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Weight
Loss

Dr. Ralph P. Keith, PH.D.
28336 Franklin Rd.
Suvuthfiela, M1

746-08-4+4

If you've tried to lose weight and can't get started, or
you'be lost weight anly to regain is quickly, the answer to
Your problem can probably be found in your emotional life.

People who have been in unfulfilling or abusive
relationships use food to provide comfort and protection.
l'eurle who have difficulty asserting their needs tend ta
swallare food as quekly as they swallow their anger.

If you sincerely wani to gain control of the probdlem, call
and find out how to qualyfy for the program and insurance

coverage.
CALL 746-08-14

NEW SENIOR
DISCOUNT
DAYS
Tuesday &
Wednesday

*with a *10* Minimum Purchase
JAN. 12" - 15" FRL.-MON.
Hours: Fri. 9-2, Sat. 9-6:30, Sun. 11-4, Mon. 9-7

¢l BIRMINGHAM
Spleis , 1950 Southficld Rd.
m {810y 6424242

ot sty ot merring sar Rogh S b b Lot o

LIVONIA
29115 Eight Mile Rd.
|st 471046

1hr demern predaty returned

Garlic-inspired dlshes sure to please

See related Carlic story on
Tuste front.
WaLnut Axd GaARLC LinGue
4.5 cloves gariic, minced
3 cup chopped walauls

b2 toaspoon sait
35 cup grated Parmesan
cheoso
% cup chopped frash basil of |
teaspoon diied
Heat olive oil and gatlic and wal.
nuts in large skillet over medium
hea. Stir (requently until walouts
are lightly toasted; sbout 5 minutea.
Rewmove from heat. Cook pasta:
drain. Add hot pasta, parsloy, salt,
cheese and basil tu walnut misture;
toss and serve immediately. Makes
4.6 servings.
Recipe from Diamond Walnut
Growers, Inc.

MUSHROOM-GARLIC Cmcxsu
WiTH ARTICHOKE!

6 skinless, bonelass chlckan

breast halves, pounded to Icmonjulw. Bring to a boil. Stir
W-inch until mixture thick-
Sakt and freshly ground peppet ons, about § minutes. Pout over
tataste po chlckan. Sarve with rice or pasta.
3tablospoons butter ot marga-  Sorves
« Fecie fom: "365 Waysto Cook
8 gaviic cloves, crushad Chwlm."(Hcma(bltuu Pudlish-
through a prass. er).
1 tablespoon olive o
% pound mushrooms, sliced RoasTED GARLIC
1 can {14 ounces) atichoke 1 head garic
f“.;“’f“'“‘“"’“mw~ 1 teaspoon olive o
Eithor a whola head ot individual
2 tablospoons dry Marsaia cloves of garlic can be roas!
1 toblespooon lemon juloo you soparate the clovea each ono be-
Scason chickon with salt and comen a little carmellzed.

pepper. In largo frying pan, melt
butter aver medium heat. Add half
the garlle and cook 1 minute. Add
chicken and cook until lightly
browned, about 3 minutes a side.
Removo to a warm serving plattar.
In the same frying pan, add olive
oll and remaining gaslic; cook 1
minute. Add mushrooms and cook
until tender, about 3 minutes. Add
artichokes and cook 1 minute, until
heated through. Add Mareala and

Pecan pie, griddle cakes
old-fashioned favorites

See Larry Janes' Taste Buds
rolumn on Taste frons.
PANCAKE House GRIDDLE
_ Caxes
1% cups commoal
% cup all purpose fowr
1 teaspoon baking 50da
1 teaspoon sugar
1 teaspoon salt
2 cups sout mutk
2 tablespoons cooking oil
1 sightly beaten egg yoik
1 egg white, stiffty beaten
Stir cornmeal, Aour, baking sada,
sugar and salt tugether in o bowl,
Add sour milk, oil, and beaten egg
yolk. Blend well. Gently fold in
beaten egg white. Allow batter to
stand for 10 minutes. Bake an a hot,

lightly greased griddle, tuming
once. Makes about 16 four-inch
pancakes.

