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Lamb entree
has ltalian flair

Oh, those entlcing flavors and
scents of Italy -- savory meals, won-
derful breads, steaming pastas and
hearty herbs enhancing lush red and
white sauces.

What better time to experlence
this paleite of Italian tastes than the
cool, erlsp days of {all, and what bet-
ter meat to (it into these menus than
American lamb. Ealen in the Medi-
terranean area for thousands of
years, lamb is as much a part of the
Itallan tradition as ollve oll and gar-
lic ~— two logredients that combine
ideally with thls wonder{ully rich
flavored meat.

Lean and tender, with only 176
calories in-a three-ounce serving,
lamb lends variety and versatility to
Italian culsine, Whether you're look-
Ing for fast preparation with cuts
such as chops, kebabs, patties or cen-
ter-cut leg steaks or a longer cooking
entree with sirlotn, shoulder and leg
roasts, racks or siewlng meat, lamb
adapts to nearly any type of season-
ing or marinade.

When dezling with lamb, the best
tules to remember are not {o over-
power the meat’s delicote flavor
wlth heavy sauces or glazes and not’
to overcook It. Lamb actually is
most flavorful and tender when
served stlll stightly plak. If roasting,
Insert a meat thermometer and heat

to an Internal temperature of 140 de-
grees fahrenheit for rare, 150 de-
grees (shrenheit for medlum and 160
degrees fahrenheit for medlum-well,
Never cook lamb higher than medi-
um-well.

For a very speclal but easy to
make Italian meal, you will want to
try this rcclpe {or “Loin Lamb Cho,
Roma,” using [resh Americon loln
Jamb chops, one of the leanest cuts
available, sauted with olive oil and
comblned with a light and lively
sauce of green pepper, cggplant,
mushrooms, garlle, onlon, wine, to-
mato and basil.

‘This dish Is ready In less than 30
minutes, guaranteed colorful both In
taste and nypeamnce

Delizloso!

LOIN LAMB CIIOPS

@ urvln 8Y)

4 lean fresh American lamb loln
chops; well trimmed and cut )-
Inch thick (4 ounces each)

Salt, to taste

. Pepper, fo taste

% cop otlve oll, dlvided

) cop sliced green pepper

1 cup diced eggplant

1 cup slleed mushrooms

3 cloves garlic, minced

% cup minced onfon

% cup dry white wine

Ready in less than 30 minutes, Loin Lamb Chops Roma i» col~
orful both in taste and sppearance,

1 medlum tomato, seeded and diced
4 cup skredded fresh baskl

Season lamb loln chops with salt
and pepper; sct aslde,

1n large skillet, heat 2 tablespoons
olive ofl and saute lamb chops 3-4
mloutes per slde or until browned.
Remove from pan; sct aslde.

To sklillet add rcmuln!ng 2 table-

spoons olive oll and saute green pep-
per, eggplant, mushrooms, garlic
and onion for 4-5 minutes; stirring
occasionally.

Stir In wlnc and add lamb chops;
cover and silmmer for 5-8 minutes or
until lamb is cooked to desired de-
gree of doneness.

Add tomato and basll and serve.

Dieters can dip into this sWee't,»creamy treat

AP — You would expect a dip thls
creamy and sweet-tasting to blow
your diet, but guess again, With
purecd banana and cottage cheese,
this one has a mere 14 calories per
tablespoon. Better silll, it's dellcious
and casy to make.

GINGERED FRUIT DIP
1 cup low-fat cottage cheese
1 small banans, cut up
h': Ilelxpoon grouad ginger
1k

Orange peel cuyt into thin 2.inch
strips

‘Fresh frult dippers (such as apple
wedges, kiwifrult slices, or manda-
tio oraoge scctions)

1n a blender contalner or food pro-
cessor bow] combine cottage checse,
banana and ground ginger. Cover
and blend or process unttt smooth.

Add milk, a teaspoon at a time,
untll dip is of deslred conslstency.

(You'll need about, ! tablespoon ing; gnmlsl\ with orange peel. Serve
milk.) Blend until smooth. Cover and ~ with fresh fruit dippers. Makes 1%
chill up ta 4 hours. Stir before serv-  cupsdip,

Thanksgiving Turkey Dinner

Package # 64.10
1620 1b. Averago

Fully Cooked Fresh Turkoy
12 qls. Dressing

2 qts. Gravy

2 pts. Cranbozry Rolish

Two Dozen Rolls
Two Pumpkin Pios

72-14 s, Averago
Fully Cooked Frosh Turk
1 q1. Orassing
1 qt. Gravy
1 pt. Cranberry Roll!h
Ono Dozen Ralls

no Pumpkin Plo

Make S|mple
desserts fancy

AP —Belicve me, lhere are easy
ways to perk up cookies, cupcakes,
cakes, or desserts for special events
such as birthdays and school or off-
lce partles, Some of these [deas may
sound extravagant, but they're alm-
ple enough that even the kids can
help. With a few ingredlents from
your kitchen cupboard, you can’put

them together In a-matter of min-.

utes,

Toasted Nllll or Coconut: jarz up
all types of desserts. Sprinkle toast-
cd nuts or coconut evenly over the
top or In a pattern. Or, dress up
frosted cakes or tories by llghtly
palting nuts or coconut onto the
sides.

To toast nuts or coconut, spread
them in a thin layer In a shallow
baking pan and bake in a 350-degree
F oven for 5 (o 10 minutes or until
golden brown, stirring once or twice.
Watch carefully so they don't over-
brown. And, while you're at it, toast
wme exira to frecze for another

Gumdrnp Decorations: add a
spark of color to cakes, frultcakes
and breads, You can use them whole,
flattened and cut into shapes such as
stars, or roled to form three-dimen-
slonat shapes such as roses.

