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{ntemal Medicine and Pedlatrics
1 peasnd to announce the upening of Ais ufive it Tr

Offestng general and specialized health care for
adults and children, with an emphasis on patlent
and p h dicine:

« routine and urgent family care

® newbom exams

® well-child care and Immuntzations

@ school, sports and camp physicals

@ annual physical exams

@ gynecological exams and Pap smears

® cancer screening
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(810) 828-1449

Roast goose makes spe

See reloted Taste Buds column
on front. .
ROAST GoOSE With PrunE &

AppLz STUFFING AXD RED

__Wine Gruey GRAVY

Roact Cooza:

1 roasting goose, 8-12 pounds
gross weight — (Neck, gio-
tots, wing tips ond oxcess
fat removed, insed, patted
ey with skin peickedt all over

Salt ond fresh ground black
pepper to tasto

Brown goosa stock:

3 tabiespoons reserved gooso
fat, patted dry and chopped

Reserved goose neck and wing
tps, cut into 1-41ch pieces;
heart and gizzard beft wholo,
ali parts patied &y

1t medum onion, peelod and
chopped
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ANY SPIRAL SLICED HAM
. . ~ Advance Orders Only ~
Saeiren 12705€,
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for all of your Hliday Needs

Serving Michigan for over 75 years
ot Choosa form 30 Kowality Party Trays, Foaturing
of Kowalski frash moats, salads, homemada broads and

gamishes.
Wae also carny fanastic hor’sdourvas and shrimp trays.
Wo're sura to have the perfect
Ptaase order 24 hours in advance at any

Kowalski store.

Grandma K's

HONEY & SPICE 329
SPIRAL SLICED HAM tb.

Ordar your complete Ham or Turkoy
Dinner fully cooked with all the fix Ins.
Just Heat & Sorve

$249
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Stuffing, too

1 medium caot, peoled and
chopped

1 medium sialk colory,
chopped

2 toaspoons sugar

2 cups dry red wine

¥ cup chicken broth

8 large pacsiay stems

1 targe bay leaf

| teaspoon black peppercomns

¥h teaspoon dred thyme

Prune & Apple Stuffing:

(6 cunces (1 cup } pitted
prunes,

¥ cup croam shony

B ounces white bread, cut into
cubes {about 4 cups)

¥ cup reserved goosa fat,
patied dry and chopped

3 medium onlons, pocied and

thopped
3 medium stalks colery,

chopped :
3medium (1¥ pounds) Granay
Smith apples. cocrnd and

chopped

6 ounces ham, minced {about
1cup)

2 tablespoons frosh sage,
chopped (about 1Y5 tea-
spoons dried)

San and fresh ground black

pepper
% teaspoon ground cloves
% teaspoon grated nutmeg
Red wine govy:
1 recipg brown £00se stock
¥ cup cream shemy
¥ cup chicken broth
2V; toblespoons mefted gooso
12t from the roasting pan
2¥ tabiespoons fious
Saft and fresh ground black
pepper

For tho goose: Fill a large stock
pot % full with water and brington
boil. Submerge goose in boiling wa-
ter. Drain goose and dry thoroughly,
inside and out. Set gooss on & rack
and refrigerate, uncovered for 24-36
hours.

For the stock: Heat the fat over
medium heat in a large saucepan
until it melts, leaving small
browned bita. Incresse heat to me-

dlum bigh; heat fat until it beglns
to smoke. Add gocae plecce and gib-
Tots ta fat; saute, stireing froquently
untll meat turns a deep mahogany
colar, about 10 minutes. Add
onlons, carrots, and celery; saute,

cial dinner

bal} out most of fat from the rcast-
Ing pas, belng caraful not to dlsturb
browned bits on the bottom of thy: .

pan. :

Tumn goost breast up and retum -
to roast until akin has puffedand * -
t ed, about 1% to Vs hours long-

stlrring 1y untll veg:

are browned, sbout 10 minutes. Stir
{n sugme, continue to cook, stlrring
frequently until it caramelizes and
begina to smoke.

Pour In wine, scraping pan bot-
tomm with a woedon spoon to dis-
solve brawn bita. Add chicken
stock, paraley, bay leaf, peppercorna
and thyme. ring to a boil and then
lawer to barely m slmmer and cook,
partlally coversd until atock Is dark
and rich, about 2 hours,

For the stuffing: Soak the
prunes in sherry in o azoall bowl for
at Teast 2 hours, preferably over-
night. Preheat the oven 1o 400 de-
grees P, Spread bread cubes overa
)arge baking sheet; bake, stirring oc-
caslonally until cubes are fightly
toasted but atill soft Inalde, about
10 minutes.

Heat fst [n a Jarge skillet over
medlum heat until it melts, loaving
amal] browned bita. Leaving 2
tableapoans of fat in the ekillet, ro-
move and s¢t aside remalning fat.
Increase heat to medium high, Add
onions and celery and sauts untll
vegetables are softened, about &
ninutcs, Scrape vegetables intoa
large mizing bowl. Return skillet to
burner and add 2 tablespoons re-
served fat.

Add apples, saute until golden
and soft but nat mushy, about 5
minutes. Add apples to onlons and
celery. Stlr in ham, nage and ¥% tea-
spoon each of salt and pepper,
clovea and nutmeg, along with

prunes, unabearbed sherry and
bread cubes. This can be done s day
ahead, covered and refrigerated.

