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Chefs share recipes for Le Gala

See related story on Taste

GRILLED SHRIMP

24-28 shtimp, peeled and
develned

6-8 wooden skewers, 4-lnch

Marinade:

1 teaspaon ginger, freshly
grated

1 tablospoon gotlic

3 green onions, thinly sliced

1 jolapeno pepper, seeded
and minced

1 cup vegotabla oll

1/2 cup tomato juice

1 \ablespoon cumin

Prairie Salsa:

1/2 cup black beans, deied

1 tablespoon olive oil

1 (easpoon gatlic, minced

1 small onion, diced

1 celery stalk, diced {includ-
Ing loaves)

1 Sercano chili, seoded and
minced

3 cups chicken broth

1 medium tomato, pecled,
seeded and diced

1/2 teaspoon cumin powder

1 cup corn, frosh and cut off
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KEEP YOUR CAT AWAY

¥vnen cats aro oulside, part ot
theoir narmal behavior is 10 ake
an occasional nibbla of grass and
other greans. We think thay do
this 1o hu]p oliminale halrba“s
Spring is shadding soason for
our cals 1o fose that thick winter
undercoat. It should come as no
surprise. therefore, that at least
from yaur cat's polnt of viow, it
saoms parfoctly natural ta take a
bite now and then from your
indoor houseplants. In addition to
taking a toll on your plants, such
behayior can be harmtul fo your
cat. Thosa includo the azaloa,
philodendron, charry laural,
oleander, ivy, mislletas and
poinsettia. Spraying plant foliage
with a nasly-tasting mixture of
hot peppaer and  walor can
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Ryan
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FROM HOUSEPLANTS
discourago ptant snacking, as can
spritzing your cal with plnln wator

it you calch kitty In tho
Tho best way to kau our cals
hoalthy is with praventalive care.

Thara are grass kits available 1o
grow indaors that are sale for
cats. Also, now is tho time to
comb our_cats to haolp pravent
hairballs, The Cat Praclice, 875
South Worth In B|rm|ngham hus
combs, nd nail
trimmers all doslgnod just for wts
We also offer bathing and
Broamlng (or cats at Amelia‘s
laco. Call now 810-540-3380 for
a ﬁ;nng cleaningl
'ul pine cones or ornnq
puuls in potted plant sail io
dlscoumgo cats from using it as a
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WHOLE WHEAT BREAD!

(Try a warm, big slice FREE!)
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As artlsan bakers we use freshly ground wheat,

and wholesome, natu

it's our commitment (and pleasure) to make
the best tasting and quite possibiv
the heaithlest bread!

BIRMINGHAM
* 1137 5. Adams Rd.
atLincoln
810-433-1853
Tues.-5at. 7-6
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ile Rd., at Greenficld Rd.

{in the New Orleans Mall} Southfield

of tho cob

1 teaspoon basil, frash

2 teaspoons cilantro,
chopped

1/2 red pepper, sweot, diced

1 teaspoon salt

1 teaspoon lime juico

Put shrimp on woodon skewera.

Mix all ingredionta for marinndo.

Cover shrimp with marinade for 2

hours. Grill on medium hoat until
done.

Rinso and pick stones and divt
from black boans. Cover with cold
water. Bring Lo n bail. Cover pot
and stecp for 10 minutes. Bring

back to a simmer, cock gently until

tender (nbout 1 hour).

Coak onions, celery and chilica
in olivo vil an medium heatina
largo akillot until clear. Add corn

and garlic, cook for 6 minutes. Add

broth, Reduce by half,

Add cooked black bieuns to the
carn mixture, Add basil, cumin,
and cilantro. Scason with salt.

Purce U2 of the mixture in food
processor. Return to the pan. Add
red peppers, lime juice and toma-
taes. Keep warm; serve under
grilled shrmp. Serves G-8.

Recipe from: Chef Kevin Enright,
president of the Michigun Chefs de

Cuisine Association, and a culi-
nary arts instructor at Qakland
Community College, Furmington
Hills.

ORzo PAsTA WiTH WiLo
MusHrooms, ROASTED SWEET

Onions AND FREsH HERBS

2 cups 0120 pasta, cooked
ond drained
4 tablespoons olive oll
2 cups witd mushrooms,
coarsely choppod
4 gedllc clovos, minced
1 swoot onlon, sliced
2 toaspoons ollve oil
2 teblaspoons Batsamie vine-
ar
1/4 cup parsley, coarsely
chopped
1 tablespoon frash thyme,
chopped
4 tablespoons Parmesan
cheese, groted
Salt and pepper o taste

Placa 4 tablespoons oil in a large
skillet. Saute mushrooms on high
hoat until softaned. Add garlic and
cook until julces dry up and mush-
rooma begin w browu.

Proheat ovun to 400 dogroca F.
Toaa slicod onion with 3 teaspoons
oil and Balaamic vinogar and place
an cookie sheet and roast in oven
until onfons begin to carameliza
but rotain crispness.

Combine arzo, mushroom mix-
ture, onions and remaining ingre-
dients. Add salt and pepper to
taste.

