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Here's the scoopon a variety of frozen dessertéi

In- the early .17th century, &
French chef lotroduced “cream fce”
to King Charies | of England. Initial-
ly. cream ice, was a dessert reserved
for royalty and people of the court
By the end of the century, common-
ers were allowed these confectlons.
We now know these desserta as Ice
cream or frozen desserts,

The hand-cranked [ce cream

-~- churn was invented.ln 1848, but It -
was 1904 before the first jce cream-
cone was sold, And this, of course,
started a wave of frozen treatain a
cone or on a stlek. A trip to & modern
‘903 supermarket may confuse even
the best shopper with all the names
and definltions of avatlable frozen
desserts.

Frozen yogurt is either soft or
hard. Soft frozen yogurts, are served
In cones or sundaes. Hard frozen yo-
gurt has a smooth texture, but (s lesy
creamy than ice cream, and usually
MNavored with [rults. Slace plain yo-
gurts do not frecze well, sugar, a sta-
billzer, mllk =ollds and fruits have
been added. -

Ice milk is a generle name for fro-
zen desserts that cannot be labeled
Ice cream because they contain too
" Tmuch alr shd/or too Nitle butterfat—
It is made from mllk, stabitizers and
sweeteners, and sometimes contains
more sugar than ice cream. Milk lee
is o sherbet to which milk or cream
has been added, but not enough to
make 1t ice cream.

Sherbet can be called ice, water
lce, Italtan fce or frult lce. Sherbet Is

Make two
meals from

—grilled steak—

Fire up the'grill! A backyard bar-
becue makes healthy cating -dell-
clous, fun and easy.

Grllling requlres no additlonal fat
(such as buticr or ofl), so It's a heart-
wise way to prepare your favorite
foods, Even the most popular sum- ~
mer pick-grllied steak — can be part
of a fow-fat diet.

Health experts recommend choos-
ing lean beef cuts such as top sirloln,
tenderloln or top round. Be sure to
trim all visible fal before cooking,
and remember that a serving is
three ounces of cooked meat — nat a
balf pound steak!

For a stmple grillslde accompanl-
ment, palr fresh vegetables and
herbs with cholesterol-free noodles.
Tender and fluffy, they make a low-
fat basc for side dishes and salads,
creating a healthful alternative to

and sour- cream-lad
cale slaw and potato salad. X

For two heart-healthy mecals in
one, fix Double Batch Sesame Sirloin
for your family. Serve part of the
Juicy steak for dinner, and use the
remalning steak and reserved marl-
nade for Scsame Steak Salad the
next day. Since the meat and dress-
ing are already preparcd, the salad
takes Just minutes to toss together.
Steak strips, squash, mushrooms,
pea pods and onlons comblne with
cholesterol-free noodles and the re-
served marinade for a cool summer
salad deilght.

DOUBLE BATCH SESAME
SIMLOIN

Y4 cup reduced-sodiom 3oy sacce

' cup rlee vinegar or white wine vi.
negur

2 tablespoans Oriental sesame ofl

4 leaspoons segar

2 teaspoons grated fresh gloger

2 gartlc cloves, crushed

2 pounds boneless sirloln steak, cut
1-inch thick, well-trimmed

% package (6 ounces) cholesterol-
free noodles

Comblne soy sauce, vinegar, oll,
sugar, ginger and garlic. Place sir-
loin steak tn plastic bag: add half of
soy sauce marinade; reserve remain-
fng marlnade for salad, Close bag
and marinate in refrigerator up to 6
hours; turning occastonally. Remove
steak from marinade; discard marl-
nade. Place steak on grill over medi-
um coals. Grill 16 to 20 minutes,
turning once for rare to medlum.

cook No Yolks

generally made (rom pulverized
frult pulp, frult juice and sugar
syrup. The French sarbet made with
a light ayrup, Iy allghtly gralny and
bas an intense fruit flavor. Itallan
sorbeltos are made with a heavier
syrup and tend to be smoother and
sweeter. Sherbets and ices are more
sensitlve to texture changes than lee
cream 3o for the finest eating quall-
ty, storage time should be limited.