Warm alightly in an oven before
stuffing the goose.Adjuat the oven
rack to a low-center position and
preheat to 325 degrees F. Stuff and
truss the goose.

Scason soosn skin libersily with
aalt and pepper. Place gocse breast
slde down on & wire rack set over 8
deep roasting pan; roast for 1%A
hours. Remove gooso from oven and

or. Increase the oven tamperaturs to
400 degrees P.; transfor goose, atill
on its rack to a terge Jelly toll pan.
Raturn to the oven to furthsr brown
and fully crisp ekin, about 15 mia-

" utes lunger.

Let stand, uncovered, about V4 -
hour bfore carving. .
For tho gravyt Bring rescrved.
gooss stock to 8 simmor. Spoon |
most of {at out of the roesting pan,
leaving behind all browned rasst.
particles. Set pan over two burners
on low hest. Add sherry and scraps
with a wooden spoon until all afthe
browned glaza in dlesolved., Pour
this misture into tho goase stock
and slmmo to blend the flavors,
sbout § minutes. ..
Stesln molsturs into a 4 cup glass
measure; allow to stand until fat
rines to the top. Skim [at, and if .
necessary, sdd enough chicken
broth to makes 2 cups. Rinse tut
goose atock pot and return strained
stock to it. Take gizzard and hoart
from strainer, chop fine and edd to
goose atock. Bring stock to s boil.
Heat goosa fat and flour over tnedi.
um low hest in a heavy botlomed
saucepan; stlrring constantly witha
wooden spoon until roux begins to
color, about 5 minutes. Remove .
from heat. Beating constantly with
» whisk, pour in bolllng stock. Re-
tum saucepan to low heat, simmer
for 3 minutes. Add chopped liver,
simmer 1 minute longer, Taste and
adjust sessoning, sdding a plnch of
galt and lots of freah ground pepper.
Remove trusslog and spoon stuffing
Inta o serving bowl.
Carve goose and serve with stuff-
ing and gravy.
Berves 8-10. '
Information regarding this story
taken fram “Cook’s Iliuntrated”
magazine, November/December
1994, Original recipe by Stephen.
Schmidt, author of “Master Re-
cipes,” (Ballantine Books, copy-.
right 1987}

They’re easy, tasty, low-fat

See related story on Toste front.

ThE Trisu BATTERSDY PoTATO
1 medium-size potato
% cup no-fot refried beans
Slicad up frash vegotadles.
such a3 tomatoes, eon

2 tablespoens no-fat sour
cream

Cook potato In mlcrowava until
soft. Remove. Heat refrled beans in
mlcrawave until bot. Place potato
on plate, stice open and fill with
beans end vegetables. Pour salsa
over blea and top with sour

ond red pepper,
trocoot, onlons
Vs cup salsa

cream. Serves one.

Recipe by Trish Battersby
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All-You-Can Bar
THANKSGIVING
DAY BRUNCH

Navember 23, 1995
7 a.m. 10.3 p.m,
Lt us Do The Cooking for You.

Enjoy Our Famous
Ali-You-Can-Eat
Breakiast & Fruit Bsr

Onty ‘5 599.

Chixdron » 10 & Under *1,.99
Orvy i AQA Arthase
or...
Try one of our deliclous.

famous Soup, Salad & Fruit Har

suning st * G99,
Dot forpet b taks home
. 8 Therkagiving Day P |
It's gottabe

complete withour .
Hot 'n’ Hearty Bicte Dish Bar & our

10380 Hed Aoed i
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Low-FAT CHICKEN PASTA STIR-
FRY

3 cups chicken broth

3 todlespoons minced onion

4 siinloss chicken treasts, cut
In cnv-ineh pleces

2 cups zucchinl, cut in ploces

2 cups yeliow squash, cut in

ploces
6 cups cooked spaghett noo-
dies

In & wok {or large saucepan} bring
broth and onlons to a boil. Add .
chicken pleces. Cover and boll for
spproximately 10 minutes, Add veg-
etables, cover and cook for 5 min.
ules or unti! tender, Stirspaghett - -
into chicken and vegotablea and -
heat unti! warta. Servea 8.8, .

Recipe by Sandro Dalha-Prysby -

per
1 cup no-fat mozzacela chaeso
3 ounces chopped ham o
Other vegetobiea (red peppers,’
mushmoms, cautifiows?, .
broceoll) may be added
Carafully cut open pita bresd to
crestotwosides, Lay fourpita -
slices, hard elde down, on cookle
aheet. Spresd 14 cup plzzn saucs on
cach alloe. Divida other [ngredisnis
{nto fourths and spreed on top of
slices,
Put cookle abeet under Lroiler
and broll uatil choese s malted. = @

Servas 2. . |
Recipo by Sandra Dolha-Prysby
Moa's Segcias Dessert
1 cup fattree vanBiayogut .|
1 package sugar-fres plstachio
16 ounce can of natursl {suger -
free) rushed pinespplo -
with juice .
Mixall the lagredients togethet.
Refrigorats until cold and firm, .

Berveed, Lo .
Recipe submitted by Ann Marié. '
Dalka B . j:‘ :

.. COOKING - -




