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MONDAY, MAY 27, 1996

Comar of Orchard Lake Rd.
and Ten Mile in Farmington

Farmington

Congratulations
to our Employee Mike Pjeter on graduating from

High School!!

IGA your Graduation Party Stop!!

Chef Larry Janes answers
more requests of readers

See related Taste Buds column
on Toste front.

B I'm atill receiving calls from
rendern requesting more Crock
Pot recipes. Her's a recipe 1
found in my recipe box that best
describes Crock Pot coaking from
20 or 30 years ago. I've made
this once, I've made it a hundred
times!

CROCK POT POY ROAST

1 (2.2 cunce} box beef onion
soup mix (dry)

1 (3% pound) beef rump roast.
trimmed of fat )

3 targe carrots, peeled and
sliced thick

2 ribs celery, sliced thick

3 cloves garlic, minced

dried thyme
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zations joined forces and held a press

conference to talk about what's right
with public educatlon. It was a refreshing
and rewarding experience for all of us.
Instead of debating organizational differ-
ences, we focused gn the one issue we all
agree Is of paramount imporiance: our stu-
dents’ educatlon.

Later, a reporter covering the
conference commented, “This s won-
derful stuff It's all here but people
just don't realize it. Educators need to
. learn how to promote themselves in
+ their own community so people can
+ learn what's golng on In their neigh-
borhood schools.”

It's true.

We need to spread the news
that when people seek innovatlon In
cducation, they need look no farther
than their publlic schools. By “thnova-
tion® | mean creating new ways of deliv-

" Rc:emly a number of education organi-

making reading, writing, sclence and

math stimulating and relevant to young
minds, thus enabling them to succeed tn the
global competition of the 21st century.
Literally scores of such programs are created
by teachers with the support of parents,

ering the baslcs to our students— Jufius A. Maddox
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The new basics...reading, writing,
arithmetic and innovation

understanding of the real world, science
and mathematics, They confidently engage
in teamwork and dialogue, knowing they've
gained the intellectual tools to analyze
complex experiments.

“A Dream Come True” Is a unique
cross-generational partnership between
fifth graders and senior citizens In Jackson
county’s Western School
District providing the ele-
mentary students a remark-
able opportunity to enrich
their language arts and tech-
nolagy skills. The assign-
ment is to Interview and
videotape an elder member
of the community and then
B produce a blography of that
Individual. The students
learn how to collect and
organlze literally a life’s
worth of information in
written and video materlal
and then transform the
material into well-written,
well-produced blographies.
“A Dream Come True” touches on many
academlc areas Including research, writing,
clectronic technology, social studies and
history in a very human and community-

d way.
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A third-grade class in Ypsilanti is
busy creating Its own home page on the
World Widc Web (WWW). “Students In
Cyberspace”™ was Inittated when Ardls
Elementary School parents and teachers
jooked for a way to glve greater emphasts
to technology in the classroom. Using the
history of the Ypsilanti communlity as a
focal point, students are now collecting and
analyzing information as well as deciding
what would be of interest to a WWW audl-
ence. They are learning the language arts
skills of interviewing and cditing: sharpen-
ing writing and spelling abilities; and gain-
.Ing technological competencies such as
word processing, using a scanner and digi-
tal camera, and traversing the Internet ina
purposeful way.

In Warren, high school math and

Equally tmportant in today’s rapidly
evolving work environment are the ground-
breaking school-to-work programs that have
been put In place in dozens of public
schools in Michigan. In Genesee County, a
Labor Education Awareness Program, deliv-
ered in coalition with the UAW, teaches
ninth and tenth graders workplace iiteracy
and employabllity skils. The program is
deslgned to create workplace literate adults
with skills in communication, math, com-
puter literacy and critical thinking.

A natlonally recognized blology pro-
gram in Addison High School is unique In
requiring students to function as real sclen-
tists, conducting research projects and writ-
Ing profcssional level papers 1zing
thetr findings. Sclence, language arts and
physics are applled In a challenging and

ding course of wotk. Students have

sclence students are lable
experimentation, a discipline used in indus-
try, but—until now—not taught in high
schiool classrooms. However, starting with
the ninth grade and increasing in complex-
ity through the senior year, thesc students
do experiments that Integrate math and scl-
ence classes. Not only do they understand
the wark, they are aiso active, enthuslastic
pariicipants who demonstrate a deeper

presented thelr research at Michigan State
University, and the Army Corps of Engineers
has used their data to calculate the volume
of water held behind the village dam.

The examples go on and on, and so
do the successes. In short, public educatlon
wiorks for our children and the proof Is
right areund the corner—in your nelghbor-
hood public school.

