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Treasured St. Patrick’s Day recipes

See related story on Taste front, 13 by 9 by 2-inch baking pan.
B
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Take charge of your appetibe

peas and onlon and divide among Connep Bezr ap CASSAGE “Take Charge” of your relstionship encouraged. Call (B10) 6473310 for

ke I oven at 350 degroes for toes, Plle remalning mashod with food. Jecqueline Buark Odem
trien Mear Loar one hour. Gamish with paraley If xwuonwlz.lkwx:‘ummd 3 pound brisket of comed beet will show you hw,ﬁunn pm QOdocs s 8 liosnsed fasuily end mar-
3 cupa soft broad cubes dealred. Berves 6o 8. baks for 15 minutes. Gamish with 8-10 poslod and quartered po- March 14,17, 21 and 24 £ a workahop ftal therapist Her worksbop ls .
3 cup mitk ‘Reclpe submitted by Jans Clinton,  parsley, Bervea 4-8. tztoes offersd ot Associstes of Bl signed to balp people devalop skills to |
2 0ggs beaton Recipe submitted by Jaria Clinton. 1 large cobbage The cost §s $200, pre-registration is wanage food in bealthier ways. .
1% pounds ground beef IrisH TWICE-BAKED POTATOES +  Placebrisket in & covervd rosster.
¥ pound ground pork 4.8 lrgo potatoes - Baks at 300 to 325 degreea for threo
 cup fincty ehappod onion Butter, ealt, popper o wam lrsi CoFree hours. [
1% cup finely chopped celary milk (Lo mash potatoes) 2 ounces Irish Whiskoy Remove brisket from roaster an:
1 tablospoon Worcestershire 1 cup dralned, seasoned 1 teaspoon fight brown sugar slice. Return to roaster, add pota-
§auCce cooked of canned peas 1 cup etrong coffeo toes, and continue to bake In own
1% teaspoons salt 2 tablespoons snipped groen 3 vory sonly Juioces until fork tender, approxl-
+h terspoon peppor onlon whipped croam (the cream mstely ona hour.
¥ poutisy seasoning Porsicy for gamish (optional) should tricide off spoon, not Meanwhile, boil cabbags in water
Parsiey for gomish, {optional) Bake potatoes fn 376 degree oven slide off In & single putf) uatil t's tender and begins to sopa-
Boak bresd cubes in milk. Add until done, Cut alice from top of Stirwhiskey and sugartogother  Fate. Cut cabbage in large soctions
beaten eggr. Add meat, onion, cel- each and scoop potato out of akin. 1n a large cup. Add coffee. Carefully and put n roaster for last 16 min-

ary, Worcestarshire asuco, salt, pep-
per and poultry seasoning; mix
thoroughly.

Porm Into two loaves. Placo ina

Botsford

It authentic Iriah cuisine is
what you crave, but you'd rather
{eave the cooking to someone olse,
then the Botsford Inn in Farm-
ington Hills is where you should

be.

Botsford Inn, 28000 Grand Riv-
er st Eight Mile, Farmington
Hills, is hosting an lrish Re-cro-
ation Feast 5-10 p.m. Friday,
March 17. The coat is $16.95 per
person, For reservations and in-
formation, call (810) 474-4800.

The menu, planned with help
from the Detroit chapter of the
Irish American Culture Insti

Mash with butter, salt, pepper and

ik to molsten, Beat until fluffy.
Plil potato sheils with halfof

mash potato mixture. Combine

a
2dd cream so that it floats on top of
coffee. Do not stir, Makes 1 cup.
Recipe submitted by Jeri
nahue.

Inn will host Irish

with whiskey cream offers a taste
of Ireland.
Irish folk singer Dusty Rhodes
and others will entertaln patrons.
Here's a rocipe from the Irish
Ameri; Cultural Inati
metro Detrait chapter, totry,

Beer Pot RoAST WimH
CGuinNESS STOUuT

3.4 pounds chuck, rump of
Engish cut roast

W cup whits flour

¥4 tablespoon gartic powder

Y2 block pepper

includes cream of potato leek
aoup, Dublin Bay Prawn
(shrimp), roasted lamb, brolled
Atlentic salmon, pot roasted beef
in Guinnces stout, and apple pie

Banquet will

Peter Veach of Redford, execu-
tive chef at the Henry Ford Es-
tate, will be preparing special
dishes along with other local
chefs at the 1ith annual Cuisine
Estraordinalre to benefit Chil-
dren’s Hospital. Cuisine Extraor-
dinalre, 6.8:30 p.m. Sunday,
March 19, in the Grand Ballroom
of the Dearborn Inn, 20301 Oak-
wood Blvd., Dearborn, s an ele-
gant evening of tasts tempting hot
and cold hors d'ocuvres, entrees
ond scrumptlous desserts pre-
pared by Veach and other chels
who ere members of the Chof de
Cuiaine Associatlon, and from
some of the arca's best restau-
rants including the Lorrie's Con-
fectionately Yours of Livonis,
Michigan Star Clipper Dinner
Train, Walled Loke, and Oakland
Community College/Ridgewood
Cafe, Farmington Hilla.