Place on a platter and garnish
with lemon wedgea and fresh
thymo sprigs. Serves 4.

Recipe from Chef Timothy Tout,
Peter's Palate Pleaser, Bloomfield
Hills
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14 Amcrican House

Rufivement Pusidences,

hoe under comlruddion,

in the Suburban Detrit

atea.

We are prond lo offer much
more than aparlment |ivinq...
wmpauiuvulxipv sceurily a

independence

For informalion
on American House
Please call
(810} 64'2-8850 .
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FAMILY RESTAURANT =« FAST FCOD STYLE
EAT IN OR CARRY-OUT

GRAND OPENING
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Monday, April 29th - Friday, May 10th

Sunday - Thursday 11
iday 11 a.m.

. FREE
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Grilied Chidien
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Saturday night 11:00 p.

am. -9 p.m,

m. - 1:30 a.m.

APRIL 27 -

(81 0) 552-1200
) € i I

MHV 10 r)mw DﬂﬂlUIHG

GRAND PRIZE DAAWING

PRIZES FOR THE KIDS
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Medium Soft

]
Mowcww
II ond recsive o '

i)

ink |

HAWHNAN M

;;otmtuulq FREE , -‘2 90 '

L il

|
)
! with puchasa
I
I

CALSIADE SO sy

- —— ®

S 0098

.._......l._____...

ot e g cmomr |
ey

—_———

CHITIS « BINERAC TS » ‘.\I\!Ibllfl\llll{l nl

g

Have you seen
Yreetdeene!

el 16 oo Chesk . Sery hurday.

See related story on Thste
fmnt Recipe from San Anto-
lllol Pa:c Picante Sauce Test

Amwz Con PoLLg PRONTO

{Quick CHicKeN anp Ricx)

2 toblespoons vegatable
oll

4 skinless, bonaless chick-
on breast halves (about
1 pound)

1 cup uncooked regular
tong-grain rice

1 can (14 1/2 ounces)
chicken broth

1 cup picante sauce

1 teaspoon ground cumin

1 con (obout 16 ounces}
black baans, rinsed and
drained

1 cup feozen whole koernel
corn

Comer of -
and Ten &lka In Farmington

Yosor Homalown Sacings J/eadgumw

Festive chicken dish

1/2 cup shredded Cheddar
cheesa

In medium skillet ovor modi-
um-high heat, heat half the oll.
Add chickon anil covk 10 min-
utes or until browned. Set
chickon waide.

Reduco hent to modium, Add
remaining ofl, Add rice and cook
until browned, stirring can.
stantly, Stir in broth, picante
snuceo and cumlin. Hoat to a boil.
Reduco heat to law, Cover and
cook 16 minutes.

Add boans and corn. Roturn
chicken ta pan. Tup chicken
with choeae. Covor and cook §
minutes moro or until chicken
and rice are done and most of
liquid ia absorbed. Serves 4,

Prep timo: 5 minutes Cook
time: 35 minutes

Flavorful soup
is full of beans

Sce Chef Lurry Janes' Taste -
Buds column on front. Chef
Larry Janes is o free-lance writer
for the Observer & Eccentric
Newspapers, Inc. You can leave
hin a voice mail messoge by call-
ing (313) 953-2047 on a touch-
tone phone, tnailbox 1886,

SIX BEAN SouP

1/4 cup cach drybaby limas,
whites, blackoyes, garban-
2as, pinks and kidney
beans

1 teaspoon soit

1 cup chopped onion

1 cup chopped celoty

1 cup chopped corrat

1/2 cup chupped green pep-
per

1/2 cup minced parsiay

1 clave garlic, minced

2 tohlespoons butter or mar.
gosine

2 anvelopes {2 ounces each)
chicken noodle soup mix
1 bay leaf
1 cup fresh ar canned tomo-
toas, chopped
Grated Parmesan chesse for
topping
Souk beana by proforred
method. (To maintain color of
bienns, sonk boans scparately)
Drain. Cook enion, celery, carrot,
pepper, parsloy and garlic in but.
ter or murgarine until londer,
about 6-7 minutes.

Combine cooked vegatables with
Roup mix, 2 quarla water, bay leaf
and soaked beans. Simmer, baraly
cavered, about 1 1/2 houra. Stirin
diced tomato, Sorve goawrausly
sprinkled with Parnicaan cheess,
Tinkes about 1 gallan, about 16~ 1
cup servings.

Fame - Frozen Bone In

TURKEY BREAST

99:¢

Certified Angus B

RIB EYE STEAKS
&

Sliced to order

AMERIC
CHEESE

Red Ripe

STRAWBERRIES

L._l’l

, Fresh

CCOLI

2 Pak.
+ Dep, 12 Oz. Cans

Assorted

PEPSI CO

12 Pak-12 Oz. Cans

3/

we Accuprr ™

AW+ Dep.

Spring Planting Helpers

TOP SOIL,

52| PeAT
o Available at IGA

. DOUBLE Pices & eme
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