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Enjoy Irish favorites on St. Pat’s Day

Kevin Brennan's authentle Irish
menu for St. Patrick’s Day, 1991, for
the Orchard Lake "Country Club:
Chicken Broth with Leeks and Diced

* Potatocs.

Salmon Trout with Periwinkles
and Savoy Cabbage presented with a
Chardonnay-Mustard Sauce.

Gathered Greens with - Goat's
Cheese, Irlsh Mist Dressing.

Roast Leg of Lamb Resemary Jus

le.

Boxty Potatoes.

Puree of Rutabaga with Green
Beans, Carrots and Parsnlps.

Irish Apple Tart with Vanllla !ne
Cream.

BOXTY POTATOES

(Courtesy Kevin Brennan
and Kllly Hclnsmnn)

1 pound new redskin potatoes, peeled
14 ‘cupy all-purpose four

% cup mllk

1% tablespooas salt

% tablespoon baking pawder

4 tablespoons vegelable oft or butter
2 tablespoons fresh snipped chives

Grate raw potatoes. Mix with
flour, baking powder, salt, milk
and chives. Heat vegetable oil in
skillet; pan and oll should be very
hot.' Drop spoonfuls of potato
mixture Into hot oll and spread

.~ very thin. Portlons can be.any
size, Brennan favors smaller por-
tions, -while Helnsman makes .
boxty very lacge, about 8 Inches
across, Brown on both sldes and”
keep warm, Spread with butter
and serve.

ROSALINE BRENNAN'S
TRIFLE

“Guests' Jove thls su much that
when | have company I make It In
a punch bawl.”

Line a bowl with lady {lngers.
Pat a layer of Jello, any flavor, In
the bottom of the bowl, Add a Jay-
er of fresh or canned fruit salad.
Then add a layer of Bird's cus-
tard (available at ludson's or at
Irish Imports), and top * with
whipped cream, Just before serv-
ing, garnlsh with chopped nuts
and chocalate chips. .

(Note: Blrd's custard is Iihe es.
sential Ingredient for nulhentlc
lrlsh lrlllc)

. WHOLE FIOUI\ SODA BREAD
(Kity NHeinsman)
Mix together the followlng:
4 cups whale wheat flour
2 cups white flour
1% teaspoops cach salt and soda

Make 4 well in the dry Ingredients;
add 2 cups buttermilk. Mix with a
fark, then knead well unti] thorough-
Iy mixed, adding more flour if the
dough is sticky. Form into a fiat ball
2 inches high. Place in a greased fron
sklllet. Make a big cross on top for
steam to escape. Bake at 400 de-
grees for 25 minutes: lawer heat to
350 degrees and bake for an addi-
tlonal 15 minutes.

For a sweeter white bread, -use all
white flour and add an egg, % cup
sugar and raisins. Non-purisis can
add walnuts gr:hmlnlu chips.

Frlends remmlsce about home!and foods

"Continued lrnm Page 1

with white flour ard ralslns nrc of- .

tenadded to it
“For myscll. I prefer the plain
brown bread," sald Helnzman, “But
my mother gets up every morning of
he life, builds a fire In the stove and
bakes white soda bread for break-
fast, She has an electric stove, bul
- she says Jt tasics better baked In a

wood stave, It must agree with her -
= she’s 83 years old and stlll work-

ing full tlme in the Westport Court
House.”
Evcrybody agrees that there's no

_'Hearty
potato.
‘dlshes

Scc Larry Janu column on Taste
X lronl

- MOMMA JANES'

. HEARTY POTATO SOUP

1 pound potatoes, pecled and cubed
1 large onion, chopped flae ~ -
- * 1 small clove garlic, minced flne
2 quarts chicken broth or boustlon
salt and white pepper
dash Tahasco or other bot sauce

» lcupmlik
*+ %4 cup Mour.or comstarch -

Place the potatoes, onlons and
garlle in a large saucepan and cover

with broth. Bring to a boll, reduce -

heat and slmmer untll potatocs are
tender when pleréed with a fork. Stlr
"In salt and pepper and hot sauce and
correct taste as you prefer. In a sep-

arate bowl, whisk together mitk and

flour unill a paste ls formed. Whisk
jnto hot soup and continue cocklng
over low heat untl) soup is thickened
and cook for-about § minutes. Taste

again and correct seasonings i nee-

venmounl srUFFEu Por,\.'

4 large hking palnloes

4 tablespoons butter

V4 cup heavy cream

s cup vermouth

1 tablespoon misced punley

Lightly grease the potato skins
with oll. Bake as usual, untll tender,
Slice off top and scoop ocut pulp,
buing carcful not to rlp the skin.
Mash the pulp with remaining
ingredlents and mix well. Stuff the
skins with the mixture and sprinkle
with paprika. Bake 30 minutes at
225 degrees.

