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Keep your cool with
fresh pasta salads
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FRANCOIS' SUMMER

beans
% cup navy beans (Great North-
ern)
1 cup Jentils
% cup plato or kidoey beans
% cap diced red peppers
"% cup diced green peppers
% cup diced bermuda onlons
% cup basll vivalgrette dressing
(sez below)
salt and pepper to taste

¢ |'1 teaspoan fresh basll

1teaspoon garlic, minced
1 tablespoan balsamic vinegar
1 ublu'poon red wine vinegar

pare beans. Heat (o a. boll
lnd llmmer 1-2 houra dependlng
upon the beans, Rinse and reserve.
Canned beans may be substituted
to minimize preparation time.
Den't cook all beans together be-
cause they have different cookling
times. If beans are used,
rinse them with cool water. In a
large bowl comblae beans,
peppers, salt, pepper, garllc, dress.
Ing, onions, and vinegars,
Garnish with more basil and serve

;| over lettuce or 21 a cool aide dish.

BASIL VINAIGRETTE
44 teaspoon garllc, minced
3 teaspoon shallots, chopped
1 tablespoon red wine vinegar
1 tablespoon balsamlc vinegar
1 tablespoon fresh bast!
saltto taste
% teaspoon cracked black pepper
¥ cup_olive oll

‘% pound paita, cooked (linguln,

Comblne first seven ingredlents
In mizing bowl. With whisk, mix
vigorously. Slowly add ofls to emul-
slfy. Yield 1 cup,

SHRIMP SALAD ORIENTAL
10-12 medlom shrimp, cooked
% cup pea pods
% cup red onlons, diced
¥ cup chunk pluespple
% cup shiltake mushrooms, cot In
Jullenne strips
2 tablespooas toasted almonds
% cup baby corn ears

angel halr or cellophane noodles)
%4 cup oriental vinalgrette (sce be-
low)

Combine all ingredlents in bowl.
Chill and serve. Serves 4.

ORIENTAL VINAIGRETTE
1 teaspoon fresh ginger, chopped
fine
1 teaspoon garlic, crushed
Y4 cup teriyaki sauce
% cup red wine vineger
1 teaspoon fresh cllantro
dash cayenne pepper
dash white pepper
dash corTy powder
1 teaspoon lewmoan juice
1 tablespoos sesame ol
1 cup salad ofl

Herbs add spice to fresh bread

See related story, Paga JB
DILLICIOUS BREAD IN

This light-textured bread is great
to serve with a hearty soup. The “'se-
cret” ingredient is cottage cheese,

1 pkg. actlve dry yeast

VY4 cup warm water

1 cup creamed cottage cheese

2 1ablespoons sogar

1 tablespoon lnstant minced onlon
1 tablespoon softened butter or mar-
garioe

2 teaspoous dried dil) weed

1 teaspoon salt

14 teaspoon baking soda

1 egg beaten

2 % to 2 % cups all-purpose

Soften yeast In warm water. Heat
cottage cheese' to lukewarm and
eomblne with yeast mixture. Add re-

g ingredlents, except flour,
a.nd blend together.

Add enough flour, in several addi-
tlons, beating well after each, to

Reap rewards of summer

See related story, Page 3B
JANES GANG TOMATO SALSA
2 cluvu garlic, peeled and chopped

4 chﬂe peppers, brolled
% teaspoon sea salt

Combine flrst ninc ingr in
a mixing bowl. Mix with whisk vig-
orously. Slowly add oils to emulalfy
or use food processor, Yield 1 3%
cups.

(ﬁec es are courtesy of

3 cup salad oil

Franco

s"Gourmet To Goy

:On vacation

Betsy Brethen is on vacatlon.
Her. column, “Family-Tested

Winner Dinner,”" will return In
September,

LOBSTER MAHIA! &

Tuesday & Wednesday
5:00 p.m. - ‘Ul we're out

2-1 lb. WHOLE LIVE
MAINE LOBSTERS

ALL THE FIXIN'S)

+19.95

(Mo Sharing)
621 8, OPDYKE
AVBURN HILLS, M1
{515} 582-7744
X

1 pound

% cop chopped onfon

% cup chopped red, green or yellow
peppers

g—L___]

form a stiff dough. Cover with
buttered wax paper and a linen
towel. Let rise in warm place (80-90
degrees) until light and double in
size, about 50-80 minutes.

Stir down dough and turn into a
well-buttered round ceramic or glass
casserole (1 % - 2 qt. size). Cover and
let rise again In a warm place uatil
1ight, about 30-40 minutes,

Bake in preheated 350 degree
oven for 40-50 ‘minutes untll golden
brown. Brush with melted butter and
sprinkle lightly with salt. Remave
from casserole and cool on rack.
Serve warm. Makes one round loaf,

HERBED BREAD FROM A BOX

The herbs can be changed to sult
your taste.

1 pig. (13 % 01.) bot roll mix

' teaspoon patmeg

4 teaspoon sage (or rosemary)

% teazpoon thyme

% teaspoon oregano (or marjoram)

¥ cup loosely packed cllantro,

chop

Blend the garlic, chiles and salt to-
gether to form a paste, Gradually
add the lomatoes, grinding well af-
ter each addition. Stir in the onlon,
peppers and cilantro. This s a sim-
ple sauce mede to be caten the same
day. The sauce can be cooked by
heating two tablespoons of ofl In a

Mix hot roll mix a3 directed on la-
bel, add seasonings with flour mix-
ture. Cover with cloth and let rise In
2 warm place about 40 minutes or
until doubled in size. Punch down
and rolt orpallntoa!lx.'ullnac‘!;rtc
tangle; place in a greased
"55“ hl\]chu Cover and let rise 30
‘minutes. Bake in 375 degree oven 35+
40 minutes or until done. Remove
from pan and cool on rack. Makes
one loaf,

GARDEN-FRESH HERB BREAD

The combtnation of herbs inn this
recipe can be changed to use herbs
growing In your garden.

