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MONDAY, SEPTEMBER 2, 1996

Make lunches fun with S’'mores and tasty sandwiches.

o Hero — Cut open a long lonf: -

1 1/2 cups af-purpose flour

1/2 tonspoon baking sodo

1/2 toospoon solt {optional)

1 cup (2 stlcks) butter or
matgarina

See related story on Taste
front.
S'MORES S'MORES
2 cups oats (quick or old-
fashioned, uncooked)
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TIIIJIISIIAY HAPPY HOUR
on the DECK!!
with DOG SHELF "LIVE" $1.50 DRINKS & FREE APPETIZERS)

TODAYS — GYPECIAL

CHECK OUT CUR DA!hY LUNCH & DINNER SPECIALS
OPEN MON-FRI 1 1am Tl 2 am & SAT-SUN 4 pm. Til 2 am
foatarlng:

NIGHTLY DRINK SPECIALS Rl:/% ENTERTAINMENT!!

S
L34 . J J
30555 Grand River Ave. Farmington Hills (810) 478-2010

IBRRNENNNRE B IEANARER ARASRANIONIRINRREDEBANNAERRRRURGRA NTRAHASS

LT

FSUANESEAREE00INONUIDNSANELY

131322)

ALLERGY
Product Liability

Are you a physician, nurse, physicians

assistant or medical techinician diagnosed with

. latex allergy? Have you been restricted in your
ability to earn a living due to your condition?

IEV\H( To:You!

We are currently representing health care
professionals in personal injury-claims against
manufacturers of rubber latex gloves.

Know Your Rights!

LATEX

One 7-ounce Jar marshmallow
cremo

1 cup (6 ounces) somiswest
chocolate pleces

Heat oven to 350°F, Lightly
grease 13 by 9-[nch baking pan. ,

In large bowl, combine oats,
flour, baking soda and aalt; mix
well. Add buttor; blend with olec-
tric mixer on low to medium speed
untli erumbly. Reserve 1 1/2 cups
vat mixture for topping; set aside.
Press remaoining oat mixture even-
ly unte battom of pan. Bake 16
minutes.

Remaove pan from aven to wire
rack. Drop spoonfuls of marshmal-
low creme in rows across crust.
With knlfe or spatula, carefully
spread cromo to within 1/4-inch of
edges, (If marshmallow creme 18
difiicult to apread, place baking
pan in worm oven about 1 minute
to slightly sofien the creme).

Bake 25 to 30 minutes or until
tapping ia light golden brown
around the edges. Cool on wire
rack 30 minutes. Cut into bara
while warm, Serve warm or ccol

.
completely and atore tightly cov-
ored. Yield 2 dozen,

- Recipes from Quaker QOats

Company.
” {UNA FISH SALAD
113-ounce can solld white
tuna In water
2 ribs celery, finaty chopped
1 carrot, peeled and grated
2 tablespoons mayonnolse
2 tablespoons ptain yogurt
1 tablespoon Itallan or vical-
grette dressing
Salt and pepper
8 slices of brond
Chlips and plckles for serving

Drain. the liquid from tho can of
tuna. Empty tuna into o medium
bawl and flake it with a fork. Add
the celery and carrot.

Spoon in the moyonnalse, yogurt
and dressing, Add salt and pepper
to taate. Mix well and eprond on
the bread for sandwiches. Serve,
with chips and o pickle.

Makes 4 sandwlchea,

Variations: The following can
be mixed into the tuna salad to

give it more zip — lemon juice —
curry powder — grated red onlon
— chopped dill — chopped hard-
boiled eggs — raisine — chopped
almonds or walnuts.

All 8tar S8andwiches

Jwich

of Italian bread, lay it on a -

counter surrounded by cold cuts,
checse and condiments, and lnc
the kids'creato thelr own.

. Pnnnut buunr und Jolly — *

© Snlad in a Pita 8
Stuff o pita with lots of grecns,
shredded carrot, cucumber
slices, sprouts, aliced red onion,
and chopped tomato.

Add your faverite satad dress-
Ing, and if you like, some shred-
ded Jarlsborg or crumbled feta
cheeso, -

umli thu Jelly nnd ndd one of the -

following to a peanut butter und

jelly sandwich: sliced banana,!

sliced apples, or applo butter,
chpu from: “Dad's Own

Cookbook,” by Bob Sioan {Work. .

man Publishing, New Yorh
1993, $12.96)

Dad shares lunchbox tips

Here are some lunchbox tips
from Bab Sloan author of “Dad’s
Own Cookbook,” (Workman Pub-
Hishing, New York, 1993, $12.95)

Remomber, your children
have to ent in front of other kids
so don't turn their lunchboxes
inte exotic culinary adventures
or the lateat in macrobiotic cui-

sinc.
B Put lettuce between the

tupa fish and bread to keep lho
bread from getting soggy.

| If your chiid’a lunchbox will
be sitting at room temperature .

for a whilc, prepare a sandwich -,

that won't apoil in the heat, such ,
08 snlami or peanut butter and

jelly. .
M Usc small, reusable plastic

containers to save on plastic !

wrap nnd plastic baga.

