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Shrimp, rice,
oat crisp make Herb mix picks up flavor of chicken
Super Supper

See reloted Super Supper story
on Taste front.
SHRIMP AU GRATIN
3 tabiespoons butter or marga-
fne, divided
¥ cup chopped onlons
¥ pound fresh mushrooms,
siced

1n medium skillet, malt 4 table.
spoon butter, Add onlon and saute.
Add mushrooms and shrimp and
cook 3 minutes o7 untl! opaque. Do
0ot evercook. Remove from heat.
Stir in salt, dillwead and pepper.
Tum [nto a buttered 2-quart cas-
scrole dish.

In amall akillet, malt remalning
butter end stir in bread crumbe.
Sprinkle bread crumbe, cheeses and
parsley evenly over the shrimp mix.
ture. Bake at 400 degroes for 15-20
mloutes or until cheese malts, Do

1 can {10¥s ounces) French
onion soup (undikuted)
J con (104 ounces} beef broth

2 smaff cans (7 ounces) stems
mdplecunmmm

Proheat oven to 325 degrees. Melt
o and pour Into a 14-quart

baking dish. Add rice and mix into
soupe. Add mushrooma and stlz,
Bake uncovored for one hour mixing
occasioaally. Cover Lf rice appears
to be petting dry. Serves 4.

Recipes from Debbie Beebie.

Mzussa‘'s Apeir Oar Crise

epple

Preheat oven to 375 degrees,
Combine sugar, cincamon, ginger

Sprud apple mixture {n a shallow

ar baking dish,
Spdnkl. with topping. Bake 40
minutes or until bubbly. Serve
‘warm, and il you wish, over vanilla
{co cream,

‘To make topping combine flour
and brown sugar in a bowl. Cut in
butter with a pastry blender (or two
knives) until mixture resembles
coarse crumbe. Stir in oats and po-
cans.

For swectertasting apples, add
an extra % cup of sugar. For a more
buttery taste, add an extra table-
spoon or two of buster.

Recipe from Melissa Lenzner.

Thanksglvmg dinners
on. sale at Schooleraft

dinner cow from
gcbwlcnlt College's Pmlcuot’n
try.

your take-home gourmet

Call (313) 462-4491 to plece
r order. All orders must bo
phadbchv 18
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YOU CAN NOW AFFORD

Michigan Eyecare Institute is now making
Myopla Surgery (RK), more affordable than

Now accepting Blue Cross/Blue Shield of
Michigan plans that cover RK Surgery.

Pamnpalin with all other insurances
covering R

New affordable prices.

WHY CHOOSE
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18 years ago.
for aver 1

refined th

pvocedura. “

FREE Screenil

The Michigan Eyecare Institute?

" A . \
Dr. William Myers and Dr. Mark Rubinstein were:
« First in Michigan to perform RK Surgery over

Rcsponsib!e for tca‘ching doctors the procedure

. Publlshcd lhe arﬂcles which describe and have
cKrt)ccdure over the past 18 years.

. Flrst In Mi Igan to have the Excimer Laser

ndsor used to perfo:m refractive

1LNLILSNI JHVOTAT NVOIHOIN

g3 at your ¢
EXCIMER LASER REFRACTIVE INSITI'UI'E

NOW a Division of the

"@Mlcmcm EVECARE INSTTTUTE

Call Now for Details!
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Poultry

Sece Chef Larry Janes' column  MULTIPURPOSE HIRG POULTRY  for 4-5 pounds of chicken pleces.
uantuu front. « Bealth Mix Thnmx: mnc“nmmé lml;. 108
f you're looking for a y [y ————— taurant that is & Janer Gang favor
recipe the entire fazmlly will en- P oreour  lto haunt called the M&M Cafo in
Joy' 1 owost Dy ‘mjna Mlchlnn' MAwnu- at
Herd's a basic rocipo for a sca- poprka Schasfer ust sast of Montgomery
‘Wards. Wa go wild over their lemon
‘l:m:l:::) mix that can be made 2 toaspoons Prymuswd chicken. Although they’rs 1ot too
1 tesspoon ditt weod willing to past with theiz recipe, I've
Cut up the chicken and dip in 1 teaspoon rubbed sage come closs,
nny)llquld (Lo, milk, wine, juice, ¥ teaspoon fresh ground Lesaon CHICKEN
4 chicken broast haives,
Roll immedlatoly in this sea. 2102300008 clushed oregano sKined and bonod, aightly
soning mix and place on a baking H easpoon thyme powder fattoned
sheet. Bake at 350 degrees for 1 I“’W 1 o yoik, beston
hour and then pop under the teaspoon garllc powder CuUp ol pYPOsa fIowr 883
broiler till golden and crispy. You  Combine all ingredents In a cov- s002d with | tablespoon
can prepare the chicken MLh tho ered jar and shake well. Makea Mrs. Dash eaasoning mix
skin on oroff. about % cup of seasoning, enough % cup olive off

:
1
{
{
sapsinare
§ tablespoon lomon juice H
1 teaspoon minced gardic J
¥ cup broth 1

yolk and thon roll i seasoned flotQ
untif completely covered, Shake off
the excess flour. Heat olive oll In <
1arge skillet and panfry the chlchq
breasts in the oi! for 3-4 minutes. 1
Turm chicken over and add lemon [
Julco and garllc, Continue eooun;

and

wine, If dealred. Bringts!

aboll and immodlately roduce thel:
beat to s simmer, Simmer for3 o

minutes or until chicken [s cooked-
throughout. Semwefﬂuorpuna.

Dip the chicken breastain the ey |
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HMO.

This is one HMO with over
2000 participating physicians
and 23 affiliated hospitals
from one side of the state to
the other. An HMO that stresses
wellness and prevention. And
an HMO that’s sponsored by
Mercy Health Services, one of the
country’s 10 leading healthcare
systems. To learn more on how
good Care Choices would be for
you and your family, ask your
employer or call the Member
Services Department at

How good is Care Choices HMO? ]
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