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Sensational seafood delicious in salad or

See related story on Taste front.

CRraB Satap NICOISE

| pound green beans, cut Into
2-inchiengihs

4 medium bolling potatoes
{about 1% pounds)

¥3 cup olive oll

% cup white wino vinegar

1 tablespoan thinly sliced
chives ot green onlon

% teaspoon sait

% teaspoon pepper

G cups torn butter tettuce
leaves (1 head}

34.) pound crabmeat or shrimp
fmeat or crab-flavored suriml
scafood, or canned tuna of
salmon

% cup small npa black olives

| cup cherry halved

10 minutes. Cut potatoces into 1+
(nch chunks and place in a shallow
dlsh. Cook beans In boiling water 10
minutes or until tender; drain and
cool 10 minutes, Add to potatoes.,
Cambine ofl vinegar, chives, salt
and pepper in small [ar with tight
fitting i, Shake well and pour %
over potatoes and beans, Refel.
geeate, covered, 2 huuu orupto2d
hours, atlrring

4 sprigs fresh dillweed

1 medium zucchini

1 medlum-sized yellow bell
pepper

¥s pound sea scallops or medl-
um shrimp

¥ cup iime Julce

i tablespoon reduced-calorie
margarine, melted

2 teaspoons Dijon mustard

‘To serve, arrange lettuce on 4
plates and spoon potata bean mix.
ture on top. Divide crabmeat among
the plates and garnlsh with olivea
and tomatoes. Drizzlo remaining
drensing on top, Yield 4 servings,
Serve with crusty French bread.

KaBoss OF SALMON SPIRALS
AND SHELLFISH

Cook potatoea in boiling water 30
minutes or until tender; desin, cool

% pound salman fillets,
skinned

i chopped frosh
dilweed

cucumber dill sauce {recipe be-
low}

Cut salmon into atripa 5 inches x
1'% inches. Place a aprig of dillweed
on cach strip, Curl each salmon
striy) to form u aplral; secure with &
toothpick and ant aside.

Cut zucchini In half lengthwise,
then cut dingonally Inte 4 inch
piccen; set aslde. Cut pepper inte

quorters; remove accds and atem.
Cut each piece In half, Thread ono
salmon apiral (remove toothpicks)
with scallopa and/or shrimp, zuc-
chini and peppers alternating anto
4 skewers, Place skewers In 2 Jasge,
nhollow dish.

Combine lime juice and the next
3 Ingredients; mlx well and pour
over kabobm, Cover and refrigerato
30 minutes,

Remove kabobs from muarinode;
aet aaide. Cont a grill with vegetable
cooking spray. Place kabobs on grill
4 inches to 5 Inchea from hot coals.
Grill, brushing kaboba with mari-
nade and turning once, just untll
scallopn are milky and opaque and
nelmon beginn to flake when tested
with a fark, atfowing 4 to 5 minutes
on eoch slde.

_Cucumaer Dit Sauce

¥ 8 oz, package light croom
cheaso
1 toblespoan nonfat plain yo-
gurt
2 teaspoons time julce
1% teasoons Dijon mustard
Ve teaspoon paprika
3 tablespoons seeded, finety
chopped cucumber, well
drained
2 toblespoons chopped fresh
dilweed
Combine the first § ingredients in
a bowl; bent untll amooth. Fold in
cucumber and dillweed. Caver and
reflrigerate untll needed,

Fist FrLers Wimy GRreen
TOMAYO SALSA

1 pound catfish or snapper,

orange toughy, founder,

erilled

cod, sola or pallock, cut Into
4 serving pleces.
Y2 cup prepared chunky salsa
2 tomatillos o+ green toma-
toes, chopped (pbout ¥2

cup)
1 tablespoon chopped fresh ci-
lantro of Chinese parsiey
2 teospoons lime Juice
% teaspoon ground corlander
Pat fish dry with papor towels,
Arrange in an 8-inch square glasa
baking dish so that pieces are
toward tho sldes of dish. Combine
salsa, tomatillos, cilantro, lime
Jjulce and carlander. Spoon mizture
over fish, Caver with vented plastle
wrap. Rotating dish midway
through cooking, microwave on high
3to4 minutes, or just untll fish
flakes when tested with a fork.
Sergve on a heated tortilla gam-

Ished with sprigs of cilantro, Yield 4

servings.

Shuck your fears, discover the flavor of oysters

Sce Larry Janes’ column on Taate
front.

