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Celebrate St. Patrick’s Day with festive fare

Sc¢e related story on Taste
front.

CHICKEN AND LEEK STEW
IN CHAMP NEST

4 1/2 pounds wholo chicken,
cut up

4 slices smoked bacon,
chopped

bouquet garni {parstey,
thyme, bay leaf)

2 1/4 pounds feeks, white
and some light green part,
sliced

buerre mani¢ (optionat)*

is very tender. Strain stock and
reserve,

Romove meat from chicken
bones, cut into picces and retum
to pot with strained atock.

Add remnining lecks and cook
gently for 20 minutes, Thicken
sauce with buerre manié if
desired. Season with salt and pep-
por and stir in crenm.

Serve in a nest of mashed pota-
to. Serves 8,

* To make buerre manié:
place saftened butter on the edge

ﬂnmunrwfnnd ovenproof saute
pan (with a lid) that will hold all
the fish. Melt butter in this pan
and saute onions for 2 minutes.
Push them to one sido of pan.

Dredge fish in seasoned flour
and place in prn to cook for 1t0 2
minutes on each side.

Add bay leaf and eream. Seuxon
with salt and pepper.

Cover pan with lid and cook in
preheated oven for about 10 min-
utes or until fish flakes. Remove
bay leaf and serve flsh surrounded
by cream sauce and freshly cooked,

of a flat plate and in Aheuitu 8
i'j’; 2’“’ p?pp:: fataste flour using the bock of a spoon. ;:E;“ y e garnish.
Mash:: cuf:mcs hot (pre- Whisk Into stock to achieve Rdeipe courtesy of Ballymaloe
paad trom six meclum. desired consistency. House, Shangarry, Midleton
shzed russet potatoes, conmLHBﬁsEAM County Cork, Ircland.
pecled, and .
boiled) ! Four B-ounce boneless, skin- = 7-?\25:-1&011:53':5 p
Place chicken porta in large pot less chunks of cod x ]
i i 2 tenspoons butter beef filfots
with bacan, bauquet garei and half Vegetable olf or butter for
the sliced leeks. Cover with water, 2 tablespoons chopped oalon searing

bring ta a bkil, then Jower heat
and simmer 2 hours until chicken
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flour, seasoned with salt and
{reshly‘ground papper for
dredging

1 bay leaf

Salt and freshly-ground pap
per

1 cup cream

Preheat.oven to 376° F. Choose o

Largest Selection in Dichigan

FELD

lel( Om }\rV:dx ' I

anm dmy home
wr ofli el
avaltable

FREE:

Frosh Fish s P Paul!ry * Quality Meals
Family Owned » Serving the Commrun!y ﬁJr 50  years

E&oneless Orange-| rF
l Roughy Flllets "crunmm Huney Glazed Spiral Cut lhmsl

please call (810) 626-465

BRO

FOR EASTER 1

Hams ¢ Fresh Rork Ruasis
I’rbn:Rthmsulqull.m\ll l
Fresh Turkey « Copons

Fresh Homenuade Easter Sausage

- v —
Comer of 14 & Middlehelt

next m Nino Salvaggio
rull Market

C

\Nlld
ings

£/

MOVING SALE
20-50%
Sale through March 29th

Relocating to Rochester 306 Maln St.
155 South Bates

Birmingham-
810-645-2266

3/4 cup diced onlons

3/4 cup sliced fresh mush- |
rooms

1/2 cup pecled and diced
tomato

Pinch of tarragon

1 garllc clove, crushed

Salt and freshly-ground pep-

. Doml glaze to color sauce*
2 ounces Irish Whiskey
1 cup craom
1 tablespoon butter
Chopped parsley for garnish
Seasqn steaka with salt ond |
. freshly-greund pepper. In hot skil-
lot, sear steaks quickly on both ..
sides In film of oif, buttar or mix- .
ture of bath. Reserve onwarm -
“plate, :

Drain {at from lklllnt. Add
-onion, mushrooms and garlic.
Saute until vegetables nre clightly
soft, Add half tho whiskoy, then .
cream and reduce slightly. Add’
.demi-glaza in o quantity that will!
make satice n coffoe with croam -
color. Add tomato and tarragon.’
Fold in butter and remaining
whiskoy and heat until warm.

Pour somo sauce on each of six
warm dinner plates. Place steak
on sauce then half coat each top
with remaining sauce and garnfsh
with paraloy, Serves 6 accompa-
nied by champ (mashed potato).

W Quick c-leml-glau: use .

Gravy Master or other brand of
seasoning and browning sauce.

BEEF BRAISED IN
GUINNESS

4 1/2 pounds beef rlb
trimmed and cubed

45 tablespoons flour

vegatable oll

4.5 garllc cloves, crushed

1 pound onlons, thinly sficed

2 cups light besf stock

1/2 pint {1 cup) Guinness

2 tablespoons red wlno vlno~
gar

2 tablespoons brown sugar,

2 tablespoons prepared mus-
tard

1/4 teblespoon ground cloves

Salt and pepper to taste

Bouquot gaml (parstey,
thyme, bay leaf)

Proheat oven to 375° F. Dredge

beof cubes in flour. Heat ofl in
skilfat and brown beof in sevoral
batches, followed by garlic and
onions.

