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 ALL YOU CAN EAY PASTASYEGIALS. . _'$549 .
Monday & Wednesday - '
T Linguiol o Mostacciodl oc Spaghettt Pasta Dishes with Meat

" Marinsra oe White or Red Clam Sauoes. Indudes fresh
homentade baked rolis aed choloe of soip ar salad, -

LTI

Daily Homemade Specials also avallable: Price Range $47.35%
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33200 Grand River. Farmington (810) 476-3301

Weight

Loss

Dr. Ralph P. Keith, PH.D.
28336 Franklin Rd.
Southfield, Mt
746-084-4
If youte tried 1o lose uvight and can't get siarted, or you'te
lost uetgbs only (o regain 4 quickly, the ansuer to your

problem cun probably be found in your emotional life

People ubo are, or bave been, in unfulfiliing or abusive
relattorabips use food to procide comfort and protection
Arople wbo buare difficulty assevting thetr nevds tend to
sicallow food as quickly as they swallow thetr unger

tires

If you stncerely uant 1o gain control of tbe prodlem, call
and find vut bow to qualify for tbe program und insurance
coterage

CALL 7-i6-08-4

Ship out to sea with Sailor’s Scampi

arcy
West Bloomfiald are searching for
recipes that can be easily pecked
with “juat the baalcs" for cooking
oo their satiboat.

Keep the shrimp frozen, and it
will act like 2n ice block In the
cocler, For a thicksr sauce —

the defrosted shrimpe with
a little flour befors sautelng!

Wblespoons Jice

W ap fresh parsiey {optionaly

Melt butter and oll in & skillet
until hot. Add garilc and shrimpe
and coak until shrimps are opaque
and nicely firm and pink, about 3-8
mibutes. Add leman julce and pars.
ley, toss to coat. Season with salt
and pepper. Serves 2.3. Great
chilled as an sppetiser tool
@ 1f you've pot basil growing in your
yard, here’s & rocipe to use it up be-

Jerk chicken Fortin’s family favorité

Sex related story on Taste front.

Lyy Fortars Serx Cincxen
10 boneiess chicken breast
hatves (S whoie)

Using V. Victoria’s syrup gourmet delight

Sex related story on Taste front.

fore it bolts and peta biiter.

Basx. Prsro
1% cups frosh basll leaves.
2 cloves garsc
W cup pine auts
3 cup fresh greted Pesmosan
choete

¥ cup olve o8
Place basi, garllc and pioe nuts

running, slooly drixtlo in allve oll
uatll the conaistency of saft butter
Is reached.

Pour over froah pasta, buked po-
tatoss or stirred [nto guspacho for e
great taste. Makes about 2% cups

pesto.
B Low {at pesto lovers? Why
should we suffer? Try thla!

Nowrar Prsto

¥s cup tresh basd losves
2 tablospoons non-fut cream
choose

2 tablaspoons non-1at $our
ream

1 mockum dove ganic, crushod
Satt and fresh ground black
pepper to txste
Combine all ingredlents In &
blendet or food processct and pro-

Mix ali ingrediznts except cbick-
a0 [ Large plastic bow] with cover.
Add chlcken breasts, cover and in-
vett soveral times to coat chicken
well

Rafrigerate 6 to 10 bours. Remove

Pimento Leaves may be difficuls to
find. Try specialty shops, heclth
food stores or Indian marketa

Braxs Ano Rcx

3% cup uncooked regular nce

¥ cup water

1 can (14%) ounces) Mexican-
styls stowod tomstoos

£ con (3 ounces) tomato sauce

cess unti} amooth. Makea sbout 4

cup.
8 Moanlca Goldsa of Southfleld
‘wanls to take a dessert Up-North
that travels wall, freezes £nd con-
tlnuos to taste great. Chack out this
recipe from “Bake a0d Freezo Des-
warts” by Rllnor Klivans (1994)
Morrow Publishers $28,
Marmz AprLz Watsur
Cauncy P
¥4 cup (packed) Kght brown
ugar
W pound (1 stick) unsaited

butter, metted
4 cup oatmeal, (not Guick

cooking)
V2 cup puro mapie syTup

W cup whipping croam
1 unbaked 10-12 inch pie
crust

1% cups wainuts, coansely

Posltion an oven tack In the mid-
die of the oven. Preheat oven to 425
degreea P, Place the brown sugar,
taeltad butter, catmesl, syrup, egps.
vanlila, grated apples and cream in
a large bowl. Stlr until well com-
bined. Pour the fliling Into a frozen
unbaked ple shell. Sprinkle walnuts

1 can (14 cunces) kiingy Of
pinto beana

over the top, Baka for 10 minutes,
Reduce the hoat to 350 degrees F.
and coatinue baking 50-38 minutes
more or untll the pls lscks

Tettreesa: place plas-
tic wrap tightly onto tho cooled pls ,
and then wrap geatly with foil. Can
be frosen for up to one montb. De-
frost the ple at room tempersture.
Unwrep and heat [n a prebeated
oven sat a2 250 degroes P. for about .
15 minutes. Plois best ifscrved (2
warm. Sarvea 8. :
# On the othas end of town, lovers
of Mezican town will surely enjoy |

Labor Day, Mazlcan food, crafts,

dance and much mors. Taco lovers

alert: try the new “tacolateria™ right
pext door to the Xochimileo gl

shop cn Bagley. They serve authen. -

tic tacos tha way they’re supposed
to be szrved, not deep fat fried. For
mors {nformation oo the Mercado,
and for tha nams of this new tacols.
teria, call (313) 842-0988.

B Jan Watkeys of Farmington
ealled to find out how much ap-
plasauce you can successfully sub-
stituts n & recipo for oll, Well Jan,
research has ahown that when using
resl 100 perceat spplesauce, any

cook can substitute belf theolline -

recipe with appleasuce.

scepl

Combine all s
beans in & medium saucepan. Bring

servings Lynn usually doublea or
triples thls recipe.

orange soctions end almonds. Just ©
befors serving, toss with respberry © -
vinaigrette. :

for 2 hours. Spray s glasa oven- monds. Heat additional mspberry Recipe compliments of V. Victo- |
proot. le dlsh with ek yrup and pass with chiicken. Servea  rio’s Gowrmet Syrups (Virginia |
cooking spray. 44 7, President)

Drain chicken from marinade and
place in prepared dich. Baka st 350
depraes, uncrvared for 40 mictas. COOKING CALENDAR

Sprinkle chicken with tossted al-

is officially herel from
j. insp gnosis to sales and repair,

* nobody does It like Bergstrom’s highly skliled
% technicians. Call Bergstrom’s now for all your
Q. needs. Our 22-vehicle fleet is ready to serve you!
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DT FLANCING AVALASL

MEMT:M‘WNKM-W I

night looking
for Mister
Right.

Now that I'm working on

my future, I thought 1'd

find someone to have a

With school and work, I don’t
have time to be
going out every

future with. To tell you the
truth, I've never been much for bars anyway. And
placing a peraonal ad was the only logical choice. It's
free. It's easy. And most importantly, it works. Hey,

To place your FREE voios personal ed, call

1-800-518-5445 |
PERSONAL SCERE |

you learn somcthing new cvery day '

Send itemna to be considered for
publlcation tx Ksely Wypoalk,
beerver & Eccantric Newsps.

pers, 36231 Schooleraft, Livonia
48100, or by fax (333)591-7270.
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0410, Seven weok home study mm
svehatie %r $16. -
8107 8580904 N

LENCRE™S NATERAL CUREINT
@10 4784455 :