€3 Michigan Education Association

1 bay leaf

1'% cups dry red wine

1 {14% ounce) con beef broth

“cup alt purpose flour

Rub or pat the dry soup mix all

aver the ronat beel. Placo vegeta-
blea and scasonings in a alow cook-
er. Mix 1 cup each of wine and
broth and pour over vegeotables
and scasonings. Add the roast and
scrape any dry soup mix left on
dish into Crock Pot. Cover and
cook on the low heat sctting for &
hours or until meat is tender.

Try veggie

Sce related story on Taste
front. Recipes from: “Vegetarinn
Burgers” by Bharti Kirchner
(HarperPerennial),

FALAFEL BURGERS

1 tablespoon olive ol

1 cup diced onlon

1 tablespoon minced gelic

1 jalapeno pepper of other
green chlle of choice,
cored, seeded, and minced
(or to taste)

1% cups cooked or 1 {15
ounce) ¢an chick-peas,
dralned {measured after
draining)

1 cup cooked basmati sice or
other longgrain white rice

1 tablespoon frashly squeezed
Iime juice

1% cups bread crumbs

Salt and freshly ground pep-
per to taste

Ground pasilia or red (of
cayenne) pepper to taste

Heat the olive oil in o amall skil-
let until sizzling. Cook the onion
and garlic until the onion is wilted
and the garlic is golden. Add the
jalapene and atir soveral times.
Remove from heat and allow to
cool.

Placo the onion mixture, drained
chick peas, and rice in the contain-
cr of & food processor. Pulse on and
off several times until the mixture
becomes a smooth purce, Transfer
10 a large bowl. Add the limo juico
and 1 cup of the bread crumbe.
Season to tasto with salt, black
pepper, and red pepper. Mix with
a large spoon, or even better, with
your hands, until all ingredients
pre thoroughly combined.

Shape into 3-inch patties’s inch
thick, adding extra bread crumbs
if the patties don't hold their
shape. Thoy will be slightly aticky.

Prepare a grill or preheat the
broiler. If broiling, place the pat-
ties on a broiler pan or large cook-
jo sheet lined with a lightly ciled
piece of aluminum foil, Grill or
broil 3 to 5 inches from the heat, 4
10 7 minutes per sido or unti) light-
1y browned. (When one side is
done, turn the patties carefully
with a spatula). Gheck often to

Remove and discard bay leaf,
Scoop vut the vegetables with o
slotted spoon and reserve. Pour
juices from Crock Pot into o medi-
um saucepan. Bring to a bait.
Whisk together remaining'scup
wine and flaur until well blended.
Stir into the simmering juices and
cook, stirring conatantly until the
gravy is thickened, about 3-4 min-
utes, Pour gravy aver meat and
vegetables and enjoy. Serves 6-8.

Remove meat. ’

M Shirley Clark of Plymouth
called requesting a recipe for
White Chili, Well Shirley, not
anly did I find a winning recipe,
it's actually low fat, but can be
ensily fattening by frying all the
vegetables first, and of course, by
adding the cooked chicken or
turkey. [ think you'll agree it's a
hit.

WHITE BEAN CHIU

1 can (14% ounces) fat-free
chicken or vegetable broth

1 large onlon, chapped (about
1cup}

1 medium yellow pepper.
chopped

2 |alopeno chite peppers,
seeded and chopped

2 cloves garlic, finely
chopped

1% cups water

1 teospoon grated lime poel

1 teaspoon cumin seed

% teaspoon diiod oregono
lgavos

' toaspoon ground corlander

* teaspoon salt ~e

1 can (15 ounces) grest
Northern boans, rinsed and
drained

1 can (15 ouncos) butter
boans. drained and rinsed

1 can (15 ounces) black eyed '
peas, drained and rinsed

Heat half of the broth to boiling
in o Jarge Dutch oven. Cook onian,
pepper, chiles and garlic in broth,
stirring frequently until tonder, |,
Stir in remaining ingredients and,
bring to a boil. Reduce heat and *
aimmer uncovered for 20 minutes.
Serve with salsn, if desired. -

Serves 6. Ench serving containa
250 cnlories with 3 grams fat, 0
cholestorol.

Exchange for diet groupa: each’
serving in 3 starchvbread T
exchanges and 1 vegetablo
exchange.

Recipe from: “Betty Crocker's
New Low Fat Low Cholesterol
Cookbook” {copyright 1986,
MacMillan Publishers, $19.95).

burgers for a change

prevent burning. Makes 7 to 8 pat-
ties, 3 to 4 servingy,

DOUBLE-GARLIC POYTATOES

1% tablespoons mustard oil of
canola oll

% teaspoon nsafetidd powder
{available in heaith and
specialty food stores)

21to 3 garlic cloves, minced

s teaspoon ground cumin

1'% pounds bolling potatoes
peeled or unpeeled, cut
into 1 1/2-nch cubes

1 jalapeno pepper of other
green chile of cholce,
cored, seeded, and minced
(or to taste)

Sait

Garnish:

Finely chopped chives or scal-
lions

Heat the mustard or canoln ail
in a large akillet over moderate
heat. Sprinkle the asafetida over
the oil. Add the garlic, cumin,
potatocs, and jalapeno. Cook,
uncovered, until the potatocs tum
brown in places, b to 8 minutes,
stirring ofRen.

