspoon salt

3 flank steaks (lbmn}\k pounds
each)

Fresh thyme sprigy
Fresh rosemary 1prigs

Whisk first 9 ingredients in med!-
um bow! to blend. Place steaks In
single layer In large baking dish.
Pour marinade over and turn steaks

1 cup apple jelly

Into a pima pan press cookie
dou;h, forming one large cookie.

Bake according to dlrection. Cool
completely, .

In & medium mizing bowl, cream
Logzthzr cream cheese, confection-
ers’ sugar and lemon juice. Spread
cream cheese mixture over cooled
cookle. Cut -and arrange desired
amount of fruit on top of cream
cheese.

In a small saucepan melt apple
jelly. Brush melted jelly over fruit
covering entire pizza.

Refrigerale plxza untll ready to. -
serve.

Serves 12.

Supper

to coat. Cover and refrigerate over-
night. -

Prepare barbecue (medium-high
heat). Remove steaks from mari-
nade and season all sldes generously
with pepper. Grill steaks to desired
doneness, about 4 minutes per side
for medium-rare. Thinly slice steaks
diagopally across grain. Arrange
slices ‘on platter. Garnlsh plaller
with thyme and rosemary sprigs and
serve. .
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IGA Tablerite

Spare
Ribs

ORCHARD - 10 IGA
24065 ORCHARD LAKE RD.

Mon, thru Sat. 8

We Feature Western Beef

IGA Tablerite

REPEAT OF A SELL OUT!
Hamburger from

Ground
Chuck

QUANTITY RIGHTS LIMITED « NOT HESPONSIELE FOR EHRORS IN PRINTING

AT IGA | GET ATTENTION!
Gasl Priendly Serwvi

1. 2 3.

CLIP THIS COUFON

TRIPLE COUPON

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

4 5

OUR DOUBLE COUPON POLICY.

LIMIT. ONE TRIPLE COUPON PER FAMILY WITH $20 ADDITIONAL
PURCHASE. GOOD MONDAY, JUNE 10, 1991 THRU SUNDAY, JUNE
16, 1991. ONLY 5 MANUFACTURER'S COUPONS MAY BE RE-
DEEMED. ANYTHING OVER 5 MAY BE REDEEMED ACCORDING TO

Save 60°¢ Lb.

10 Lbs. $l
: $ X Family . Lb. $ 4107 Lb, Avg.
1 .89Lb. Iljg(if;s.slosg Lb, l. 19 Lb.
Save 50° Lb. Save 80 Lb. Save 60 Lb.
IGA Tablerite IGA Tablerite
OUR OWN SWEET BONELESS
Italian s BBQ Beef
Sausage Links 1.69..|portions 59 ..

Save 40° Lb.

Country Style
Ribs

IGA Tablerite

Save 50° Lb.

.89..

1GA Tablerite - BONELESS

Center Cut
Pork Chops *3.09 ..

Save $1.40 Lb.

Ground
Turkey

Turkey Store

°2.29..

Save 50°¢ Lb.

Strips

IGA Tablerite
WHOLE » BONELESS

New York .

Save 50° Lb.

Reg. or Thin Spaghetti
or Elbow Macaroni

Mueller's
Pasta

49’

White or Assorted Colors

Angel Soft
th Tissue

&8¢

Falgew's Cryss a8 oe.
Instant Coffec 5359
ParcRey. ar Auta Drg-39 o1 Can

Folger's Coffee 3599
jt

Coca-Cola

Products
All Varieties

997,

12 Pack Cans

*2.79

+ Dep.

3 59 Lb.

We-have the LOWEST PRICES in town on.-
DELI TRAYS-Check Out Our Graduation Party Trays'

New Cro
v‘ot\\l“'e Ca.llfom[cnSSeet
oy Rl 79°¢
h‘ Plums .
Chc;;nrldn

Fresb - Cleaned & Wasbed

Spinach 99°

10 0z, Phg.

Tomatoes 100z pxg |

0-':';.'- Aussarted Varieties
Lender's !
Bl szen Lender s
Bagels
6 97 212 01
P, S199 1%

Cinnamon-Raisin Bagelettes or

Assorted

1 Can't Believe __
It's Not Butter

1GA COUPON _

20 cv» Fabric Sohumer

Bounce §

Free....

and purihore st 64 o B Tukt Lpad Lima
ompn por fim? Compon 1mems

‘S Jwme 15, 1991

IGA - 8¢t

HotDog Buns 3
Free....*

b VA TN O e W, L
oo banir Copmaryont o

=168 COUPON

FAME . §os.
QOrange Juice

MR 151.10

Jelly or Jam

FAME Craps 18 o0, 2
¢
g

10.5 o1 Squaete

99°

Ruq. o Homeuybe 100% Purs . 64 00,

Tropicana
Orange Juice

$189

Hometown Recycling
akes Cents!
Recyele your arge aper grocecy bags
we'll pay you.
Sva Store For Do

3¢...

For each bag you use!