To make gumdrop cutouts, sprin-
kle sugar on a flat surface. Place the
slightly Mattened gumdrops, one at a
time, on the surface, Uslng a rolling

into ovals, then cut the ovals in half
crosswise, Starting at ene corner,
roll up a half-oval dizgonally to
form the rose cenier. Press on addl-
tional half-ovals, curving the outer
edges to rmmble petals. Trim the
base if necessa

Purchased Candlu Irom choco-
tate-flavored sprinkles to ralnbotw-
colored edible glitter, give cookies a
festive look, Sprinkle candies onto
the dough so they'll bake right-on.
Or, frost a bateh of cookies or cup-
cakes and arrange the candles on
top,

Ynu can purchase decorative can-
dies, colored sugars and colored

. marzlpan at most supermarkets. For
edible glitter and a unlque selection
of decorative candies, check mall-or-
der catalogs or stores that carry
cake decorallng supplies.

Powdercd Sugar: sprinkled over
the tops of cakes or cookles, creates
a simple or an elegant-looklng garn-
lsh depending on the technique you

To sift powdered sugar, spoon the
powdered sugar Ento a slfter and sift
It directly onto the cake or cookies.

For a more formal pattern, place
a paper dolty or a small cralt stencil
on lop of the cake. Lightly sift the
powdered sugar over top, then care-
fully remove the dolly or stencil.

For chocolate-flavored powdered
sugar, In a small bowl combine 2
sugarand 1 to

pla, roll out cack d then use
& knife or hors d'ocuvre or small
cookle cutters to cut the shapes.

To make roses, roli th: gumdrops

1 1% lc:upmns unsweetened cocoa
powder. Spoon Into a sifter and slft
as you would white powdcrtd svgar.

NORTH FARMINGTON HIGH SCHOOL
BAND AND ORCHESTRA BOOSTERS

WINTER ARTS e
CRAFTS FAIR.

r Saturday, Nov. 23

9:00 am - 6:00 pm

Southfield, Ml
746-0844
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A Ackroyd’s

NSCOTTISH BAKEHOUSE
REDFORD BIRMINGHAM

28580 Five Mils Rosd . 300 Hamitton
8321181 540-3575
all your bakery needs... EVERYDAY:

. m Baskets/Special Ordars » Scotch Moot Plos + Crumpots

f7a\

)4

» Importod Spocialty Foods - Scottish Pastsies - Sconos
« Shophords Pias + Cinnamon Rolls  + Broad
+ Shortbroad & Cookles . = Brownios. + Steak Pies.

N

CHICKEN POT PIES

o $39

CINNAMON [ | CRUMPETS

ROLLS
» ¢
a/1%||99°
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WEDNESDAY
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Weh on Observer & Eccentic Classified
ad...youll make money hand over fist|

Permanent o e e —
Weight Loss Rt A e/

' Catering By it i !
Dr. Ralph P Keith, PH.D. SAYER'S = =
28336 Franklin Rd. 25413 Fiva Milo )

* North Farmington High School

32900 W. 13 Mlle Road
NO Stroliors, Ploaso

I BUY IT. SELL IT. FIND IT...0 & E CLASSIFIEDS l

FASHION

(Keep CLEAN, DRY & WARM
CUSTOM COVER-UPS

Unlque Quality Products
for People and Their Pets
Exclusively at:

Groomingtails

6720 Orchard Lake
W. Bloomfield
or send for catalogue
Custom Cover-Up
P.0. Box 250481
W. Bloomfleld, M) 48325

¢ ¢al
(313) 478-9674
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a ,‘Mcﬁhf MERRI-BOWL LANES
THANKSGIVING DAY SPECIAL
oP:-';M 10 AM-3PM  *2.99 j0r hour
ATV 3PM-11PM  *6.99 por howr
THAKKSGIVING TOURNAMENT FRIDAY NOVEMBER 29"!

Best 3 0ut of 4 Tourmament m dnight &

Bowd 4 games on one pair.
Pick the bet! 3 games.
COST '10.00
FIRET PLACE 1100.00
@aaect in 30 towumt

OPEN BOWLlurONLY 79'......
No Covpom

WEDNESDAY NIGHT SPECIAL
ANer 9:30 P.M., T 2 goma

N0 Coupons
Catl and reserve your spott
30950 Five Mile Rd. « Livonia, Ml 46154

427-2900

ALUES |

Who is new in town?
GRAND OPENING 15-30% OFF
STOREWIDE SALE

(exeept Frecans Moments) Sale ends Nos. 26, 1991

pe selectinn af e

a8 Moments
Hunsingls

" Golden memarics by Lladay

« Memories of yesterday

2 Cardds

* Enchantics and Knystonia
* Marcasie Jew ety

* Lot Kelly Jr & Sr

* Parcelun Dol

* Colleethle Plates

[ 25% O Wedding Invitations
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JUST IN TIME FOR THE HOLIDAYS!
TABLE & CHAIR SALE

BIG SAVINGS

NOW AVAILABLE

DOUBLE PEDESTAL
OAK TABLE
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@#1751 8. TELEGRAPH - BLOOMFIELD HILLS « 338-0441
- Batween Squars Lal rchard Lake n;od-

Hours: Mon., Thurs. & Fri. 10-9; Tues. & Wed. 10-6; Sat, 9-5; Sun, 12-4




