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Weight
Loss

Dr. Ralph P. Keith, PH.D.
28336 Franklin Rd.
Southfield, M{
746-08-1-¢

If you've tried to lose weight and ca ot started, or
you've lost weight only to regain it quickly, the answer to
your problem can probuably be found in your emotional life.

People wha have been in unfulfilling or abusive
relationships use foud to provide comfort und protection.
People who hove difficulty asserting their needs tend to
steallow food as quekly as they swallow their anger.

1f you sincerely want to gain cuntrol of the problem, call
and find out ho to qualify for the program and insurance
corerage.

CALL 746-08-44
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In 1889, Columbia Crest became
the first domeatlc winery to make
a Semillon-Chardonnay.

Merlot stands aa the sought af-
ter red from Washington State.
Washington State merlots have
what most people expect from the
varietal — an immedistely ap-
proachable wine with great fruit
and a soR mouthfeel, Merlots
from other domestic growing re-
gions are sometimes indistin-

gulshable from cabemnet sauvig-
fions.

Just aa it I for chardonnay, two
Columbla Crest merlots are pro-
duced. The whits label Columbla
Volley 1993 Merlot showcases
cherry-berry fruit with only hints
of cak from aging in older French
and American osk for a little over
a year. It's o pleasant quaff with
red raspberry Qavors and medium
length.

A good step above is the 1882
Barrel Solect Merlot with deepes
and richer, dark cherry and borry
frults. Berry flavors are mirrored
on the palate with noticesble, but
soft tannine. Oak impressions are
defined from o 20-month ag-
Ing In new, onc and two-year-old
French oak. -

To leave G message on the
Heold's voice mail — dial (313)
953-2047, maitbox 1864.

Cooks share treasured recipes

See related story on Taste front.
Recipes from: *“With Warmest Re-
gards,” (Dayton Hudson Corpora-
tion, 1995, §11.95.) Cooks are list-
ed after recipe.

BEST DARK Crits

cut into very small pleces
2 tablespoans peanut oll
1 tablespoon cayenne pepper
{or to taste}

1 tabiespoon ground, cumin
1 {18-ounce} can tomato
paste
Soh to taste
% teaspoon poprka
1 teaspoon chill powder
1 {28-ounce) can tomatoes,
undrained
) (15¥5-0unce) can hot chill
beans,
1 {16-ounce) can pinto beans,
drained and
2 (15-ounce) cans black
beans, drainod and rinsed
% to 1% cups beer
Gamish; grated cheddar |,
cheese, minced scallion,
SOUf Cream, Oyster crockers.
1n & mizing bowl, combine beefl
and pork. Knead oil into meat.
Heat a large, decp-sided ekillet
over medium heat. Add mest and
brown very well (about 30 minutes).
Drain, transfer to an 8-quart stock-
pot, and heat over medium heat.
Mix in cayennc pepper. Stir in
onion and garlic. Cook, stirring con-

Put your‘slow cooker

See Chef Larry Janes' Taate
Buds column. Recipe is from: “The
Best Slow Cooker Cookbook Ever”
by Natalie Haughton. (Copyright
1995, Harper lins Publishers,
$17.95.)

TORTELUNM AND VEGETASLE

Soue

stantly, until onion becomes trans-
Tucent (about 3 minutes).

Add cumin end tometo paste.
Mix thoroughly. Stir bn aalt, papri-
ks, and chili powder, Cook for 5
minutes,

Stir in tomatoes and their liquid
and beans. Increase heat to medi.
um-high and cook, stirring until
misture boils vigorously (4 to 6
minutes). Reduce heat to low and
simmer for 10 minutea.

Slowly pour beer into mixture un-
til chili reaches desired thickness
Simmer, uncovered, for 30 minutes,
stirring occasionally. Ladle into in-
dividual bowls, top with cheese and
acallion, and serve with sour cream
and oyster crackers on the aide.
Serves 12-14,

Cathy Dunn'’s recipe.

