B2 (0/F)

MONDAY, JUNE 10, 1996

Mediterranean-style dishes super for summer meals

See related atory on Taste
frant. Recipes from the Canned
Fruit Prumotion Service,

MOORISH FRUIT BASKETS
18 (1 oz. each) frozen dinner

roll dough
PROVENGAL PEAR CAESAR 1/3 cup packed brown sugar
s 1 tablespoon flour
ALAD 1/2 ground cinna-
1 quan Caesar salad mix or mon

cut romaine lettuce

1 can {16 oz.) USA Bartlett
pear shices, drained

1 cup lowltat croutons

1/4 cup bottled lowtat or fat-
free Coesar salad dressing

2 taptespoons grated Parme-
san cheese

Layer greens, pears, and crou-
tons i large sulad bowl, Just
b fare serving, pour sulad dressing
sprinkle with Parme-
[u,hll) and Berve.

1/4 teaspoon ground ginger

1 can (16 oz.) Callfornia fruit
cocktail, drained

1/4 cup diced dried dates

3 tablespoons butter or mar-
ganne

Pluce 1 ball of dough in each of
18 oiled muffin cups; lut stand at
rvom temperature about 1 haur or
until thawed. Combine brown
sugar, flour, and spices. Combine
fruit cocktail and dates; mix well
Make a deep indentation in the
middle of vach ball of dough. Filt
indentation with 1 tenspoon brown
sugar mixture and 1 rounded
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tablespoon fruit mixture. Sprinkle
evenly with remainifty brown
sugnr mixiure. T8 cuch with 172
tenspoon butter. et dough reat 15
minutes. Bake at 350°F 15 min-
uten or until dough browns, Makes
18 servings.

Tip: To thaw, dinner rolt dough
mny be placed in muffin cups, cov-
ered with wax paper, and refriger-
ated avernight.

CATALONIAN PEACH-BERRY
: TART

6 sheets (18x14-in. each)
hlo dough. thawed

1 tablespoon clive oil

1 can (16 oz} Calitornia
cling peach slices

2 teaspoons comnstarch

2 teaspoons lemon julce

2 cups frozen

sliced, thawed ond divided
1 pint frozon of regulnr lowfat
vanllia yogurt, opttonal
Stack sheets of fila dough and
cut into 12 {4-in.) squarea. Arronge
ench stack by rotating 8 layers in a
stack to form a 4-pointed star.
Press arranged atack into oiled
muffin cups allowing pointa to fan
like petala. Brush bottoms and
sidvs of ench stack with oil. Bake
at 400°F 6 to 8 minutes or until
¢risp and lightly browned. Cool.
Remove from muffin cups onto
serving platter. Drain peaches;
reserve 1/4 cup liquid. Dissolve
cornstarch in resorved peach liq-
uid in sma}! sauccpan, Cook and
atir until mixture thickens and
boils. Gently stir in peaches, 1 cup
atrawberries, and Jemon juice into
thickened mixture. Purco remain-

ing atr Spoon peach

mixture inta filo cupy junt before
serving and drizzle with strawher-
ry purce. Top rach merving with o
heaping tablespoon of yogust, if
desired. Makea 12 servings.

ONE-POT LEBANESE SUPPER

12 ounces skinless chicken
or turkey breast strips
{2x1/2x1/4In}

1/4 cup chopped onlon

1 tablespoon olive oll

1/2 teaspoon salt

Dash peppet

1 can (16 oz.) Calitornla
chunky mixed fruit

1 cup cracked wheat bulgur

1/4 reaspoon dried oregano,
crushed

1 con {14-1/2 oz.)chicken
broth

1 tablespoon lemon juice

1 cup form fresh or ranch-

style mixed frozen vegeta- -
bles
1/4 cup water
2 tablespoona choppod gnr.-,
fey 4
1/2 toaspoon groted lamon
peot
Sauté chicken and onion in ofive
il in medium saucopan; season
with salt and pepper. Drain mixed
fruit; reserve 1/4 cup liquid. Add.
bulgur, oregano, chicken broth,
reserved mixed fruit liquld, and .
lemon juice; bring mixture L boil.,
Caver, reduce heat and simmer
15 minutes or until all llquid Is
absarbed, Combine mixed vegeta:
bles and water in amall pot; bring
1o full boil und drain, Stir drained
vegetables, parsloy, and lemon
peet into hulgur mixture; cover *
pan and let stand § minutes.
Muken 4 servings.

Sauces enhance flavor of barbecue

See related Taste Buds column
on Taste front,
Like fish on the grill? Try this:

LEMON CINNAMON SAUCE
1/4 cup fresh lemon juice
1/3 cup exta virgin olve oil
3 pinches ground cinnamon of
1/8 stick cinnamon,
crushed
1 tablespoon chopped fresh

4
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oregano
1 teaspoon minced garlic
Salt and fresh ground pepper
to taste

In a sma)) bowl, combine all the
ingredients, mix well and set
aside.

Coak your fish as desired and
serve with the sauce or fur o more
abundant taste and flavor. Lightly
baste the fish during cooking.
Makes o bit more than /2 cup.

Like something a little suweeter

See related story on Taste
frunt.

Here i1 a fun and casy way to

"

100% Pure Ground Beef

] SIRLOIN PATTIES

Angus Beef Boneless

TOP SIRLO]N STEAK
/

; Capbel]’s * 11 Oz. Can

4= PORK N’ BEANS

Whole

ETTSI

Coun Line ¢ 12 Oz. Pkg.

