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Chef Larry Janes answers more request

See related Toste Buds col-
umn on front.

* Dave Simplowski of West-
lund called with a question
nbout pawdered sugar. He wants
to know what's the difference
between XXXX, 10X, bar sugar
and the like,

Well, Dave, according to the
folks nt “Cook’s” magazine,

losa appetizer that she can
make for an upcoming shower.
Joan, you'll tove this recipe from
“The 99% Fat Free Book of
Appetizers and Desscrts™ by
Barry Bluestein and Kevin Mor-
rissey, (Copyright 1996, Double-

day, $27).
CURRiED GHICKEN N ENDIVE
Boars

there's little di
XXXX and 10X powdered sugar.
The higher the number, the
more the sugar has been
ground. A finer grind mnkes for
a smoother frosting. Bar sugar,
nlso called superfine sugar, is
finely ground granulated sugar
that dissolves casier, especinlly
in vold cocktails, and can be pur-
chased at most upseale grocery
atorea in the sugar or liguor
department.

* Joan Mocgaaroth of Avon
‘Township is locking for a guilt-

8 ounces skinless, boneless
chicken bresst, trimmed

2/3 cup plain non fat yoguet

1 1/2 cups peeled and diced
Granny Smith apples

3/4 cup chopped frash
pineapple

1/2 cup fingly diced celery

2 teaspoons curty powdar

1/2 teaspoon salt

1/4 teaspoon fresh ground
black pepper

12 tgaves Belgian endive

Stemn the chicken over builing
water for nbuut 20 minutes, until
fork tender. Alluw to cool fur o fow

wanderful lunch salad or an
evoning antipnati — this can't
bo beat!

In n large akillet, bring the

watar to a boil. Add catfish,

Return to o boil. Reduce heat to o

S

flour, He wanted to make brend,
but only had a box of cake flour.’
Can it bo used? Well Joe, the' *

folks at White-Lily Flour Milla
say that you can substitute cake
flaur anytimo. -

When a recipe calls for 1 ¢up
of all purpose flour, uso 1 cup
plus 2 tablespoons cake four.
Likewise, when n recipe calla for
cake flour, use 1 cup loas 2 table.
spoons all purpaso flour, Of
courso, always use the “dip and
sweop” method for measuring
flour.

Chef Larry is a free-lunce
writer for the Observer & Eccen-
tric Newspapers. You can leave
him a voice mail message by

simmer. Cover and simmer for 8
minutes. Remove finh {rom water.
Cool slightly. Cut into bito-sizo
piecea. In a medium bowl, com-
bine catfish, artichoke hearta and
zucchini, Set naide. In a smull
bawl, whisk togother vinegar, oil,
greon onions, garlic, augar, basil
and pepper. Pour over fish and
vegotable mixture and toss to
coat. Cover and rofrigorate 8
hourns er overnight, toasing to
rodistribute conting occasionally.
Drain mixture and arrange on let-
tuco lined serving plates, Makes 4
survinga. Ench serving about 176

CATFISH ANTIPAST)

2 cups wotar

8 ounces farm raised catfish
filtets

1 (9 ounce) packago jrozen
artichoke hoarts, thawed
and halved

1 small zucchini, sliced

2/3 cup wine vinogar

173 cup olive or conola oll

3 groen onions, finaly
chopped

3 cloves godic, minced

1 teospoon sugor

1/2 toaspoon dried bosil,

minutes, cut inte chunka and sot
nsido. Place the yogurt Into o mix-
ing bowl. Adul the npiple, pincap-
ple, celery, curry, salt utd peppor.
Stir in the chicken and mix well.
Cover and chill. Top each ondive
teaf with 124 cup of the chilled
chicken salad nnd se mmedi-
ately. makes 12 servings. Each
serving hina 0.43 grama of fut and
about 42 calories ench,

* Marsha Willon of Redford
has made up her mind to lose 20
pounds before the Fourth of
July. Sho called for a great tast-

e orunnen of vating o, clushed culurien . diating (313) 953-2047 on a
Well, Marsha, 1 :m;nplml this 1/4 toaspoon fresh ground * Joe I?eVnnslur of Plymouth  Touch Tone phone, mail box
recipe as n guest of the Catfish popper called with a question about 1886 g

Institute nnd couldn’t believe
how great it tnstes. Talk about 4

Bistro Beef Steak quick, easy =~ ¢

Long before

the sun s up we

start grinding our

rich Montana wheat.

As the sun riges we're hand

tasting and freshest bread.
. Our reclpas are bringing great

kneading every loal, This is not only the
beglnning of our day. . .it's the beginning of
our commitment to making you the bast

' wheat bread back to America's tabie.

"OUR REPUTATION GOES ON THE TABLE
EVERY MORNING AT 44m’

DAN AND JANENE CENTVRIONE. GREAT HARVEST OWNERS

ye
7
4

BREAD CO.

you'l find,

Come in and get a big s'ice of hot, fresh
bread FREE! We lova our bread and know
you will toof

tasting whole

arvesy
7 B N

Ingredients and no
preservatives, fats, oils or dalry products.
Our loaves are quite possibly the healthiest

See related story on Tuste sliced yottow bell peppor} beef on top of anion. .

front. Prim fat from beef stonk. Cut Add wine to skillet; cook and atir
__‘_BMF_S&__ stenk dengthwise in halfand then  until brown bita attached to akillet
1 pound bonaless beof tap sir- crosawiau into 1/2-inch thick are dissolved and liquid thickens
toin steak, cut 3/4nch atrips, In medium bowl, combine  slightly. Pour sauca over beof and -
thick beof, pursluy, garlic and pepper; oniona. Sorve with potatoes and

vegetables. Mnkes 4 servinga. *
Nutrition Information pér 114
recipe and 112 cup vegetable:
medley: 419 calories; 32 g pro-
tein; 49 g carbohydrate; 10 g fat;
2.9 g saturated fatty acids; 5.2°
my iron; 74 mg sodium; 76 mg

2 tablespoons chopped frash
Itotlon parstey

2 ¢lovos gorlie, crushed

1/2 tapspoon peppor

1 targe red onlon

1 tablespoon olive oll

toas Lo cont. Set aatde.

