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Wrap up some tasty homemade tamales .

See related Taste Buds column

on Taste front.

FRESH CORN TAMALES
2 largo fresh ears swoot com
2 cups {1 pound) masa {avall-

able at Mexican grocery )

2 ounces (2 1ablespoons)
unsalted butter, ¢ut into
cubes

1/4 cup lard, cut Into cubes

2 1ablespeons sugar
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1/2 teaspoon salt
1% teospoons baking powder
' 12 dried com husks

water to cover and simmer for 10
minutes. Remove from water,
drain and set aside.

Slice kernela off corn cobs and
place corn in a food processor and
process until a conese purce is

AR

Place dried corn husks in boiling
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IN-EEOME

» LOW-FAT MEALS

Prepared Quickly for
One or u Family

.
Personalized Menus
-
Shopping Available
-

interested? We'll Tell You More.

Call 810—473-06ll

made. Add remaining ingredionts
{except husks) and pulse several
times to mix, then process until
mixture is very smooth, about 1
minute. Mcasuru 1 inch of water
in a large saucepan.

Set o collupsible vegetable
steamer into o saucepan. Line
steumer nad pan sides with corm
huaks. With the tapered end of the
husk facing you, place a scanth
cup of the flling dough onta the
husk. Fold huuks to seal in dough.
Tie with kitchen twine, green
onion skins ar a corn husk soaked
and cut into strips. As tamules are
made, stand them in the prepured
steamer. Cover nnd steam, check-
ing water level frequuntly until
tamale filling comes away from the
husk, nbout 1- 1 hours.

Makes 12 tamales. Serves 4 as
a light appetizer,

Recipe and speciai tips from
July/August 1994 issuv of
“Cook's Mustrated Magazine.”

RED CHILE PORK

TAMALES

Filling:

1% pound pork loln

1 medium onlon, chopped
2 cups water

2t oll

cooked and pulls apurt cauily.
Remave pork from the broth. Set
tho meat aside to cool and refriger-
ate tho brath. Shred pork fine.
Strain stock und remove fut frem
the surface. If the stock doed nut

2 clovos garlic, minced
1 tabtespoon all purposo flour
o 1/2cup ground drled mild
Meoxlcan chite ( avallable
at Mexican grocery )
3/4 teaspoon salt
1/2 teaspoon dried oregana
dough:
€ cups masa
1% cups vegetable ol
S cups wateor, of more os
needed
2 teaspoons salt
24 dried corn husks, steamed
for 10 minutes
To prepare the filling, placa the
pork loin and the onion in a medi-
um baking dish and caver with 2
cupa water, Bake for 1% hours at
350 degrees or until meat is totally

2 cups, add enough water
1.0 make 2 cups,

In a heavy skillet, warm tho veg-
otable oil ovor medium huat and
add tho garlic and the pork.
Sprinklao flour ovor the mixture
and stir cansiantly aa the flour
begina to brown. Add the chile,
reserved pork stock, salt and
oregano. Cantinue cooking over
medium heat for 20-26 minutes, or
until most of the liquid has cvapo-
rated. Watch curefully at end of
cooking time as mixture wilt burn
casily.

In a deep bowl or baking dish,
soak the corn huska in boiling
wator. Scparate the husks an
nceded. Keep covered with water
until rendy to use. To prepure the
dough, measure the masa into a
large mixing howl. Add the oil,

water and salt and mix witha

heavy spoon or your hand untit -

amooth, When woll blonded, the

masa should have the consistancy -

af moistened cookio dough, Add

more water It needed. To assem-

ble the tamales, uae cqual

amounts of masa and filling. To "

mako 24, use 2 tablespoons each.

Hold the corn husk flat in‘one’

hand, smooth aido up. .
Spread the dough avor the husk

in tho center. Add filling and

gimooth, then fold the tamale ar

roll it and tie with kitchen twine if -

necessary to sccure, Repeat the

procedure until all tho filling and

masn are used. Placo tho tamales

in a steamor or on a rack st over

1 inch of boiling water, Cover the

pot and cook over simmering

water for 1 - 1% houra or until

masa is firm and no longer aticks

to husk. Unwrap ono tamale and

if dough is ulil] slicky and doughy,

[

mmuwa Makes 24 .
tamales.

No kidding, kids can help cook

See related vtory on Taste

front.
EASY HONEYBAKED HAM AND
EGas
1 tablespoon butter
3eggs
% teaspoon salt
% teaspoon poprika
% cup HoneyBaked Ham, cut
in thin strips
Melt butter in skillet over law
heat or in microwave oven for 45
seconds. Beat together egga and
spices, and add to butter. Immedi-
ately add hom. Microwave egg
mixture on medium high for 1
minute, Stir and revolve dish.

Microwave another 2 minutes.
Stir. Return to microwave for a
fuw seconds if eggs aren’t fiem. If
using skillet, stir when eggs begin
to thicken. Serves 2.