__TaspouLed SALAD

1 cup coarse crocked wheat
(bolgur}

2 cups coid wates

5 medium tomatoes, chopped

3 medium bunches parsiey.
minced

1 bunch scallions, sticed

¥ cup minced fresh mint
leaves

Juice of 3 medium lemons

% cup olive oi)

Satt and biack peppef to taste
Soak cracked wheat in water for
10 minutes. Drain well and tranafer
to a large bowl, Add tomatoes, pars-
ley, scallions, and mint to bowl and
rmix well. In s uroall bowl, mix lem-
on juice, oil, salt and pepper. Pour

over salad and mix well, Chill be-

el corm, drained

1 medium leek or mild onien,
chopped

2 garlic cloves, crushed

% cup fresh basil, chopped (of
2 teaspoons dricd}

1 (28 ounce) can diced peeled

2 (14% cunce) cans vegetabie
broth

1 (15% ounce) con whole ker-

Limit 3

COCA-
COLA

12 0z.- 12 Pak Cans

(111

+dep. ¥ gal. rd.

} green pepper, secded and
chopped

1 medium zucchinl, chopped
{about 2 cups)

1 (9 ounce) packoge cheese
tortotlinl

% teaspoon garic powder

Fresh grated Parmesan

fore verving. Serves 8 to 10.

Morgaret Mourad's recipe.
GREAT AUNT MARY'S Nut
Rouss

1 ¢up {2 slicks) butter or mar-
garine, ot room tempera-
re

1 {8-ounce) packago cream
cheese, 8t foom lempers-
tute

2% cups all-purpose floud

1 cups (about 9 ounces}
ground walnuts

1 cup sugar

% cup milk

1 targe ¢gg. beaten

Place butter and cream cheese in
alarge bowl, Using an clectric mixer
at medivm speed, cream, Mix {a
flour unti incorporated. Shope
dough into a 5-inch square 2-inches
thick. Refrigerste for 1 hour.

In a bowl, combine walnuts, sug-
ar, and milk. Using a fork, mix Into
o paste.

Cut dough into five 1-inch strips.
Place 1 strip on a lightly floured
work surface and roll out as thin as
postible into 8 10-Inch square. Cut
dough into 16 2'A-Inch squares.
Spread o scant teaspoon of the wal.
nut mizture on each square. Roll
syuares up jelly-roll style and place
on 3 greascd cookio sheets. Repeat
process for remaining dough strips.

Brush rolls with beaten cgg. Bake
8t 350 degrees F. for 20-25 minutes
or unti] golden brown. Transfer to
cooling racks and let cool. Mukes 80
nut rolls.

Ellen Zchnder's recipe.

to work

cheese, fof serving

In 4 4-quart slow cooker, combine
oll ingredients except the grated
Parmesan, Cover and cook on high
heat for 3% to 4 boura or until the
tortellini are tender. Do not over-
cook or the tortellini will become
mushy.

Serve with fresh grated Parmesan
cheese. Serves b, :

Chef e Secret: [ omitted the zuc-
chini and added some drained can-
nelloni beans, substituted green
onions for the leek ond odded a cup
of frozen green beans instead of the
green pepper.

Your Family Dermotologist
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= Team up VELVEETA® and Pace® | SAVE B g:‘ 55 i 25% OFF
z inni i [ Wies oMt ) !
%  for a winning salsa dip! : yoo by OKE 1 . oo | . .
E - o Lexcations: CANTON * W, BLOOMFIELD » TROY
- H « KOV1 = BRIGHTON
[ VELVEETA® Soisa Dip : 1-800-246-5622
22 [ )
=} - Take 1 pound of cut-up VELVEETA® !
>l  Pasteurized Process Cheese Spread. : .
« Asid an 8 oz. jar of PACE® Picante Sauce. i
#2{ - Heat in a microwave (5 min.) o J Yoo
2| saucepan (10min), stiring hatfway F
2| through heating time. — ! REFLECTIONS
I - 1::; Ladics Morning Qut
13 us...Coffee, Muffins, New Friends, Studies,
‘ : Crafts, Free adlda' w’s Programs, and Smiles!
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