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Elegant dinner ready quick

Amidst today’s hectic X
wouldn't It be nlce to nnjoym
mantic candlelight dinnor ot
homae?

You won't have to worry about
giving up your table to the next
dinsrs; the meal will be relaxed
and unhurried. To set tho stage,
start with candlea. They don't
have to be fancy — a couplo of
votive candles will do nicely.

Plck up & small bunch of color-
ful flowers while you're at the
»n out your favor.
its china and napkins. Don't for-
gut to check out the many fabu.
lous paper napkin choicea avall-
able; they can quickly help set the
mood of the meal.

Your very spocial menu should
be casy, too, B0 you won't spend
tho entire evening (n the kitchen.
Threa-ingredlent Herb-Garllc
Chaese Stuffed Veal Chops can be
propered and served in about 30
minutes ~— even leas time if you
ask your mest retailer to cut the
pocket in the chops for you.

Theso veal chops sro stuffed

with a mixture of choese and lem-
on pepper, then quickly brolled to
medium donencss. At medium,
m’:a"kldfk‘o']k?uylpl“ in the
center, » simple pasta slde
dish In under 30 mlnmr:‘ a8 well,
Just toss linguine or p another fa-
vorits pasta with a bit of ollve oll
a‘nd lr:}h l;o‘rg». A green salad [2

o only or sccompaniment
you'll need.

Use ono of the convenlent
prewasbed, ready-to-serve salad
cumbinstions from the produce
saction, For dessert, check the lfo-
cal hakery for a special dessert.

Here's a recipe from the Teat
Kitchons of the National Live-
stock & Meat Board.

Herp-aaruc Cuzeeg STUFFED
VeaL Croes

2 well-trimmed veal rib o¢ loln

vored soft spreadablo
cheose
W t6a3po0n lemon pepper

1n small bow), combine stuffing
Ingredisats; mix well. Divids inta
two portions.

Usleg a small sharp knife, cuta
horizontal pockset (spproximately
2 {nchea) through center of large
muscls In esch veal chop; fill each
with one portion of stufiing.

or wooden picks. Sprinkle both
sides of each chop with remaining
lemon pepper. .

Place chops on reck In broller
pan 30 surface of voal Ls 3 to 4 Inch-
en from heat. Brol! 10 to 12 minutes
for mediutn donensas, turning onoce.
Makes 2 servings.

Recipe may be doubled to make 4
servings.

Nutrition information per serving:
243 calories; 29 g protein; 1 g car-
bahydrate; 13 g fot; 1.0 mg iron; 322
mg sodium; 136 mg cholesterol.

Dinnes for two:
A romantic
dinner for
two can be
ready in 30
minutes
when Herb-
Garlic
Stuffed Veal
Chops are
the main
course.

Tips for elegant but easy entertaining

Entertaining is a specisl gift we
give to famlly and friends while
enjoying time spent together, But
bugy schedules often keep us
from entertalning as often as wo
would like or from enjoying the
time we spend entertalning as
much &8 wo could.

Whether it's a dinner party in
honor of & friend’s birthday or a
family luncheon to celebrate your
daughter’s college graduation,
some advance planning and & fow
tips to take out come of tho trou-
blo result in parties that everyone
anjoys — including tho hostess.

Good Humor — Breyers Ice
Cream offers the following tipa
from food consultant Linda

Celebrate

Beh

ds for enjoying elegant but
cany entertaining

@ “Plan your theme end menu
carly,” Bohrends suggests. “Let
the cesson o the resson for the
party be your icsplration.”

B Develop a schedulo in advance,
outlining tho preparations for the
woek beforo the party, The more
organized you are, the more time
you will have to spend with your
guests,

8 Prepare anything possible in
advance. Soms items you can pre-
paro the night before; others may
be prepared cven earller and fro-
2on.

® “Combine the convenience of

purchased food with a few person-
alized touches,” Behrends says.
“For cxample, brush tho rolls
you" hasod with your own
borbed butter.”

M Create a dramatic tablescape
uslng fresh flowers or produce in
scason. mix flowers and pro-
duce together — for example, lem-
ons and limes with frosh daisies.
“Tralling jvy or other groen vines
the length of the table and nes-
tling a few votive candles among
the leaves also creates an elegant
tablescape,” sald Behrenda.

@ Don't worry if you don't have a
complete pet of china for the aum-
ber of guests invitsd. Mix and
match pattems to creato o uniquo,

colorful table setting.