FRUITY KABOB SALAD

1 cup mayonnoise
% cup orange julco
1 small an pineapple chunks
1 tangerine, peoled 8nd seps-
rated into segments
1 handful grapes
A few strawberrics
A few melon chunks
Open can of pineapple chunks,
Drain and reserve juice. Mix
pineapple juice with orange juice

and mayennuise. Place in a amall
bowl in middle of a plate. Spear
fruit with toothpicks to make
kababs. Place an plate uround
bawl of dip. Serves 4.
CHEESY HAM BISCUITS
1 tube read-to-bake biscuit
dough
4 slices HoneyBaked Ham or
Turkey Breast cut In hait
4 sflces Monterey jock or
other cheese of your
cholce, cut in pleces
8 tablespoons HeneyBaked
Honey Mustard

Open biscuit dough by peeling

back wrapper until it pops,

Remove wrapper and nupnrute
dough inte biscuits, Divide cach
biscuit in half. Placo a small
slice of ham and small slice of
cheene on one biscuit half.
Spread 1 teaspoon mustard on
another holf. Pinch two togcther.
Repent until you hove used all
bigcuit halves. Bake according to
package dircetions, Serve hot.
Serves 4.

Recipes from the HoneyHaked
Huam Company. Look for Honey-
Baked Ham and Turkey Breast
{ocally at HoneyBaked stores in
Anu Arbor, Birmingham, Dear.
born Heights, Livonia, Troy, and
West Bloomfield.

Fruity, quick drinks suit moms to a tea

Whether it's your mother,
grandmother, sister, aunt ar
friend, treat her to an afternoon
ten party. Plan o simple back-
yard or porch gathering.

For a beverage with a light,
fruity taste, try these recipes
from the Thomas J. Lipton Com-
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Farm Raised

a3 & servies (o our vslued cusl

10:00 a.m. - 12:00 Noon
Held Here At Superior Fish

BUPERIOR FI8H, The House of Quality, i
proud to announce that we shall once again
resume our summertime series of SEAFOOD

COOKING DEMONSTRATIONS. We are
celebrating our 9th year of thua very
infarmative, popular, 8id fun cook-outs.
chagce for to mect some of the i

Detroit's most popular

expertise in seafood preparation: taste & sample vf
their specialty, and have I}u opportunity to learn
from the chefs wealth of culinary knowledge. The
demonstrations uke &t Superior Fish
and are FREE of charge, brought to you by
Buperior Fish and the participating restaurasts,

tomers.

pany.

ORANGE BERRY SHAKE

1 cup boillng water

2 Lipton Soothing Moments
Gentle Orange Herbal Tea
Bags

-Montgomery W

1 cup trozen sirowberries
% cup low fat vaallla yogurt
2 tablespoons honey

In teapot, pour boiling water
over ten bags; cover and steep b
minutes. Remove ten bags; coal.

PROLMNCIHELL.

up h
to
3@0“
WASRIN « 751-7500
LIVONIA » 472-399)
PONTIAC » $824940
4T, CLEMERS » 791-2000
SOUTHIILD » 423-8555
EASTLAXD MALL « 372-5815
. FORTHUAND AL » SE#-4050

In blender, process tea and
remaining ingredients until
smooath,

Garnish, if desired, with fresh
strawberries and a dollop of
yagurt. Mokes about 3 (8 ounce)
servings.

CRANBERRY APPLE SPARKLER .

2 cups water

2 cups cranberry Julco cock-
tail

4 Lipton Soothing Moments
Cinnamon Apple Herbal
Tea Bags

1% cups glnger ole

In medivm saucepan, bring
water nnd cranberry juice to a boil.:
Add ten bags; cover and steep 5
minutes. Remove ten bags, stirin
ginger ale, Serve in ice-filled glass-
cn. makes about G (8 ounces) serv-
ings.

FREE 8' WAW SLIDE
Reg. 149 thru
2 ""}“h:l“ of JM Om

Have you suffered a
traumatic event?

Do you experience:
« troubling memaries of the event
«unpleasant dreams/nighimares
of the event
« emotional numbness

« difficulty concentrating
« jumpiness with sudden
nolses/movements

‘ bad Is going to happen

+ sxcesslye wnrvy

POST
TRAUMATIC

STRESS
DISORDER

"1 can't get it off nry mind.”

« irritability or cuthurst of anger

« a feeling that something

We are studying an Investigational
medicatlon for Post-Traumatic
Stress Disorder. Participants
must be atleast 18 years of age
and medically stable. Ali rescarch
care is provided at no cost lo
those who qualify. If you or
someone you care about Is
nflerested in pamizipating olozes
call THE INSTITUTE FOR
UEALTH STUDIES

Gall
Robest  Blesks, M
800-682-6663

THERE ARE
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14 American House
p&fimmcn' p@ﬂJ(‘nl(‘i;‘ .
2 under conslruclion,
in the Suburban Delroit

orca.

We are proud o offer much
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companionship, security on:
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