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" See Larry Janes’ column on Taste
lronl R

FRIED ﬂlC‘E

[ mhlﬁpoom oll

3 eggs, beaten

dashsalt - | -

1 medium oslon, t:!mlilm1

% cup sliced mushrootas

6 cups cooked rlce -

". 1 tablespoon soy sauce
fleat 1 tablespoon of oll Ina larxe

" skiltet. Add eggs and salt. Cook untll,

egp are firm, chopplng ns you stie’

:Teacher

S«: rclau-d nury ‘on Tasté front. -

- Llvonia Stevenson High School foods:
teacher Shella Garvey shared these
recipes for some of her favorite cas-
seroles. “I have former atudents
comlog back_all the tlme for re-

- clpes,” she sald. They mmember ll
uorkcd in clm "

STUFFED GREEN PEPPERS

* 6 large gecen peppers -

-1 pound ground beef

% cop chopped onlon ‘
* ) 16-ounce can tomators, cnluy

% cap fong grain rh:e B

Y% cup water

1 teaspoan salt Lt

1 tcaspoon Wercestershire sauce

1 cup shredded Amerlean cheese (4

. ounces):
Cut tops from green peppers; dls
- card sceds’ and membranes. .Chop
enough of the 1ops to make e cup;

sct aside., Cook. the whole. green

lo brcnk up the' chuaks Rcmove cgp

skitlet and saute (he ‘onion untll ten-

der, about 3 minutes. Add mush--

rooms =nd tice, Stir in egg, scason

; wlth soy sauce. Serves 4.
For the unlnitiated, cooked pnsu! .
should not be' frozen; however, make

" It lnto a casserole and frecze the cas-

serole ‘(lf. you have - room in.the
lrl:ezr.-r') .

ALM(}I\D hOODLE CASSEROLE -

‘2 wblmpounl huucr or murglrlne

-with salt. In ‘a skilict cook ground
beef, onion; 2nd the Y cup chopped

green pepper 'til meat' Is browned *
and vegetables are tender, Draln off -

excess fat. Add undrained tomatoes,

-uncooked rlce, water, salt, Worcest-"
- ershire, and dash pepper.-Bring lo " *

boiling: reduce . heat.. Cover - and
slmarier 15 to 18 minutes or "tll rlee

is. tender. Stir. In cheesé. Stull-

peppers with meat mixture: Place In
2 10 x 6-x 2-Inch baking dish, Bake,

. covered, in a 350 degree oven for 30

to 35 minutes. Serves 6.

" “TUNA-NOODLE CASSEROLE ’

6 nuncu (nbnul 1 cnpl] medivm noo-

dle
One. r.v.-
draloed

veppcn. nncovemL in bol)ln( water “.
for 5 minutes; lnvert-to draln ‘well, -
-Sprinkle lnsldl:s of "peppers lightly
.44 cup'diced green pepper

- ar S'n-oun:e can lu.Dll. X

A cuy munhrocrm. thioly :u:vd
to n plate, Heat remalning oif in the |

% gmall onfen, mineed -

- Y teaspoon salt

4 cupt cooked noodles S0
1% cups chicken broth of consomme

" +'4 tablespoous bulter or mlrllrlne .

% cup sllvered almonds *
3 tablespoons MNour

. 2tablespoons chappcd plulcy

Melt "2 tablespoons of butter.or

‘margarine 1o a_sklitet. Add. onlons
*and ceok for 1 minute. Add mush-
rooms and sal( and cook for an addj-”

'h cup muyonunlu ..
‘1 cup sliced celery
15 cup chopped onton

¥4 cup plmlesto
1-teaspoon salt - Ll
1can trnm of celery mxp L.

“% cup milk

leup (%4 ponnd) lhrrdﬂvd
“cess ¢

. eese .
4 cup sitvered bhm:hed lfmcudt,

* toasted (optlonal). B
- Cook noodles In bolllng ullcd wa-
ter 'tll tender; drain. Comblne noo:

dles, tuna, mnynnnnl:e, vegelnblu"

and salt.
. Blend together soup- nnd milk,
hent through. Add cheese; beat. and

" stir 'tit cheese melts. Add to noodle
*‘mixtere. - N
. Turn, :Inte ungrvmd lh-qunn

casserole, Sprinkle with loasted al-
monils.
grees) about 20 minutes or unm bub-

| by Makes 6servings.

