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Mexican oo is.

10 varietion of chiliex. Then, as
now, dried or fresh chilies were
addad tu almost esenthing,
another

not vome ftom Turkey, and no.

All of theae foods, with the
possible vaception of chilies,

can dishes have become more
popular, and chilies are turn.
ing up in just about everything.
It's & rere supermarket that
doesn’t have a section of Mexi-
can fouds -~ tortillas, refried
beans, black teans and the in-
evitable aalea.

Salsa has cornered the cun.
dimen market. In 1993, sal<a
sales surpussed catsugs sales by
340 million, and the flood of
mild, hot, green, md, picante ,
fruit. and vegctable salsa just
keeps pruwing. H. J. Heinz has
met the trend head-on with a
TO.wunce tub of salsa, av well
as a salaa-style catsup with
vegetable chunks.

A« authentic Mexican foods
have entered the culinary
mainstream, it was inevitahle
that Cinco de Mayu cnter the
popular realm also.

efs at Don Pedeo devined an
xican platter for two prople.
The platter includea o fujata

with a hot relish on the sidek;

a floue tortille cut into steips
and fricd. with honey and sug-

Mezican community who cote
in and urder it,” said Salvati.

When Sandra Garcin  of
Furmington Hills taught cook-
ing at a high schoot in Dear.
burn Heights, her students” fa-
vwtite leason was the Cinco de
Mayu feast that she assigned
vach year.

“They learned cooking, cul.
ture, and history,” said Garcia.
“And they loved every minute
of it. They went to the Mezican
atores on Bagley, in Detroit, for
authentic ingredients, such as
pices and chotizo (sausage,
and we made empanadas with
& sweet o a meat filling. chick-
en with mole sauce, and
tamales wrapped in corn
husks. We played a tape of
Mezican music, and had a
wonderful tim:

See recipes inside.

Low fat from page 1B

stamped envelope to H.W. Publi.

eover to Keely Wygonik, Taste ed-

Flavorful dishes

Preheat uven to 400 degrees.
Mash refrind beans until smooth.

lies evenly vver chips, und top with

Celebrate Cineo de Mayo hegin-
ning with a purade 1 pan. Sunday,
May 1 at Scotten and West Ver.
nor and ending with a celebration
at St. Gabriel's Church Hall in
Detroit.

Bring an amigo to the Cinco e
Muyu outdoor street festival in
Mezicantown (Bogley Ave, be-
tween 23ed and 24th streets, two
blocks West of the Ambussador
Hridge) un Thursday, May 5.

Events include pinata breaking,
crufts, strolling marinchi players,

Sample Mexican cuisine at Hudson’s:

Thruugh May 8, Hudson's Mar-
ketplace customers will be able to
sample  Mexicon  delights  pre-
pared by chels from area Mexican
restauzants.  learn the  chefs
couking seceets for preparing their
own Mexican feast, enjoy festive
entertainment and take advan.
tage of special promotions,

| teaspoon salt and % teo-
spoon freshly ground hiack

minutes in vegetable oil (tum

perfect for fiesta

strips. Warm tortillas in pan on
atave. Add xtripa of fank steak in
warm tortillas sl top with lettuce,

SoNorese Corn Soup

and fireworks,

‘The Cinco de Mayo night of art
will be at the Bowen Branch Li-
brary, 3648 West Vernor, 7 pm,,
The event will featuring
the unveiling of three Diego
Rivern photo murals to be pre-
sented to the library by the De-
truit Inatitute of Arta.

At the Detroit Institute of Arta,
I-'rulu). Muy 6, a video of Diego
ing will be shown.
for ticket informa.

tion.

Fuirlane in Dearborn.

® Hudsen's  demonstrators wilf
prepare Mexican  recipes  from
Dayton’s Hudsan's and Marshall
Field'n “Potluck for 33,000" cook-
tooks, P s from cookbook
sales benefit the United Way —
Sunday May 1 to Sunday, May 8
at all Hudson's stares.