Cut onion into 1d-inch thick
slices; separate into ringa. In lurge
nunatick skillet, heat oil over
mediuni-high heat until hot. Add
onde n; cook el atir 3 to 6 minutea

1/4 cup diy red wine or until crisp-tendor. lenove
1 172 pounds new potntoas, serving plattor; keop warm, cholesterol.
steamed ' In same skillet, ndd beef nnd N Ly .
2 cups steamed vegetable stir-fry 2 minutes or until outside u trl tlon 1S tS

medley {green beans and surface ia ha Jongee pink, Place

standby

Here are some helpful nom-
bery for cooks. .

The Michigan Stite Universi-
ty Extension Service offers o
food and nutrition hot line,
Home economista are available
to answer your questions, .

¢ Onkland County _ {810)
858-0904, 8:30 a.m. to 5. p.m.
weekdays. .

* Wayne County _, {313) 494-
1013, 8:30 a.m. to 12:30 p.m.
Tuesdays.

» The USDA's meat and poul-
try hot line is 1-(800)-535-45655..

As artisan bakers
we make our bread
from scratch with
wholssome natural

Do Your Windows Need Cleaning?
Improve Your Outlook!

Relax while we do your dirty work! |

Specializing in Residential Service

* Windows e Screens » Gutters
® Mirrors ® fixtures

Satisfaction Guaranteed
Courteaus Professional Service

FREE ESTIMMATES

CALL NOW!

Vlue Cete Nk

DOUBLE COUPONS EVERYDAY! See Store For Details

BIRMINGHAM . ANN ARBOR - . )
1137 8. Adam Rd. st Lincoln 2220 8. Main at Woodiand Plaza EXCELLENT WINDOW CLEANING o e mﬂ‘,ﬁlgrfu"nv."mlmﬂf
- .. .B10-4331833 . 313-996-8890 pr.m, weekdays. .

70 Mon, 106, Tuse.-8aL 75 . % 810-774-3439 g
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! CAPRISUN

f  FRUIT DRINKS

or PASTA RONI
‘! SIDE DISHES

‘[ RICE A RONI

1

100% PURE SPARTAN

ORANGE
JUICE

64 oz. Bottle
Regular or with Bleach

"ALLI'

ALL VARIETIES

STOUFFER'S
ENTREES

All Varietles All Flavors

STROH'S PREMIUM
ICE CREAM

g 10 PACK o s =) ' Liquid Laundry
| 3/ || 4/°3.00 || 3/°5.00/| 99° ||E 57izu|2/$5.00
— 4,3-7.25 oz. Box 7.521 ox. Pkg, £4 0z, Carton / ¥ Gallon Carton
ALL VARIETIES KINGSFORD E%SN%AL ECSI;()IB(;% . GRA&J:EP'IAI'CVﬁUE PACK Sk &"sAsDrssoxE.Lsss %%USHE%RIB%:& sc;R ‘
{7-uP PRODUCT o e 1
{7-UP PRODUC'| |CHARCOAL| [ CHUCK ||pRrimsTicks || CHICKEN | |TOMATOES|:
e 20 oz. 8 packs 20 1. bag STEAKS 59¢ BREAST 2802, CAN ‘
. 2_/ 50&909! 3 ” s Lb. per Lb, I $1 WL""L‘ 99¢ )
Bl goc\‘l)tﬁl?TE zgf,ﬂfjg ;’('JNA%GDENISZ KEIDM s P A'a"ﬁEETTI op EAﬁ VA|;(II§T'I'IESB BQ FRITO LAYS RUFFLE LONDON PUB

S
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POTATO || STEAK

SEaRTON
stores

s sloaple!

s sade &,

s froet ’ =
| D 00 () Avwable At A

REGULAR OR THIN AND - .
BREAD IMHILK] | o iacaron | | g SAUSE, SAUCE |
99¢ 3199 31B. BOX 79 i CH|PS 8.8 0Z. BOTTLE |
) B 2/530 = s 99¢ |
200z kol A i Gallon 18 O2. Bottle 1 FREE K
: H FREE | [BOY 118. OF BELI PERFECT (3
NO PURCHASE NECESSARY 11 NO PURCHASE NECESSARY no purcHase necessary 1| VIRGINIA BAKED
: REG. & DIET " 8 CT. Package 12 PK, MELODY FARMS ” . H AM
7-UP 2 LITER POP:: WONDER HOT DOG BUNS TWIN POPS i anp GET A 25D POUND FREE
it 3 Covpon e prsn  CougonsGood ey 2896 LU 2600 DD et 1 Coonps perion « oxgoms Good T 42895710 w501 - 1 Cogoncer e« Cogers Gona T 62836 P 4502 FT (o 1 Coupon s oo + CousGood Thvu 42896 LU #605
3 AR o o o e 2 R O L R o e by trles o vas s .

"...Where The Customer Is The Center of Value...

Now thera's fiva ways to payl

Chockouts!

27428 Six Mile Road (At Inkster)

Prices effective Thru Sunday, April 28, 1996
en Daiy Products Livonia, (313) 266-0290
Wi 'ood . Now i
e Accept Food stumps & W N e sic 7" | STORE HOURS: Mondsy-Saturday _ Sandsy ]
We Carry USDA Cholce Maats Sam-10pm ‘ll'-ﬂpﬂ

———
o Datems o Dueioss 6.




