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BAKED MACARONI

' Imquarrun F1l Forn -

“This recipe I3 delicious served
with beef vegeuble soup, .

2 pounds ground chuck
8 finely minced garlic claves

Maltese

‘cuisine
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Continued from Page 1

- Mary Ann Alcala, baked macaronl is

Mexl

a treat her Malt family

O&E Monday. Nmnmw 18, 1891

29 ox. can of tomatoes chopped lo a
Colalnart or cut up
2 12-01. cans of tomato paste
1 8 oz. can tomato sauce
salt and pepper
: pounds mostaccioll or r.lll
cgp
% cup grated puﬁnuun cheese
Brown the ground chuck, draln off
all fat, and set aside. Saute
garllc in-a amall amount of light
ollve oll. When yellow, add the meat
to the garlic. Add chopped tomatoes,
tomato paste, the tomato sauce, apd
salt and pepper Lo taste.
Simmer, stirring often, for 45 min-

- utes to an hour. Put aside ond let

cool. Yield is $ to 3% quarts. Use 7+
cups’ for baked macaroni pecipe,
freeze remalnder and use for any

pasta.
Pn.‘pm’t a 9 x 13 2-Inch deep pan
with Crisca on bottom and sldes.
Then dust with {lour,
Cook two pounds of pasta. After
is cooked, rinse with cold

ook forward to on Sundays and holi-

days. . .

Alcala's husband, sons, daughters-

inlaw and grandchildren “love

Maltese food, especially baked mac-
aront. It's a favorite,” said Alcala of
Farmington Hills.

Alcala’s baked macaroni recipe
(see reclpe this page) was dlfficult to
put on paper, because she learned it
not from a cookbook, but at her
mother's side. It was a’ rec
Josephlne Cassar knew by heart
from the time she was a glr] growlng
up in Maita.

Alcaln has changed the reclpe.a |

, Uttle. “It's derived from my mom’s

recipe, but everyone when they cook
puts a little bit of themselves into it.
I don't put pork in, and I add tomato
sauce. But it’s basteatly my mother’s
reclpe,” she said. .

In the Cassar household in Cork-
tawn where Aleala spent ber chitd-
hood, home-cooked family meals
were a high priority. Homemade red
wine and bread baked by her {ather
were served, and Alcala was in
heaven when her mom made her fa-
vorite — ce. That dish is
made with long graln rice, milk,
pork, beef, bacon, ricotta cheese,

tomato sauce ang seasoning.

"We always ate at home. We rare.
ly went out lo eat,” sald Alcala, add-

Maltese households in Corktown.

“On Sundays, my mom went (o
carly Mass, then got dinner ready.
We had dinner at 1 p.m. In the after-
noon, we'd go for a ride, to Belle Isle
or Elizabeth Park. In the evening,
my mother would warm up what-
ever she had i we were hungry.
Then I'd do my hotmework, or lm.en
to the Lux Radio Theater with my
family.”

In Malta, the family, Cathollcism,
education, and family meals stlll oc-
cupy center stage. “Malta just re-
cently got diet Coke. We had no junk
food whatsoever,” sald Pisani, “And
we didn’t have color TV until five
years ago. People take a lot of things
for granted In this country.”

cooking
calendar

@ WILLIAMS-SONOMA

French Pastries cooklng class
with Chef Henri Lewbel, 11 am. to 3
P, Saturday, Nov. 23. Cost is $30 at
Willlams-Sonoma, Laurel
Place mall in Livonla, For informa-
thn, call 953-0515.
® KITCHEN GLAMOR

Holiday hors d’ocuvres taught by
Elaine Caulficld, 1 & 7 p.m. Wednes-
d-ly, Nov. 20 in Rcdford 1&7pm.
Thursday, Nov. 21 in W-l Bloom-
ficld, 1 & 7 pm. Nov. 21, and 1 & 7
p.m. Friday, Nov. 22'In

Park -

water to, aveld m:klng Mix the
sauce and the macaronl together In
an elght-quart pot. Whip eggs and
parmesan cheese. Add mixture Into
sauce and pasta, .

Pour Into prepared pan and bake
at 400 degrees for 35 minutes, or un-
[} sllghtly brown on top.