And, of course, all the great
Mexicun restaurants, tortilla fuc.
tories, bukeries and food markets
will be there for you to explore.

Loca) restourants atre also plan-
ning to celebrate with drink and
menu specinls, snd special eventa
on May 5. Heee are s
B Plymouth  Landing, 340 N.
Main St. Plymouth, (313} 455-

700.
B Don Pedro’s, 24366 Grand Riv.
ee, Detruit, (313) 537-1450.

® Rancho Grande, Middlebelt,

nated to Good Will, Fram May 5
to 7, Hudsan's demanstrators will

Ky

boil, wtill uncovered. Reduce hest
and nimmer for about 3 minutes,
Salt to taste, remove hot red penper,

even guacamole, | i g . pepper

dietan ':uplle :"“' (charbruited '"?"""“;I Put 1 teaspoun of eefticd beans on Dip chicken breasts Ineggmlz.  salsa, auur cream and guacamole. W ith the !
an L beeh with tomato and mush: | each tortilla chip and areangeon | Coat chicken with cornmeal inix. Recipe from Don Pedros. hip cream with the  Leaspoon
The turkey, of course, did  rooms v a soft curn tortilla, baki:g sheet. Sprinkle tomate, chi-  Saute chicken for approximately 6 aalt until stlff. Pour soup into <

turcen and plle whipped cream on

bady sevms to know how it ac- shredded  beel  burrites; a cheese. Bake 6-8 minutes until ance). top. Stir slightly and ladle mixture *
quired the name. lu India, the  ground bedf snd chicken taco; 8 cheese is bubbly and melted. Senves Simmer int, m 2 butter or masga- from hattem of dish {the com set. *
turkes is called the peru, which  platter of rice and beans, and o and add to chicken. simmer for 5 nne tles) Into individual bawls, Serves 8
iacloser to hume, but not really  cither sovr cream or gua- more minUtes. serve over rice. 1 teaspoon chul powder to 10,

avcurate, either. camole. For dessert: sopapillus, Recipe from Plymouth Landing Recipe from Plymouth Landing. 2 cups seeded and ciced Recipe from Cecilia Hernandez.

.

hasve been commonplace in nrm; g
US. kitchen fur centuriea. But “We know it's good, because
in the past decade of so, Mexis  we get custumers from  the e )

south of Watren, Garden Clly“_

313) 427.1177. At 6 p.am. ther
will be a pinata for children to;
break.

& 0ld Mexico, 5566 Drake Road

3 . green bell papper
Spantands bad introdnced coms Tommy Salvati, vuner of | Serelatedstoryon Tustefront.__Pouo Resozapo __ —Steax Fauras Tacos 2(12 ounce) cans whoia kor-
to Central America Don Pedro's, Rul:uul. has seen 4 sl:rllcss chk:;‘r; breasts (4- 2~3u;‘:oun:d: llm(\lk steak, nel com with fed and green
.o 8 much more enthusiastic atti- Srurrep NacHos CRiPS ouncos e immed wel sweat peppers, dralned
mIluz":;‘:: ’nn’::',‘.',..:;’,,\i",: tude towand Mexican food b cups omodbeams ¥ cup vegatabla o 1 tablespoon pepper 1 small, dey, whole hot red
wieds in the maize fields, By owe he hired Mu'n'nn chels 6 doren tomila chips ¥ medium onlon, diced 1 tablespoon goya {Moxican peppor
the time the Spaniants arrived,  #nd adopted & Mexican menu 145 cups Monterey tack 6 npe tomatoes, diced spico) 6 cups chicken broth
cultivation had increased the SFYERdears ago. . Cheese, smcagm | bay loat 16 ouncas Spt salt to taste i
vield and improved the varie. " .Svme of our fouds are spi- 145 cuns cheddan evcess. ¥ Leaspoon marfornm ¥4 leman 1 cup whipping cream
ties. Ripe fruita were often ‘> said Salvati, “But three. redsed J 1 teaspoon salt 1 pinch garic salt (optiona) % teaspoon salt
combined with chili peppers to :I:I:“:t:;:‘ :“"(':“;"‘;“'.: ':‘*:,'“::: | Large npe tomato, seeded Muxture for coating chicken 1 package com tortillas Mot hutter In pan snd stiein  *
make s tang sauce salsal). Teqgest” and diced ’ bieasts Put Rank steak In pan and add chili powder and green peper, Cook,
It was estimated in the 17th For the Cinco de Muyo celes 7 cup thinly cut pickled jata- 3 eags. mued with ¥ eup mik pebper, apice, Sprite, lemun and uncovered, utirring, over medlum
century that there werv at least  peation, which Jasts o wevk, the 70 chies 2 tablespoons yellow corn- salt. Marinate (or 24 hours in refrig:  heat for about 3 minutes. Add corn,
¥ N P )y pe meal, mixed yoth: eeator. Grilk oe broll wteak. Cut into red pepper and broth and bringtoa

