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p MARKET

31300 Flve Mile Road at Merriman

Open: Mon. - Sat. 9-9; Sun. 10:30 -6

We reserve the right for printing errors
PRICES EFFECTIVE MON. SEPT. 18THFIU MON., SEPT. 25TH

427-1444

Fresh Crisp California
Head
Lettgce

A.DD[TIONAL QUANITIES

6 ¢

L 1 -
oy

Reg. or Diet
or Vernors

Reg. or Diet

ADDITIONAL QUANITIES
89' + Deposit
2liter bottle

Limit 1 with $10.00 Additional
Purchase - Plus Deposit |

Fresh Lean - Famﬂy Pack
Ground
Chuck

from beef or fresh cut
Boneless Beef
Chuck Roast

Limit2 gg¢ LB.

) Kellogg W 0-Cel-O Y
Sponge Mop Cooking Serub
> Rl S Al P?xong:é Pad

= Or = -’/ W@ . Bonus, Scour Pad
Kellogg Bonus, Handy
Huok Broom  Sponge Bonus
w/Dstpan. * Your Choice
[)

3-Pack Utility

Thermal
Dlshcloths ves

G. oz Iccu:d Vc’liu RS
Ultra Brite
Toothpaste

99

Plain

15 0z.

Envelopes...

$7 48 5

White Rain

Shampeo or Conditioner

6.75-inch (170 ct.)
or #10 (100 ct.)
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1 | BUY ONE FREE [ I

|| cevaE | BYOFREE |

K Buy one () 360 ci. -‘ q° ONE

- I Spartan Cotton ' l Buy wo(2)5 pk. Ble I

Kl § Swabs, ond recoive it ra (sele |

- ono (1) S00 ¢t :::Nn?o}u one (1) 6 pk.

A | Spartan Coiton I I Bic Shavers (seleciod 3 |

H - l Swabs FREE. I I varioties) FREE. I
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L_ I RN Good only at || mmu aoodmiunl l

||| ESEFREE || SYQEFREE |

|| 1 GET ONE i GET ONE i

H. 1 Buy one (1) G.E. 4W &= TR Buy une () 8-pg. I

B 2 pk. Night Lights = Photo Album.

H y

K] | (Whitoor Clear), == ] andrecelve one |

H- and rocelve one (1) 8 Phot,

Ml §. GE.awzpknight L {1 (M8ps Photo i

. Lights (White or Album FREE.
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Wine from page PREVIOUS PAGE

in caplital lotters, Theso winea are
available now and will not last
long In the marketplace. Call o
fow retailors to sce who will have
them and in what quantities,

(l’m;naggg, ?mno CLAIR
_ t cherry frul

acidlty, good value. g b iood
B Santenay Premler’ Cru La
Commo, PIGUET-GIRARDIN
{$20) - good oak profilo against

fruit, 1 value.

8 Blagney Rouge ler Cru La Piece
Saus le Bols, Joseph MATROT
{$33) — tight compact wins, un-
cortain future,

8 Pommard Clos do Ia Platlore,
PRINCE DE MERODE ($28) —
seductive spice and tose petal
aromas, solid structuro, dolicious,
vory value.

® Pommard ler Cru Jarollieres,
Jean-Morc BOILLOT ($46) —
big wine with deflnits cellaring

B Govroy-Chambertin, ROSSIG-
NOL-TRAPET ($26) ~— leather
and meaty elcments dominate
frult, not suggested unloza you
1lke that character.

B Savigny-les-Beauno  lor Cru
Narbantons, MONGEARD-
MUGNERET ($23) — ripo cher-
ries with splce, closed in, will
reward with timo, very good value,
& Volnay, Jean-Marc BOILLOT
(827) — cxploaive fruit, tremen-
dous structure and length, out-
standing.

o Nults-St-Georges lor Cru Les
Prullers, Hend GOUGES ($41) —
toasty oak dominatea rose pe
and cherry, massive, impressive.

@ Cordon Bressandes Grand Cru,
PRINCE DE MERODE ($32) —
may ba the best wine fnr t!w mon-

Is about.

o Govroy-Chambertin ler Cru
Clos-St-Jacques, Geneviave
BARTET {$73) — broad, solld,
packed with fruit, needs minl-
rmum five years collaring.

Great Burgundies ars silky, 20
ductive wines, They careas nlhn
than bowl you over, They are
lighter than merlot, but they have
s0 much favor. Burgundies are
wonderful with food, almost any.
thing except beef steak. A light
Burgundy 1s & gustatory dolight
with grilled salmon or roast
chicken. A heavier wino can be
pairod with veal, pork, lamb, or
gamo birds, but it is wise to avold
tomato sauce.

Unlike Bexdcuux or wines made

bermnet most Bur-

oy, rich, ripe, b and
finesseful. -

B Echozonux Grand Cru,
MONGEARD:MUGNERET

($44) — truly excollent, black
cherry, vaniila-onk, spice, gonor-
ous. Thio is what great Burgundy

of
gundies do not ago gracefully past
10 yeara, A few ago very long, but
thla [s the oxception, not the rule,
7o leave o messoge ob the
Heald's voice mail — dial 953
2047, mailbox 1864, .

You’ll relish these harvest recipes

See Chef Larry Janes' Taste
Buds column on Taxte front.