Combine vegetables, grains for exciting salads

Sec related Toate Buds column
on Taste front,

SALAD OF SPINACH, YEL-
LOW SPLIT PEAS AND
CORN WITH CUCUMBER
MINT DRESSING

1/3 cup yellow split peas
1 teaspoon olive ofl
1 small red onlon, cut In hatl
and thinty sliced
2 tablospoons Jalapeno pep-
per, minced
1 1/2 cups fresh corn kemels
{2 small ears)
Salt and pepper to taste
Cucumber mint dressing {sce
reclpa pm Taste front)
12 cups torn spinach leaves {
ne 10 ounce package)
2 large vine ripened toma-
toes, seeded and diced
Place the split peas ina
saucepan. Cover with water by 172
inch. Bring to a boil. Remove
from heat and allow to stand, cov-
ered, for 30 minutes. Drain.
In a large nan atick akillet, heat
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alive ofl aver medium heat. Add
onions and coak, stirring occasion-
ally; until translucent, nbout 6
minutes. Add peppers, corn, the
drained split pens and 1 cup
water. Bring to a simmer, cover
and cook until the split peas are
tender but not mushy, about 5
minutes.

Drain, Cool to room tempera-
ture. Season with salt and pepper.
Make cucumber mint dressing.

In a largo shatlow bowl, combine
spinach, tomatecs and the coated
spln pea mixture. Add the dress-
mg and toss gently. Serve. Scrves

Ench serving of the salad is 176

calorics; 7 grams protein, & grams

fat (0.8 grams saturated ), 27
grams.carbohydrates, 5 grams
fiber

GRILLED VEGETABLE
SALAD WITH CROUTONS &
GARLIC-LEMON VINAI-
GRETTE

Vinalgrette:

2 largo heads gorlic (whole
bulbs)

1/3 cup frosh lemon Julco

4 teaspoons ollve oll, prefer-
ably extra virgln

1/4 cup coersely chopped
parstey

Salt- ;nd fresh ground pepper
i taste

Cro'.ons

Z cloves roasted garilc (from
the dressing ) .

2 teaspopns oxtra virgin otive
oil

1 tablespoon fresh lemon
julce

1/4 teaspoon sait

1/4 teaspoon pepper

2 cups 1/2 Inch bread cubes,
made from country styled
bread

Saled

2 plum tomatoes, cored and
holved lengthwise

1 red bell pepper. quartered
end seeded

1 medium Vidalta or other
sweet onlon, cut Into 1/2-
inch thick slices

1 small eggplent, cut into

. 1/2Inchthick rounds

5 small red potatoes, bolled

1 tablespoon extra virgin
olive ol

Saft and fresh ground pepper
to taste

1/3 cup pltted kalamatta
otives

8 cups torn lettuce or
Romaine leaves

To make dressing: Preheat oven

to 460 degrees F. Pecel away as
much of the papery ekin from the

. garlic heads as possible. Set each

head on a square of tin foll, bring-
ing the foil up around the garlic.
Add 1 tablespoon water, Enclose
the hends completely in foil and
bake for 35-40 minutes or until
cloves are very soft. Let cool
slightly.

Squeezo the garlic cloves from
their skina into a blender and add

lemon juice, vil and 3 tablespoons .

water and process until smooth.

Transfer to a small bowl, atir in

parslcy ond add salt and pepper,
Mnkes 2/3 cup.

To make croutons: Reduce oven

temperature to 376 degrees F. In
a bawl, mash 2 roasted garlic
cloves with oil. Stir in lemon juice,
salt and pepper; add brend cubes

and toss to cont. Spread the cubes -

on a boking sheet. ‘Bake until
golden, about 15 minutes, Set
aside to cool,

‘To make salad:Prepare a char-
conl fire or preheat o gas grill.
Place tomatoes, peppors, onions,
cggplant and boiled potatoes ina

large bow). Add olive oil, saltand .,

pepper ond toss gently. Grill the
vegetables over medium hot heat
until soRtencd and browned, about
5 minutes per side. Remove veg-
ctebles to a big dish when done.
When vegetables are coal ..

enough to handle, cut into bite sizo :

pieces. In n bowl, toss tho vegeta-
bles nnd olives with half the vinni-
grette. On a platter, toss lettuce
or Romaine with the remaining

Maund the b}
in the center and top with the
croutons. Serves 6.

