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ready in

For arcatvuullng. Tast and fresh
midweek meals, stir-fry cooking is
hard to beat. With cooking tme
trimmed to a matter of minutes,
food tlavors, colors nnd textures
are at their peak. A

And with thelr focus on fresh
wvegetables, stir-Iry suppers make
heaithy eating casy.

Two new reclpes from Pace Pl-
cante Sauce Test Kltchens bring fa-
vorile Chincse restaurant llnvnm
to the table fast.

In traditlonal Chinese style, cach
teams a small amount of meat or
poultry with a bright mix of vege-
tables and scasonings.

Szechwan-Style Chicken Stir-fry
comphmcnu chicken with bell

eppers, pea-pods, scallions and a
lncl) glnger-soy sauce. ,

“Serve elther recipg solo, over
rice or with-Oriental rice noodles
.as preferred.

Far East Beef and Broceoll Stlr-
fry mixes beef sirloln with onlon,
broceoll, ‘bell peppers’ and water
chesthuts in a garlicky, sherry-
spiked sauce. .

SLECIIWAN STYLE CHICKEN

breast
2 large gartle clovu, minced
4 cup plcante snuce

sauce

I Inb]:xponn cornstarch

2103 lznxpoonl lhrcddtd frell:
glnger root .

1'a teaspoons sugar "

2 tublespoons vegetable afl

1 red bell peppcr. cut inta ﬂmrl,

%. pound bone]tn sklnlzu chlckzn

2 stablespouns reduced @Ium soy .

Stir-fry suppers

a hurry

ko xlrlps

4 ouces {1 cup) pea pod-, diagonally
sliced in balf

1 cup dlnuonully sllced green
anloos with tops (3i-inch) pleces
Hot rice cooked (optional)

Cut chickwn §nto thin strips about
2x¥ax¥-inches. Combine - pleante
sauce, . suy sauce, corostarch,
ginger and sugar In small bowl; sel
aside. Heat 1 tablespoon”oll in
large “skillet . over medium-high
heat. Add chicken and garllc and
stir-fry 2 to 3 minutes or until

. cooked through.- Remove chicken

from skillet and reserve. Add re-
malning oll to skillet. Add bell pep-
per and pea pods; stie-fry 3 minutes
or unti} yegetables are tender. Stir -
plcante sauce mixture and add to
skillet with geeen onlons and re-
served chicken. Cook and stir 1
minute or untll sauce thickens,
Serve with rice, If desired, and ad-
dlunnnl picante sauce, Scrvu1

FAR EAST BEEF AND BROCCO- -

STIR-FRY
% cop pl:nnlt snuce
3 d

Br]r{g favorite Chinese- restaurant tiavors to the taﬁlc in ahort
order wtih-Szochwan-style chicken stir-fry, A bright mix of

dlum soy
suuce

-2 inhlupo«nx dry lherry
. 1'tablespoon mmlmrch

2 teaspoons sugar -

2 tablespoons vegetableoll .

3 pound lean baneless beef sliloln
cut into V4 x 2-Inch strips "«

" 21arge gorlic cloves; minced -

1-small onlon, cut Into thin wedges
14 cisps smull broccotl forets

1 can {8 ouaces) sllced wa(:r chest.

nuts, rinsed and drnlntd

with a0y sauce and ginger.,
1 srnall red bell pepper, cut Ioto
short, thin strips
Hot coaked rlce {optional)
combdine pleante sauce,
sauce, sherry, cornstarch and sug-
ar in small bowl; set aslde. Heat t

+ tablespoon oll In large skiliet over

medlum:high heat. Add beef and

* garlie; stir-fry 2 to 3 minutes ar un-

til beef is no Jonger pink. Remove

beel lrwm skillet and reserve. Add .

1ed bell peppor, scallions and pnn pods "

soy -

Tips for pairing
cheese, red wine

. AP — When is a Burgundy not &
Burgundy? What's the difference be-
(ween a claret and a cabernet? I
your cheese tray hos Cheddar, which
wine should you serve?

if the answers aren't exactly bar
reling off your tongue, take a slp and

take heart. These are some of the.

finer points of wine tasting. Not
knowing them won't ruin your party,
but learning them may help you en-
Joy red wines even more.

THE WORLD of red wines Is wide
ranging and complex, and there's
more to know each new vintage
year. That doesn't mean you have to
know 1 all, Just decide whether you
enjuy drinklng red wine. Then use
this primer to help you choose which
varielies you prefer and the cheeses
that g best with them.