OvsTER BISQUE

Drain oysters; reserve liquid.
Cliop oyaters, sct anldle. Combine
milk, onion, parsley and boy leafin
a Scatd mllk. Cook celery

1 pint oysters, in liquid

4 cups milk

¥ onlon, sliced

4 sprigs parsley

| bay leaf

¥ cup chopped celery

¥ cup butter or margarine

¥ cup flout

1% 1easpoons salt

dash tresh ground pepper,
preferably while

in o smoll amount of butter or mar-
rarine until tender. Add to mllk
mixture, Mclt butter oz targarine
in u second saucepun. Blend in
flour, enlt and pepper and moke
roux, Steain milk mixture through o
nieve and stir into flour mixture,
Cook over medium heat, atirring
constantly, until thickened. Add oy-
sters with liquld. Heat through but
do not boil,

Serves 6-8.

OYSTERS ROCKEFELLER

18 large raw cysters

2 cups spinach, cooked and
well drained

¥ cup chopped onfon

| toblespoon chopped parsicy

14 1easpoon celery sait

dash sait and peppet

3 drops Tebasco sauce

% cup soft bread¢rumbs

3 tablespoons butter or marga-
rine

Open oysters; remove from shells.

Place ahell halves on a bed of rock
aalt in a large, oblong baking dish,

Place nn oyster or half of one in
each shell, Put spinach, onion,
porsley, salt, pepper, tobasco Ina
foud processor or hlender and blend
unti) well chopped. Stir in brescd.
crumbs and saute [n buttes or r.ar-
garine for § minutes, Spoon over oy-
sters. Bake at 400 degrees for 10
minuten or until oysters are heated

. throughout and het,

Serve with leman slicea.

OYSTER STUFFING

4 quarts toasted bread cubes,
about 32 stices
1 cup butter or margarine
1 cup chopped celery
1'% cups chopped onlon
1 quart oysters with liquid
¥ cup milk
1 teospoon powdered 5080
2teaspoons st and dosh
pepper
Measure breadcrumba into a very
large bowl, Melt %a cup of the butter
or margorine and cook celery and
oniens oves medium heat untll soft

and tender. Pour over breadcubes,
Heat remaining butter and mnrga-
tine In & large skillet and add oy-
sters with liquld. Heat for 1 min-
utes, remove oysters and our flquid
from skiltet over breadcube mix-
ture. Chop oysters coursely, com-
bine with bread cube mixture. Chop
oysters conrsely, combine with
bread cube mixture along with sage,
milk, salt and pepper. Mix well.
Stulf lightly into turkey, cornish
hen or chicken, Bake until cooked
throughout, depending on size of
bird used. Makes enough stuffing ta
atuff a 12-16 paund bied.

Golden Mushroom’s Chef Steve shares walleye saute recipe

See Chef's Secrres on Taste front,
WALLEYE (PICKEREL) SAUTE
Wit HazetNut CRusT
Walleye fillets, about 8 oz. per
serving, skinless.
Roasied and skinned hazel-
nuts, fingly ground, mixed
vath fresh white bread.
ctumbs, egual amount as

hozelnuts

beaten eggs with a fittte milk

salt, pepper

four

clarified butter

Preabeat & large skillet or two to
medium hot. Scason fish with salt
and pepper, dust with flour. Dip
fish in “cgg wash™ and then in

crumD hazelnut mixtuee, conting
eventy on both sides. Shake excess
off.

Pour sbout V" of clasified butter
inta skillet and place fish in. Over
modermte fire brown gently on one
side and turn over. Brown gently on
other aide, drain all butter from

akillet for tankfer fish to o sheet
pond snd plnce finh in 350 F, oven
fur abwut 5 minutes (lepending on
thicknuss), until done,

Leek AND RASPBERRY
VINEGAR SAUCE

1 cup white and pale end of
leck, sticed

2 tahtespoons butter, meled
4 cup clam juice
4 cup heavy cream

salt

while pepper

3 tablespoons raspberry vine-
gor .

1n a heavy bottom, stainlcas steel
saucepon gently rautee lecks till

transparent. Add clam julce and
cream, bielng to boll, reduce fire to
very law simmer, cover and bralse
about 15 minutes. Place in u blend-
cr, add scasening and vinegar,
puree nmooth, Taste and correct if
necensary, To serve, spill sauce on
plates, place fish on top. Makes
enough sauce for 8 servings.
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SEAFOOD COOKING
DEMONSTRATION

by
Chef Roger Sutton
of THE PEABODY’S
Saturday
July 11th

Free Samples Free Hecipes

10 AM -

Make sure to visit our
wine tasting display

12 Noon

per |
pound |

Our Fresh Seafood Is flown in
daily from all the waters of the
world and processed at our
16,000 sqaure foo! facility,
“Michigan's Most Modern Seafood Store™

SUPERIOR FISH CO.

House of Quality
Serving Metro Detroit for over 50 Years
FREE Recipes

309 E. Eloven Mile Rd. « Royal Oak < §41-4632
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