Bake in_hot oven (425 des

‘ings.

tlonul minn(e Comblné noodlu wl

* sauted oniéns and mushrooms. Pour
“Into a 1% quart buttered casserole..
Pour chicken broth cver the top and .*

refrigerate untll 30° minutes before.

serving ‘Alne. ‘Preheat oven to 375
degrees. Cover casserole and bake
" for 25 ‘minutes. Combine 4 table-

ns of butter or margarine with

.-flogr In d small sauce pot with at-
* monds. Heat over medluni heat and

stir unti) sauce becomes dark brown,

- about 5 minutes. Pour over casserole
and toss gcnuy Sprlnkle with parse .

‘shares casserole-‘frecupes

HAM AND PDTATO SCALLOP

" .1 ¢an cobdensed- cream of morh

Foomsoup” .

"% cup milk:
... " dash pepper
v.i cups thisly. llu:ed plred potatoes

‘{about § medlum potators)

"l pound “cooked ‘or canned smoked
bam, cut in H Inch cubes (lbuul 2

cups). - .
#'cup cbopped onfoa

: % cupchopped green pepper.
1 lnblrlpoon huluror margarine

Blend soup, mitk and pepper, Add .,
potatoes, diced ham, onlon and green-

pepper, Mix. Turn inte ungreased 2-

quart casserole, Dol lop wlm hnller <
. Dl’ ﬂlﬂfgilﬂﬂl‘ -

Balc uncovered In modcrnlc oven

(350 degrees) for 1 hour. Cover and

“coptinuc baking 45 tninutes or "t po- - -,
1atoes arc done. Trln top of cas.-

serole v.nh panley Makm -6 serv.
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A Matter (Di T.u-ic
New C.ourmcl Carry- Oul/Catcr('r

. lno urud 16 cauk . tonight?. Come’ in and
Qur Iarg,c “selection ol dinner” entrees,
and accompaniments.
1.\kc 5 mxnulc-. 10 shop for-a dinner
would -

take hnurs 1()

ley and serve. Scrvu 4

! can n.-mcmbcr slmple dlnners of
cornbread and soup while Krmrlng

p in Wyandoite, Here’s momma’s °

famous cornbread recipe: (we calied

BN (8 Jnhnn) cakel).,

. . COllblil\hAl)
1 cup flour., :

1 cup yellaw cornmeal

% teaspoon salt

;A;«.’*Recycle leftover. paSta 'and rlce |nfo tasty dlshes

e
3 Imlpoonl hnllu; powder
2cggs
s 5 cup melted bulter ¢ margarioe -
1 cup huttermilk
" Treheat the aven to 428" dcgrmA .
Grease an 8x8 baking dish and set
- aside. In a'large bowl, combine the
dry Ingredienis and.mix well. Add
wet “ingredicnts as tisted and mix

- well. Pour- Into prepared: pan ‘and

. bnkc for 25.10 mlnulu ﬂr untit gn!d .
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«Imparted Specialty Fumrs
» Shephetds Pies
+ Sharbread & Caahies

fraty L\ns\nulf Spnml Oranrs . S:c(ch Iinat Pies »
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« Seotish Pastrios. # Scones”

« Cinnamen Rolls  + Btend,

« Sleak-Pros

s x\ A‘Iatlor (M' 'l‘.tslt,

: /\I llu- corrier of Union Lk.'& ‘Commerce Rds. -
: : " across from- Burger King)
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S‘unu-rsll Inn - Troy, .\Il
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This Week s Specials
Good Thru Saturday 5/2/92

IMPORTED
FROM HOI.IJ\ND

35243 GRAND RIVER -
FARMINGTON: « PHONE 332-2160

IN THE DRAKESHIRE PLAZA . ;
. ACROSS FROM BOB SaKs . . °

Hone Sokd To
Dealers or Minors

Brghta Reserved
Yu Umil Quantities
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