Tlalian gelato contalns “less air' -

than most French or American lce
cream 0 it is denser and firmer.
Spanish granita refers to the stightly
grainy, granular texture because it
has been frozen without constant
churning 30 it can be made in your
home freezer, Serve slightly thawed
and slushy, Both the gelato 2nd gran-
ites make . -refreshing, between
course, palate cleaners.
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acquires o heavy undesirable tex-
tul

Do the unusual with frozen des. -

serts. Cut off the top of a navel
orange, and hollow out the pulp, fill
with lce cream, sherbet or fruit Ice,
usc the top for a lld and (reeze indi-
vidually. Allow about one-ha)l hour
o defrost and serve to your dellght-

guests,

A bombe Is a classic shape for
molded fce cream, it looks like half a

football. A bombe Is a mixture of
twa or more frozen desserts of dif-
ferent “colors “layered “and” packed
Into the mold.

A watermelon bombe would cer-
tatnly impress your friends. Layer
the Inside of the mold with vanlila
ice cream, gress plastic wrap
against the lce cream and freeze at
least four hours. Sur chocolate chips
into raspberry sherbet to simulate
watcrmelon sceds. Remave the plas-

frozen desserts of different caldrs e
layered and packed info lhe mold, ‘

tic from the vanllla mold and fill the
cavity with the sherbet. Cover and
freeze. After the bombe has been un-
molded, paint the outside of Lhe
molded ice cream with green food
coloring until it looks Like a water-
melon, slice to serve.

Ice cream and other frozen con-

. ey
fectlons are good year round hut es-
pecially welcome n the summer. {n-
vite ([rlends apd family.. for, a
homemade “ice cream or sherbet™
making party in the summer. Mod-
ern lce cream makers have madd it
very simple to make these taste
treatsonaa nzulnr hasu “

Ice cream is a frozen dessert
made from cgg yolks, milk, cream,
sugar, and flavorings. According to
{ederal standards, to be sold as lce
cream, the product must have at lest
10 percent butterfat, 20 percent mllk
solids and not more than 50 percent
afr,

For the many people who cannot
have lactose, the sugar In mllk prod-
ucts or those just wantlng to cut
back on fat and cholesterol there are
some other allernatives. You wllt
need to carcfully read the labels on
these products. There are products
made from tofu, fruit purces, brown
rice and other low lactose products.

Ice cream and other frozen des-
serts should be stored at low tem-
peraltures to protect the lexture and
Navors. Don’t let ice cream thaw too
much. Repeated - thawing and re-
freezing will destroy, the texture.
Homemade lee cream should “rl-
pen” for several hours, but should be
eaten withtn one or (wo days. lce
cream stored for long periods devel-
ops_iee erystals on-its-surface -and
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8COTTISH BAKEHOUSE
" REDFORD  BIRMINGHAM
Mtte Road 300 Hamiiton
= Bnie

Ior alf your bakery needs...

- Gift Baskels/Special Orders
= Imported Specialty Foods

» Shepherds Pies
« Shortbread & Cor

« Scotch Meat Pies
« Scottish Pastries
+ Cinnamon Rolls

. Emwmes

Broceoli & Cheese

TURNOVERS

6/$399

SHEPHERD'S

4/$199

PIES

MO

EVERYDAY

. Cvump\_ts
= Scones
- Breaa

.+ Steak Pies

TUESDAY &

WEDNESDAY

Hey. ...the new road

24065 ORCHARD LAKE RD.
Mon. thru Sat.

We Feature Western Beef

AT IGA I GET ATTENTION!

QUANTITY RIGHTS LIMITED - NOT RESPONSIBLE FOR ERRORS IN PRINTING

8-9; Sun. 9-5

is open to IGA!!

1. 2.

CLIP THIS COUPON

TRIPLE COUPON

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

3.

4, S.

