Simply |
elegant
steak roll

The grand prize winner in the
Natlonal Beef Cook-Off is entitled
“Spanish Steak Roll with Sauteed
Vegetables.” The recipe, by Sandy
Collins of Wheat Rtdge, Colo., re-
flects the new Amercan cuisine
with a simple range-top version of
@ beef roll-up served with a color-
{ul fresh vegetable melange,

For coples of the 1991 prlze-win.
ning National Beef Cook-Off re-
cipes, send a self-addressed, busi-
ness-size, stamped envelope to Na-
tional Beef Cook-Off, 44¢ N,
Milchlgan Avenue, Chicago, IN.
608119909,

SPANISH STEAK ROLL
WITH SAUTEED YEGETABLES
Preparation time: 20 mloutes
Cooking time: 8 to 11 mlnutes

1 %-pound boneless beef top airloln
steak, cut % to 1 knch thick

1 teazpoon garlic powder, divided
% teaspoon freshly ground black
pepper

2 teaspoons vegetable oY, divided

1 teaspoan hatter

34 teaspoon salt, divided

1 each red and green bell pepper,
cut lengthwise loto thin strips
1small white onion, thinly sticed

Spniah Steak Roll with vegetables is a prize-winning rpclpo

1 ¢psliced fresh mushrooms
¥ ap chopped walnols
Y4 taspoon chlll powder
1 talespoon dalry sour cream
1 ca (4 ounces) chopped green chi-
Hes2rained
Lemo slices
Cllatro sprigs

Pund boneless beef top slrloln
sica. (o about ¥-lnch thickness.
Sprikle with % (caspoon. garlic
power and pepper. Heat 1 tea-
spoo. oll and butter In 12-inch
heav -frying pan or griddle over
medim-high heat untll hot. Panfry
steaks to 7 minutes for medium-
rare 150 degrees F) or to desired
doneess, turning once. Remove
steakto heated platter; sprinkle
with § teaspoon salt. Keep warm,

Add red and green peppers, onion,
mushrooms and walnuts, Cook 2
minutes, stlrring frequently. Add
remaining % teaspoon garlic pow-
der, 3 teaspoon salt and chill pow-
der; contlnue cooking 2 minutes,
stirring frequently. Spread sicak
with sour-eream: top with chilles.
Startlng at long slde, roll up steak
Jely-roll fashion; secure with &
wooden picks, Spoon vegetables
around stcak roll; gamish with
Jemon slices and cilantro sprigs. To
serve, carve steak roll between
wooden plcks; remove and discard
wooden plcks, 6 servings.

Nutrlent data per serving of
steak roll and sauteed vegelables:
232 calories; 12 g fat; 468 mg sodi-
um; 72 mg chalesterol.

Blue cheese adds
zip to pastaentree

AP - Add zip to primavera-style
pasta with the unexpected tang of
blue cheese. You'll flnd that a little
of this robust cheese goes a long
way. It can easlly stand on its own
without additional herbs and spices.
Choose any bluc-veined cheese for
this creamy side dish, Among your
choices: Roquefort, Gorgonzela, Stil-
ton ar any of the blue cheeses pro-
duced domestically.

PASTA WITH
BLUE.CHEESE SAUCE
4 cups water
1 cup xitl or corkscrew macaron!
3 cups loose-pack frozen mixed broe-
coli, carrots and canliflower
2 tablespoons margarine or hutter -
2 tablespoons all-parpose (lour
% teaspoon salt
% teaspoon pepper
1 cup milk
% cup crumbled - blue cheese (2
ounces)
Y cup dalry sour cream
Crumbled blue cheese (optional}

In darge pan, bring water to boil-
ing. AW pasta. Return to boillng,
cook, urovered, for 5 minutes. Add
vegetatls. Return to boiling: cook,
uncover, for 5 (o 7 minutes more
or until facaroni is tender and vege-
tables crisp-tender. Drain; re-
turn pap and vegetables to pan.
Cover tocep warm.

Ina m!l saucepan, mell marga-
rine or Iter. Stir In flour, salt and
pepper; 4d milk. Cook and stir untll
bubbly; eck and stir for 1 minute
more. Renove from heat; add % cup
cheese ad sour cream. Return to
heat: od and stir (o heat through,
but doot boil. Add to macaroni
mixtur; toss to coat. If deslred, top
cach seving with additional cheese.
Makes side-dish servings.

Nutrion informatlon per serving:
192 ca (47 percent calorles from
fat), 10 fat, 16 mg chol,, 7 g pro., 18
g carb.2 g dletary fiber, 264 mg so-
dium. 15, RDA: 14 percent calcium,
79 perent vit. A, 24 percent vit. C,
13 percet thlamine, 13 percent ribo-
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Chief chili ready to try again

Chili champ Faul Huyck of Farm-
Ington Hills said he had a “sensatlon-
al” time at the Warld Cookoff Oct. 20
at the abandoned Tropleo Gold Mine
tn Callfornia,

He dldn't make the finals, but he's
not discouraged. “What a party!," he
sald. “It was incredible. There were
87 cooks, most of them had compet-
cd In the world cookoff before, I was
one of three people who were there
for the first time. I definitely plan te
try to requallfy.” Huyck sald he
learned a Jot and tatked to other
©00ks.

