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Enjoy an Olympic fiesta

Even if your summer plans do not
include a trip to Barcelonn, chances
ate you'll still be watching the
Olympic Games — from the com-
fort of home. And alnce nearly ev-
cryone clse will be watching them
too, why not invite a few frienda for
1 ficata snd enjoy the gamea togeth-
er?

‘To set the stage for the cvening's
entertainment, start with a quick-
to-fix dinner featuring the flavors of
sunny Spoin. Two new recipes from
the Pace Picante Sauce Test Kitch-
env will help keep preparations
simple.

Make-ahead Barcelona Chicken
ta perfect for week night entertain.
ing. Garlleky Shrimp Eepanol In a
speedy Spaniah-style stir-fry.

GARLICKY SHRIMP ESPANOL

1 medium onion, cut IO -
inch wedges
3 gortic cloves, minced
1 Tablespoon olive olt

2 medium tomatoes, chopped
{2 cups)

V4 cup Pace Picanta Sauce

1 1caspoon thyma foaves,
crushed

1 teaspoon ground corander

14 teaspoon salt

Spectacular sauces dress

Summer fashions
brighten up with
fun accesnorles
like straw hots,
straw purses, and
bongle Lracelets.
Just as you can
accessorize any
outfit, you can
also acceasorize a
meal, Dress up
your favorite
summer dlshes
with )

nouces and bring
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them to life.

Summertime brings with it the
wearch for the perfect barbecue
sauce. This year, search no more.
Bnrbecue favorites will sizzte when
smothered In Royal Barbecue
Snuce. Turn grilled chicken breast,

1 pound large shrimp, shelled
and develned

1 large green peppor, cut into
short, thin strips

1 tablespoon lemon julce

% cup thinly sliced green
Spanish olives of ripe olives

Hot cooked rico of pasta

Lemon wedges {optional)

Cook onion and garlic in oil in
1arge skillet over medium-high 2
minutes, stirring frequently, Add
tomatoes, plcante sauce, thyme,
corlander and salt; mix well. Bring
t0 a boll over medium-high heat.
Reduce heat, cover and slmmer 5
mlnutes. Stir in shrimp and green
pepper; cook uncovered over medl-
um-high heat until shrimp are
cooked through and peppers are
tender, 5 to 6 minutes, stirring fro-
quently. Stir in lemon juice. Sprin.
kle with ollves; sctrve with lemon
wedges, if desired, and additional
plcante sauce. Makes 4 servings.

BARCELONA CHICKEN

6 boneless, skinless chicken
breast hotves

| package {9 ounces) frozen
artichake hearts, thawed

1 medium onlon, cut Into V-
Inch wedges

2 tabtespoans flour

apare ribs, ar pork chops into a dish
that's fit for a kIng.

1f you'd Ilke womething o little
more elegant, thick and dellclous
Walnut Sauce will add a special
touch to a romantic indoor picnle
for two, It can be prepared before-
hand and stored in the refrigoratar
far up to a week,

Fresh summer vegetables are in
sbundance at tho market, the car-
ner vegetable atand, or even in your
own back yard. For healthy summer
anacking, vegetables are filled with
nutrients and vitamine you may
loae during outdoor activity. Just s
you can dazzle a almple black dress
with the right jewelry, vegetables
take on a different Nalr when served
with a great dip, like Citrus-Honey
Mustard Dip. This tangy topping
adda 2lp to ordinary vegetables fors

1 con (B ounces} wholg toma-
toes, cut-up, undralned
34 cup Pace Picante Souco
% cup dry sheny
1 teaspoon ground cumin
Y teaspoon salt (optional)
¥ teaspoon thyme laaves,
crushed
210 4 Teblespoons coarsely
chopped cllantro or parsioy,
a3 deslred
& servings hot cooked rice
Place chicken in aingle layer in
ahailow dlsh. In medium bowl, toss
artichokes and onlon In flour. Add
remaining ingredicnts cxcept cilan-
tro and rice, mlxing well; pour over
chicken. Cover and refrigerate at
least 2 hours or overnight, a» de-
sired, Tranefer chicken and souce to
1arge skillet, arranging chicken in
single layer. Bring to a boll. Reduce
heat, cover and simmer until aver
low heat 15 to 20 minutes or until
chicken 11 cooked through. Remove
chicken from skillet and arrange
over rice; keep wasm. Increase heat
to high; cook atice, stirring con-
stantly and scraping up browned
bita from bottom of sklllet, 2 min-
utes or until deafred thickness.
Spoon sauce over chicken and rice;
sprinkle with cilantro. Serve with
additional picante sauce. Makes 6
servings.

fabulous, healthy change.

Go to the mall to accessorize your
summer wardrobe, but stop at the
grocery atore for the ingredionts to
accessorize your favorite summer
recipes.

ROYAL BARBECUE SAUCE

Barcelona Chicken: Boldly seasoned and created for h

Ith

time-

cooks, Bacelona Chicken is a festive combination of chicken, artichokes, onions and

tomatoes.

up summertime dishes

Ingredienta and, over high heat,
bring to a boll. Reduce heat to low
and let simmet, stlrring frequently
untll flavors are well-blended, 5 to
10 minutes. Makes 4 servings
{about 2 tableapoans each).

Each serving procides: 3 fat, 30
optional calories. Source: Weight
Watchers Favorite Recipes, 1986.

