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Fresh—plcked green beans are summer’s jewels -

See related story on Taste front.  salted water until crisp- tender,

FrEsH Garen Saan .hmnmlnux:dmiumu-
pounds eans, der cold water drain well Pat

2pounds e dry. Toas with Mustard Vinaigrette

1 targe red orwon, peeied, (recipe followa)
haived and thinty siced

1 cup toasted pno ruts MugTaro VicreTTE

Sait and pepper to Laste 3 Tabiespoons Dalsamic vine-

1 karge hoad rxsochio >

1 largo head B lethucs 1 tabiespoon coanse- groned

Cock beans n 2 quarts builing rustord

(313) 265-6133 OR (313) 266-6138
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| toaspoon salt
9 tablespoons otve o

To male vinalgrette: Combline vi.
begar, mustard, and salt in medlum
bowl. Slowly whlsk in oll in thin
stream.

Combine beans, ozion and M cup
pine nuts in & large bow!. Mixin
vinaigrette. Season with 2alt and
pepper. Lot marinate 18 to 30 min-

utes.

Alternate radicchio and Bibb let-
tuce leaves over a large platter.
Mound bean mixture in center.
Sprinkle with remalning ¥ cup pine

nuts and serve.

_Summzr Heraep Beaxs

¥ pound yelow wax beans,
aut into 1-inch piecos

% pound green boans, cut nto

229 W 14 Mla
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810-280-6300
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Recgcle empty aerosol cans atong with
other steel cans.

A Messoge From The O
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“But it Ioke rolly
easyon the
handyman show.”

Sell power tools or anything else
faster In The Observer & Eccentiic.

&!lmmmmwﬂimmdhum
tmes #rea.® Just call the Cbearver & Eccentiic .
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We'll sell it In three or
we'll run it for free.

@bserver & Eccentric

CLASSBIFIED ADVERTISING

1 targe tomato, cut Nto
wodges
"2 cup crumbled fotd chotso

Precook waz and green beass,
cuvered, in a amall meeount of boil-
ing salted wates for 4 minutes.
Oruin well,

Meanvhile, make sauce: Ina
amall bowl, combine basil, dill,
melted butter, peppes and salt Set
aside.

Pour the olive oil into s wok or e
large skillet (Add more oil a8 pec-
essary during cooking ) Prebeat
over medium-high beat. Add the
partially cooked beans to the wok of

aXillet and stir-fry about 3 smlnutes,
tender,

RoASTED Poraroes, FErnaL
AND GREZN B2ANS

2 fonnel budxs.
115 pounda LmMall naw red po-

totoes
1% pounds thin, tender groen
toans

W cup otve a

2 t0a2p00n kother salt

Freshty ground black pepper 1o
toste

Prebest oven to 425 degrees F.
Cut tha topa off of the fennel, and
cut the bulbe (nto quarters. Thinfy
slice the potatoes. Scap the enda off
of the beans. Combing the feanel,

out o & baking shest, sprinkle with
1he coarse ssit, end bake for 30
minutes.

Remave the baking shest fro
the ovea. Toas the beana with tha
<ooked vegetables and bake anotber
10 to {6 mlinutee. Sprinkle with the
pepper and serve hot or st rooc
temperature.

Gmaenen Green Brans
1 mumnmuam,
remaevad and snppad
lmpemawgm
tablo od
3 thick taces frash ginger rook,
frinced

1 tabie3p00n $0¥ 83UCe
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Blanch gresn beans ln 8 pot of
lightly salted bolling water aver
high heat for 3 mlnutes. Druln,
rinse with cold water and draln
again. Patdry.

" Place wok or large akillet over
high hect for % minute, then swir!

* lathe olL Aler anotber ¥ minute
add the minced ginger and stir-fry
over moderataly high beat for 1
mlinute. Add the green beana and
stis-fry for 2 minutes,

Add the soy sauce and chicken
atock. Bring rapidly to a boll, then
cover and simmar over modarats
haat until beans e tender, sbout 4
minutes.

Stz in Lhe scalllons and toss
beiofly over high heat, then transfor
10 2 heated serving plstter, pamish
with chopped walauts and serve at
oncs.

Yous GRAXDMOTHER'S
Goipomoo Brans

2
<Salt ond pepper to taste
% cup evaporatod Mk
3 hard-cooked eggs. seperat-
ed
M cup mayonnzise
Cook beans In boillng aalted wa-
ter untll tender. Save A cup of the
llquid. Melt butter, blend in flour,
salt and pepper. Add bean stock
and cook until thickened, stirring
constantly. Add milk and chopped
egg whites. Heat thoroughly.
Reamove from beat and add may-
onnalse. Draln boana, cover with

-.’;—‘J 4

sauce and sprinkle with egz yolks
through a slova.

