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INVITING IDEAS
Before you toss,
dress your salad
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R Alviiye Unbdicblp Quality; Selectivr:AGd Savings!

CHOOSE FROM EXCITING

Today'n salads come
dressed In as many fla-
vors as Baskin-Rob-
bins. Years ago they

goneration know of
Carters? Bucolic
UTH M0S50K America of yesteryear

JORNSTON knew Carter’s and they
also knew that they
enjoyed vegetables as vegetables, with
uu!o concern over how to “dress them
up.”

In tho ‘50s, zalad was an accompani-
meat, or mayboe a first course among
somo. In the '90s it is not only main

course material, it may be void of greena Recipe from Becf Industry Council. R Rt K i

and based with rice, pasta, oxotic fruits, pe ry Counc

arspicy et T emember he doys wher Cvcen Gonoess b CHOOSE FROM 8 VARIETIE
aalads wero just salads and the big four REEN GODDESS DRESSING 324.95 each? Qutlet Price
dreasings were — French, Thousand Is- Why pay . -

land, Bias Checse and Halian. Tho ex- = ‘cooppad $14.70. They look real because each
plosion of multi-flavors for greenery % cup Mayonaaise | plant is assembled and shaped by hand.

seemed ta hit after the “Ranch Dress-
ing Craze.” Well, it seerna “Ranch” has
stood the test of time — it atill appears
as a principle option on every salad bar.
Grocery stores, apecialty food shops,
and oven discount department storcs
bave a multitude of salad dreasi

1 green serano chili pepper, seceded,
fincly chopped
1 larga clove gastic, crushed
Place beef steak on rack in broiler pan

turning once. Let stand 10 minutes. Trim
{at from steak. Carvo steak crosswise into
slices, Into medium bowl, combine beef,
onion end cilantro,

In amall bowl, whisk together dressing
Ingredients. Pour aver beef mixture; toss
to coat,

Ta eerve, arrango salad groens on seev-
ing platter; top with beel mixture. Sprin-
klo with peanuts, Serve Immediately,
Makea 4 servinga.

2 cloves gartic, minced

1 toblespoon freshly squeezod lemon
uice

1 tabtespoon taragon wino vinegar

3 tablespoons chives, fincly chopped

2 wablespoons parsioy, finely

cholces, From every exotic oll imagi pp T
ble to no-fat producta laden with every § toblespoons yogurt or haavy L
herb in the book —{3] Iined;;:cfgo a s I:»Wm:g\m (Ltzm) Sty
casting call, and waiting for di on, alt and freshly ground black pepper FLO@R PLAN‘FS

Somo of thoss no-fat dressings really

In a bowl mash the anchovies to pasto

scaro mo — I Jove tho pt, It's
what’s in them that has me worried.

1 must sdmit, whilo I do bave partics
with salad themes, tho shelves of my ro-

y — add garlic and mayon-
nals¢. Stirin the lemon julcs and vinegrr.
Add the chives and parsley. Whisk in yo-
gurt and add salt and pepper to tasts.
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{ $42.70, got the 2nd
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would say — “As o8 i)
Iy utfs f t i 5

many aa Carter's hnn heat Ba:;!o meat la 3}?‘1[22’5“ {mm S 2’
pills What does thia g0 e i d i
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Compara ! $44.95.
Priced a1 $29.70, thoota

Compara at $64.95.
“Buy 1 &t tho low
Factory Price of

OFF
SALE*

frigerator have never boen graced with  Yield v oy lrom a varicty of Bo-dke
prepered bottlsd deeasings. I just prefor Semwimp:o!dpotawa.fuh,shcuﬁ:h Several styles and 53ve an aodtona) S0%!
to make my own. or vegetables. ' ¢
mHa\m nipugn uaing ‘ualndll I“ your .

ems — it's and slmple. Incorpo-
rate different typea of salad — some _Appte WaSABI MAYCHNAISE
with chunky vegrtables, some with pas- 2 largo Macintosh oppies, peeled
ta and jullenne strip vegglos. Try a fla- 2nd chopped Inmo ¥a-inch dice :
vored pasta with 2 whimsical shape, % cup whits toble wine — A a4 B
mushrooms and paper thin veal with a 1 cup mayonnaiss - -
light pesto basod dressing, or a frult, \Wasabi (Asicn horseradish) i Ty, o
wiut and poached tuna or chicken with  Sen sah and whita pepper to tasto " @ T

mango yogurt topping. Make &

with crunchy unusua! rice — wild or

Over modium high beat — cook apples
gently with white wine in a covered pon-

Mon. - Fri. 10 to 8. Sat. 10-6, Sun. 11-5. §

Wehani, oz couscous. Factive pan until soft. Press the mixture
Soricy Tua Begre Satap mmafmwo&mamm-
1 boneleas boef top siioln cloak cut food processor using the s! on » ;
Hnch thick (spprouematcly 14 pulse. Retura th Euit purse latheper M NN ARBOR: 657 W, Escbowe, 3130959089, In the Cobnads Sopping Paza. B
D 3 onion, cut ko thin O anily. When the frult mixturexp- [ 21 CANTON: 44735 Ford B, 13455-7770. Near Joame Fabrics in the New Toun Plaza
wodges mg;;wwwgmwm,gg@ 23 1 FARMINGTON HILLSWEST BLOOMRELD: 6476 Orchard Lake R4., 810-626-3765. Near ig
3tablespoons choppod FOeh A0 pletely. B A 5% 1 LIVORIA: 23501 Phymouth, 3195135030, In Monigomery Ward in Wondersnd -
Whisk the apple pures by hand, into = B8 gy SOUTHFIELD: 19747 W. 12 WBa R, 810424-7344. Near Kioger, ¢ WATERFORD: 419 ey
Aoy vhced nagpa coobngs the mayouslaswnd add the st ot B9, it r, 810818178, N Famer ok :
2 - y choppod This dressing is deliciouson sheedded B
posmuts ccbbcgvmdeoldpommh'.uboam .
Drossing: match with chicken. N
2 tablespoons fresh lime Julce Ruth Moesok Johnston is an outhor snd
2 tabiaspoons sOy SaUCe faodmummwummmmm

g e el iitd RN T e unesn ]