O Uss candlea to cast & wam
gow for evening entertaining.
Group large pillar candlea on a
sllver tray or place a small votive
candle at cach setting. For a dra-
matic centerpioce, float candles
and flower petals in & glass bowl.
Use unscented candles near food.
B Chooso music to fit the theme
of the party and help set the
mood,

B Mako festive nspkin rings by
twisting or braiding several pastel
or gold tibbona. Or f you use ivy
to crecte your tablescape, get
enough to twist around your nap-
kins as well.

spring with strawberry tart

tart fn_mm a flaky tart crust
with semlsweet chocolats, cream
choese and a crown of sliced
strawberries. (You can creats a ro-
duced-fat version of this dessert
by using nonfat cream cheeso and
leas chocolate}

© While tho tart's presentation is
decidedly elegant, it's quick to as-
semble when using a ready-made
ple crust. The cream choeso mix-
ture can be prepared ahead of
time, 80 you need only melt the
chocolate and assemble at least
an hour before serving.

Split peas,

ERRY CHEESECANE
TART

| prepared rofrgemted pie
crust, for 8 9-inch, single-
crust plo (hatf of 8 16-ounce

tate, mefted
14 to 2 baskets strxwbermies,
stammed and hatved
2 tablospoons strwboeny oF
red currnnt Jetly, mefted
Heat oven to 425 degrees F. Press

lentils

add fiber to your diet

%

Est less ineat. Eat more fiber.
Watch fat. Cut down oo sodium.
Watch cholestero). Eat Mediter-
ranean. Eat from the bottom of
the Food Guide Pyramid. Save
time, Bave money.

Sa read the directlves to today's
busy consumer. Two legumen fit
the bill: split peas and lentils,

They'rs high in vegetable protein,
complex earbohydrates, fiber and
minerals; and they'ee low in fat,
cholestarol, sodlum and calories.

! For a satisfying main dish that
takes only minutes to aasomble:
Jentil and rice one-pot supper.
‘Rice and lentils cook together
with carrots and seasonings. Or,
combine couscous and split peas
Yin green pepper cupa for savory
.atuffed peppers.

s
LEnT. ARD RiCX OnE-POT
SupPER

— e ——

Remove tops and seeda from
groen poppers. Stand pepper cups
uptight in en B-inch microwave-safe
baking dish.

‘Wazsh and plck over peas. Place
In & medlum ezucepot with 1% cupe
of the water and the vegetahle
broth, Bringto a boll. Reduoce heat,
cover and simmer for 30 minutes.

M-nvl:hlk, ina large raucepan,

in olive oll until onlons are tendar, 2
10 3 mintites. Remove hoat;
stz {n peas along with scasonings.
Satasida .

1n small asucepan, bring the re-
malning t cup of the watez to a boll,
add couscous and remove from
heat. Cover; lot stand for 5 minutes.
Btir Ioto pes-vegutabls mixture

along with half of the tomatose.
! Wash and pick over lentile. Place Stuff peppers with mixture, cover
and cook on high (100 percant pow-
nalargs secorpot wib s A08 | or for 8 mlates. Top with remals-
o Lng tomatoss, Makes 4 servings.
Bring to a boll. Reduce beat, covet
and oook unti] rice 1o done, 200 30 Nutrition focts per perving: 250
minutes. Makas 4 servings. cal, 12.88 pro., 4.8¢ fot, 300 mg
sodium, €5.3 g carbo., 1131 g fiber,
: %wwm a7g
‘ [ mg
e carbo., 83 fioer,  Raclpes from: USA Dry Peo and
! a8 geatursted Lantil Council ,

plo cruat into 9-fnch rouad tart pan
with removable bottom. Fold edge
in and press flrmly agalnat sids of
pan. Prick cruat all over with fork.
Refrigerats 10 minutes.

Baka tart crust in the center of
425-degree F oven 10 to 12 minutes
unti} ightly browned. Cool on rack.
Meanwhllo, in bowl, best cream
choese, sugar and vanilla to blend
thoroughly. When tart shellis com-
pletaly cool, spread melted choco-
1at. ly bottom.

6 to 10 minutes until set.

Spread choess mixture evenly
over chocolate, Armrange strawber-
ries on cheese mixturs; brush light-
ly with jelly. Refrigerate at least 1

hour before serving. Makes 8 serv-
ingm.

Nutrition facts per cerving: 410
col., 30 g carbo., 6 g pro., 31 g fat, 70
mg chol,, 280 mg sodium, 2 g fiber.

Lighter Version: Coat the bottom
of the plo shell with 2 cunces melt-
od semlswoet chocolate and substi-
tuta two 8-ounce packages nonfat
cream cheese for the cream choese;
increass vanllla to 1% tesspoons,

Nutrition facts per serving of
tighter version tort: 260 cal, 818
carbo., 14 g pro., 10g fat, 20 mg
chol, 610 mg sodium, 2 g fiber.

Recipe from: California Strawber-
ry Commission
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FEELING TENSE?

