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Enjoy a taste of specialty foods made in Michigan

ficcue snuce.) Recipe from Muchy
Duck Mustard Co,, Frankiin.

Into stiips
¥ madium enlon, chopped
8 ounco can plum tomatoes,

See related story about Michigan
products on Taste front.

Mucky Duck MeatpaLLs

dralned and chopped
3 pounds bulk pork sousage ELE"_AZST"“EEP_MTA Parmesan chesse, freshly
1 cup Mucky Duck mustard 4 ounces Elena’s Herbed Olive groted

3 cans watcr chestnuts
{drained and sliced}

Oll Pasto Souce {any flavor)

12 ounces Eleana’s Roman Hent a small amount of Elenn’s

Mix ingredienta, Form into wal- Style Pasta (any flaver) Horbed Olive Oil Pasta Sauce in
nut sized bulls ond place on a broll- ¥4 targo green bell pepper, cut heavy large skitlet ovor medium
ing pan. Bake ot 376 degrees for 30 into strips heat. Add bell peppers, saute until
to 35 minutes. Removo from pan Y2 torge red bell pepper, cut soft, 6 minutes, Romave peppers,
and freeze, or serve (mmedintely into strips and set them aslde, Add onjona and

with sauce. (¥4 cup of any good bar- % largo yellow belt pepper, cut saute them for 2 minutes, Stir [n to-

matoea and simmer 7 minutea. Add
peppers to asuce.

Cook Elenn’s Raman Style Pasta
according to directlons on package.
Drain. Add pasta to akillct of sauce,
toss gently. Artfully arrange on
serving dishes. Sprinkle with Par-
mesan cheeso and serve. Serves 4,
Recipe from Houlihan's Culinary
Traditions, Ltd., Auburn Hills.

JABAR'S PEACKH CHICKEN

4 boneloss chicken breasts
1% Tablospoons butter

4 Tablespoons Jabat's Peach
Wina Vinalgrette

3 Tablespoons sugar

Salt and pepper to taste

Saute chicken breasts in butter
untll golden brown, Add peach wine
vinaigrette and sugar. Tum chicken
for 2to 3 minutes to coat chicken.
Ploce on serving dish and cover
with peach eauce. Recipe from Ja-
bars Complements, Walled Lake.

SHRIMP GARDEN MEDLEY DiP
1 packat Country Garden Med-

ley Dip Mix

1 cup souf cfcam

1 cup mayonnaise

3% cup (ono 6 ounce can) baby
shrimp, drained, finsed and
drained again.

Mix together In medlum bow), all
abave Ingredients. Chill overnighe,
atlr agaln before serving. Servo with
vegetablea ar neutral flavo
cracker. Eapeclally deliclous apread
on cocktail pumpernickel bread
stlces. Recipe from Country Home
Creations, Goodrich.

Make a meal out of fresh picked, juicy sweet corn

Sce Larry Janes’ column on Taste  enough water to cover. Cover pot % eup commeal
front. and heat over high heat to boiling, % cup sugar
Easy CorN ON THE CoB then boll for 2-3 minutes, Drain and 2 teaspoons baking powder
8cars, reshcom #erve hat with butter and salt. 4 teaspoon salt
butter, salt o taste 1 cupmik
Husk and remove ailk from cars. CoRnBREAD % cup vegetable oll
Place corn in a large pot with just 1% cups all purpose flour 1 egg. beaten

Delicious appetizer has hint of sherry

3 Tablespoons 51, fulian
Cream Sheny

V2 teaspoon solt

1 teaspoon frashly ground

der, nbout slx minutes. Add shery,
salt and pepper, sticring for one
minute. Add the cream and cook,
stirring until reduced to a thick
sauce, about 1'4 minutes. Serve
warm,

Rich and tender, these sauteed
mushrooms are specdily prepared
for four seeving, but the recipe Is
ensily doubled.

Besides being n delicious sipper,
St. Julien Cream Sherry moy be
ared in this recipe o8 o delicious
appetizer crented by Eva Braganini.

See related story about Michigan
wines on Taste front.

SoLera CREAM MusHROOMS

2Y; Tablespoons butter
12 medium mushroom caps

pepper
3 Tablespoons heavy cream
1n a medium ekillet, warm butter
over medium heat until sizzling.
Add mushrooms and raute, turning
once, until golden brown and ten-

Plum sauce tops on ice cream

with 1% cup ice mitk: 154 cal., 38
pro, 30 g carbo., 3 g fat, 9 mg chol.,
53 mg sodium, 1 g dietary fiber.
RDA: 17 percent riboflovin, 11 per-
cent caleium.

cream. Top with fresh plum wedgea,
(Or make parfaits by layering sauce
and ice cream.) Makes 2 cupa sauce,
G to 8 servings,

Nutrition information per serving

in summer, we all scream for ice
eream, preferably topped with arich
fudge snuce. Unfortunntely, most
fudge sauces and fee creams are
high cnough in fat thit they should

Preheat aven to 400 degrees.
Lightly greasc an 8 or 9-inch glass
baking pan, Combine dry ingred-
lents, Stir in milk, oll and egg, mix-
ing until dey Ingredicnts are mola-
tened. Pour hatter into a prepared
pan and bake for 20 mlnutes orun.
11 }ight goliden brown.