Low fat version: Prepare the
sauce the same way. Spray the_
pan with Pam instead of Crisco.
Instead of eggs, use two cartons
of thawed Egg Beaters. Decrease
grated parmesan cheese to 1
cup. Boke the same way.

FISH soup
{Aljotta)’ -
2 pounds fisk, cut ap (any kind can
be nsed)
1 medfum onlon or 1 small leek
1 clove crushed garlic or 1% tea-

spoons garlic powder
2 tablespoons olive oll

1bay leaf
1% teaspoont mint

- 4 tomatoes or 2 tablespocns tomato

paste
salt and pepper
3 plnts of water

Slice onions and fry in ofl with
crushed garlic. Add tomatoes or to-
mato paste, bay leal, mint, salt and
pepper. Add fish and cover with wa-
ter. Bring to a botl. Cook slowly until
the fish is done.

1% :up rice may be added, if de-
slred.

Pomo. celery and carrots may be

- cooked In salt waler and put into

sovp.

RIKOTTA PASTLZZI
Filling:

paund of Ricotta cheese
1legg
1 tablespoon grated checse
dash of salt und pepper

Mix the fllling ingredients togeth-
er. Set aside,

Cut p:ulluj dough rall {recipe be-
low) into onc and one half inch sec-
tlons. Lay each plece on its slde so
that the circles are facing up. Spread
cach circle out carefully so as not to
disturb ecircles. Now put approxl-
mately one tablespoon of fllling in
the middle. Fold both sides over the
filling. Press each end down.

Place on an ungreased cookle
sheet 1% Inches apart. Bake at 350
degrees fahrenhelt for one hour or
unti brown.

Pastizri Dough
3 cups shortening
5 cups flour
2 cups cold water
dash of salt

Put the flour, water and selt in an
electric mixer with a dough hook.
Mix the same as you would for
bread, approximately 15 minutes or
knead together by hand for approxi-

mately’ 20 mlnntu. it should feel

slightly molst and as soft as a baby’s”

behind, Cover and let stand for one
hour. Cut about one eighth of the
dough., Open like pizza dough on a
table that has been alightly greased.
Pull and spread In all directions a
little at-a time until dough s very
thin. Spread a generous amount of
shortenlng all over (he top of the
dough:, Start-at onc end of dough and
roll, pulling back and up as you roll.
Repeat this process addlng each lay-
er to the same roll untll-the roll Is
-about 1% inch thick. Cut to about 8
to 10 inches in length. Refrigerate or
freeze until ready (o use.
When ready to roll out, cut the
dough roll into one and one half inch
* in sections. Lay each plece on lts
side so that tho clrcles are facing vp.
Spread each circle out carefully so
as nat to distarb clrcles. Now put ap-
proximately one tablespoon of fliling
in the middte, Fold both sides over
the fi)ling. Press each end down.

Place on an ungreased cookle’

sheet 1% inches apart. Bake 1 hour
at 375 degrees. The pastizzls should
be lghtly browned.

RIKOTTA CANNOLI

Fllling:
1 pound ricotta
. % cap powder sugar
1 teaspaon vaollla
Y% teaspoon rimond extract
% cup small pleces of chocolate
% cup almonds slivers
Mix together ricotta and sugar un-
til smooth. Add all other Engredients.
Put in the refrigerator. Keep cool,
Flll Into shells {recipe below). Roll
in powdered sugar and dip ends Into
chopped nuts or chocolate pleces.
Fill shells the same day you arc
going to serve them.

Canzoll Shetls:

Cooks share bakéd macarohl other famlly favorltes

* 2 cups flour Inches long and ¥ lnch in dhmcm

2 uhlapouu batter B arid open at both ends.
% cop wine . Cut & small plece of dough about”
water - % Inch square, Roll very thin. Place’
In a small bowl, mix flour and but- - each plece of pastry over cylinder,

ter with fork unti} butter Is mixed-

well. Add wine and water. Mix with  deep hot oil, only about 30 seconds,

hands. Knead until dough is smooth. Do not burn or overcook.