Ham & asparagus
pasta velvety rich

As any smart eater knows,
creamy sauces are like ncon
sigos, blinking the words “high

1 small red or groan swoet
peppef, cut knto thin

stips .
{n fat" over ecach mnoodle. Grated Pannesan cheeso -
Whipping cream and butter are {optionar)
the usual weighty culprits that Snap offend di — -
give these sauces their velvety y from w:‘m d, "

richness, but thoy also add ex-
tra calories and fat. Wouldn't
jt be nlce to keep that creami-
ness, yet cut the fat to o mini-
mum? Skim evaporated milk is
the clever way to do just that,

egus, if using. Blas-slice aspar-
agus into 1-inch pioces. (Or,

paragua.) Set aslde.
For sauce, in a medlum sance-

thaw and draln the frozen cut as- | .

By substituting skim evaporat- P2 combine stewed tomatoes, -
ed milk for whipping cream paraley, basil, oregano and g
and using lcan ham, you can ground red pepper, If desired.
trim tho fat in this satiafying Briogto bolling roduce haat.
pasta dinner to just 4 grams o Simmer, uncoversd, about 16
sering v i e s

" .
HAm AND ASPARAGUS PASTA | ceasionally, Add the ovaporated |-

3% pound frash aspagus mllk all et ance, stirring con- 1D
#pasrs or ono 10-0unco stantly. Heat through; do not .
package frozen ant as- boil.
parsgus ‘Meanwhile, prepare pasta ac-

Two 14¥5-0unce cans low- cording to packege ons,
er-s0dium stewed toma- excopt add the asparsgus, bam
e i

water during the u .

! Mm O,m"k}fn‘ Druin pasta, ham and

vegetablea.

v m dred basll, To um.:ihu tlh: pasta mix-

ture on a serving platter; top
¥steaspoon afed O®EON0.  with sauce. If desired, serve with
Parmcsan cheese. Serva warm.

# teaspoon ground red Makes 4 ot § maln-dish servings.

; pepper (ODU:’N:U - Nutrition focts per serving: 465
cup evaporsted skim m cal, 4 g fot, 16 mg chol, 27 g pro.,

10 ounces multicolored 81 g carbo., 0 g fiber, 643 mg sodi-

pasto, such as wagon um. Daily values: 32 percent eal-
whaoel or corkscrow cium, 31 percent iron, 47 percent

6 ounces lean fully cooked wvit. A, 113 percent vit. C, 89 per-
ham, cut into bite-slre cent thiamine, 4 percent ridofla- .,
strips vin, 45 percent niscin, o

Relief for Stress
- & Muscle Pain

sk for our New Clicnt Special
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OFF A FULL ONE HOUR MASSAGE
(Appotament Necessary)

AMERICAN 19920 W 11 Mk =
Formngin 1, b2
THERAPEUTIC {810) 851-3700

MASSAGE

EXECUTIVE
PRINTING

SERVICES E%

FAST * FRIENDLY * DEPENDABLE
d COMMERCIAL QUICK PRINTER
& Multi-Color Printing
¢ High Speed Copying
@ Color Copying
@ Graphic Arts Services

Phone: (810) 476-7723
Fax: (810) 476-0975

Davis, CEQ
39233 Grand River Avenuc, Farmington Hills, M{:&"DS

{Located in Pepper Square Plaza-SE. corner at Haggerty
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To A Great __Seci'etary
April 24-29 o

FTD “TIME FINDER
BOUQUET or PLANTER”
Colorful flowers or green

plants arranged in a desk
organizer with a working clock

$29.95...$33.95

FTD “BEST SECRETARY
BUD VASE”

Fancy flowers styled in a
colorful square ceramic bud

vase.
$19.95...$22.95

HMF FEATURE DESIGNS

“GARDEN BOUQUET™...a loose bouquet of assorted dainty flowers in an
$2,

iridescent pastel glass vase.

3,95...520.95

“ELECANT EXPRESSION"...a hi-style
and stalice in an octagon 1

design of dendrobium orchids, liatrisTs

“TAKE A BREAK”...colorful flowers

breaktime coflee, $nacks and ROOGIES.vwnuimnsrssssionsssersnen $25.95...$29.9570
o)

“DESK TOP GARDEN"...3 velvety violet
decorator basket.

‘”.!S..."‘JS:
atranged in a baskel with aysorted =

plant combined with Iolmse lants in a%
$28.

5...$34.95

“EUROPEAN FLAIR",..a styled desi
" PEAN FLAS a sty! esign of assorted fma.iumpun flowers in a

§5..859.95,.$74.95

*SCENT OF SPRING POTPOURRI JAR"...a batketweave deslgn ceramic
pmgo:ml jae with a butterfly on top arranged with cotorful flawers and potpourri
packe $24.9

5...$27.95

Dally Delivery Setvice to the entire Metropolitan Area
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