{carner of Walnut Lake Road)® -
Went Bloomfield, 561-8088 and in*

Livonia, 28407 Five Mile llaat! '
(3131 421-3310.

If your restaurant is planninga

Cinca de Mayo event, ond you'nd
nat listed, there's still time. Call
Keely Wygonik, 953-2105.

be preporing  mergaritas  wit
KitchenAid blenders.

Answers to nutrition questions'

Call the toll-free Nutrition Hot-
line of the American Institute for
Cancer Rearch 1-(B00) B43-4114
for free, personnlized answers to

ates weekdays 9 am. to §

You can also call the hotlino to
request a list of free publications
to help you cat for good health

cations, P.O. Box 9324, Livonin itor, Observer & Eccentric News. Here!' x-lhv nchcdule of eventa: ® Customers can bring in their tritlon questh f is-  nncl laws wrrisk. —
48151.1324. Subscription price is  papers, Inc. 36251 Schoolerafi 0 Join 1 anshe  ald blend, Thursday, May 5 to r;r:; (;’icli(ti:n. -T-?‘:. hr:,mn:e r:lf;: " reancer Ry S
$12ayear. Livonia 48150. If your recipe is  demonstrates nuulh of the border  Sunday, May 8 at all Hudson'’s > o
Learn how to reduce the fat in  chosen for a makeover you'll n-cipt:s using Revere and Crown  stores and receive $10 off the pur- >~
your favorite recipe. Send recipes  feceive an Observer & Eccentric  Corning  cookwate, 7-8 p.am. chase price of a new KitchenAld =
for consideration in Recipe Mak-  canvastote bag. Thussday, April 28, ot Hudnon's  blender. All trade-ins wilt be do- .l
o
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SUPER MEAT SALE

\

'WHOLE FRYERS

Round Sle Center Cut....
Chuck Steaks ..

) O v E .,ii
LB -

H.;;)dtlslb'
Ground Round (No Limit)...

-$109%0}

52,39 m.

L Hamertude -
THAUSAGE

*1.79 1b.
*1.89 b,
44,99 b,

0CaN PEICH . cooneererrrrcssissrssssenress S22 DD 1,
Cat Fish *4.99 ».
Shrimp $7.99 . |

Alaskan Klng Crab Legs 8.99 Ib,

Loin Lamb Chops..... 5.79 .
Rib Lamb. venes Y0 T 10,
Round Bone Lamb Steak....... *3.99 .

Fr‘ee‘ D'ellivery* for
. .Orders of
$25.00 or More

For Every §20. 00 Purchase
Get 1 Lb Hamburger

"+ Ples
« Cookies vl
» Baklava  ruLL vamery

VTP LAy el

BOIOGNA ..cveonrecrrceronsens 7 1.99 b,
Kowsiski Holdogs
Natural Caslng.......... '2.99 .