Hurgundy (BUR-gun-dy)

Technieally, -
frum a legally defined arca in
France and Includes both red:and
white wlnes. Because French law
reserves the name “Burgundy” only
for certain wines, all French Bur-
gundies are ~ better-than-average

- wines,

remaining oll to skillet. " Add re-
mainlng ingredlents except rice;
stir-fry 1 minutes. Reduce héat to
medium low; cover and cook 5 t0'6

. minutes or- untll vegelables are
tender. Stir pleante sauce mixture

* and add. 1o skillet with rescrved
beel; cook and stir 1 minute or un-
1il thickened. Serve with rice, It de-
slred, and addltlonal pieznte sauce.
*hakes 4 servings .

- Warm. up with splced ora_nge tea

AP Keep this stir-together drink

tix on hand for a quick warm-up. In
your mlciowaye oven, you can heat

irom ‘one to four servings In mere
“minutes But before you sip, lake.a
whifl, The steamy, clnnamon-y aro-
ta is s 300thing as the tea itself.
SPICED ORANGE
TEA MIX .

. I cup orange-flavored hnllnt break- .

fast drlnk powdcr

FI| p ‘over Iow fat apple

AP — We  think you'll flip- foi

h cup Innnn‘l tea powdtr S
Y'cupsugar |
1 teaspoon ground clanamon .
Y4 teaspoon ground cloves
hnle stick elnmlmuu (vpllnnni)

In an alrﬂghl mnmincr stir to-
gether “drink .powder, ‘tea powder,
sugar, ground clnnamon and.cloves,

Cover and storé for up to 4 months in

an alrtight canl.um.r ina cool ‘dry

. ' teaspoan baklng'soda

these” all-Amerlean fiap)acks, be- [fe

cause we've cut back on cooking oll
and added apple julce instead. Re-
member, If {ou want to keep pane
cakes low [n fat, top them wllh:ymp
and use little or no. bul(ur

HONEY-. APPLE
-. PANCAK!
1'% cups all-purpose flour
2 teaspoons baking powder

'a teaspoon salt
% muponn apple pie splce

EREC AOH SET IS BACK!
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% cup apple julce
2 tablespoons honey
1 Inblnmmilug ait’

In a medlum mixing bowl silr to-

* "gether flour, baking powder, salt, ap-

- ple ple.spice and baking soda. In a:
small mixing bowl beat egg slightly;
stir in apple julee, oney and oll. Add . -,
-egg mixture all at once to flour mix-

ture; stir untll blended but :tﬂl
slightly Iumpy.

plncc Stic. before using.. Makes 2

. cups mix (mnugll lor 12'servings).
For 1'serving: In.a microwave., .

safe mug stir'? rounded lnh!e.spoon

“ of mix Into % cup water. Cook, un-
+ covered, on'100 percent power.(high) |
for 1 to 2 minutes or until kot. If de-

sired, serve with a cinnamon stick.

For 2 servings: Cook un high for 2

to 3 mioutes.

For 3 sorvlngs Cock on high lur 3

pancakes

For ci#eh pancake, pour about %

cup of the batter onto a hot,” Ilghlly‘

greased -griddle - or heavy sklllet,
Cook for 2 to 3 m!inutes or until pan-

., cakes have a .bubbly. surface and

slightly dry edges. Turn and cook for
2 10 3 minutes more or untll golden
brown. Makes aboul cight 4 lnth
pancaku

- Nutrition m!orumuon pcr pan.
cake: 124 cal., 3 g pro., 3 g fa1,34
mg chol., 169 nm,sodmm 59 mg

- paln.\'n’mln. 1o dictary fiber.

" Affording the best is not the
question...finding the best is.
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363-4121
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If You Are Having Problems With

BREAST IMPLANTS

And You Would Like' information

Call Attorney

CHERYL AUGER
313-334-1551_ .
LE#IINE, BENJAMIN,.TUSHMAN, BRATT. JERRIS & STEIN, PC

1411 S. Woouward Ave.
Bloomfield Hills," MI 48302

Suite #200

-~

16 5 minutes.