Thia year's themo s the Big
Band Era. Thero will be sllent
and live auctiona and dancing to a
big band orchestra. Tickets are

* 8100, $160 or $200 per person.
Call (313) 745-0962.

Hero's a rocipe to try.

_STUFFED PASTA SHELLS

Tomato Ssuce

1 smal onlon, finety chopped

¥4 groen pepper finoly chopped

2 (16 ounce cans) tomato
sauce

1 {16 cunce can} tomato paste

1 (4 ounce con)

COOKING
CALENDAR

Send [tems to be consldered for
publication to: Keely Wygonlk,

2 tablespoons Crisco
1 large bay leaf
3large onlons, slicod
2.3 bottles Guinness
6-8 smell onkons

1 teaspoon oregono

1 teaspoon thyma

1 teaspoon basi

34 tenspoon fresh chopped

garic
- Stufting for shalls
1 pound ground beef
1 pound ground pork
1 pound Ricotta cheeso
1 pound cookod spinach, finoly
chopped

4 ounces Parmesan cheese
2-3cR8%
Sott & pepper to taste
Large pasta shells
To mcke sauce, brown onfon and
green pepper In 2 ounces olive oil.
Add tomato sauce, tomata paste

4.8 tablespoons

Combine the flour, pepper and
garlic powder on a jarge plate. Roll
the roast through the mixture,
Nouring all aldea.

Mélt tho Crisco In a large Dutch
oven and then brown the roast in
the Dutch oven on all aides, Add
the throo large onlons, two bottles
of Gulnnesa and the bay leaf, Cover
tha Dutch oven and cook for 34
hours at about 350 degrees. This is
much longer than usual for a pot
roast. You want the meat to be
“over done” falling apart in long
strings when it {a served.

If you need a knife to cut it, it fs
not done yet- Becauso it is cooked

aid Children’s Hospital

and water. Add remalnlng ingred-
{ents and simmer for 1 to 1% hours,
stir occasionatly.

To make stuffing. Cook and cool
beef and pork. Add well drained
and finely chopped spinach,
(canned spinech [s best), Add
Rlcotta cheess, Parmesan cheese,
aalt & pepper. Bind together with 2-
Jegn. .
Place mixture in refrigerator.
Cook pasta shella in salted water
unti} Al'Dente. Cool then stufl
shells with apinach & cheesa miz-
ture. After filling pasta shells, a7-
rangs in casserole dish and top with
tomato sauce and bake at 325 de-
groes for about 46 minutes.

Recipe from ChefJohn Aldini.
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utes of brieket baking time. Makes
81010 servings.

Recipe submitted by Mary Sue
Lanigan.

feast

in liquid, It will not dry out.

During the Last hour of cooking,
add the carrots, potatoes and the
reat of the onlons. Add another bot-
tle of Gulnnoss as well if the liquid
in the Dutch oven s low.

When roast I cooked, remove the
vegetables and cover to keep warm.
Pour 4 cups of boillng water over
the roast to add to the juice, remove
the roast. Caver with aluminum foil
and let it rest for about 20 minutes.

Make a gravy with the liquid in
the Dutch oven. Combine oqual
amounts of melted butter and white
flour to make dough bails. Add the
balls one by one to the pan and stlr.
As the butter melta, the flour thick-
ens the gravy. Tha recipe should
serve 6-8 eaally, Leflovers makeo o
great stew,
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SUZIE PAPPAS

810-540-9885

Here at Montessorl

to prepare them for

Don’t miss our

OPEN HOUSE

Sunday, March 19th
2to 4 p.m.

Family Fun with a
Puppet Show for
the chlidren and
refreshments for all

Canter we are the unique place

that not only provides a nurturing foving day care but
also glves your child a strong acadomic foundation

a continua! lite of successful

educstiona! achlevements.

Montessori Center
of Farmington Hills

29001 West 13 Mie Road
Hili, M1 48334
810-851-4168

Swiss Bank-style
numbered accounts
and "pscudo name’ |
accounts. No [D
requited, all rransac-
tions and number of
visits are kept in
steictest

confidence.

Security

Your own under-
ground vault.
Sophisticated
electronic surveil-

visit

The Depository has moved

We cardlally invite you to
20555 Northwestern Highway -

Farmlngton Hiils
Peace of Mind ' -

Relieve your fear of loss due to thefe, fire and natural disasters. We offer the only
ivate underground safe deposit facility in the Midwest.

our new focatlon at

-

Ve

Open extended

hours every day

of the year includ-

ing Saturdays,

Sundays and

® 9 holidays.
Conveniently

located.