(For sztra Qavor, sdd Y cup |

grated cheese and W teaspoon Wor.

cestershire sauce.)

VEGETABLE STEW, CAUFORMA
Smx

i
1
g
£

In a beavy 7-quart flrsproof cas.
scrole, bieat the of} over moderate !
heat until @ light hazs forms above
It. Add the onlon and garlle, and
cook for about B minutes, otirring
froquently, unti] transtucent. Add.
the squash, green beans, and chily, .
and stir for 2to 3 minutes, Stirin -
the tomatoes, salt and pepper.  ~

Roduce the heat to low, partially
cover the cassercle and slmmer for..”
15 minutes. Add the com, mizwell «
and continue to simmer, partislly
covered, until the aquash and green
beans arv tender but still somewhat *
crisp. Taste for seasoning end serve
at oncs directly from the casserols. -
Servead to 6. Lt

Excellent ways to enjoy eggplant -

See Larry Janes® Taatebuds col-
umn on Taste frone.

3 tztiespoons ove o
1 cup tomatoes, Gt into targe

-]
Wlne from page 1B

The 1980 Dry Creek Vineyerd Ca.
bernet Sauvignon boasts & fresh
blackberry quality with a touch of
black olive and tobacco. The 1925
Dry Creek Vineyard Cabernet
Sauvignon shows juicy (ruit char-
acters with a besutiful balance of
cak.

Grilled meats auch a3 pork ten-
derloin, lamb chope or even fresh
ealman would be complemented
by this beauty.

The 1987 Dry Creek Vinsyard
Meritage, 8 blend of cabernet ssu-
vignan, cabernet franc and merlot,
s an elegant wine with 8 complex

melange of fruit and s pleasant
note of cigar box.

The 1991 Dry Creek Vineyard
Sonoms Cabernet Sauvignon is a
yummy wine with attractive spice
and blackberry fruit. The 1991
Dry Creek Vineyard Reservo Ca-
bermet Sauvignon (currently
available) Is dellcious now and
will stand the test of tima. It hes
intense, concentrated frult and
spice with & structure thst longs
for grilled New York strip.

To lcare o messoge on the
Heald's coice mail ~ dial 953-
2047, mailboz 1864.

o newbom care

physicals

Jeffrey Haller, M.D.

is pleased to introduce his new avsociate

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

and to unnounce the new location of thelr
medical practice. Dra. Haller and Hug are on staff at
William Beawmont Hospital, Royal Oak, and offer
complete edult and childhood kealth care:

@ well-child care and tmmunizations
o annual exams and schoolspoct

® colon cances screening and {lexible
sigmoldogeopy
® education and preventive care

Dr. Hug received his medical degree from |
Wayne State Uriversity School of Medicine, ond ks
residency training at William Beawmont Hosplsal, Roye!

and the.

Ouk. He Is certified by the American Bosrd of Internal
Boord

Call today for an appolatment.’
(810) 477-5808

23900 Orchard Lake Road, Sulie 170
rmmmwm

¥4 cup (sbout 4 cunces) feta
cheese, crumbled

Prebeat beoiles. Place eggplant
cut aids up on a broller pan. Brush
with 1% tablespooas of oll. season

, writh salt 2nd pepper. Broil untll
goldan, about 3 minutss. Cool. Cut
into chunks,

Combine egxplant, tomatoes and
basil i a bowl. Whisk remainlng
14 tablespoons of oll with lemon
juln and gaslic in apother bowl.

Add to cgzplant boxt. Top -tth !m
and toas grolly. Season with
tioeal calt and fresh ground poypn
[fdestred. Serves 4.

Basic Gruuso Eogrusr

1 medium eggplant, an into
S -nch thick siices

Anualbncnluuan

Picree the eggplant in eoveral
places with a fork. If cooking in-
doors, wrep eggplant In foll and
bake at 350 degrees P. for 40 min:
utes. I grilling over coals or gas,
cook on all xldes unli! the eggplant
collapess and s great deal of steam
is releazed.

Bump the ezgplant into s bowl of
cold watsr and peal while still bot.

chine running add the salt, pepper .
and olive oil in & slow driszle. -'—

peppedd
parslsy tometoss. Serve with 7
pits bread. Makes about 1% cupk 2

%3 furn In An Energy Thief And Save:
R Up To 60% On Cooling Costs.
i 1 your menthly cocling bills seem bk bighneoy
47 rebbery,i's e ko om b thet o emeegy st of :
¥ on cir conditioner, Reploce B now with our Corrler
Vecthertisker ond gt sving ot nm :
0% on your cooing cuss, Beter ye!, moka ot 7§
Kk o bondit yourself whes you toke odventuge
of cur $1.50 dicmed on e prchase prica for o
Eonided tiens only. (ol o8 Sodoy For deih. /7 curter wattiinr
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