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. Hcrualt,u Jazz. Competition
« Country Music Jamboree
« Children's Entertainment Tent
« Riverside Dock Stage
Heritage Foundation 14th
Annual Historic Home Tour -
Sunddy 12 -5 pm

(86 Adults, 35 Seniors)

Free

Ypsilanti

Heritage

Festival
1991

August 16,17, & 18

Events

Try easy main-dish salads

Whea It's 100 bot for hot food and
too bot to cook, turn to cool maln
dlshi $alads. Head for the dell depart-

Home

ment_for the cooked meats, seafood |
and"poultry, then pause at the pro- 'I‘()l“-
duce section for the season’s freshest
vegetables,
Toss them with a quickly mixed
dressing ' boasting bold and vibrant
flavors, and your eool summer sal-
ads will become menu mainstays.

Caribbean Shrimp and Black Bean
Salad s perfect for casual warm-
weather entertalolng or family

meals. Colorful and appeallng, it
combines shrimp, black beana and
{resh vegetables with a spley-sweet
sauce um combines honey,lime and
salsa. ¢

Plumlc Pepper Steak Salad teams
doli-cooked roast beef, bright bell
peppers, mushrooms, celery and
scallions with a dressing of salsa,
bottled teriyaki souce and fresh
ginger. Served over thinly sliced Chl-
nese cabbage or romaine lettuce, it
brings the zesty flavors of the Orient
to the table in no time.

CANTE PEPPER

%2 pound dell-cocked rare roast beef,
cut luto % x 1% toch strips

1 small red dell pepper, cut into
short, thln strips

1 small yellow or gmn pepper, cat
into short, thin str

1% cupa thicly xllred mnhrooml

1 cup dlagoaally sliced celery

4 cup sticed green onlons with tops
{% Inch pieces)

% cup salsa

P .
Y% cup bottled teriyaki sauce
1 to 2 teaspoons fluely shredded
fresh ginger, as desired
4 cups thinly sliced Chinese cabbage CARIBBEAN SHRIMP AND spoaus julce)
or Romalne lettace BLACK BEAN SALAD % teaspoon salt
—1-tablespoon-toasted -sesame-seeds—1—pound—cooked;—cleaned—and—Leituce leaves
{optional) develned medlom shrimp 1 cup cherry tomato halves
Place beef, peppers, mushrooms, 1 can (15 ounces) black beacs, rinsed
celery and onlons in plastic bag, and dralned
Combine salsa, teriyakl sauce and 1 small green pepper, cut Iato short,
ginger, mixing well; pour into bag. thin strips .
Fasten bag sccurely and refrigerate % cup thinly sliced celery
2 to 8 hours, turning bag occaslonal- % cup very thinly sliced small red
. ly. Draln and reserve marinade.
Place cabbage on serving platter or
In salad bowl; top with meat and
vegetable mixture. Sprinkle with
sesame seeds, if desired. Serve with
additlonal plcante sauce. Mekes 4
servings.
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Exhibitor's Hours
Noon -8:00 pm, Fri.
-9:00 am - 8:00 pm, Sat.
10:00 am - 6:00 pm. Sun.

General Festival Hours
Noon -1:00 am, Fri.
9:00 am - 1:00 am, Sat.
- 10:00 am - 6:00 pm, Sun.
Carlbbean Shrimp and Black Bean Salad requires no cooking
and is ideal for hot summer dsys.
Over 160 Artists and
Ml Craits-vendors
displaying Ceramics,
Jewelry, & Folk Art

1700-1840 periods
ith-voyageurs;ymilitary—
. & trappers in a
living encampment

Living
History

Crafts

Combine shritmp, beans, green
pepper, celery and onlon in large
bowl. Comblne remalning Ingred-
lents except tomatoes and lettuce;
mix well. Pour over shrimp mixture;
toss Jightly to coat. Caver and chill
at jeast 2 hours or up to 24 hours,
tossing lHghtly occasionally, Spoon
salad onto lettuce-lined serving
platter; garnish with tomatoes.
Serve with additional salsa. Makes 6
servings.

Vietnam Veterans
Memorial Moving Wall
{Frog Island Park)
August 14-20, 1991
Annual Downtown
Heritage Parade

10 am, Saturday

Moving

oulon rings

% cop salsa

2 tablespoous chopped cilantro

2 tablespoons vegetable oll

2 tablespoons honey

Shredded peel and ]nlce from 1 lime
{1 teaspoon peel and 2 table-

E=t=T Grodd Ol 2=

Wall

Ypsilanti Area
Visitors & Convention Bureau
Evénts - (313) 930-6300
Hotel Info. - (313) 482-4920

Annual
Parade
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-Call us anytime...24 hours a day

] | ..toplace your Observer & Eccentric Classified ad
s WAYNE CAKLAND ROCHESTER
591-0900 644-1070 852-3222

/PRICES COOD RUGUST 13 THRU AUGUST 13

Onant ST Aze

MEATS , PRODUCE & DELI
35243 Grand River « Farmington [j s e

MON-SAT 9 to 8
in the Drakeshire Plaza across from Bob Saks » PHONE 342-2160 SUNt0-S

5-1b. BAG IDAHO

' e POTATOES m-s
: s Kt 3 12-02.
e WITH ANY PURCHRSE OF CANS

3;”6-&'&""“5 PLUS DEPOSIT

OR T 2 PLEASE
. . & (AODIYIONAL DUANYITIES s
I ¢ 800 BEEF ROAST
*LIMIT 1 BAG PER CUSTOMER+

——Your-preseription-for-a-referral-to: — Sai‘iwgzag- -
LOIN ROAST

* Beaumont doctors GREEN BEnNs

« close to your home GENUINE HOME DAIRY ASSORTED
« accepts your insurance GROUND SIRLOIN , ICE CREAM
: « able to see you right away- P : T 1o, agEe
|« medical seivices 1 IO ...,
« support groups . | GrOUND eHucK L 3 ease:

US.D.A. CHOICE TENDER
BONELESS BEEF

» educational classes
' FAMILY

99¢ | Deli

Call Beaumont's Physician Referral
and Information Service
weekdays from 8 a.m. to 5 p.m.

1-800-635-7577 Beaumont

William Beaumont Hospital

STEAKS 2 n.
(FROM TOPROUND)
OUR OWN STUFFED

CORNISH
HENS

‘ STUFFED mmooa M ms«uoe

*LIMIT 34bs. PLEASES
THURSDAY, 815 ONLY
FRESH CHICKEN
DRUMSTICKS

5.“:”

*LIMIT 15 PLEASE>

-

e 30
. spms