‘The salad, vegetables and dress- -

ing are 220 calories per serving: 6
grama of protein, 8 grams fat ( 173
grams saturated fat.), 32 grams
carbohydrates, 3 grams fiber.

Recipes from: “Lettuce in Your
Kitchen,” (Willinm Morrow
Publishers, copyright 19886,
$22.60)

Sample fine wine at these tastings

Here ore some wine

i Roads) F:

and seminars you won't want to
miss.

B The Great Fall Wine Tast-
inx. Monday, September 9, 1998,
6:30-9 p.m. at Mon Jin Lay, 16
East Maple Road, Troy, $35 pe
person. Phone (810) 858 8709
for tickets.

W The Groat Wine Shootout,
Tuesday, September 10, 1888, 7-
9 p.m. at Relish, 34556 West 12
Mile Road, (botween Drake and

F

Hills, $20 per person. Phone
Dennis Walsh 1-(888)-WINE-
MEN for reservationa,

* M Great Grape Hoarvest Wine
Seminar, Mondays, Sept. 18
through Oct 7, 7:30-9:30 p.m. ot
Birmingham's T d Hotel,

offering n wine tnsting nnd
appreciation courae 7-9 p.m

Mondays beginning Oct. 7 at th 2

Lord Fox in Dixbore, Join Dick:

Scheer, owner of Village Corner, -
on a guided tour through Bur—-:
gundy, Bondenux. and the upper "
Lmrn anlay in tastings of .

$99 per person for the scries co;
ducted by Eleanor & Ray Heul}
Phone (810) 644.3443 for regis-
tration or more information.

W Ann Arbor Art Center is

registeration required.

Liberty, downtown Ann Arbor.

Wine selections and a dining tip

Sce related Focus on Wine col.
umn on Taste front.

Wine Selections

n Siml Winery’s che! Mary Evely
suygests tarragon, chervil and

as herbs

ing’ churdonnny‘ She recom-
mends salmon, swordfish, shark,
sturgeon and ‘scaliops as unlood
matches.

1894 Aaymond ﬂelerva
%mdonnay $13.25 —.very good |

1094 de Lorimber Cl

$13.50
1894 Siml Chardonnay $14.7

* §— superior value

1994 Napa Ridge Chardonnay
Reserve $15 — superior vaiue
1894 Chateau Souveraln Wine-
makaer's Reserve Chardonnay $16
1893 Lockwood Resarve $18 —
big, oaky style
n While Evely suggesta salmon
with chardonnay, we llke it with
plnot noir. The (onowlng aro
great. :
1994

Pinot

Strawberry salad makes quick, low-fat meal

BY TEE ASSOCIATED Plﬂ

Elim Btrlwbcrry Chefs Salad
a healthy main-dish choice for

a quick wuknlght ‘moal. The

salad Is made with fresh straw-

berries, an nlnrtment of fresh

fruits and lean deli turkey.

2-3rds cup fat-lres sour cre!

e

serving has 3 grams of fat lnd .

1/4 cup redwine vinegar

2 green onlons, sliced

2to 3 teaspoons hot-sweet
musterd

- Salt and pepper, lo taste

Butter lettuce leaves

2pim ou‘km strawberries,
stemmed |

2'cups assorted frosh frult
pieces (grapefrult seg-

"« .+« ments, pinaapple chunks,
. omnge

Noir $14

1994 Sterling Winary Lake Vine- .

yard Pinot Nolr $18
n Off-beat varigtals to try:

1985 Callaway Pinot Gris 512

— labulous, a must|
* 1895 Preston Marsanne $18
1885 Callaway Viognier $15
n Best buys at $10 and under:

1895 Napa Ridge Chardonnay -
7.50

1895 Jaume Serra Macabe
{from the Penedes in Spain} $5

deli turkey
1/2 cup alfalfa sprouts

To make salad dressing, in n
small bowl whisk fat-free sour
mm , vinegar, onions and mus-

scason with salt and pepper.
Sct asida, i
* o assomblo salad, line four din
ner plates with lettuce. Top with
fruits, turkey and sprouta, divid-
ing eqnnlly. Sorve drossing on the
lldu. Makes 4 scrvings,

Blane,
Semlllnn and Chenin Blanc. Pre.
For more
information, call (313) 294-8004 :
or stop by the Art Center, 117W. ©