2 cops warm water
2 pkgs. active dry yeast
1 teaspoon sogar
1 tablespoon Lostant chicken boulllon
% cup brown sugar
Y cup ol

3 cups unbleached all-parpose flour .

2 tablespoons finely chopped fresh
chives

large non-mettallc saucepan and
adding the first three Ingredients,
Then add the remalnder and cook for
20 minutes or until thickened and re-
duced by ¥%.

DILLED ZUCCHINI WITH A

CREAM SAUCE
5 baby racekini, sliced thin
1 small onlou, sliced Into rings

2 tablespoons (lzely chopped (resh
parsley

2 tablespoons flnely cbopped fresh
dam :

2 tablespoons parmesan cheese

3.3 % cops unbleached all-purpose
floar

Combine flrst three Ingredients
and tet set 3-5 minutes to activate
yeast. Stir in the next four Ingred.
lents and beat well. Blend In the
herbs and cheese, Gradually add the
remalning flour; tum out on a
floured board and knead until
smooth. Place In a greased bow),
turning once to grease the top. Cover
and let rise until double in bulk 45-60
minutes, Knead dough down In bowl
and divide in half. Shape Into loaves

" and put In 9 x 5 Inch rectangle pans,

or shape into balls and put into round
pans (well-greased). Cover and let
rise until almost doubled 30-45 min.
utes. Bake 350 degrees for 40-45
minutes. Cool on wlre racks, Makes
2 Joaves.

garden

dash salt and fresh ground pepper to
taste

% cup sour cream

% cup buttermllk

1 teaspoon dried dlil weed or 2 tea-
spoons fresh dill, chopped
Comblne al) ingredlents in a glass

bowl. Toas to mix throughout. Cover

and chlll in refrigerator for several

hours.

24065 ORCHARD LAKE RD.
Mon. thru Sat. 8-9; Sun. 9-5

We Feature U.S.D.A. Choice Beef
AT IGA I GET ATTENTION!
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Hey. ...the new road

CLIP THIS COUPON

TRIPLE COUPON

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

1. 2, 3.

4. 5.

LIMIT ONE TRIPLE COUPON PER FAMILY WITH $20 ADDITIONAL
PURCHASE. GOOD MONDAY, AUGUST 12, 1991 THRU SUNDAY,
AUGUST 18, 1991. ONLY 5 MANUFACTURER'S COUPONS MAY BE
AEDEEMED. ANYTHING OVER 5 MAY BE REDEEMED ACCORDING
TO OUR DOUBLE COUPON POLICY.

- is open to IGA!!

Cliiclien eg guarters

With Backs
Attached

LIMIT
3 PKGS.

Ib. PLEASE

Stalk

Tree Sweet Frozen

Orange

99° .

Ground Chuck

IGA Tablerite

California

WINDOW CENTER
“The Andersen®
Window Experts”
24023 Ann Arbor Teal
DEARSORN HEIGHTS
(313) 274-4144

FREE CLINIC, AUG. 15
an Rochol'!'uv Road

IOCHESTER HILLS
(313) 853-0710
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Beef
5 LBS. OR MORE Liver Cantalopes
7 $ 69:
® LE. b
Save 30°' b,
Eckrich ¢ 10 oz.pkg.  BUY ONE Armour * 12 oz.
Smoky GET ONE FREE! | Pan Size GETB%’I{VI(B":‘%EE!
Links {9ATH COUROK BELOW) Bacon {WITIS COUPON BILLOW)
Save $2.09 Pkg. Save $2.19 1b. Beautiful! Fresh California
Turkey Mr. Turkey Chung s+ 4 Varictics + 12 0z. pkg. Strawb?rries
Franks % pint
Save 40 Pkg. Pkg Rolls _ . pig e Pkg. N
IGA Tablerite - BONELESS CHOICE Eckrich « Regular or Thick Sliced ‘(e Hambzgeroc ot Dog
Denver Bologna 59 ()9 BaY", Lumberiack
Come sce ho\v c’l_y it is Steaks ) - ¢ 1b. & - [ 1. /\VEA
to replace worn-out wan- —_— T Save G91b;
dows with energy-efficient 1GA Tablerite "
Andersen” windows. Stuffed 9 9 Hometown Recycling 3 ¢
Date: Wednesday, avgust 14 | | Pork Chops 0 b, | Recpeeyouhrge pupsr ey bars gy oy migns | Ity $ 169
Time: 7:00 PM. Save 50' tb, - someTpryyos SedenForBrsid Bites
Place: 24023 Ann Arbor Trail e @ )= "3 o
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12 Pack
Cans

$2 99
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Dog Food

Aseorted Varetes & on. Fromuem

Purina Cat Food

Marro Late. Bhater 1o Nanual 105 i
Popcorn

5799

29°¢

5119

Dairy
FAME
Cream

% Callon

Chwenlare, "1 1o Fat. :'tluwrdw
Homogenized

Milk

119




