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If you like spicy food, you’ll love Szechwan cuisine

Sce Larry Janes® column on Taste
front.

MusHrooms WirH
OYSTER SAUCE
1 peund fresh mushrooms
3 Tablespoons oit
2 green onlons, minced
l teaspoon minced ginger (oot
blend-

2 Toblespoons oyster sauce

salt ang pepper 10 tasto

1 tepspoon sherry

¥ teaspoon sugar

2 teaspoons sesame seed olf

Slico mushrooms, act aaide. Heat

oll in wok ot skillet and add anlona
and ginget root. Add mushrooms
and stie-fry one minute. Set

ed with 2 Tablespoons wa-

Healthy

Sce related story on Taste front.

WHOLESOME APPLE BARS
% cup sugar

% cup brown sugar

% cup soft margarine

| teaspoon vanilla

2 epps ot 4 egg whites

1 cup whale wheat flour

%% cup flour

1 cup Wheatles cereal, slightly

shed

¥ cup old-fashioned rolled

oats
1 teaspoon baking sodo
% teaspoon boking powder
% teaspoon salt
1 teaspoon ground clnnamon
4 teaspoon ground nutmeg

h blend sside. Add re-
moining ingredients except
cornstarch and tosa for one minute.

snacks give student athletes fuel to win

¥4 teaspoon ground cloves
2 large baking apples, peeled,
cored and diced

Cream the margarine with the
sugars, Beat in vanillo and egga. In
a large bawl], combine dry ingred-
jents and set aside. Add creamed
margarine and blend until smooth.
Fold in diced apples.

Lightly greane 2 9 by 13-inch bak-
ing dish with a non-stick cooking
ol apray.

Spoon batter into pan ond bake
in a preheated 375 degree oven for
30 minutes or until cake tester N
comes out clean. When cool, cut
into bars. Makes 24 baes (141 calo-
riex each).

Stir in cornntarch. Cook for two
minutes, stirring until thickened.

KunG PA0 CHICKEN

2 whalo chicken broasts,
skinned and boned

¥3 1ea5poon salt

| egg white

1 Tablespoon comstarch

2 cups oll for frylng

2 cup skinfess roasted pea-
auts

SOFT PRETZELS

14 teaspoons yeost
34 cup wonm water
¥5 teaspoon sait

1¥s teaspoons sugar
2 cups flour

1 egg white, beaten

Dissolve ycast, salt and sugar in
warm water, Blend in flour and
knead until amooth. Divide dough
into cight pieces. Roll cach piece on
a lightly floured beard to form an
eight-inch lang rope, Twist rope
into a pretze] shape or Jetter of the
plphabet. Spray o cookie sheet
Jightly with a non-stick cooking oil
wpray.

Italian restaurants share recipes

The recipes for "A Tastc of Italy,”
on Scptember 21, were accidentally
omitted from the poper. Here are re-
cipes from Fonte D’Amore in Livo-
nia and Cafe Cortina in Farmington
Hills.

CHICKEN FRADIAVLO

4 gight.ounce boncless, skin-
less chicken breasts

¥ cup olive oll

| teaspoon chopped garic

I teaspoon crushed red chill
pepper

1 cup chopped tomatoes

¥ cup chopped onion

¥ cup chopped green pepper

14 cup white wine

| teaspcon dried oregano

1 teaspoon dried of fresh basil

salt and pepper 1o taste

Saute chicken breast in % cup of
olive oll. Brown both sides, remove
from pen. Add remaining olive oil,
gorlic, peppet, tomatocs, onion,
reen pepper, wine and sensonings,
Sautee over medium heat for five
minutes. Adid chicken, sautee for
five more minutes. Pour sauce over
chicken. Serves 4.

Transleted, this dixk meana
Chicken of the Devil because of the
chili pepper, it’s hot! Recipe from
Luciano Del Signore of Fonte
D'Amore in Livonia,

_Rusorro Wirh Zucchiv,

About 2 Tablespoons olive oll
tor sautecing

1 clove gatlic chopped

I teaspoon butter

% cup fresh basil

| mechum zucchint, finely
chopped obout two cups

1 cup Arberlo rice

5 cups chicken soup stock

salt and pepper to taste

Saute garlic in alive ofl, add Y
cup fresh basil, butter ond zucchini.
Sautes 2 minutes, Add Arborie rice
and chicken koup stock. Simmer,
keep stisring, mld salt to taste. Add
watet if necessary, cook and stie un.
til it thickens.