CHICKEN CoRN Soup

6 cups good chicken broth
¥ teaspoon saffron

Wineries

2 cups shredded cooked chick-
on

1 cup fresh or frozen com ker-
nols

1 cup egg noodles

2 hard boiled eggs, chopped
salt and pepper to taste

2 Tablaspoons minced porsiey

Heat the chicken broth ina
saucepan and stir In saffron, Bring
to a bofl and then lower the heat to
o simmer, Add the chicken and the
corn. Raise temperature to a slaw,

from page 1B

rolling boil, then add tho noodtes,
Cook over medium heat for 10 min-
utes or until noodles aro tender. Re-
mave from heat and stir In the
chopped hard boiled eggs. Cozeect
scasonlngs with salt and pepper,
Ladle into soup bowls and top with
poraley. X

Chef's suggestion: This [» one of
Momma’s old tecipes thot whenl !
made it, ] thought it was better with:
a dash of Tacbasco and the uice of
1 lemon added in for a little extea
zing!

Leclanau Cellars 1991 Tall Ship
Reserve  Chardonnay {$12.95) la
highlighted by varletal apple and
pear fruftiness with complementary
barrel fermentation aromas. Sub-
atantlal patate breadth and superi-
or balance makes thls wine o
winner thot will bring you bnck for
more.
1f blending makes superior wines,
then Skolnik has done [t with Visa
Vis ($10.95). The white wine ver-

alon is a 50/50 blend of chardonnay
and vignoles that brings these two
varictals “face to face” as the
French name impiles. They are not
strange bedfellows, but are a har.
monfous marrlage of sotid flavors
and complexlity.

In the red Vis a Vis, Skalnlk has
paired pinot nolr and baca noir te
crente a tasty, easy-drinking wine
for roaat chicken, hamburgers, pizza
or plenlc fare,

At Good Harbor Vineyords in
Lake Leclanau, Bruce Simpson
continues to produce well-made, ex-
cellently priced wines. He has a
limited supply of knockout 1991 Pi-
not Gris {$12) higblighting npple,
pear and apricot fruitineas with et-
tractive wood accents. It's superior
with broiled sworditah, .

Good Harbor Rieslings, under 39,
are a must try if you don't know
them,

only he eaten 88 sn | treat,

For more everydoy fare, cook up o
hot sundae tupping of sweet and
juiey plums, then spoon it over ice
milk or Jow-fat frozen yogurt. For a

Permanent
plum pactsit, layer the cooled plum Weight Loss
sauce with granola and ice milk or

ot ,
™™ Rosy Prum Savce Dr. Ralph P, Keith, PH.D.
% cup sugar 28336 Franklin Rd.

1 teaspoon cornstarch R
501 6 fresh plums, pitted and 5?‘4‘2%;'&2“

sliced (2% cups)
2 tablespoons water
Vanilla ce milk of low-fat fro- If you've tried to lose weight and can't get staried, or
zen yogurt youve lost weight only to regain it quickly, the answer to

Plum wedges your problem can probably be found in your emotiona! life,
In o medium saucepan stir ta- People who are, or have been, in unfulfilting or abusive
gether sugar and coruxtasch, Stirin relationships use food to provide comfort and protection.
sliced plums and water, Bring to Peaple who have difficulty asserting their needs tend to

bailing, stiering eceasionally; reduce swallow food as quickly as they swallow their anger.

If you sincerely want to gain control of the problem, calt
and find out how to qualify for the program and insurance

heat. Cover and simmer fur 6 ca 8
coverage,
CALL 746-0844

minutes or until the sauce is of the
dexired consistency. Cool the sauce
alightly. Serve warm over vanitla fve

Calling All Reading Challengers!

FAMILY READING CHALLENGE 1992

NOW 2 LOCATIONS!

SOUTHFIELD & FARMINGTON HILLS

Featuring:

¢ 2 for 1 burgers, Sat. & Sun. noon to 4 pm ¢ Full menu +
Generous cocktalls » 6 TV's, (2 glant 8 {t.) ¢ Plano bar * Jukebox

Open everyda
di

31231 Suulhﬂcld Road
Just

North of 13

l313) 042—6422

Thurs., Frl. & Sat. !
nner * Complete catering for 25-300

1l 2 am » Breakfast, lunch &

Farmington Hills

38123 W. 10 Milc
Inside the Hollda
(313) 478-7780

East of Haggerty
Inn

Tickle some funnybones.

Look through today's newspaper for a funny or
unusual photo.

Cut off the the description underneath it when you
clip it out of the paper and ask everyone in your
family to write a new funny captlon.

funniest.

Then have your family members vote for the

{Nole to aduits: This Is the eleventh in a series of activities in the
Family Reading Challenge 1992 conltest. Use this page to share some
educational summer fun with your child.)

‘

YeS ! 1 have read at least: Plea S @send me a “Readers Are
3 newspaper articles and 3 books and Leaders” bumper sticker and reglster me In
discussed them with my parent(s) ot the Seplember 2nd drawing for one S50 gift
guardian or another adult, certificate or one of the lwenty-flue $10 gift
certificates from Borders Book Shops in
SIGNATURE OF YOUNG READER Birmingham and Noul.
NAME:
SIGNATURE OF ADULT .
1992 FAMILY READING CHALLENGE STREET:
.
Rﬂ‘ﬁ' ary: STATE: 2p;
1. You muat be In grades 1 through 8 to
enter,
2. Print cleatly or type the Information on GRADE:
the entry form.
3, Entrles must be signed by you and an adult | MY NEWSPAPER:
ond postmarked by August 28th. THE
drawing will be held September 2, 1992.
Winnees will be notifled by mall, BORISERS (‘Dhs erver
4. oM where prohbited by law or where HOP .
restricted. Al federal, atate and focal rules BIRFANGHAM - NOVT. Eccentric
and regulalions apply. Mo purchase NEWSPAPERS
necessary. RAeluen wlh stamped self.addreased envelopa to: |
CHALLENGE, C £ ECCENTRIC NEWSPAPERS,
Qucsllons'F Call (313)953-2155 36281 BCHOQLCRAFY. Liv i 48150 i
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