28(F)

The Observer! Moxpay, JuLy 24, 1995

It’s summer, so chill out with cool, easy salads !

See Chef Lorry Jones' Tuste
Buds column on Tuste froat.

Coou Five Bzan Satan
1 can black hurtia beans,

Michigan blueberries make berry special treats

See related story on Tuste front

Mwred Frurr SaLad
1 pnt BEIRSL SUTWDCMes.
ket frsts.
| MESUIT- SL20 1'DE CaNLAOURo
1 medum-3e Npe honaydew
meion

Honci\d fresh mant ledves

GaTlaNG to taste (optonal)
Wash, druin, bull strawberries.

1 can garbanto beons, drained

| can kidney boans, drained

1 can wiite beans (Groat
Northem of Cannefond)
orained

1 can pinto of black-eyed

sugar and Calliano and pour over

all “Toes salsd gently and thorough

ty. Arrange resecved kini alices on

top and garnish with a fresh mint

leaf. Chill 2.3 bours, and eerve cold
Recipe from MBG Marketing

. Sonandtengoundpopper  ROMAWS Awp Gaape Sauan | SERIRTE ) possng-
1 cup {sbout 2-3) onions, lotaste 1 cup romaine tettuce, Sait and fresh ground popper '
chopped fine washod, drained and totoste “ne
¥ cup Dattied Raltan sald Combine sl ingredienta In & largo chopped .
aresang bow! and toss geatly to mix. Pajoy. 1 orange, peclod and soeded Combins all ngredisats in & bowl
1 teaspoon Mrs. Dash tadio Serves 6. Koep refrigerated forup to 1 cup seodiess gopes and toss gently, Berves 4. .
blend mux 4 days covered, il deslired. % cup shotod ruts (pecans, B

Sift the Qour, sugar, baking pow-

der, salt and outmeg together ontoa W cup shortening

piece of waxed paper. Mix in the 1egg

oats. In & large bowl etir together ¥ 1623p00N vanila
the milk, vanills, exg and melted 14 cups blusbemies
butter. Add the dry Ingrodients and Topping:

mla just until they are thoroughly 2eggs

moistened. Doa't ovesmis o the 1% cupa ricotts cheeso
muffins will be tough. Fold in blue W up gD

berries.

Fill 12 ciled muflin cups two-
thirds full of batter, and hake in the
center of s preheated 425 degree F.

¥ teaspoon vanits
10 & amall mizer bow! combine
flour, tugar, baking powder and

oven until the muflins are golden salt. Add the milk, shortening the b
and spring back whas lightly cgz. and % tsaspoon vanllls. Beat
wuched, 12-15 minutes. Remove with an electric misee on low spoed
the muftins from oven, turn muflins until comblned. Best on medium.
out ca 8 wire rack and let cool five apeed fot 1 minute. Pour batter into

minutes before serving.

a greased 9-by.9-by-2-Inch baking

i

Prel kiwi and slice thin reserving L 1 cup mik
sliced kiwi for garnish. Using melon 1 tea3poon vonda
Daller, qut bells from melons Mix 1 large eg3
oll fruit togrther, except for reserved 4 Ladiespocns (Vs stick) un-
kiwi. sxted butter, metted
1 heapmg cup bluebemes

Mix crange and lemon fuice with

e ) Turn In An Enerqy Thief And Sove
Up To 60% On Cooling Costs.

) 1 your manthly cocting bk seem ke highwoy
/ rekbery, i's fime lo turn in that olg energy thief of

¥l

XY Wachecker cod stert LGP _ g
£0% ca your cocling costs. Batter yes, mcke ot ' ]
Exe 6 bendit yourself when you teke cdventoge *
of eer §150 dsceunt en the porchese price for o L

Birited fime cely, (2 us today for detcik.
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pan and spread avealy. Sprinkle
blueberrias over batter.

BLUEBERRY-RICOTTA 8 1n & medium mizing bowl lightly
1 cup flour beat the 2 egxs with a fork. Add the
 aup sugHr ricotta cheese, the 14 cup sugaz, end
¥ teaspoons bakung powder the 34 teaspoen vanilla Best uatl]
4 teatpoon st combined. Spoca ricotta misture

Weight

Loss

Dr. Ralph P. Keith, PH.D.
28A36.Franklin Rd.
Southficld. Ml
746-0844
If youte tried 1o lose aetght and can't get started, or you've

tont wetztt onby to regain 18 quickly. tbe answer o yuur
problent cun prodably be found tn your emattonal Ufe.

People ubo are, or bare beent, in wnfulfitling vr abustve
relattonsbips use food to provide comfort amd proiection.
people ubo bave difficulty asserting tbetr needs tmd to
suallow food as quickly as tbey suallow their anger.

if vou stncercly want to gain conirol of the prodlem, call
and frd vut bou to qualify for the program and insurance
cotergy

CALL 7-6-08i-
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829 W. 14 Mile
Clawson
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Jeffrey Hafler, M.D.

is pleased to introduce his new associate

David Hug, M.D.
Internal Medicine and Pediatrics -

and to anngunce the new locaiion of their
medical pructice. Drs. Haller and Hug are on siaff ot
William Beawmont Hovpital, Royal Oak, and offer
complete adult and childhood health care:
o newbom care
® well-child care end Immuntzations
o annual exams and school/sport

RS AR AR R NIRRT L N ] LA RN LS ERT

plrysicals
® colon cances screening and flexible
sigmoldoscopy

@ cducation and preventive care
Dr. Hug received kis medical degres froe
Wayne State Universisy School of Medicine, and his
residency training as Williem Beaumont Hospitel, Royal
Oak. He Is certified by the American Board of Internal
Medicine and the American Boord of Pedictrics.