Stucxey's PEcan PiE

2 eggs. boaten
1 cup dark com sytup
14 teaspoon salt
1 cup sugar
2 tablespoons mefted butter of
margaine
1 cup pecans
Ona unbaked 8-inch pie sholl
Combine nll ingredients cxcept
ple shell. Mix well. Pour into un-
baked pie shell. Bake in a preheat-

ed 400 degree F. oven for 35-40 min-

utes or until a knife Inserted in the
center comes ot clean, Serves 4-8.

To roast 1 head of gaslic, geatly

olive oll; loosaly wrap and seal.
Bake at 400 degroes F. for 28-30
minutes, oz until sof whan plerced
with & metal skewer oz thetipofa
pointed knife. *

Serve warm or at roam umpu-l
T strtieh 'Inus:zh w10 dAy-

0 An al 13 upo

Recipe from: ““Tha Food Lover's
‘hptwnary"by Sharon MHubu
(Hearst Books, April 20, 1994, $15)

Easy Italian dishes

Recipes from “Cucinag Amo
by Nu'h Stellino {Donblcdqy,
95)

1995, $24.
POTATO AND Sisons Soup

2 pounds onions, finaly diced

2 pound white potatoes, finaly
diced

5 cups chicken stock

¥2 cup dry Marsala wine

1 teaspoon salt

W lenspoon pepper

2 tatiespoons chopped frash

oy
4 slicos Halian bxend, toasted
and rubbed with garlic
2 Lablespoons grated Romano
cheesa (optional)

Place the onions, patatocs, chick-
en stock, wine, salt, poppor, and
patuloy in a fargo stock pot, caver
and bring to s boil Reduco the heat
to ita lowost sotting and simmer lor
1 hour, stirring overy 10 minutes.

Place one bread slice in the bot-
tom af each bowl, pour the soup on
top end aprinkle with the Romana
cheese, if you wish. Serves 4.6,

PasTA With PeAs, CREAM
ANno HAm

3 quons water (salt oplional}
1¥2 cups heavy cream

ham of prosciutto cotta

4 gartic cloves, sliced

3 tablespooas frozen peas

1 pound pasta — lagilatalie,
avioll of tortellinl

2 tatiespoons grated Pammigh-
ano Regglana choese

Bring the water to u boit in a large
pot with or without the optional
salt

1n & large saute pan sot on modi-
um heat, cook the cream, salt, ham
and garlic until the cream comes to
a boil, about 4 minutes. Slmmer
over medium-low hoat for 10 min-
utes untll the sauce is thick enough
to caat the back of a spoon. Add the
peas and cook 2 minutes.

Cook the pasta in the boiling ws-
tor until just tender. Draln the pas-
ta and return to the pot. Add the
warm sauce snd toss well aver me-
dium-low heat for abaut 3 minutes.
Turm off the hoat and top with the
Parmigiano Reggiano cheeso. Toss
well and serve. Serves 4-6.

Cook's tip: If the sauce is cooked
too lang over high heat, it will sepa-
rate. If this hoppens, don’t despair.
Add a couple of tablespoons of the
hot pasta-cooking water. Mix well
and viola — the sauce will come
back together in front of your eyes.

- Comer of Orchard \
. and Ten Mile in Farmington
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476-0974
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..it's the best two hours of mustc on Broadwayl"
-Entertainment Weekly :

with the gnn qu}m ymphon Orcrlr

Samuel Wong, Conductor

k4 w

w
February 17, 1996 8 p.m.
Hill Auditorium, Ann Arbor

All seats reserved. A limited number of benefit tickets are avallable which include the
Season Announcement party at 6:00 p.m., cholce cancert scating and desser: afterglow.

Tickets on sale now! Call (313) 747-2278.
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