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Armenian dishes show
Middle Eastern influence

See related story on Taste
Jront.

Armentan culsine is a cosmopoll-
tan mix of many countries. It was
influenced by the Arabs, Perslans,
Turks, Syrlans, Greeks and Jews.
Some of the items nceded to make
Armenian dishes might not be avail-
able at your neighborhood grocery
store. Here are a few markets rec-
ommended by Judy Mardigian and
Gary Relsian,

Majestic Market, 25877 Lahser,
Southfield, 352-8556; Victor Bakery,
36 Victor, Highland Park, 869-5322;
and International Market, 15383 Ink-
ster Road, Livonia, 522-2220,

. For cookbooks, call St. John's Ar-
mentan Apostolic Church, 22001
Highway,

Nor
569-3405.
RICE PILAF

{PRINZOV YEGHINTZ)
2 Tablespoons sbortenlng or clari-
Tled butter
% cup finely broken vermicelli
1 cup long grain rice
- 2 cups hot chicken broth
4 tablespoons butter,
Y4 teaspoon salt
freshly ground black pepper to taste
Melt shortening in a two-quart
saucepan and add noodles. Saute
gently, stirring with a fork to brown
evenly, Add rice and cook five min-
utes longer, stirring occaslonally.
Add remalning ingredients, except
peppcr, bring to a boll, cover and
slmmer 15 minutes or until lquid
has been absorbed. Shut flame and
set pilaf aside for 10 minates, cov.
ered. Sprinkle with pepper and mix
gently. Serve lmmediately. Makes
four servings.

From “Armenian Cooking To-
day” by Alice Antreassian (St.
Vartan Press, New York).

ARMENIAN CHRISTMAS
PUDDING
(ANOOSHABOOR)
1 cup skinless whole grain wheat
3% quarts water
1 cup dried apricots, cut up
1 cup seedless yellow ralsing
% cup. plsachlo nuts, blanched,
.coarsely chopped.. (To blanch
-nuts, cover with bolling water a
“few mlnutes then slip skins off.)
% cup filberts, blanched, coarsely
-chopped
% cup walouts coarsely chopped

¥ cup sugar
2 tablespoons rose water or 1 table-
spoon almond extract

GARNISH -
% cup almonds, blanched, cut

into strips
pomegranate sceds
1 teaspoon ground clnnamon

Rinse wheats with .cold water,
draln, add water, bring to the ball
and shut flame. Set aside to soak
overnight. The next day cook over a

low {lame for 1% hours without stir-.

rlng. Str In apricols, ralslns, pis-
tashio nuts, filberts, half the walnuts
and sugar and cook 30 minutes long-
er. Shut flame, add rose water or al-
mond extract and stir once.

Heat remalning walnuts in a moed-
crate oven 10 minutes to toast them.
Pour the pudding Into individual
dishes or a decp serving dish and
garnish. Place almonds in a star de-
slgn in center, decorate with toasted
walnuis and pomegranate seeds and
sprinkle lightly with clanamon.
Makes 15 servings.

Frem “Armenian Cooking To-
day,” by Alice Antreseassian, (St.
Vartan Press, New York.}

SPICY MEAT PIES
(LAHMAJOON)
MEAT PIE FILLING

1 pound fluely ground lean beel.

(Can use half lamb, kalf beef}

1 4% can whaole tomatoes, drained
and crushed
% medium yellow onlon, peeled and

[loely chopped
% medlum green bell pepper, cored

and finely chopped
1 teaspoon peeled and minced or

crushed garlic
% cup ilnely chopped parsley
1 tablespoon finely chopped fresh
mint leaves
1 tablespoon lomatoe paste
% teaspoon paprika
¥ teaspoon ground allspice
Salt and pepper to taste
Pinch of cayenne pepper
Mix all together and set aside,
THE DOUGH
1 package qulck-rising yeast
1 cup warm water (aboat 105 de-

grees)
1 tablespoos olive oll
% teaspoon salt
% teaspoon sugar
23% cup all-purpose flour

Dissolve the yeast in'the water in
the bowl of an electric mixer. Stir in
the olive oil, sugar, salt, and 1%

cups of the flour, Mix the dough for
about 5 minutes until smooth, Knead
in the remalnlng 1% cups of the
flour using the dough hook, .and
knead until smooth. If you do nat
have a pawerful machline, you should
knead in this last bit of flour by
hand. Knead untll dough is very
smoath and elastic, about 10 minutes
by machine, 20 minutes by band,

Place the dough on & plastic coun-
ter and cover with a large stainless
stee) bowl. Allow to double in bulk,
about 1% hours.

Punch dough down and shape into
12 balls, Use four balls at a Ume,
placing the remalning balls in the re-
Irigerator. On a lightly floured sur-
face roll each ball into a 8- or 7-inch
circle. Do not roll too thin. Arrange
circles on two large, lightly greased
baking sheets. Allow the dough to
rise slightly, Cover the entire sur-
face with a thin layer of the meat
mixture, spreading it to about ¥
inch from the edge. Bake at 875 de-
grees about 25 to 35 minutes. Do the
same with the rematoing balls.

From “The Frugal Gourmet On
Our [mmigrant Ancestors” by
Jeff Smith, (Willlam Morrow dand
Company, Inc.).

cooking
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® COOXBOOK SIGNING

Rita Udo will be signing coples of
her cookbook “Mom and Pop Udo's
Favorite Old Country Recipes from
-Eastern Europe,” 12:30-2 p.m. Satur-

day, Dec. 21 at Walden Booi: 30200 .

Plymouth, Livonla, ‘and Borders
Books 31150 Southfleld, Blrming-
ham, 3-4 p.m. Saturday, Dec. 21,

@ COOKING CLASSES

There's something on the burner
every day at Willlams-Sonoma in
Laurel Park Place Mall, 37642 West
Six Mile: Monday, . 18, demon-
stration, LaForme cranberry orange
cake, Tuesday, Dee. 17, tastng King
Leo Peppermint, 4:30 p.m. Wednes.
day, Dec. 18, cooking schoo), chil-
dren's Christmas cookies, fee $25.

~ The only place you'll find
. alarger meat department.

Locations;
1 Vlkdhh 33950 Fourtesn Mie,
outhlold 25155 Groenfkd Ad, i

ng"“o

- From ground round and pork chops..
roast of lamb and chateaubriand, No matter
what kind of meat you're looking fer, you'llfind
it at Shopping Center Markets. Nat just a few
pra-cut and shrink-wrapped selections, but
the absolute largest array of lop-quality meats
in the Detroit area. All hand-sefacted and cut fresh

mmm
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B4, BGMCW  Graerield
. 425 North Canter 52, {Sheidn RY )
Jronla 37399 W. Sz Mabe, Comer Newburgh (Newtxegh Plara)
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to your specifications. And because wa stafl more
counter personne! than any other supermarket,
you'll never have to wait in ling for servica.

Don't settle far less than the best, Come to
Shuppmg Center Markets. We have everything
you'ra looking for.
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Support
The Local
U.S. Marine
Corps Reserve's
Toys for Tots
Program
When You Purchase
RC and Diet Rite

PERRY

Drug Stores
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