2B(F)

The Observer/ MonDAY, Mav 15, 1995

Roasted or grilled, pork is quick and easy

See Chef Larry Janes' Taste
Buds enlumn on front.

Pan Roastep Porx Crioes

< pork lout chops, about 18-
ch thick (2 pounds)

4 mecum ganc cloves, hatved
lengthwise

1 small orson, chopped fine:

5 teaspoon each thymae and
resamary

V' te3spoon coarse cracked
pepper
N cup olrve od

Rub the entire surface of the pork

chops with a gatlic clove. Set chopa
aside. Mix these garlic cloves with
the onion, thyme, roscmary, pepper
and clive oil.

Pour into a glaes baking dish and
add chops Lo marinade. Cover with
plastic wrap and allow to stand for
2 hours. (You can cover and refri-
gerate overnight, if desired).

Prebeat oven to 400 degrees F.
Remove pork chops from marinade.
Sprinkle chopa with a pinch of salt
and freah ground pepper. Heata
smal] amount of butter in » large
avzn proof akillet. Saute chops,
tuming onee, till browned on both

sides, about 4 minutes. Transfer
skillet to tho aven and roast untll a
meat thermometer inserted in the
center regiaters 150 degreen F,
(about 15 minutes). Serve. Makea 4
servings.

Griep Porx Wi Tras
Sauce

4 pork join medahions (1-inch
thick) about 1Y pounds.

Sauce:

| siiver fresh ginget root

W cup plum wina {a swoot red
wine can be substituted)

% cup cashews

Salt and pepper 1o tasto
1 tablespoon kime juice

Bring ginger and wine to a boil in
@ small saucepan. Simmer untll
wine reduces to about 1 tablespoan,

Retnove ginger. In a food proces.
eoz or a blendor, place reduced wino,
coshews, oll, green onions, cilantro,
garlic, jalapeno, tumeric, honey,
scsame of), vinegar and cumin and
process untit amooth ar until
ingredionts form & paste.

‘Transfer paste to o bowl and set.
aslde. Proheat grill or oven broiler.
Sprinkle pork medallions with salt

Corkboard
« Sunday, Juno 4,

1-6 p.m. bonoht
for St. Vincont &

- Sarah Fisher Cantor's pro-
grams for sbusod and
noglectod children, Ovor 56
restaurants and wino from
oround the world,

» Tickats $10Q per porson, call
(810) 626-7527.

and pepper. Cook pork medallions
aa desired while brushing occasion.
ally with prepared pasts. When
chops are cooked ax destred), trana.
fer to n warm plate. Stir llme julce
[n remaining pasto and serve with
grilled chopa. Serves 4,

Make muffins that are Sunshine Treats

See related story on Teste front.
Sunshine Treats is at 29960 West
12 Mile Roud, Farmington Hills,
(810) 851-2920

Sunsine TREAT MurFiNg
3 cupa ofl purpose flour

3 cups sugar

1 teaspoon sait

1 tablespoon bakng socy

1 tablespoon cinnamon

1¥: cups vegetabia ol

4txge eggs

1 tablespoon vanita

15 cups purced camots {or
babdy-food canots)

1 cup shredded camots

Prebeat oven to 400 degrees F.
Blend dry ingredienta. Add olf,
eggs, and vanilla. Blend well and
2dd fruit, vegetables, and nuts. Fill
paper lined muflin pana half-full
and bake 20-25 minutes.

Sour Cream CoFrFee Caxe
MurFns

% cup butter of marganne

Beef

ROUND STEAK

CHICKEN FRYER

Spit

Bone-in BREAST
E 48
Ib.
Sold as Steak Only
New Crop . California
Southern

, BROCCOLI

bunch

Campbells’

1¥5 cups sugar
Aeggs

1% cups sour cream
2 te33poons vanilla

¥ cup watnuts (optional)

Preheat oven to 400 dmm F.
Blend butter, sugar, eggs,
ctvam, and vanilla, Add nmining
dry ingredients and blend well.

‘To maks topping, blend cin-
namon and sugar together.

