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When the beef s well browned,
pour off the drippings and add
pouhlng!lquidzplnnlnmdbay
leaf. Simmer the beef, as dlrected,
" then check for dooeness with an fn-
* stant-read thermometer.

The thermometer should read 13¢

degrees F. for rare o 150 degrees F.

‘!ormedlmxeovermdd:dymd
‘let stand about 10 minutes before
. carving. The roast will rise 10 de-
* grees F. on standing. Then slice and
: serve with more salsa,

BE SURE (0 save the zesty poach-

. prepared (rom start

:nmm:mzomm‘rnmnn,
+ straln and heat the beef poachlog lig-
" uld, then ladle it over cooked beef

" benefils of beat with a miatam of
calories 2nd added {al.
STYLE

SOUTHWESTERN.-
POACHED BEEF
Preparation Time: 15 minutes

. GEV OUT OF THE DARK,
 Carames stprmatam

Poachlng beef

the dlom-low, cover and gently simmer

In Third World countries, hun-
dreds of thousands of children
are in desperate need of food,
cluxhln;r medical care —the
basics of life. These girls and
s are even denied the
reunity 10 atend school
cy are our neighbors in
a world thar grows smaller,
every day
Through CCF, you can
sponsar a neighbors child. The
cr.:is( is SISI: rlx'\omh—lu}»\(LI
aday—to help a poor child in
Asia, Africa n': L'l‘:lor?z\mxnc a
—achild who has virtus lly
nothing.
Please pick up your phone
now and dial the toll-free nuin-
ber below: Be a good neighbor

by helping an innocent child.

op)j

Christian Children’s
Fund, Inc.

1-800-228-3393

15 minutes per poond. Temperature
will

platter. Reserve poa
BetllMToruthou
Cover tightly with plastic

“trimmed

Beet and Tostilla Soup s & bonus meal when you posch & beet
Remove . roast. t's simple to make with strained poaching liquid, beef
strips end fresh vegetable garnishes.

mnldzuhlr

and chopped omon

Grill turkey

from microwave oven

AP — Grilled tarkey tastes so del-
icions, but it can take such a loag

sDoky flaver.

shocld be wsed anly for unstuffed
suzmng would oot

Savory Grilled Turkey

(he’-lnll-puﬁlmluﬂeyor

frozen turkry; thawed

4 cloves elephant garlic, halved, or 8
o 10 regular cloves garlic

Cooking oll (sbout 2 tablespoons)

In 2 covered grill, stack coals to a
pyramid or mound and ignite. Let
coals reach high beat,

Meanwhile, remove beck and gib-
Jets from turkey. Rinse bird; pat dry
with paper towels. Skewer neck skin
to back. Place garlic la body cavity.
Tock drumsticks under the band of
skin across the tail or tie legs secure-
lymuu.'l\‘ist\nng lips under the

with help.

oo high for.1% minutes pound,
giving the dish a ha){- ‘:‘e&

Io a clrcle
around a large, disposable drip pan.|
Test for medlum-hot beat above the
coals at the helght the turkey will be.|
{Or, for gas grilling, light the burper.
on one side and place the drip pan on
the other slde.) Pour 1 inch of water|
Into the drip

Remave the foil and microwave
thermometer from the turkey. Insert
2 conventional meat thermometer

into the thigh muscle-Place the tur.
key, breast side up, on the grill rack
directly aver the drip pan but not
over the coals, Brush turkey with
cooklng oil. Lower Lhe grill hood.
Grill for 50 to €0 minutes or until
thermometer registers 130 degrees
F to 185 degrees F, b g 0cca-
sionally with eooklng oll. Add coals
and water every 20 to 30 mlnutes or
as pecessary. Remove turkey from
the grill. Let stand for 15 minutes
before carving. Serves 12,

- Grilling-only : Grill tue- |-

emind fofl andallow’ tei: 6 g fat: 3 g carbob:

