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Stretch your seafood dollars

Arlington, VA ~ Who's to say
that seafood bargains can't be
found? There's plenty of innova-
tive and economical options if
you know what to look for.The
fish experts at the National
Fisheries Instituto offer these
year-round tips for seafood cus.
tomera:

@ Take advantage of special
sales promotions nnd don’t over-
look the frozen case. Buying
frozen soafood means you can
stock your freezer and thaw the
product at your convenience,

8 Buy itema in season - blue
crab in the spring or lobster from
June to September.

W Extend senfood with low-
cost foods such as pasta or rice,

M Stock up on non-perishable
items such as canned tuna or
salmon

M Use scafood in vecipes auch
as soups or casseroles, which
extend your fish or shellfish,
SHRIMP PESTO LINGUINE

2 tablespoons olive ofl

1 large onion, conrsely chopped

1 (10-ounce) package frozen

peas

1 tablespoon pesto sauce (pur-
chased or homemade)

1/4 teaspoon pepper

1/8 teaspoon salt

1 pound. shrimp or crab-fla-
vored surimi scafood, flake-style;
or a mixture of bath products

8 to 10 ounces dried linguine,
breken in half and cocked
according to package directions

2 tablespoons fresh parsley,
minced

Cock the pnsta according to
package directiona. Reserve 1/2
cup of the pasta cooking liquid.
Meanwhile, heat the olive il aver
medium heat in o large skillet.
Add the enion and saute until ten-
der, about 6 minutes, Add the
peas, pesto sauce, pepper and salt.
Cook, stirring occasionally, about &
minutes.

Add 172 cup of the pasta cooking
liquid to the skillet and bring to a-
simmer. Add the shrimp or surimi

Economical optlon: Shrimp Pesto Linguine combines

)

shrimp with pasta, peas and pesto sauce,

seafood and cook until thoraughly
heated. Divide the linguine among
4 bowls or shallow plates. Pour the
sauce over tho pasta and toss gen-
tly. Sprinkle with paraley. Makes
4 to 6 servings.

SEAFOOD PENNE PASTA

3 pounds fresh mussels In the
shetl, or small clams

1 tablespoon ollve oll

2 tablespoons white wine
vinegor

1/2 cup water

2 larga cloves garic, minced

1 large carrot, pecled and
thinly cut on the bias

1/2 cup onion, diced

1/2 teaspoon dried hot pep-
per flakes

8 ounces drled penne pasta,
cooked according to pack-
age directlons

chopped parsley, for garnish

Serub the musscls under cold
running water. Pull off the beards.
Set aside. Discard any mussols
that have died. To check, gaping
shells should close after being
topped.

Heat the ail in a large stock pot
or kettle, Add the onion and garlic
and saute over medium heat 5
minutes or until soft. Stir in the
water, vinegar, carrots and hot
pepper flakes.

Bring to a boil, Cover and cook §
to 7 minutes or until the carrots
are almost tender, Add the mus-
scls or clams, covor and cook until
the shells open, about 6 to 7 min-
utes, (May require more time to
cook clams thoroughly.)

Meanwhile, divide tho pasta
among 4 wan-n bowls or shallow
plates. Divide the musaels, vegeta-
bles and cooking liquid over the
pasta, Sprinkle with parsley and
serve hat. Makes 4 servings,

Ice sculptors, chili cooks gather at St. Mary’s

More than a dozen ice sculp-
tures and a chili cook-off will
highlight “Ice on the Lako," 6-11
p.m. Friday, Feb. 28 and 2-11
p.m. Saturday, March 1 at St.
Mary’s College in Orchard Lake.

Admission is $20 aduits, $5
children age 10 and younger. For
more information, call (810) 683-
1750. Teams of teachers and stu-
dents from four arca community
colleges — Wanshtenaw, Henry

Ford, Schooleraft and Macomb
will be competing for §3,500 in
prizes, including $1,000 to the
winning design.

The sculptures will be-on view
both dnys and will be the focus of
o laser Jight and music show
both evenings. The chili cook-off
from 2-8 p.m. Soturday, March 1
is open to the public, and limited
to the first 20 applicants, Cash
prizes totaling $350 will be

awarded to the chilis judged best
of shaw, For more information
about the cook-off call, (810) 683-

Other highlights include a per-
formance by the Wayne State
University Jazz Quartct on Sat-
urday; music of the 1870s and
‘80s by guitarist D.J. Turner on
Saturday, an exhibition of Polish
art, face painting, food, and
refreshments,

Chef Milos shares salmon recipe

See Chef Milos column on

10 parsley stems

Taste front. 1 bay lesf
1 teaspoon peppercoms.
POACHED SALMON 1/2 thymo
6 salnion fillats or steaks 2 tablespoons salt
Court Boulllon:

2 querts water

1/2 cup clder vinegar
1/2 cup sliced carrots
172 smal) onion, sliced
1/2 1emon, sliced

CLARIFICATION

In stainless steel pot bring
Court Bouillon i i ton

Pour the hot bouillon over fish to
completely cover, shake the pan to
make sure fish is not stuck to the
battom, place it on low heat and
cook at a temperature between -
165 degrees F. and 180 degrees F.
for approximately 15 minutes

boil, cook 15 minutes and strain,
Place the fish in a pan wide and
deep enough Lo hold it in one layer
without crowding.

on th of fish,
Serve with lemon and mclted
butter, boiled new potatoes and a
simple green salad, Serves 6.

Editor's note: A special
thank-you to Sharen Ringholc of
Walled Lake who called to let us
know the Cherry Pic recipe in the
Feb. 16 issuc of Taste was
“Impossible!” I called Rence
Skoglund, who wrote the story,
and asked her to double check
the recipe. She checked, and
upon finding no crrors in com-
paring the recipe in the book to
the one in olir paper, decided to
try it herself. Renee’s a great
cook, and as she started making
the pie, saw that it was not the
consistency that it should be.
*There was a mistake in the orig-
inal recipe,” said Rence. “We

logize for an, fi

ers.” Keely Wyg’nm’k - Taste &
Entertainment Editor

IMPOSSIBLE CHERRY PiE

1 cup mitk

174 teaspoon aimond extract

1 1/2 cups Bisquick

2 tablespoons melted mar-
garine

2 eggs

1/4 cup suger

1 (21 ounce) can chesry pie
filling

Streusaf Topping:

2 teaspoons mergosing

1/2 cup Blsquick

1/2 cup brown sugar

Y i
this may have caused our read-

172 cinnamon

To make Streusel Topping: mix
all ingredients until crumbly. Set
aside,

Heat oven to 400 degrees F.
Beat together firat 6 ingredients
until smooth. Pour inte 10-inch
greased pie pan. Spoon cherry pie
filling evenly over the top. Bake 25
minutes. Take out of oven and top
with Streusel Topping. Bake
agnin, until brown, about 10 min-
utes, Cool and refrigerate.

Recipe from 600 Very Cherry
Recipes” compiled for the Elk
Rapids Rotary Partners, Eth
Rapids, Mich. by Marjory Ann
Veliquette and Julia Pollister
Amos (Published by Walter's
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