Divide batter into paper-lined
muffin pana untll half-full. Put 1
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teaspoon of topping on vach mullin,
Bake 25-30 minutes.

FatrFree HONEY BRax
MurFINS

1% cups wheat bran

12 cups skim mitk )
¥a cup whole wheat flour

¥ cup all-purposa flour

| tablaspoon baking powder
% teatpoon salt

% cup honey

2 0gg whites

¥ cup applesouce

Prehcat oven to 400 degrees.
Blend dry ingredienta. Add liquid
until batter 18 just molstened.
8coop into paper-lined muflin pans,
about hal(-full. Bake appraximately
20-25 minutes.

Answers to
food questions

For answers lo questions about
food saftey, nutsition end preserva-
tion, call the Food and Nutritien Hot
line, 8:30 am. to 5 pm. Monday
through Priday, (810) 858-0904 In
Ozkland County, (313) 434-3013 in
‘Wayno County.

The Food and Nutrition Hotline is
the place to call for all your food con-
cetns. Quentlons on why your fam
won't jell, or bow Lo freezs those extra
tomatoes Ate some COMMON requests
answered dsily by the trained staff of
the hotline.

Wine Selections
* of tho Week

Did you know that 20 cenls
Jof avory dollar spont on wine

is for chardonnay? Horo ase
somu particularly good i
ones: .

* 1933 Koawood Chardonoay $14

» 1833 Morgan Chardonazy
$16.50

* 1393 Chalk Wil Chardoansy
$20

The fruity nature of merlot
makos it a candidate to
malcn with fish, espocially
salmon. Merlot is also doli-
cious with roast spring lamb.
Try:

© 1933 Flor Springs Mesio! $12

« 1931 Siaskey Cameros Merlct
$18

Grilling season is hore, and
the following upscale cabor-
nots make groat harmonlos
with grilled beof:

» 1991 Flora Springs Trilogy $25

* 1990 Kerryvale Profile $36

1830 Beaullga Vinsyards
Coorgea ée Latoar Privats
Reserva $40

Bast buys under $10:
* 1993 Bei Arbors Chardonnay $7
* 1293 rove Strest Chardonsay
L4

1993 Satiaela Marques de
Caceras Rioja $3.50

= 1093 Margues do Caceras
Rioj2 $5.50

« 1591 Rutherford Estate Callaes |~
Cabernzt Sauvigaca $7

Go for the smart snacks

Follow smart enacking practic-
es to avoid extra caloriea and (st
throughout the day.

candy, many cakes, cook-
fes, and crackers may i
fied s “empty ulor(a" nnach
because they provide little nu-
trfent value yet are high In calo-
tles, said Sylvia Treitman, home
economist for Michigan State
Unlversity Extension of Qakland
County.

Choose snacks that are low in
fat, sugar and salt. Foods from the
frult snd vegetable group make
excellent snacks as well as many
low fat whole grain selectlons.

Here are some of Treitman's

amart snacking tipa:
® Keep anacks amall. Serve youe;: q
anscks on a plate or dish to co
trol the amount.
@ Avoid eating out of the h-: -—
you luse track of how much you vo
caten.
H Plan ahead — keep hnllhful
snacks on hand, Good cholces aro -
freah or dried fruit, air popped !
corn, low malted pretzels, baked
torilla chips and salsa, [at free yo-
gurt, graham crackers, animal
crackers, ginger xnaps, and Jow fat.,
whole grain crackers.,

1f you need healthy snack ldeu‘
or ather information on food and™
nutrition, call (810) 858-0004. -

PLANNING

RETIREMENT <.
WORKSHOP

Conducted by Blalr Hotz, J.D.

Date: May 18,

Time: 7:00 p.m.

Place: Sheraton Oaks Novl,
2700 Sheraton Dr., Nov!

1998

Learn How To

RETIREK IN COMFORYT
With Security and

ENOUQAH MONEY

T To Live
nAday, May 21,°1995 THE WAY YOU WANT TO

[ SEATINGISLIMITED |
CALL {313)729.0709
_FOR RESHRVATIONS