BEEF AND TORTILLA SOUP paper. Cut beef eye round roast into
Preparation time: 15 minates 4-inch wide sirips. Divide beef and
Cooking time: 5 minates tortilla strips into four bowls, M
Note: Reserve 8 to 12 ounces 819 12 ounces cooked beef eye round  while bring poachiog liguld to a boil,
cooked roast and 4 cups strained  roast, thinl Ladel liquld over beef and

poa:hinxﬂqnidturliedndi‘onﬂh
Nansamhbutmdllrm

temperature.
Note: A beef eye round roast will
yleld four S-ounce cooked servings

per pound.
Nutrieat data per 3-oance cooked,

strips
% cap vegetable oll

thinly sliced rocchin

ydn
rog lwoo (12 percent US. RDAY 505
mg sodluny; 51 mg cholesterol.

ly sliced
2 cors fortillas, cut imto %-inch

4 cups ruerved poacking lquid,
strained

% cop each chopped tomatoes and
2 tablespoons cach chopped cilantro

Ay

Fry tortillas in bot ofl in large

oubees cooked,
ulnﬂa; 19 g proteln; l:glaL g
carbohydrate: 2.8 mg trom; (14 per-
ceat US. ADA) 638 mg sodlum; 41
mg cholesterol.

Place turkey, breast dorn on a

ley, brus( xlde up, aver drip pan at
hot heat for 2%5-3 hours or

rack in a micr g
dish. Brush with cooking olL Caver
wing Ups and legs with small pieces
of foil, if your owper's manual says
you can use foil in your mlcrowave
oven. Cover with waxed paper. Cook
on 100 percent power (high) for 3
minutes per pound of turkey, giving
the dish a half-turn once during
cooking.

Carefully turn the turkey so breast
Is up. Brush again with cooking oll.
Cover any parts that are done with
small pieces of foil. Cook, covered,

untl meat thermometer reglsters
180 degrees F to 185 degrees F,
brushing occasionally with ol! Add
coals and water every 20 to 30 min-
utes or as necessary.

Nutrition information per serw- |
ing: 285 calories (32 percent calo-
ries from fat), 46 g protein, 0 g
carbohpdrates, 10 g fat, 119 mg
cholesterol, 109 mg sodium, 465
mg potassium, 0.¢ dietary fiber,
US. RDA: 17 percent riboflavin,
42 percent niacin, IS pereent fron.

Snow White

MUSHROOMS

$llb

Extra Fancy
GRANNY SMITH

APPLES

31b./$1

2
" Gallon

. Borden's
2% LO-
MILK

/°1

L]

FAT

ONIONS

4 Bunches /$ 1

Fresh From The Mill - HY'S
APPLE
CIDER

[*2

One
Gallon

Shelled

WALNUTS

2.

Large California

CUCUMBERS
or PEPPERS

4./°1

(Indian Apples)

4. /1

POMEGRANATES

Natural Salted

PISTACHIOS

$3 Ib.

Aunt Mids Fresh Washed

SPINACH

/1

10 oz,
Pkgs

<

KIWI

4for/$ 1

20

@

Tropical Fresh

Imported

POLISH HAM

°3.

U.S. #1 Michigan
All Purpose

POTATOES

101b/$1

Florida

5./°1

Pink or White
GRAPEFRUIT

Yellow

AMERICAN CHEESE

2.

Vine Ripe

TOMATOES

3./°2

Regular or Waves
POTATO
CHIPS

w1

o

Yellow All Purpose
COOKING
ONIONS

5./°1

®

Borden's Elsie
ICE
CREAM

-OR-

../*5
Gallons

cach

$1.99

=N CO$OKIES

+ Dep.

No Limit On Anything + All Merchandise Is U.S. #1 + Delivered Daily + Ad Expires 11-16-91

+ 31550 Grand River
Farmington « 471-3210

OAK FARMSE

(Gmnd Rlvcr at Orchard Lk, ),

~—+———Fruit-And Vegetable Markets- ~




