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oups with homemade flavor eas y as opening a can !
,’,s“ BCiI;’ Larry Janes' column  Bringto a boll. Reduce heat ton both Add a little of the hot soup to the 2 cups chicken stock . with the cream and serve Immedi-
aste Buds on Taste front. nion‘;:lner and atir in uncooked egg % cup flour of comstarch bowl to temper the milk mixture. 1 cup canned pumpkin ately, or you can pour the hot soup
noodlea, 1 cup mitk, hatt and hatf or ‘Whisk in warm milk mixture and % teaspoon fresh grated nut- . mixture inslde the pumpkin shell
Momma's gu icken NoobLe Cook, stirring occaslonally for 6.7 nz,,,m * continue whisking on low heat for meg e and bake at 350 degrees for 45 min-
— BrOH minutes or until noodles are tender. 1 healthy dash hot pepper 3.4 minutes or until soup thickens 1 cup heavy cream utes to 1 hour.
2'arge (1 quart) cans chicken Remove the bay leafl and serve im- sauco (Tobasco) slightly. Do not Loil Serve immedi. solt and pepper to taste Remove from the oven and using
broth medlatoly. 1 heat broth to ately, a hard spoon, scrape the inaides of
% cup dried parsley o ¥ cup bom °ml§:d'““§“"; ’:I ';"l . Clean the inslde of the ple pump-  the pumpkin shell to loosen cooked
fresh chopped Quickie CREAm OF Broccoll ng. Reduce heat anc stir in P S kin, aet gside. In a medium sauce-  pumpkin meat. Temper the cream
broceoll and splces. Simmor until UMPKIN SOUP heat b d i ith a litth d
1 teaspoon white pepper 1 lorgo can {1 quart) chicken 0 ! pan, heat butter and saute cnion with a little of the bot soup and stir
1 bay feaf broth broceoll flowercttes are tender, 1 large ple pumpkin, seeded and garlic until soft and very fra- in tha nutmeg. Whisk tempered
1 pound uncooked egg noo- 1 uu:no:n broccolt, cut (nto ;lc,:tt 10 minutes. Remove pot from 1 tablespoon butter of marga- srant;dStlr in chicku; stock and cream into soup inalde the pump-
g rne canned pumpkin, mix well. Heat kin and mix well, Sprinkle with a
i Ies flowerettes 1n a separate bowl, add flour and V4 cup chopped onion over medium heat until heated little chopped green onlon and just
": o ‘“‘f’-‘ pot, combine broth ¥ teaspoan onlon or garlic cornstarch and milk. Stir to die- 1 small clove gariic, finely throughout. = light sprinkling of cinnamon.
with parsley, pepper and boy leaf. powde or a combination of nolve flour. Stir in hot pepper sauce. chopped At this point, you can temper Serve immediately.
T lad ni d table dish ’2 uni
See related story on Taste front. skinned and julienne 4 tablespooans capers ;‘Jr;gmd:‘eglu depend u}a u;’;a( ulzg;t:- 1 yn:llow squash, cutin 1-Inch 2 teaspoons onion powder ‘:
4 4-ounce tuna steaks, rubbed los are in season so feel free to slices 2 tablespoons chopped pars- :
TunA SALAD NicosE with olive oll, saft and pep- plaztrf:eﬁer:::;?;&‘:;%ﬁ?“ creative. High quality olive oil, red 1 zucchinl, cut in §-Inch slices ley
8 cups of greens — bibb, red per, gilled of sauteed over greens, then tuna. win vinegar, garlic and olives, pre/- 1 red onlon {smatl) cut In large 4 ounces olive olt
leaf, curly endive, romaine, (make sure gill or pan s In & separate bow!, whisk togeth- ""‘“{ hicolses or nicoises-type are 3 stips Clean and prepare vegetables.
spinach and radiccio very, very hot)t er vinalgrette Ingredients. Ladle ";;:ﬂ. o submitted by Vera Am- 2 pounds redskin potoatoes, Toss with above sensonings, herbs
Salad garnish Vinolgrette dressing over salad and garnlsh s P Y quartered end oil. Roast at 400 degrees for 30 -

¥ cup red onion, thinly sticed 6 ounces olive olf with ollves and capers. rose. 1 VGTHDEDW'- cut in %-Inch ta 40 minutea until brown and crisp -
strip

1 cup of antlchoke hearts 2 teaspoons fresh gortic, Serve with a loaf of freshly baked an top, .
12 asparagus spears, lightly crushed sour dough bread, warmed. __BISTRO VEGETABLES 1 tablespoon roasted garic Makes a great side dish or rustic
blanched 3 ounces red wine vinegar Chef's note: There are no strict re- 3 large camots, cut In Ya-inch 1 teblespoon pesto peasant entree,
1 cup green beans, lightly salt and pepper Lo taste cipes for this famous salad — slices 1 teaspaan black pepper Recipe submitted by Kelli Lewton.
tlanched Gamish .
2 cups pototoes, roasted in Nicolse ofives, 24 (6 per per-
oven, diced son) do got extra, there are

fots of olive lovers out there

Eureka Upright s EUREKA

1 ted bell pepper, roasled,
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Answers to food questions 55 e o Power Team
Modal 1432 s 99 5.0 HP.
For answers to questions about  Monday through Friday, 8580904 Famous 1 5
food suftey, nutrition and preser-  in Oakland County, 494-3013 in Commercial

vation, call the Food and Nutri.

Wayne County.
tion Hot line, 8:30 a.m. to § p.m.
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Ko Coupon Nocossary « NO LIMIT » Good Novomber { - Novomber 30. 1893
POP CANS FOR OFFICE OR SHOP - CALL FOR INFO

MC-6815
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3 DAYS ONLY!

November 4th - 5th

*All Pepperidge Farm labelled items will be
half off suggested retail prices. All other
items will be sold at a minimum of
25% off suggested retail prices. , :

———-1

LIVONIA
29115 Eight Mile Rd.

477-2046

BIRMINGHAM §
1950 Southfield Rd. §
642-4242

FREE GIFT

WITH THIS COUPON AND A $7.50 F’URCHASE!
l_ Valid at Pepperidge Farm Thrift Stores Only.

Valid Nov. 4, 5 and 6, 1993 Only.
*Thrift denotes products unsold by distributors or praducts not meeting our high standards for fisst quality.