AMERICAN CHEESE SlNGLES

: Assorted o 12 Pak, 12 Oz. Cans

PEPSI COLA

Lammit 1. Offer valid oaly with this
coupon. Customer to pay

: !

and hotter? This is dynumite on
grilled poultry (chicken, duck
and turkey) and can also be used
on fish and pork. Think of it ox
vour Asian version of A-1/

SWEET AND HOT SAUCE

2 tablespoan sesome ofl

1 tablespoon minced fresh
ginger

1 teaspoon minced gariic

6 tablespoons cider vinegar

174 cup firmly packed brown
sugar

1/2 cup dark molasses

1 tablespoon dry shery

2 tablespoons rice vinegar

1 tablespoon minced fresh
green (mild ) chile pepper

2

utes. Add remaining ingredients
{except comatarch and cold water )
and bring the mixture to a boil.
Lower to o simmer and immer for
3 minutes, In a amall bowl, com-
bine carnstarch and water, Whisk
cornatarch mixture in simmering
aauco and simmer for 5 minutes,
stirring frequently. Remove from
heat, allaw to cool, cover and
refrigerate until ready to use.
Muokes a bit mere than 2 cups,

1f you've cver enjoy @ guod
Kansas City Barbecue sauce, this
is it!(Good on chicken, beef or
pork)

KANSAS CITY BARBECUE
SAUCE

2 172 toblespoons cold water

In o saute pan, heat sesamo oil,
add the ginger and gorlic and cock
until barely golden, about 2 min-

enjoy o healthy meal that is full
of varicty and falvor. You con
change the recipe ingredicnts
with the senson, substituting

2 toblespoons olive oll

& cloves gariic, minced

1 large white onlon, chopped
fine

redskin potatoes for kweet pota-
toes!, changing your mushrooms
or adding zucchini, cherry toma-
toes, summer squash or egg-

PLUS SIZE MODELS WANTED

* Ages 16-60 ® Sizes 12-24

To train for TV commercials,

magazines, films, fashion shows and rrade

shows. No experience necessary.

MARIALANA, 8 leading N.Y. and Boston
PLUS Model, will conduct FREE personal
intarviaws and audtions at tho intornationally
aifitaied Barbizon Model Agency in W.
Bloomfield. APPOINTMENT ONLY.

ONE DAY ONLY!

Thursday, June 13th, 1986
Call for Reservatio
Mon.-Thurs. Sam o9 p » Fri. & Sat. [0am to 5 pm

ns « 1-810-856-5660

» Membership Card

Become an Officlal Member of the
Woodward Dream Crulse..!

Your $25.00 annual membership Includes:

« 1996 official Dream Crulses T-shirt

» Annual newsleftter & schedule of all 1996 official
" Woodward Dream Cruisew activities!

] Send $25.00 along with the completed
Dream Crulse, inc., P.O, Box 7068, Huntington Woods, Mi 48070
APPLY EARLYITh;ggm 500 applicants wil recaive 8 o

form beiow lo: Woodwand

d Dream Crul

ni
Deadline to apply is July 1, 1996, Allow 4-6 woeup:m dolivery.

1996 Woodward Dream Crulse Member

Name.

3 largo ripe \omatoes,
chopped
2 toblespoons chopped fresh
basil
3 tablespoons tomato paste
2/3 cup distilled white ving- .
gar b
2 tablespoons bourbon
1 teaspoon salt
2 teaspoons Worcestershire
souce
1 teaspoon Tabasco
2 shakes (about 1 teaspoon) -
cayenne pepper
2 cups water
One day vhead, or ot least 2
hours ahvad, heat a large pan with
olive oil and saute the enion and .
garlic until translucent. Add the
remaining ingredients and bring
to n boil.. Lawer to a simmer and |,
simmer for 2 hourn, uncovered,, .
adding v bit more water, if necea-:
sory. Makes about 3 cupe.

Mixed grill combines pork, vegetables

plant. Be creative. Remember,
variety is an important agpect of
o healthy diet.

GiNNY’S MIXED GRILL
Marinade:
1/4 cup Tenyaki Sauce
2/3 cup seasoned rice vlno— M

1/3 cun clive oll

Kabobs

1to 2 swee! potatotes
{nbout 3/4 pound)

1 pound pork tendertoin

6 ounces Shiitske mushrooms
(any large mushroom wili
do}

1 green popper

1 red pepper

1 Vidaiin onion

4 eors of com

Combine marinade ingredienta.
Micrownvo sweet potatoes for 3 to
4 minutea on high, turning once,
until slightly cocked but not soft.:
While potatoes are cooking, cut up
the pork and all other vegotables
into bitc-size cunka. When pota- ©
toes are done, peol and cut into
bite-size chunks, s

Alternato vegetablea and the
pork an skowors (we like to put a;
picce of corn on the end of the
skower).

Place akowers in a shallow bak-
ing pan. (A broiler pan works
well), Pour marinndo over kabdba.
Caver nod refrigerate until ready
to grill, turning occasionally.

Grill kabobs over medium to
high heat, basting occasionally
with marinade from pan. Time of
grilling varies, but pork should b
cooked until meat shows no pink
when alleed into and vegotables
and meat are charred on outside.

Sorve with fresh, crispy, whola
whent bread, aliced tomatoes and
chavo choese. Bervon 4.

Marinade nutrition per
serving: Calories 202, Protein (g}
0, Fat (g) 22,28, SBodium {(mg)
166, Cnrbehydrau- {(g) 0. Per-
cont calories from fat 89. Note:
Keep in mind that much of the
marinade cooka off when it is on
the grill roducing the cnlonel.
fat and sodium,

Mixed Grill nutrition per ;trv
ing: Calorica 281, Protein (g) 31,
Fat (g) 8.3, Bndium (mg) 78.38,
Carhohyd (g) 31.6. Percent
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