Reduce hent, add 3 tablespoons
of water, and cook, covered until
the potatoes can be pierced easily
with a toathpick, another 10 to 15
minutes. Season to taate with salt.
Best served immediately, garnish
with chives, but can also be served
at roorn temperature. Serves 4 side
dish servings.

TRIPLE MUSHROOM BURGERS

1 tablespoon canola oil

1 cup diced onlon

1 tablespoon minced gadlc

1 Jatapeno or other green
chile of cholce, cored,
seeded and chopped of to
toste

1 red belt pepper, cored,
secded, and coarsely
chopped

1 pound fresh mushrooms (&
mixture of shiitake,
chanteretle, portobolio, or
others of the standard
supermarket cultlvated
varlety}, sliced' to% Inch
thick, touch stems
removed If necossary

1
|

2 tablespoons holsin sauce

1 cup cooked white basamatt - -
rice, preferably (or other
long-grain white rice)

% cup pecans, toasted and
ground to o coarse powder
in a spice/cotfee grinder - .

1'% cups bread crumbs

Salt to taste

Heat the oil in a largo skillet

over moderate heat.

Cook the onions and the garlic
until the onion turns brown ot the

edges and the garlic is golden. Add *

the jnlapeno, bell pepper, and
munhrooms. Reduce heat, Cover
and cook until the vegetables are
tender, 10 to 15 minutes. Uncover
occasionnlly and check to see if the
mixture is sticking. if so, stir in up
to o tablespoon of water, Add the
hoisin sauce and mix well. With a
alatted spoon, remove tha vegeta-
bles and place them in a large
bawl.

Reduce the sauce remaining in
the skillet by placing over medium
heat. Cook, uncovered, atirring
often, until the sauce is very thick,
5 to 10 minutes. Pour sauce over
the onion-mushroom mixture.

Place the anion-mushroom mix-
ture and the rice in a food proces.
sar. Pulso on and off several times
until the ingredients are thorough-
{y blended. Transfer to o large
baw! and add the ground pecans
and 1% cupa of the bread crumbs.
Season to taste with salt. Mix with
a large spoon, or even better, with
your hands, until all ingredionts
are thoroughly combined. Forsdy'
into patties 3 incHes in diametgr
and's inch thick, mixing in extra
bread crumba if the pattics den't
hold their shapo. They will bo deli-
cate, so handle thom gently. -

Preparo o grilt or tho proheat .
the broiler, Grill or broll 3t0 8 *
inches from the heat, 6 to 7 mih-
utea per side or untif lightly -~
browned. If broiling, place thd'pat-
ties on the broller pan or o 1arge
cookie sheet lined with a lightly,
oiled pieco of aluminum foil. Qheck
often to provont burning. Makes
12 burgers, 6 servings. :

Fire up your grill for hamburger;éi

See related story on Taste
front.

MEDITERRANEAN BURGERS
1'% pounds ioan ground beof
1'% teaspoons lomon peppor
2 pita pocket bresds, lightty
toasted .
% cup chopped red onilon
- Sliced tomato
Sxice:
% cup chopped, unpeoled
cucumber
' cup plsin low-fat yodurt
% teaspoon lomon pepper
% 1083p00N BOIL
1n small bow], combine sauce
ingredients; sot asido.
Shapa ground beef into V4-Inch
patties. Bprinklo Jomon popper

aver buth videa of patties,

Place poattics on grid over medi-
um ash-covored coals. Grill, uncov-
cred 13 to 15 minutes or untll cen-
tars nre no longer pink, tuming
once.

Cut each pila broad into quar-
tors. Ta serve, top ench burger
with chopped onion; nervo with
tomato slices, pita wedges and
sauce.

Mnkos 4 sorvings.

Recipe from National Cattle-
men’s Beef Association

BUFFALO BURGERS.
1 pound ground beef
2 tablespoons buttar
2 tublespoons mild hot pep
por ceuce, such as Durkea
filra Hot

Mix the ground beef with 3 5 -
tiblespoons water, ' teaspoon palt,
nad’ teaspoon papper. Form ipto 4
burgers about’s inch thick. - |

Grill over a hot fire or broil'd .
inches from the heat to desiret] ..
doneness, 8 to 16 minutes, depend-
ing upon heat saurce and testa
preferences.

Moanwhile, in a small saucepan,
melt the butter over medium-low :
heat. Remove from the heut and
milx {n the hot sauce. Brush the
sauce all over the cooked burgers:
Serves 4,

Recipe from: “Cooking with
Three Ingredicnts: Flavorful Kood
Easy ax 1, 8, 3" by Andrew Bchloss
(‘lllgrpnCollms Publishers, 1898,
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