B . the name 48
: usud tg descrlbe any full-bodled red

wine. If you're locklng for an honor-
able American coupterpart of a true
French Burgundy, look . for bonlu

-Durgundy comes *

SO-veen-yon)

This great red winé grape, origi-
nally from the Bordeaux reglon of
France, Is responsible for the high
quality of some of the world's most
celebrated wines, In France, it be-
comes some of the clasale clarets of
Bordeaux. In America, the name ca-
bernet or cabernet sauvignon op a
wine Jabel thdlcates’ & superior red
wine. Try serving cabernet sauvlg.
non with brie, Camembert, sharp
Cheddar, or hlue‘cheeses.

Chianth {key-AHN-lce)

CUIANTI IS a red Nallan table
winc that's famous warldwide,
thanks to its:straw-covered bottle
‘(tiasco). Withln the Chiantl ‘region of
Haly is a strictly defined zone where
wines may be'labeled Chianti Classi.

. cv. Chianti Classlce carrles a seal
ednsisting of a black target with a
rooster In the center and varylng
-colors of barders. The color of the
border color Indlcates the nnmbcr af
years of aging.

California Chianti — wlth or with- |
qut the fancy bottle — is a blend of
red wines, 1t [s ruby. fed, medium
targ and medium-bodicd. Serve Chi-
anti with blue cheese.

* Pirioy Noir {pea-no NWAR)

© THE PINOT noir grape s respon-
sible for al) fine red French Burgun-
dies. On a California label, pinot usy.

labeled pinot noir and g Y
Jolais (red), or chardonnay {white).

Serve with Cheddar,. port du salut,.

||m\ olone, or GGorgonzola cheeses. |
ncaujolnls(l}o .zho-lay) *

 BEAUIOLAIS,"MADE from the

gamay - grape) 15 -one of the bests

* Toved ‘red wines from the Lyon re-
glon of France. Jt has'a frulty, full-.

bodied, almost spicy tlnvur. wlth no
lr.u:vol harshness. - -

Each November, :molhcr Be.'\
jolats, Beaujolais .Primeur’ (also

- known as Nouveau), hits the market.

For 4 servings: Couk on hlgh‘m—s——z.'m l-rench callit the “wine of the

to Baminutes, rearrunging once.

Nutrition information per serv:
in 83 c_al Qg fot, 0 mgchol, 1 g,
wro., 21 ¢ curbo., 1 my xmlmm, 04
Siber, ULS. RDA: 13 percent vit. A,
&7 pereentvit. C, :

. new year.” It isa light, almost fizz- -

ing. pate red wine thut should-be
drunh before New Year's Day, Secve
both{es of- ‘Beajolais with Ched-
‘dur cheese.”

Cabernetl Sauvlgnon (knt»crvNAY

ally assures'an above-average wine.
A good pinot noir ks smooth, soft and
light In character. Serve with Gor.
gonzola, Stliton, or blue cheeses.

. 2lnfandel (ZIN-fan-dell)

Although it may have an Itallan
origin; zinfandel is a longtime Cali-
fornia speclalty grape that's now
gaining recogaltlon and popularity.
These red wine grapes produce a dis.
tinctive wine that may be enjoyed as
cither a young or aged table winc, or
n rich, Inle-hntvml wine. .

" When ynnng, _ ‘zinfandel.’ “tastes
fruity and dry, with a bereylike aro-
mua and Havor. When aged, ihe bop.

quet suggests black currants, pep-
per. herbs and ‘spice.” Serve with
Monterey-Jack, Edam, port du sa]ul .
-or bel paese cheeses.

FINANCING AVARADLE!
HD PAYMENTS,
NO INTEREST

FQR 50 DAYS!

check out

~ the rest
...then come
to Hot Springs
to get the bhest!
HotSpring

Portable Spas

Open Monday thzough Priday: 10=-7
Saturday: 10-$
Sunday: Moon until 4

1-800-878-7727

(MMEDIATE DELWEFH\YOH USE CUR

AWAYPLAN!

©ASK [‘I!l‘..\l..‘ lflh?.) cat

Even though we're not o

Builder's Show (]
1lot.Springs is

our 1992 spas 11 1991 Bu)ldu\
. 1he lowest prices
year, right now!

CHECK 'EM QUT..,
THEN CHECK US OUT!
See for younself what sers
a ot Spring spa apart from all
those fair weather spas.
ASK THEM...if they can
aftera full live-year

wartanty, on everything,
including Tubos!
n wnlmg'

pusrantes e lowest energy
conts of any spa...amd put
that in writing, too!

THEN ASK Uﬁ!
RAOCHESTER

3310 South Rochoster Road
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ANN ARBOR
3965 Varcy Dove
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