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Discover Spain’s culinary treasures

Sce related story about Spain on
Tuste front. The pactla recipe ir
from Weight Watchera New Inter-
national Cookbook, 1985. The
guapacho recipe was supplicd by
Chef Milos Cihelka of the Golden
Mushroom Restaurant in South-
field.

PAELLA

14 cup olive or vegotable oll,
divided

13 ounces chicken cutlets, cut
into cubes

1 cup diced onlons

3 small garlic cloves, minced

1 cup ted bell pepper strips {3-
inch by '4-inch strips)

2 medium tomatoes.
blanched, peeled, secded
and chopped

12 ounces large shrimp

6 ounces uncooked regular
long-graln rice

1 teaspoon each salt and
crumbled whole saffron

3 cups boiling water

1¥4-pound lobster, cut into

pleces (green S¢S ¢+
moved)

4 ounces dingonsly sliced
smoked boef sausago

8 cach small ctoms and smalt
mussels, scrubbed

1 cup fresh or frozen peas

Gomlsh: iomon wedges

In 8-lnch nonatlck skitlct heat 2
toblespoons oll; in batches, add
chicken and cook untll browned on
all sides. Remove from sklllct and
set aside.

In samo skillet heat remolning 2
tabilespoons ofl over medium-high
heat; add onions and garlic and
waute until onion is golden, 2 to 3
minutes. Reduce heat to medium.
tow, add peppers and tomatoes, and
cook stirring occasionally, until lig.
uld evoporates and mixture be-
comen o thick paste, abaut 30 min-
uten (be eareful not to bum).

Prehent oven to 400 F. Shell and
duevein shrimp, leaving tail “feath-
ers" on; ect aside, In paella pan or
14-inch nonstick akillct that hosa |
metal or removable handle comblne

rice, tomato inixture, salt snd saf-
fron; pour in waler, stir to combine,
onil Lring to a boll. Remove from
heat and armange chicken shtimp,
lobater pieces, ssusnge, clams, mus-
sels, ond peas aver rice, Set pon on
bottom oven rack and bake until
liquid ix atisorbed and rice s ten-
der, nbaut 20 minutes {do not aver-
cook). Remove pan fram aven and
let stond for 5 minutes, Serve garn-
Inhed with lemon wedgen. (Serves

8)

GazraCHO

1 cup and 2 Tablespoons, to-
mato purce

% cup cracker or moizo
cnimbs

% tablespoon salt

% tablespoon ground cumin

2 cloves garlic, mashed

3% Tablespoon tobasco

34 Tablespoon Lee & Penin
Waorcestarshira

¥ cup olive oll

¥ cup Helnz or other good
wino vinegar

1 quart beef boullion

1 branch celesy, dice Ya-Inch

1 tomato, peoled, soeded,
dicod Y-Inch

1 green popper, seoded, diced
Yasnch

¥ cucumber, peoled, diced Vs

Inch
Y4 bunch scallions, sliced Y3«
inch
tonsted croutons
chopped grean olives
choppod hard bolled g8
Uning wire whip, in a stainless

steel, coeamic or glans bowl, mix

first 7 ingredients to a smooth con-

sistency. Add sl liquids and mix

again. Cut celery, tomata, green

pepper, cucumber, and scalllons,

add to soup. Taste and conect -t-n-

FREE REPORT REVEALS
10 WAYS TO BEAT CD’S!
Find out what your banker would
prefer you didn’t know! ,
Call 589-5150 24 Hours
FOR A FREE RECORDED MESSAGE

syegdéd este/uiny

BANQUET FACILITIES

Farmingtan Hills, Southfleld, Livonia
Westland, Plymauth, Dearborn, W, Bloomflcld

- weddings « Showers « Bar Mitzvahs
« Retirements « Wakes

Any Special Function Ask for Pat

Capacity 561-6288

50-300

aoninga if needed.
least four hours before uw(ng ll
(! d. To

will keep 2 days,
serve, Jadle into cupa, top with
croutons, eggs and olivea. Yields 2
quarts, approximately 8 servings.

Expand your olive horizons with new dishes

Ser Larry Janes' column about ol
ives on Taste front.
BaKeo CHEESE AND
OLIVE TERRINE

8 shices bread, broken into
picces.
3 tablespoons melted butter
ormatgarine
| cup grated cheese (any type)
Y2 cup sheed ollves
3eggs. beaten
1 teaspoon prepared mustard
t4 cup liquid from the olives
2 cups hot milk
“Toys bread cubes with 2 table.
spoons of melted butter, Line the
bottom of a greased bread pan with
s cup of bread eubes, Add a lsyerof
v eup cheese, then % cup olives.
Rapeat. Top with remaining breod.
Sprinkle with remaining melted

butter, In o separate bow), mix cggs,
muatard, liquld from the olives and
milk, mlxing well. Pour over bread
mixture and bake at 350 degrees for
45 minutes. Allow to set for 10 min-
utes before slicing.

