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Fall nignals the return of nlower
paced cool weather meals. Cele.
brate National Lamb Month in
September by including lamb in
your meal planning,

What better way ta learn about
the veraatility of lamb and the
detleious mild taste of American
lamb than by acrving pizza. The
smell of tomato sauce ami basil
floating through the houae on the
weather couls invites fomiliea ta
gather around the dinner toble
and share their stories of the day.

The “Pronta Pizza™ takes no
longee than the wait at the corner
pizzeria. This recipe is quick, casy
and for o)l those cocks watching
the fat and sodium in their diets,
this pizza snys alelicious and
healthy.

“Pronte pizza™ is topped with
tnmb, vegetables, and cheese pro-
viding cslcium, important vita-
mins auch as thiamine, niacin, ri-
baflavin, € and E plus zinc and
iron and! ix ready in about 25 min-
uten. A slice of the "Pronto Pizza™
containy only 245 calories per
serving with 9 grams of fot and
340 mg. of sodium. Compare this
ta a slice of regular cheese pizza
with green peppers and Italian
Snurage at 453 calories, 17 grams
of for and 1108 mg. of sndium.
This pizzn is o winner, both yum.
my nhd autritinun,

Pronto pizza
features lamb

Celcbrate National * Lamb
Month with a delicious “Pronto
Pizza." America's lamb producers
are nure that once you try Ameri-
can lamb you will find that noth-
ing Is more versatlle, convenient,
Jean and mild than fresh Amerd.
can lamb.

ProNTe P12

6 ounces lean fresh ground
American lamb
¥ teaspoon onion salt
Y2 teaspoon fennel seed
4 teaspoon dried oreganc
leaves, crushed
Y% teaspoon dried basil
icaves, crushed
Yh teaspoon crushed red
peppet flakes
2 teaspoon olive ol
V2 cup chopped bell pepper
4 cup chopped Itallan plum
tomatoes
) {10 to 12.(nch) prebaked
pizza shell
V2 cup pizza sauce
1 tablespoon grated Par-
mesan cheese
% cup thinly sliced fresh basil
leaves, optional
Y2 cup {2 ounces) grated
mozzarclia cheeso
in smoll bowl combine lamb,
onjun salt, fenne), oregano, basil,
crurhed red pepper flakes and

Pronto plua- Ce!ebrate Natmnal Lamb Month with
“}’ronm Pizza."” It's quick and easy to mahe, and deli-
cious.

knead until well blended.

In 10-inch skillet, heat oil and
snute lamb, crumbling and cook-
ing until lightly browned. Drain
on paper towel. In samo skillet
saute belt pepper for 3-4 minutes;
stirring occasionnlly. Add toma.
toes and saute additional minute.
Place pizza shell an cookie sheet
or pizza pan, spread on pizza
uauce and top with sauteed vege-
tahles. Sprinkle with Parmesan
cheese, fresh basil if dentred,
cooked lamb and mozzarella
cheese. Bake in preheated 450 de-
gree fahrenheit oven for 8-10 min-
utes. Cool for 5 minutes and alice
into wedges, Serve, (6-8 servings),

Preparation time, 15 minutes;
cooking time, 8-10 minutes.

Microwave preparation of lamb:
1n 2-quart microwave-nafe dish
cook Jamb (eliminate oil} on high
power for 3 minutes; stirring sev.
cral times to crumble lamb. Add
bell pepper and tomato, mi-
crowave on high power for 2 addi.
tional minutes; stirting once,
Drain well, Ansemble pizza as di-
rected above.
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Combine walnuts, -
scallops in salad

AP — Chef Jan Blmbaum of San
Francisco’s Campton Place created
the following recipe for Walnut Gra-
tinee Sea Scallopn with Tomatillo
Sauce, a blend of sweet, tender scal-
lops and a walnut gratinee.

Birnbaum says he got the idea for
the recipe after attending a wine-
tasting thet featured o particularly
nutty white wine. “J've always felt
that a dramatic contrast of textures
like the velvety softness of scatlops
and the crunch of walnuta sets up
the Ideal culinary counurpoinl.

A notlve of Loulsi

4 bunch watercress

1 head Belglan endive, cut into
thin strips

Vinaigretta of your chokce

1to 1% pounds sea scaliops

1% toblespoons clarified but-
ter

2 tablespoons wholo butter

Sait and pepper

3 1ablespoons fresh gmpetruit
Juice

% cup walnuts, slivered

Fnr the wmadllo sauce, combine

wtudird with New Otleans chef Paul
Prudhemme. He warked at New
York's Quilted Gieaffe and Denver's
Rattlesnake Club prior to maving to
Campton Place,

‘The recipe won the top prize in a
recent contest for chefs sponsored
by the International Nut Council,

WALNUT GRATINEE SEA
ScarLors With TomaTILLO
SAUCE

[} cilantro, garlic, oil
and salt in a blender until smooth.
Scet aside.

For the chile ail, in a clean blend-
er container, combine the ¥ cup
olive oil, chile flakes and ancho
chile briefly to combine flavors. Set
aside.