Call today for an sppointment.
(810) 477-5608

23000 Orctiard Laks Road, Satte 170
Farmingion Hills, Michigan 45304
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e You can now placs your

@bserver &5 Eccentric

Clagsified Ad bstwesn
7:30 a.m. and 7:00 p.m.
Monday thru Friday
9:00 a.m.-3 p.m. Sam}uw

A
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810-644-1070

Oakland County

313.591-0900
Wayne County

810-852-3222
Rochester/och

' PAXs
313-953-2232

VOICK MAIL:
{7:00 pm.-7:30 8.m.)
313-591-0900

avee blusberries and spread svenly.
Bake {0 » proheated 350 degree I,
aven for 85-60 minutes, or until a
knlfs Inserted near the center comes
out elcan. Cool Cut into 16 squares.
Store, covered, in the refrigerator.

_Bugnreny Gruwt

1 quart blucbemes, stemmed

¥4 cup sugar

1% cups flour

% teaspoon salt

2 teaspoons baking powder

W teaspoon grated nutmeg

2 teaspoons grated orangs
poel

3 cup mix
Heavy croam of frozen yogurt

Pour blueberriea lnto & heavy,
nonreactive skillet. Stir in tho sug-
ar, and stlrring frequently, cook
over low heat until the berrien begin
to bubble.

Mzanwhile, prepam the dump-
ling batter by mizing the flour, salt,
baking powder, nutmeg and orange
peel in & bowl. Stlr kn milk. Drop
batter by spooafuls on top of the
simmering blueberrics to form eight
dumplings. Cover the skillet and
cook for about 18 minutes, of until
dumplings have doubled in size.

Serve the dumplings with the

blueberries and top them with

cream ot frozen yogurt. :
Cortraaz Cueese AND
BLuzBIRAY PANCAXES

3 egps, well beaten
1 cup low-fot mitk
1 cup small-curd cottage

1n a mlxing bowl, blend the beat-
en egrs with the milk, cottege -
cheess and hooey. Add the four, . -
atirring it in hatf at a time, (ollowsd
by the wheat germ, cinnamon and
blueberries.

Heat just enough of! ta coat the
bottom of a non-stick siillet, Wiven
the oll ks bot enough to maks e drop
of water slxzle, pout in enough
batter (o maks 3- to é-inch pan- .5
cakes. Cook on each alds untl! light-
1y browned. Flip geatly. Keep the
first batch warm [n & covered con-
tainer while the rest cook. Berve
with spplesauce or maple ayrup.

P@W@i’ from page 1B

remain good one full day after
power goes out if the freezer s
half full. If the freczes Is full, food
should remain frozen two days.

~Blig pleces of meat like turkeyn
and roasts will keep longer,”
Treltman sald. Fish may spoil
more quickly.

Geperally, you bave just half
that time in o regular refrigerator
freezer, Trelunan said.

When power [a restored, each
food itern should bo rascssed in-
dividually, Froten dinners and
other convenlence frozen foods
should be tossed if they have ds-
frosted at all. Juices can be refro-
2en, as can margarine and frults.

Uncooked meats can be refro-

2en if'thoy sre partially frozen in
the middle and if they still bave
ice crystals. Many mests that are
atil] “refrigerator” cold can’ be
cooked and then frozen agsin,
Treitman sald.

Presh produce should be judged
on lts sppearence and smell. Any
food that has an odd smell or ¢ol-
or should be thrown awsy withgut
question, Trelunan said. .

The extension services offera a
hot line for anyone with questidng
about what to keep and whatito
throw out. “Well go through
items one et a time with the
caller,” Treitman sald. That
number ls (810) B58-0904. -

chef Lal'l'y from page 1B

no, too glamorous. Marinated
mussls, no, too chewy. Canned
vegetarizn refried beans, no, too
much like dog food. Ah, but lo
and behold, here Is & can of black
turtle beans stac| antopof &
can of red kidney beans sitting
beside a csn of CiCi (Garbanzo)
beans directly adjacent to  can of
pinto beans sitting In front of &
can of white canneallioni beans.
The perfect dish for & steamy, sul-
try night; a five bean salsd. [t was
all 1 could do to break a sweat
whils opening the cans. The re-
frigerator uiuulul s coyptlc
“help”™ while | opened the door In
search of Wishbona Zesty ltalian,
I couldn’t even consider chopping
the onion so [ threw [t in the Cul-
slnart and the butten in-
stead of exercising the wﬁn. The

crowsve

Yook .
crowsve to Your Heast's Content™
(copytight 1893 by Norma
Bchonwestter) did

gently. Thank hesvena | asw that
last empty pita bread sitting lope-
somely on bottotn shelf as |
mlmwuthhhbuuw:z.l
would fortify my legumes with »

hils showering with a

b mix. (It wil) even taate betier

1t
tayseil on the beck when 1 nf:h
[ato the freezar for un los cubs or
two to

bucks.”
contemplating, it's worth more)
Chill the bean salad you say?
Warm Lha pite in 8 tosster over,
you ask? “Whyr 1
theso are

4
%

™ chter, $7 »gn
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