PEACH AND OUIVE SALAD

A cup sliced ripe olives
3 ounces cream cheese
1 tahlespoon mayonnalsg
4 peoch hatves {fresh or
canned)
1 cup shredded lettuce
% cup slivered almonds.
Y 1easpoon paprika
Blend together the olives, cream
cheese and mayonnaise, Arrange
fruit halvea, cut slde up, on some
fresh shredded lettuce and cover

CLARIFICATION

Recipes telating to the duly 13
“Cheap but claxal ne,” feature
were from from "Cuisine Econom-

ique" by Jacques Pepin, William
Marrow & Co., June 1992, $22.

Men, if you're about to turn 18, it's
time to register with Selective Service
at any U.S. Post Office.

It's quick. It'S easy.
And it's the law.

tops generaunly with olive mixture.

Sprinkle with almonds and paprika.

CELERY AND OLIVE STUFFING

3 cups $oft breaderumbs
1 cup chopped cetery

% cup chopped olives

Y% cup chopped oaion

1 teaspoon salt

% teaspoen pepper

dash papilkn
3 toblespoons butter or marga-
ring, melted

% cup chicken broth or stock

Mix togothor breadcrumbn, cel-
ery, ollves, onlon, salt, pepper and
paprika. Motaten with melted but.
ter, melted in hot chlcken brath,
Mix thoroughly. Place in a lightly
greancd casserole or atuff into a bird
and bake.

UNBEUEVABLE!

2544 Orehard Loke Rood

Sytven Late F,;M:;‘Cg:g

g alic!

681-5999 valesle 425-8860

Crur st won? 1 Tovag g «Opan 7 Days « 7 haot com o 196
UNBELIEVABLE]

UNBELIEVABLE| ——m—mmmemeoeoeo——

FUTON SALE!

SUMMER CLEARANCE - July 18fh-July 29th

10 60%OFF'

INEMS THROUGHOUT BOTH STORES
-SAVE ON FRAMES, FUTONS, COVERS & PILLOWS

West Coast Futons

{FIEVAINIENN

14338 Mddiobett Road

A ELEGANT DINING
Crsona

“IN YOUR HOME

ENJOY YOUR DINNER GUESTS
AND LEAVE THE REST TO US

D ive Ei i fonal Culaine
wserved fresh from your kuc.hen for 2 or more

« Chef member of Michigan Chefs De Cuisine, American
Cullnary Federation,

Call For Our Menu and B

641-0904

king Availability

Permanent
Weight Loss

Dr. Ralph P. Keith, PH.D.

28336 Franklin Rd.
Southfield, Ml
746-0844

If you've tried to lose weight and can't get started, or
you've lost weight only fo regain it quickly, the answer to
your problem can probably be found in your emotional life.

People who are, or have been, in unfulfilling or abusive
relationships use food lo provide comfort and protection.
People who have difficulty asserting their needs tend o
swallow food as quickly as they swallow their anger.

If you sincercly want te gain control of the problem, call
and find out how to qualify for the program and insurance

coverage.
CALL 746-0844

20% Off

Plus an
EXTRA

10% Off

' Special Order Books
Previous Sales
exempt
Gocd thru 7-31.82

+» Color
Coordinated
Store

- Ste;
Flenlal Ava]lable

Buy 1 rolt
of stock
paper at
regular
price.

Get 2nd roll

50% off

Final Sales
Itomms Excluded
Good thru 7-31-02
« Now Pattorne

Artlving
Dally
+ Holptu! &

Exporionced
Porsannol

FULLER O'BRIEN
fine of palnis and

NOW L ; E V Center
Nk 10 Mk Cerfor 5 Shogpieg Center

1410 W, 10 Mde
348-2171 .

427.5600

PAVEWAY, INC,

“The perfect way to pave”

« Custom masonry

* Patlos

« Porches

* Driveways

* Pool Decks

* Retalnlng Walls

We Guarantee Our Work

Commercial * Resldential
Free Estimates

32225 Schoolcraft

Livonia
4585299 458-4067

( Vﬂlage Doors )

Elegant Styling
And Uncompromised Quality
I Premivwm Oak Doors and
Spaskling Beveled Glaas Inserts
* Custom Cabinets
¢ Ouk, S1eel & Fibergluss Doors
* Murvin Windows
¢ Peachtree Winllows & Doors
* Fine Quality Tiffany Lamps

714 Stnrkweather

Yon’s Beats All Prices
Competitive Discounts
{delnlln 1n storo)
ALL MAJOR APPLIANCES
SONY PRODUCTS « GENERAL ELECTRIC : PANASONIC «

WESTINGHOUSE + EUREKA ¢ KITCHENAID - BLACK & DECKER »
MICROWAVE OVENS + SMITH CORONA * TREAMADOR » BRAUN

VEN
. TgSHIBA HIYACH! « ROPER » JENNAIR s+ SUB-ZERO -

SCOTSMAN + VIDEO RECORDERS +« VIDEO CAMERAS -
TELEPHONE ANSWERING MACHINES « 14K GOLD CHAINS »
CALCULATORS + SEIKO WATCHES - CROSS PENS -
TELEPHONES - BINOCULARS : STEREQS « CAR RADAR
DETECTORS RCA « SUNBEAM « CELLULAR CAR PHONES

- N ST
- 30825 Groonfiald - Just S. of 13 Mllo - 6424466
Daily: 9:30-5:30, Sa1. 9:20-4:0f
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