Toss the watercress and endive
with your favorite vinaigrette.

Brown scattops in heated clari-
fied butter; ndd whole butter, Sea-
son with salt and pepper. Pour In

fruit juice and cook until lig-

4 tomatilias, covers removed,
quaitered

% bunch Cilliitn, stems re-
moved

1 clove garie, minced

2 watnut of olive oll

eookm; time, 8-10 m(nulu

Nutritional analysis: Calories,
245; cholesterol, 32 mg.; fat, 9gr.;
sodium, 340 mg.

Kasher salt 1o taste

Y5 cup ofive oil

1 teaspoon chiie flakes

2 teaspeons chopped anche
chile

uid in gone. Sprinkie walnut alivers
over acallops; quickly broil until
nuts are toasted.

To serve: Spoon about 1 table-
spoen of tomatillo sauce onto plate;
drizzle with chile oil. Top with clus-
ter of scallops and garnish with
dressed watercress and endive.
Makes 6 appetizer or 4 entree serv-
ings,

Braised veal brisket tasty choice Rosh Hashanah meal

AP — Rosh Hashanah, the Jew.
ish New Yenr, begins at sundown
on Sept. 27, Broixed Veal Brisket
with Dried Fruits is a tasty choice
for this special meal.

The brisket in braised in the aven
te fork tenclerness  along  with
parsnips, carrots, spricota  and
prunes, Apple juive added te the
pan juices becomes a povory murv
ta kerve with the brisket.

BRA1SED VEAL BRISKET WiTH
Drigo FRuiTS

1 tablespoon vegetadle ofl

1 vea! brisket, about 2102 ¥
pounds

2 medium onlons, thinly sliced
{obout 2 cups)

1 targe gartic clove, minced

1 teaspoon salt

¥z teaspoon coarse grind black

peppet
Apple Juice
Water
3large canots, cut up
2 medium porsnips, cut up
3% cup dried pitted pruncs
¥a cup gried aprcot hatves
2 teaspoans comstarch
Heat 2 tearpoons of theoil ina

Dutch oven over medium-high heat.

Add vea) brisket and brown on both

sides; remove brinket and net anide.
Add onfons and garlic to pan with
remaining 1 teaspoon oil, if needed.
Caok over medium-Jow heat, stir-
ring occasionally, until onions arc
soft, about 5 minutes, Place brisket
fat mide up on top of oniona, Seascn
with salt and pepper, Add 6 table-
spoona of apple juice and 6 table-
spoons of water to the pan, Caver
tightly and cook at 450 degrees F for

30 minutes.

Reduce heat 10 325 degrees F and
cook ] hour. Add carrota, parsnips,
prunes and apricots, Cantinue
cooking unti] veal and vegotables
are tender, about 30 minutes. Re-
tmove brisket to serving platter and
surround with carrots, parsnips and
fruits: keep warm.

Skim fat from pan juices. Add
enough apple juice to equal 1 cup.

Dissolve comnstarch in combined
liquids. Return to pan and cook
aver medium-high heat until thick-
ened and clear. Carve brisket across
the grain into thin slices. Serve with
vegetables and fruit. Pass sauce.
Makes 6 servings.

Nutrition information per serving:

J44cal,30gpro.B.4gfat, 398
carbo., 3 mg iron, 470 mg sodium.
100 mg chol.

slgns, write to or call:

Mental illness has warning signs, too.

Excesslve anger. Withdrawal from social aclivities.
These could be the first waming signs of a mental lliness.
Unfortunately, most of us don’t recognize the signs. Which
Is traglc. Because mental fness can be treated. tn fact,
2 out of 3 people wha get help, get better.

For a free booklet aboutl mental 1liness and its waming

American Mental Health Fund
P.0. Bax 17700, Warhington, DC 20041

1-800-433-5959
Learn to see the sickness.

Morc Detrou suburban shoppcrs '

SPRING.

Because SPRING's sudited

Whm Yyou want to reach
Detroit’s affluent suburban

shoppers, you want to advertisc in

circulation of 728,609 morc than

dotbles the subtarban daily circulation

of cither The Detroit News
1288.960) or Free Press (358.553).
And that's not alk.

According 1o 1he 1991 Belden

study. SPRING reaches more of the

aflluent suburban shoppers who

have mase-and spend more.

> 15

women's fashions than the daily
News (78600 more than the Free
Press).

P 145,700 more suburban buyers of

mien's fashions than The News
{64,500 mare than the Free Press).
P 115,900 (and 63.600) morc
suburban buyers of children's
clothing.

P 177,100 (and 80.000) more

subtirban shoppers at malls.

700 more suburban buyers of

Simply put, enc order in SPRING delivers morc,

Shauldn't you be advertising in SPRING more?

T ger all the facts, call your SPRING representative,

SPRING is the network of 50 Detroit suburban newspapers pullished by the Macomb/Royal Oak. Associated,
Heritage, HomeTown. and Observer & Eecentrie groups. Call (313) 445-8200;
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