IRLANDAISE
(serves 4)
(Great wlth leftover
mashed potatoes!)
68 peeled potatoes for mashlag
6 tablespoons butter
dash salt and pepper
%3 cup beavy cream
t4 cop flaely chopped green onlon
2 cups floely shredded greeo cab-
bage -

From the patatoes, butier, scason-
Ings and cream, make enough
mashed potatoes for 4, allowlng for
sceonds. Add the cream slowly as
you may not need it all. Mix [a the

* green onlons, cover the pot and keep
warm. Scparatcly cook the cabbage
In boiling water for 10 mlnutes, Do
not overcook:. cabbage should be
crisp. Draln it well and stir Into the
potato mixture, mixing well. Serve
atonce.

cooking
calendar

@ KITCHEN GLAMOR -
Reglatered dletitians Tlon Shep-
ard and Bnucy Gohlke from Willlam

. .Clinle pmem flavorful Jow-fat re-
“cipes Including chicken fajitas with
ico de gallo salsa, Mexlcan corn
stuffed chill and fiesta guacamole, 7
‘pm. Tuesday, March 17, at Novi
atore, 7 p.m. Wednesday, March 18

": ‘ot Redford store, 7 p.m. Thursday,

‘March 19 at West Bloomfleld store,
.and 7 p.m. Friday, March 20 at Ro-
-chester store. Therc is a §3 fec. For
“Information, call 537-1300. .

salmon in the worhl likc Irish nlm-

" on. Brennan's son, Kevin, executlve

chef at the Orchard Lake Couintry
Club, cxplatns why: "It's partly be-
cause of the fresh, clean, cold water,
and partly because the salmon get a
real workout when they go up-
stream, They're firm and lean —,
there's no fat left on them." (A cos-
tn, Michael Conricry, 1s: executive

chcf a1 lhc Dloomncld Hills Cmm(ry
ub).

"Ils the way its couked sald Ro-
saline Brennan, “We poach ‘salmon
in mitlk flrst, and then broll It for'a
few minutes. The milk Temoves the
‘1Ish taste, and It doesn’t dry out un-
der the broiler decause.It's already
cooked.”

“"To anyone comlnu from another

Irish beer, whiskey, cream

Confinued trom Pago 1 -
were developed. They were made
wlth. imported splrits, mixed with
‘American eream and botiled In the
United States.

Besldes  Bailey's, there's Salm’

Brendan's,” Emimets,
O'Darby. Our fayorlte for Us excel-
tent chocalate malkt, white chocolate
and tousted coconut’ character |s
*Saint Drendan's, casily rccﬁgnlmd in
the flagon-shaped bottle. .

“Treland snber Is Treland freet”

Carolans and -

tnumry, lhe food avnllnhln hem is
like a miracle,” satd Helnzman, as
ihe others nod In agreement. “I'll -
never forget the first item Isaw —a *
half gallon of Stroh’s lce cream —'1
Just couldn’t belleve it was ice
eream, there was 5o much. I've been
here 30 years, and I never have got-
1en over Just walking Inte -a frult
market, l never take it for graulcd »

‘noteworthy .

James .luycc wrole. While. thls col-
umn'speaks only of the Irish in terms

“of thetr famous alcoholic’ products,

we. maintain that the best celebra~
tion: of St: Pafrick’s Day is one that

*enjoys the spirits of -the Irish ‘in
‘maodetation.
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U.S.D.A. Food Stamps Cheerfully Accepted

HOURS Mon.-Fri. 8 am- -9 pm

~"PHONE 476- 0974

"-Sunday 9 am-5 pm-

Holly Farms

Whole Fryers|

1b.

guantlty nghts Reserved

Idaho

Potatoes

= 99°

- 'White Cloud :. . -

Toilet Paper-'

10 lb. bag . " 4- roll pack
- ORCIIARD10 gives you 100° fiuse on 311 oruls ol G uters o
UP TO 50 oy up 10 and dncludling 50¢ face vatu Bc ot )
o lhluhrk‘ll Caupans dl)ﬂ\t éuf will br
Ton for atty oive prtuct. Coupon phas 1%, butis Lot exceen priv e of
Manufacturers the item. Other setailer and free conpuns cx luded. A o \‘nu))ull\
Coupons at bice value. This offes 1% cllect then Sunday, Maruh 22, 1592

Whole Shoulder Butt

Pork Roast

89°

Pork Steaks......1.19 1b.

Grocery @_,J

Facked s O] ar Water
Chunk Light

G or,
Can

Thetter \‘:tlll
Thornapple Valley Eckrich (}I::E:;]
Skinless - Smoked | Smoked/Polish/Beef : Beans y
Sausage | Sausage -
$ 1 029 Ib. $ 1 099 1b. m_:;(ik o

Farmer Pects

Reg./Ranch/Lo-Salt
Bacon

IGA Tablerite

51,00,

Boneless » Skinless

Chicken Breast

Sue 59,59,

l)lnm-r 49
faney

99

Graham Cruckers l b

l- qu- Riditedd ar Raneh
4.5 oz,

Potato Chips *1.99

1 Ib. pky. « Reg or Low

Mue & Che

Sunshlne - Clnna
16ar.

Mr. Turkey
Deli Style

Luncheon Meats

*1.39

5 oz.
pkg.

Thornapple Valley
‘Flat Cut .

: |Corned Beef

In Our Deli

Boiled Ham
Lﬂ[é *1.99.

~ Also In-Store Specials
| : St. Patricks Day Special AN

2,29,

Club Crackers & f.89
Pepsi Cola

2iie QR
Vo Liter 8-pack
5299 . ...l

\§$l St Putlys” Special
Q Green

Cabbage
4 1bs./?1°°

Sweet
Temple Oranges 4/°1.00

Chicken of the Sea’

Dairy
FAME

American

Singles
19

120z,

Country Fresh
N Gallon Jug
=\ Homogenized

! Milk

S l 099

Failie - 24 0z cti.

Cottage Cheese 1.19

Frozen

Veg: With lieel, Chlcken, Turkey o
Mac & Chicese Casserole
Banquet

Pot Pies
¢

T 0r.

100% Pure Treesweet

Orange Juice

*1.19...

Couniry Fresh - 5 Gal. Pail
Ice Cream

*3.99
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