LIMIT ONE TRIPLE COUPON PER FAMILY WITH $20 ADDITIONAL,
PURCHASE. GOOD MONDAY, AUGUST 5,
AUGUST 11, 1991. ONLY 5 MANUFACTURER'S COUPONS MAY BE|
REDEEMED. ANYTHING OVER 5 MAY BE REDEEMED ACCORDING!
TO CUR DOUBLE COUPON POLICY.

1991 THAU SUNDAY, |

Holly Farms

Finest Quality!
Thompson White or Red-Flanme

-

Fame 24 oz.

Cottage

Fresh Bone-in

Chicken Breast

*1.49.

Tablerite

Pork Steak

*1.99.

Thornapple Valley i

Sliced Bacon

*1,09....

Fresh Home Grown
White

Capliﬂower

head

10°

Fresh

Limes cach

Country Fresh
% or 2%
Low Fat

Milk

'1.79..

Reg. or Light — 8 oz,

Dannon
Yogurt 39¢

to package directlons without salt.
Drain noodles. Remove steak 1rom

Holly Farms Sunday

Tomemade
Sweet Halian

1GA Split Top

Combo. I'epperoni
or Nalian Sausage

Brill; reserve nalf of steakfor -
Slice remaining steak and serve with
noodles.

Note: If desired, steak map be
brolled. Place steak on rack in
broder pan, 3 to 4 inches from
heat. Broil 14 to I8 minutes for
rare to medium,

SESAME STEAK SALAD
Y package (6 ounces) cholesterot-
free noodles
1 pound reserved Sesame Sirloln {see
reclpe above)
Reserved soy sance marinade (see
reclpe above)
1 cup thinly sliced yellow squash
1 cup sliced moshrooms
1 cup blanched pes pods
Y cup sliced green onloas
1 teaspoon toasted sesame sceds

Cook noodles accurding to pack-
age directions without salt. Mean-
while, cut steak into 2xlxVe-tnch
strips. Drain noodles. Toss with re-
served marinade, steak  strips,
squash, iushrooms, pea pods, onlons
and sesame sceds. Chllk before serv-
log. Makes 6 (1- cup) servings.

Roasters

79°.

Sausage

*1.99.

CU.S.D.AL Cholee.
BONELESS

Butterball

- Turkey

\Pizza

X-

89’

: Fame Bleach

: Refreshing! 12 02
Petite Steaks Bologna Awake 59¢ 16 oz. nq.i
$ ¢ Mamburger o Mot Dog Beverage Krispie Crackers
2 fet. 79¢ Fanie - 'y gal. square S ang-rnbbadales
1. IGA Buns Ice Cream /%3 | Fabric Sheets
—_————— e —— e ———— —— r—em— —— ———— —— — s o o | Erefriesdis20580 00
v l ¥ . LI} T o 1 ariasingd
: HOMETOWN CWUPON 1 HOMETOWN CYUPON H HOMETOWN CVUPON | [ jquid Detergent
N R2C0- 1555 [ R'50. 155.6 [ R Fxtra Light RS0 154.7 1
Froned Flakes or Froot Loops 11 [ ] prerm s ¢ | | OcounSoray64 onRey. oo Punk
| Kello gs $ 00 11 11 Promlsq 99 | Grapefruit Juice
{ Cerea o B o |1 Margarine | ta s e
Limit 2.15-20 oz. OnTwo Limit 1.2:8 o2, Tubs Ki Softi
P upmnan w4 mapsemso LE iamaa 1o f | Kleenex or Softiques
I I I ‘-."- . '«::" ‘n|1 l :‘:dﬁqdnvllﬁvchnﬂM
J Ocean Spray Drinks

Classic, Cafleine Free, Diet. Cherry, Sprit:

Coca Cola

'
2 Liter Bottles !

W

+ dep.
12-Pack ~ 12 oz. Cans

'2.99. ..,

Chili Mac, Spaghetti W/Menl
Balls, Beefaroni or Lasngﬂa e
Chef Boyardee

Pasta
Meals!

e
5
-

Asorted Suren-18-26 C1.
Huggies
Pull-

1 gal. Liquid

mien