Mlx dough into a ball. Cover. Let Use tongs, hold shells in ofl for’ a

stand for one hour, few scconds, so they donot open. *
.Spectal molds are needed to make

wet ends and press together. Fry la

shells. They are called cylinders.  tins, Cool and {111 when ready to use.

They are mnde of tin and are about 4 Do not cover or refrigerate.

Drain on & paper towel. Removp

—

SUPERIOR
FISH CO.

WE ARE PROUD TO ANNOUNCE
WE ARE CARRYING WINE.

FRESH Cooked Tail-On
OYSTERS COCKTAIL SHRIMP
21/25 count

for stuffing or stew $ 1 295

oxp. 11/25/91
ORANGE
ROUGHY FILLETS

$459 1b.

oxp. 11/25/91

SUPERIOR FISH CO.

ouse of Quality

Y2 pint - pint * quart
Alaskan
KING CRAB
3999 b

exp. 11/25/91

-
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Sorving Motra Dotroit for ovor 50 yoars

i . FREE Recipes
309 E. Eloven Mila Rd, + Royal Oak » 541-4832 M-T-W-Th-F 8-8, Sal. 8-1

.

Located Corner o

TRM COPY CENT

ORCHARD-10

f
ile Rd

SUPERMARKET

HOURS: Mon.-Fri. 8 am-9 pm
Sunday 9 am-5 pm

ER 5¢ » LOTTO"

Quantity Rights Reserved

PHONE 476-0974

Tableking Gr

Limit one eoupon per famly, Coupon
quired. excluding tobaccs, aicoholle beverases or orher coupon
{tems. Covpon cxplres Sun,. Nov. 24, 1901,

SBores COUPON

eys
39’

ade A

10-18 Lb, Avg.
Limit 1 Please
and 835,00 purchase re-

Cranberry
Sauce

Fame

Idaho ,
Potatoes |

10 LB. BAG

UP TO 50°

Manufacturers for any one product. Caupon plus 100% bonus cannat exceed price of the
Coupons Item. Other retailec and free coupons excluded. AN clgaretie coupons at
P face value. This allcr in effect not thew Sunday, November 24, 1998,

ORCHARD- 10 gives you 100% emote on all {cents off) manufacturers cou-
pons up 10 and Including 50 fate valur. Al coupons 5¢' of lower will be
danbled, Coupons above 50" will be cashed at face value. Limit one coupon

Elwin Greewald of Elwla's, Tu Go,
presents Honnukah holiday treats
90's style, 1 p.m. Sunday, Nov. 24 in
West Bloomfield. These is a' $3 fee
for these demonstrations.

Explore The World At Home!

Electronic GeoSafarl

. educakional Insighks®
GeoSafar{ makcs learning
fun for the whole family,

Your Aeadquarters for quality educaitonal toys!
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Fresh Gl:gnzc Famc * Grndclé -Bonedn [ Dajf ry —_——
Turke adciphin
Turkeys | Turkeys y | I:"ré;';{,E @&
it popup i Breast .Ch RE{ge e iper
$ 1 : eese M
. LB, 99 ¢ ; ¢ axwell H\ouse
Please Order Early! Limit 1 Pleas?:} ’ LB B 8‘ .
Holly Fa;;ri‘s3 .s (i{ade N 'G";Zi‘;l‘i;‘c‘:i E’SEE;;ESS' IG}]&( Tablerite Parkay Margarine g
rioin 11p ountry Fresh 26-39 0x. Cany
Roasters | rumor Pork Steak | s e c
’ P oast Bruce's Yams 88
¢ $ $ l l 8 Sklm Mﬂk Mabe A Great Pumphin Mel 29 o1, ¢
88°. |°9.59. |°1.18.. gy )=
Oscar Mayer TAV + 12 oz. Pkg. Neptunc  P&D Mr. Turkey + 12 oz. Al Crzinb'e-rry Snu;':e 59‘
¥ Sliced Cooked Breakfast hiodr st ChiChi's $
Bacon | pacon | Shrimp |mumgeysawsacs|Frozen Ggi.. |lollacips °1.09
by Sl 089 LB. 99¢ PKG. L s7.99 sl.sg PKG. eabIilee PEPSI

2 Liter Bottle

West Virginia Semi-Boneless
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