PAT WILBITE, office manager at
the Lark restaurant in West Bloom-
field, was one of the 111 World
Cookol! judges. She’ll be home on
Monday.

Christmas Is eoming, and Ursula
Rymarz of Livonta ls alrcady think-
ing about cookles. She's planning to
make a varicty of cookles for a fam-
ily party on Dec. 7, and wanted o
know how to keep them fresh.

Lois Thleleke, home economist for
the Michigan Cooperative Extenslon
Service, said cookies can be frozen in
alr-tight contalners. It's very tm-
portant to make sure the cookics are
dry, and completely cooled before
you freeze them.

If you put the cookles In plastic
freezer bags, get as much of the alr
out of the bag as possible. Alr cre-
ates moisture. Don't frecze frosted
cookies. Freeze the cookles, and
{rost them closer to the time you'll
be serving them,

A reader called and wanted to
know how long cggs and canned

tidbits
Keely

Wygonik

chicken broth kecp in the refrigera-

Thieleke said it's best to store eggs
In the carton on the bottom of the
refrigerator. They'll keep up to clght
weeks. Eggs stored in egg keepers on
the inslde of the refrigerator door
will keep one to one and a half
woeks,

The American Egg Board has a
new booklet on the care and handling
of eggs. Send a self-addressed,
stamped, legal-size eavelope to The
Incredible Edible Egg Number 33,
P.0. Box 733, Park Ridge I11. 60068.

1f you open a can of chicken broth
and use only part of it, pour the rest
in znother contalner, It wlill keep 1n
the refrigerator for three to four
days. Better yet, pour it In an ice
cube tray and freeze It. When it's
frozen, put ihe cubes in a plastic
freczer bag, and you'll never waste
another can of chicken broth agaln.

Marleen Allen of Redford Is look-
ing for a starter for sourdough. I
looked all over, I'm still looking, and
can't find one. If you've got a recipe
for sourdough starter, please call —
Keely Wygonik, Taste editor, §53-
2105,

cboking calendar

@ HEALTHY GIFTS

On Wednesday, Nov. 6 at 9:30 a.m.
. Lois Thicleke, extension home
economist from Oakland County wil)
present a program on healthy gifts
1rom the kitchen. At 1 p.m., Joseph

-Sarafa from the Associated Food

Dealers of Michigan, will talk about
censumer trends In the supermarket.
Both programs will be at the Wayne
County Extension & Education Cen-

ter, 5454 Venoy Road In Wayne. The
publle Is weleome 1o attend. Call
427-0179 {or Information.
@ KITCHEN GLAMOR
Pixzza: Calzone Workshop, 11 a.m.
Saturday, Nov, 2 at the West Bloom-
field Kitchen Glamour, Orchard
Mall, corner of Maple and Orchard
Lake; 11 a.m. Saturday, Nov. 16 at
the Redford store, 26770 Grand Riv-
er. Call 537-1300.
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italian bakery & cafe

1

33615 7 MILE RD.

3 Blocks W, of Farmington Rd.
in Samfocd Plaza

474-0444

* Square Deep Dish Pan Pizza
unbaked or b.\ ed -
targo or xtarg
« lalian Bread |Frcsh Daily)
+ Sicilan Broad
{Europoan Crust)
+ Fancy Coahies - Caokie Trays
« Cakes For All Occasions.

« Cani

We Specialize In:
» Full Lino Daft Dept.

+ Pastries

« ltaban Kitchen Yiare

* Custom Sandwiches

= alian Sausage

=3 F-6 F. Sudbmanno
Party Subs

+ Lunchmoat Party Trays

+ Rolish and Vegetablo Trays
onuts Fresh Dady

ported Groceries

asta Machines

olombo Yogurt

+Ico Cream

CHECK OUT OUR EVERYDAY LOW SPECIALS!

PIZZA
*4.99

Large Deep Dish « 12 x 18 Pan

Grand Opesing EVERYDAY LOW PRICES

SANDWICHES
*2.79 |

Inciuges Pickle & Side Salad

28336 Franklin Rd.
Southfield, Ml

746-0844
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PROGRAM FOR PERMANENT WEIGHT LOSS

Dr, Ralph P. Keith, PH.D.

PERMANENT WEIGHT LOSS
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I PRICES GOOD OCTOBER 23 THRU NOVEMBER 4
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GRAND
RIVER

ARMINGTON ROAD

HALSTED

Fresh Approach

DRAXE RD

‘STORE HOURS

35243 Grund River « Farmington

In the Drakeshire Plaza across from Bob Saks + PHONE 8422160

MON-SAY S to 8
SUN10-5

U.5.D.A. CHOICE
WHOLE PEELED

FILET MIGNON
(BEEF TENDERLOIN)
5 T0 6-Ib. AVG.

%00k rop y
IN YOUR MalLi0y,

We will have

0d Farmington

Hills This Tuesgs,,

FRESH FROZEN
DELI SPECIAL! o &
TURKEY BREAST A5 vk e
HOEFMAN [ libie

: BRERAST O’ CHICKEN
gv.‘zz 89c HARD CHUNK LIGHT TUNA

SALAMI

+ SAVE $1.801h. «

"WATER ONLY"

2 6-02. s1
CANS

«LIMIT 4 PLEASE*

SNOWHITE
CAULIFLOWER

iy |

-LIMIT 1 PLEASE«

FRESH CHICkEN
DRUMSTICKS .
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