Rina Fonon of Cofe Cortinn in
Farmington Hills suggests serving
the ricotto with brenst of chicken
wrilled with rosemary and sage. She
neasuns the chicken breast with
olive oil, fresh rosemary, aage, salt
ond pepper and rubs the scosonings
into the meat. She suggeats mazi-
nating the meat jn the

10 whole dried red chill

]

2 green onions, chopped

2 clovos garlic, minced

Sauce:

1 teaspoon chili paste with
gartic

2 Tablespoons soy sauce

I teaspoon wino vinegar

| 1easpoon sugar

% cup chicken stock

1 teaspoon comstarch

Set pretzels on cookie sheet and
brush each with the beaten egg
white, Bake in a preheated 425 de-

1 teaspoon sesame seed oll

Cut chicken Into Y4 inch cubes.
Combine chicken with nalt, egg
whlto nnd camatarch. Mix well. Set
aslde.

In a small bowl, blendl the sauce
ingredients. Heat all in wok to 400
degreea, Deep-fry chicken until
cooked throughout. Remove and
droin,

Luwer hest in wok to 350 degrees.

Deep-fry peanuts in a strainer until

gree oven for 12-15 minutes, Serve
warm with mustaecd. Makes 8 serve
ings (116 caloties each),

Diet from page 1B

golden brown, drain.

Remove alk but two tableapoons
of oil in the wok. Heat to 400 de-
grees and stie-fry red chill peppers
until they are dark red. Lowet the
heat to 275 degreen, add green
onions and garlie. Stir-fry one min-
ute.

Pour in chicken, stir-fey one min.

ute. Add the sauce, stis-fry until

hented and glazed, Add peanuts.
Tuns and keeve with rice or nooadles,

Hoth recipes provided by the

Beaumont Nuritional Medicine

Clinic in Rirmingham.

walking to the bus or later in the
morning.

An alternative for those who
don't like breakfost foods Is totry a
healthy fruit ond oatmenl bor,
homemale cgg muffin sandwich
made with Jow fut sliced cheese, o
scrombled ¢gg or twe cooked off
whitex and a homemade muffin er
bircuit mode with low fat marga-
rine,

For those dinner times when
there is no time to vat, a pita sand-

W For those dinner
times when there is no
time to eat, a pita
sandwich stuffed with
cooked chicken or tur-
key and vegetables or
plzza bagels made
with tomato sauce,
low fat mozzarella
cheese, wlll suffice.

wich suffed with cooked chicken ur
turkey and vegetables or pizza
DHogeds mixle with tumato souce, low

fst mozzarella cheese, wliced vegetn.
hler or couked ground turkey nau-
rge will suffice.

Avoid teying new feods or recipes
the night of the game, raish Fraser,
1U's best to work nut a routine meal
plan carly in the season.

Sec recipes tnside,

COOKING CALENDAR

Sond items for publication in
Cookmg Calendar to Keely Wygo-
nik, Taste editor, the Observer &
Eccentnec. 36251 Schooicrant
Road, Livonia, MI 48150.

M KITCHEN GLAMOR

Wok Iin Malaysian Chinese style
will reflect the excellent training of
instzructor Helen Coon. She grew up
in Keralo on the southwest coast of
Inlia and later apent time in
Malaysia. The $3 fee includes com-
plete recipe packet and small tast-
Ing. Clasn offered 1 and 7 p.m.
Tuesday, Sept. 20 at Novi store, 1
and 7 p.m. Wednesday, Sept. 30 in

Redfurd; 1 and 7 p.m. Thuesday,
Oct. 1 in West Bluomfield, and 1
and 7 p.m. Friday, Oct
ter. Cald 5373300 for infarmation,