Russian Beer Reush
3 pounds raw beots (10-12
beots)
2¥2 cups chopped onfons.
(dbout 4 medium) .
1 cup chopped celery (2-3 ribs)
10 cups cheppod cabbago
{obout 4 pounds)
% cup grated horseradish root
of propared horsemdish
3 cups sugar
3 cups white vinegar
2 tablespoons caraway sceds
Wash end drain the boeta. Cover
with water, bring to a boil and cook
for 15 minutes. Draln. Peel and dlco
tho beets. You should have about 10
cups of prepared dlced beots.
Comblno the vegotables in a largs
pot. Add the remalning ingredlents.
Bringto a boll and reduce toa
aimmer and aimmer for 10 minutes.
Ladlo the hot relish into clean, bot
pint jars, leaving %-Inch head
epace, Scal and process in a water
bath canner for 10 minutes, accord-
ing to diroctions. Makes 8 pints.
Recipe from: “Pickles and Rel.

- ishes" by Andrea Chesman, (copy-

U cup d sUgar

right 1992, Starey C:
- Ine., $9.95)

__Tequia Maruanz
1 cup tomato Julco
¥4 cup homemade hot salsa
3tablespoons gold tequlta of
vodka
2 tablespoons fresh lime Julco
2 tablespoons olive oil
1 tablespoon Worcestershire
LR
In n smal! food processor oz
blender, combine the julcs, solsa,
toquila, lime julcs, olive oil and
‘Worcestershire. Process until
amooth, Makes 1% cups. Enough to
marinate 4 pounda of meat or poul-

try.

Reclpo from: “Burning Desfrea”
by W, Park Kerr, (copyright 1994,
Morrow Books, $16).

Puum Carsup
2 pounds purple plum3, stoned
and quartered (4 cups}
1 small yoliow onlon, pacted
ond minced (¥ cup)
1 cup water
1 cup cider vinegar

¥ cup ['ght brown sugar,

packed

34 teaspoon ground ginger

4 tenspoon soit

% teaspoon dry mustard»

4 toaspoon clinnamon

% Leaspoon fresh ground

black pepper

% tenspoon ground cloves

¥ teaspoon ground alispice

Comblne the plums, onfons and
water in 8 medium saucepan, Bring
to a boll, reduce tho beat to low and
slmmer uncovarsd for 30 minutes,

‘Transfor the mixture to a food
processor or blender and procesa to
2 smooth conaistency. Rinse the
saucepan and return the pures to
the pan. Stir in remaining fngred-
jents. Bring to a boll, reduce heat to
low and cook, uncovered for 45 min-
utes or untl) no ring of water forms

" around the edge of a small amount

spooned onto s satcer.
Can per canning or processing d.l
rectlons, Makes about 6 half plntas.

Recipe from "Home Mode in the —
Kil tdl:n"by Barry Bluestein and
Kevin Morrissey, (copyright 1895,
Vihking Books, $24.95.)

Side dishes have a taste of honey

See related story on Taste front.

VEGETADLE TZiMMES -
4.5 [argo sweet potntoes
8-10 carrots, woll scrudbed of

¥2 toaspoon ginger
Boil sweet potatoes 25-35 min-

utes until tender, Draln, cool slight-

Iy, peel and cut jnto chunks. Bofl
carrots B-10 minutes. Drain and cut

tabaga and parsnips for a richer fall
vegetable flavor. Peel one small to
medium rutabag, cut into medium-
size chunks and boil 35 to 40 min-
uten. Scrud 3 to 4 large parsnips for
tightly peel), boll 10-16 minutes un-

lightly peeled diagonally in 1%-Inch picces.
2 cups wholo pitted prunes In medium saucepan, comblne til barely tender, drain and cut into
1 cup dork ralsins the prunes, ralsina and remaining chunks, Additional veyetables moy
1 tablospoon margaring ingredlents and simmer for 7-8 requlre more souce,
Vs cup wate minutes. Combino vegotables and
% w: wm;, prune mizturs {n large bowl and :H_M_!E_‘B_NQO_I___UPWDM
blespoon teansfer to greased 9 by 12-inch ounces troad ogg noodles,
! I:M lemon or orange . glass dish, Bake at 350 degrees P. cookod and drained
for 30 minutes. 4 eggs, benten
V4 cup vegotabls oil
Recipe compliments of Betsy Win-
Aleman. Betsy occasionally adds ru- 1 small can crushed pincapple
16 ource Jar applesauce
: Topplng:
Jumes C, Carney, M.D. Frgpiaiced
A % teaspoon mon
Stoﬂ Go I-ew‘s, M.Do lMlx emA.:dl,l. z'l;;mple and ap-
. . plesauce. pocdles and blend
and Michael G, Kizy, M.D. el i rpingogrdiots -
« gother. Bprinkle noodles with topp-
Drs. Cdmey & Lewis, P.C. ing mixture and bako at 400 degroes
F. for 45 minutes,

"

are pleased s0 announce that

Barbara J. Cingel, M.D,
Internal Medicine
has joined their practice
Offering comprehensive adult
medicine sorvices, with a special
focus'on women:

wuwul healh axams
. Imml cancer -aunlng

. yymw!ogim! axems, Pup smom

pame s
* preventive core

Dr, Camney, Lewis, f(iq and Cingel are on :‘mﬁ" a
William Beawmont Hospital, Reysl Oak, and invite
you'to céll today for an appolnimens; .

“ Drs, Carney & Lewis, BC,
29201 Telegraph Roud, Suite 404
Southfield, Michigan 48304 -

(810) 3550880

This s an heirloom recipe passed
down from Alicia Nelson's Aunt
Jeanette.

HONEY BEAR BREAD
SPREAD

Vicupbeitter, softened

% tup honay

% cup chopped dried fults (ra-
ksins, apricots, prines)

2 tablespoona chopped pa-

cans
V2 toaspoon grated orangs
peel

Mix ingredients together. Spread
on toast or your fzvorite

thpl compliments of the Na-
tiona! Honey Board, o

I there's s pain m

your chasl, kea
Illlll I the nack.
Complain to & doctor.
-z ~Emerency,: \\\ ‘