¥ teaspoon ground clnnamon
Dash each ground cloves,
ground red pepper, salt and

pepper
2 1easpoons chopped fresh
parsiey

In small saucepan heat marga-
rine until bubbly and hot; sdd
onion and garlic and saute until
softened. Add flour and cook, stlr-

%5 cup katchup

1T each WALNUT SAUCE
shira sauce and distiiled IE: plus § fing
white vinegor margarina

2 teaspoons each vegetable 2 Tablespoans minced onlon
ol and firmly packed dark 1 gadic clove, minced
brown sugar 2 teaspoons all-purpose flour

¥ to % toaspoon powdered 1 cup water
mustard 1 packet instant chicken broth

4 teaspoon sait and seasoning mix

Dash oach ground red pepper 1 ounco shelied walnuts, very
(optlonal) and black pepper finely ground

{n small raucepan combine all 2 teaspoons red wine vinegar

1y, for 2 minutes,

Gradually stiy in water; add broth
mix and, continuing to stlz, bring
mlxsture to a boil. Continue to stir
and cook until mixture thickens
slightly; stir in remaining ingred-
lenta. Reduce heat to low and let
sauce simmer, stirring occastonally,
until Mavors are blended, about §
minutes. Serve immediately orlet
coal, then tranafer to container, cov-
1, and refrigerate until ready to

une, Makes 4 servings.

Each serving provides: 1 fot, 55
optional calories. Source: Weight
Watchers Favorite Recipes. 1956,

CrRus HONEY-MUSTARD Dip

2 ounces firm-style tofr

2 Tablespoons thawed frozen
concentrated oange hice
(no sugar odded)

1 Tablespoon plus | teaspoon
reduced-calode mayon-
nalse

2 teaspoons county Dijon.
Style mustard

2 toaspoons honey

In blender combine all ingred
{ents until smooth. Makes 4 serv-
ings.

Each serving provides: % fot, %
protein, % fruit, 10 optional calories.
Source: Weight Watchers Simply
Light Cooking, 1992.

NOW PREMIERING AT THE
METROPOLITAN MUSICAFES
‘ A SUMMERTIME
PASTA FESTIVAL FO? TWO

We invite you to enjoy a delicious
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Our Pastafest features
original and unique recipes from
all over the country

Featuring:
"SEAFOOD RAVIOL!
GRILLED CHICKEN TORTELLINI
SHRIMP MARINARA LINGUINE

SOUTHWEST LINGUINE

ANTIPASTO SALAD
CAESAR SALAD

CHARDONNAY CABERNET

WHITE 2INFANDEL WINES

evening with someone special.

SHRIMP AND CRAB FETTUCINE VERDE

FRESH BAKED ROLLS
AND BUTTER

Your dinner for two Includes a cholce of five exciting

and origlnal pasta dishes; antipasto or

caesar salad, fresh baked rolls and butter and

a glass of wine for only $13.95,

You've tried our music, now try our fabulous food!

Daily after 4 p.m. at the
Farmington Hills and Royal Oak Musicafes

Farmington Hills 'k. " ‘

34555 W. 12 Mile I .

Bet. Farmington METROP OLITAN
& Drake Rds. e

(loc w the Arboretum IUS'CAF%
Offce Compies) . S ‘ ‘

488-1100

Royal Oak
526 W. Fourth 5t.
at Lafayette St.

542-1990

;_,_—-‘/
MEATS , PRODUCE & DELI
35243 Grand River « Farmington  (Frosisouss

1n the Drakeshire PITIS OCrOsS from Bob Soks ¢ PHORE £42-2180

TO WHOM IT MAY CONCERN:

On Friday, July 10th, betwee
s .y n2and 4 p.m,,
:ﬂg gll:n"t' tromtlhe north side of our buildlng. Wh:zrssﬂr;g:ﬁf f;hhggg-
pgpian p I:ggs ::Z apart of us with you, That plant was taggeda ' 'soldq
Yoo pl you had to cut a cradle made of rope to
Stole our hearts, for insida that bask oo .

Wa recelved that plant on Friday, June 5th,, a::l :/yas o swalgg‘;‘s)vrzzg

a pair of swallows had made it th
r efr home. So w
all over it and bullt a cradie to prevent it from anfﬁ;'iﬁizrfﬁzg;s

low and watched with

June. nsecutive nights in fate

We looked in the nest eve: becam
to them. By the st € ry momning and @ very attatched
ang yo#vtook ot tmy.o tole the nest, only one baby had survived
or five days now, Mr. and Mrg Swall ‘
, Mr. . low gri
:v;mnlgzzg ;:mrepspel?ﬂ" eE;z;/ys nigﬂ; vae forgst ?;fetr;’ &:n?::ll'?\lrzgm\%n ;?g
3 far
\?vw \'\lre really enjoyed this uniqua oppor?ﬁr::{; gﬁtég e Do del.
x} sgpglgl‘:rtm :fth?:ver YOu are, you read this t?afure 1P close.
X 6 Same time were 3 - 8 c. bru
home of Mr. and Mrs, Swaliow was a 10" !mketlflyanglﬂ:::;h !‘?:xl g’uﬂ:

Impatients with rusty red flo Cross
wers
know anything about this, please tﬂogt:;"gs e them. If you

Thark you, %pp\"ba cy
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