M LES SAISONS  *

Les Saisons presentw Los Avteurs
School of Cuoking 10 a.m. to noon
Suturiloy, Oct. 3,10, 17 and 24 at
Les Snisuns, 304 West Faorth
Stzeet in Roynl Oak. For informa.
tion cal) 545.3400. Clossus $25 each
or $65 fnr three-cluss series, On Oct.
3, Sundla¥ Brunch and Light En.
treex, Chef Michnel Berend of Les
Auteurs; Oct. 10, Under the Sca
Coukery, Master Chefl Joff Gabricl

0 Roches-

of Schooleraft College Culinary Arts .
Program; Oct. 17, “Simply Great
Entree: nfClluck Muer,” Chef Pe-
ter Asheraft of Charlic’s Crab; Oct.
24, Simple and Healthy Pasta .
Dishes, Master Chef Heff Gabriel of +
Schooleran College, Demonstens M
tions 14 p.n, Satunday, Oct. 3 :
American Spoon Foods, “Satad
Dazzler's"” recipes andd 1-4 pan. Sat.
urclay, Oct, 17, American Spoon
Fowls, new product “Toppera™ re-
cipes, Mark Moceri of “Your Per.
sonad Gourmet” will be providing
tantings of his elegant dining-at-
hame menu, 5-7:30 p.m. Thursdoy,
Oct. 15,

for abiout an hour prioe to grilling.

Kitchen pointers make chores easier

Here's a couple of handy tips. For
clear ice tea, boil the water and let
it cool to room tempeeature before
pouring it over ice cubies,

Hard bailed eggs may be easier to
peel i you plerce the large end with
a thumbtack before cooking.

Do not leave cold items, like
milk, tunchmeot, hardcooked eggs
or yogurt, out on thu counter at
room temnperature, Put these foods
back in the refrigerator as soon as
you've fixed your snack.

When using the microwave, if a
dish is covered with plastic wrap or
wax paper, turn up one corner to let
excesy steam escape. Pull plastic
wrap off foods so steam escapes
awsy from hands ond face. Steam
canburn,

You can substitute two egg
whites for one whale egg in most
Laked recipes Ruch as cookics, muf-
fins, quick breads, French toast and
cheesecake.

If a recipe calls for lightly beaten
egga, It means to mix yolk and white
before adding to recipe. When o re-
cipe calla for beaten yolke; heat
them until they are thick and lem-
on-colored and form ribbana.

For stiffly beaten cgg whites, beat

them until stiff but not dry just un-*

il they don't alide in the bowl when
you tip it. Jf you beat them further,
they become dry and won't fold inte
other ingredients well.

When you make hot sauces, add
vanilla or other Rovorings last. If
added during cooking, aleohol in

MICHIGAN
CRUSTACEAN
HEADQUARTERS

2-1L8
LIVE MAINE
LOBSTEAS

$19.95

(NCLUDES,
BREAD, BALAD,
VEGETABLE. POTATO
1N SHARING!
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PONY
EXPRESS
SALOON

Now
Daily
Lottery

We pay
6to1
on any three
digit straight
played here.

the vanilla will evaparate, leaving
less fluvor in the sauce.

Got a handy tip you went to
shre? Call Keely Wygonik, Taste
editor, 953-2105, or write The Ob-
seeve & Eceentrie, Attn: Keely Wy
gonik, 36251 Schoalcraft, Livonia,
M1 48150,
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SCOTLAND...

[l[[i] / SINGING GREAT

DIRECT FROM

ANDY STEWART

- with comedlan —

JIMMY WARREN

SAT., OCT. 3rd at 8:00

AT WARREN WOODS MIDDLE SCHOOL
12 Mlite & Schoenherr

Ackroyds

SCOTTISH BAKEHOUSE
RECFORD BRMINGHAM
23566 Five Wit 8020 500 Hamiton Row
532-1981 540-3575
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+Imported Specialty Foods
« Shopherds Pios
+ Shonibread & Cookios

all your bakery needs... EVERYDAY:

+ Qitt Bashols:Special Orders » Scolch Meat Pes » Crumpots
» Scotish Pastnes  » Scones

+ Cinnamen Rolls
*» Brownios

+ Bread
+ Stoak Pies

BROCCOLI & CHEESE

TURNOVERS

Gfor
5409
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VSPECIALY

PASTIES

BEEF, CHICKEN or PIZZA

Tucsday & Wednesday Only

This Week's Speclals
Good Thru Saturday 10-3-92
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