Reservo in ovenproaf dish. Add
remaining ingredionts to dish.
Bring to boil on stove top then
cover and place in preheated ovon,

Cook 1 1/2 hours or until meat
is tonder, Sarves B with boiled
potatoes and buttered carrots.

TRADITIONAI. IRISH STEW
4 pounds boned lamb shoul-
der, cubed
3 pounds potatoes, penled
© andcut [n chunks
4 Yarge onlons, chopped
4 jacks, sliced (white, part B
only) - .
1 cup shredded cabbog
- Bouquot gar! (parsley, bay -
{eaf, thyme) - -/~ .
Salt and pepper to taste. i
8 large corvots, diced *
6 cups Jamb or vest stock:
Chopped parsley for xlmlan
In large Dutch oven, caver limb
picces with water and bring toa
boil. Drain and discard wator. .
Add oniona, carrots, lecks, bouquet
garni and stock to lamb in the
Dutch oven. Add water, if nceea-
sary, to cover contents completely
to & depth of 1 inch. Cover and
simmer gently far 1 hour, Add
potatoes and cook for another 25
minutes, Add cabbage, sonson
with salt and pepper and cook for
another 5 to 10 minutes. Serve
garnished with chopped pursloy
Borves B,
All recipes ideas not previously
credited are courtesy of An Bord
Bia, the Irish Food Board,

Serve corned beef and cabbage

BY THE ASSOCIATED PRESS
A corned beef brisket is easy to
cook for St. Patrick's Day.
HOMESTYLE CORNED BEEF WITR
DILLED CABBAGE
21/2-03
2 cups water
1/4 cup honey
2 tablespoons Dijon-style
mustard
1 medium head cabbage, cut
into 8 wedges (about 2

Heat oven to 350 degrees F.

In Dutch oven, place brisket and
water; cover tightly and simmer
in 360-dogree F ovan for one hour,
Turn brisket over and continue
cooking, covered 1 1/2 to 2 hours,
or until meat is tender. Remove
brisket from cooking liquid and
place, fat side up, on rack in broil-
cr pan so surfaceof meat is 3 to 4
inches from heat.Combine honoy
and 1 tabl of the

Mcanwhile, steam cabbage 16 to
20 minutes or until tender. Com-
bine remaining mustard with but-
ter and dill; sproad over hot cab-
bago wedges, Carve brisket dingo-
nally across the grain into thin
slices and sarve with cabbage.
Makes 8 sorvings.

Note: It is very impartant to
simmer corned beof since boiling
will cause meat to become tough.

Poraro Rows

brush half of mixture over top of

pounds) H 41/2t0 5 cups plus 1 tadle
3 tablespoons butter, soft- brisket; broil for 3 minutes, Brush spoon all-purpose flour

ened ’ with r:m;lnlng '“:’“““’ and "“’;‘ 1/2 cup mashed cooked

tinue broiling 2 minutes or until tat

11/2 teaspoons chopped . potato

fresh dill or brisket is glazed. 3 tablespoons’ sugar

* Two

THINKING ABOUT yeast

FREE ESTIMATES

(313)525%1930
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8919 MIDDL
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A
~ Corolla® Speclal Offer —
20 OFF on Corolle Doll
Clothos/Accassorles

11/2 teaspoons salt

1 1/4 cups water {reserved
from balling potatoes or
tap water).

3 toblespoons bullar

Inlarge bawl, wmbmu 2 cups of
the flour, the mashed cooked pota-
to, sugar, undissolved yeast and
salt.Heat water and butter until
vory warm (125 dogroes F to 130
dogrees F); stir into flour mixture.
Stir in cnough remaining flour to
make soft dough. Knead on lightly
floured surface ebout 6 to 8 min.
utes or until smooth and clostic,
Cover; lot rest 10 minutes.

Divide dough into 18 equal
pieces; form into balls. Place in
two greased 8- or 8+inch round
cake pans. Heat oven to 400

 degrees F. Cover; lot rise in warm,

draft-freo place until doubled in
sizo, about 20 Lo 40 minutes.
Sprinkle 1 tablespoon flour on
rolls, Bake in a 400-degree F oven
for 20 minutes or until golden
brown. Remove from pans; cool on
wire racks. Makes 18 rolls.

Recipes from: Meat Board Test
Kitchens
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Bring this coupon in on any night after 5:00 p.m.,
Now lhrmlgh March 31, 1997,
Order uny menu item at the rrgnlnr price,
anil receive o second item of equal or lesser value...

ABSOLUTELY FREE!

Sonthfehl foenilon unly. dine in only, Uy $7.00 value,
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:Champagne Brunch
11:00am to 3:00pm
$19.95 Adults
$13.95 Children8to 14
- Children under 8 Free

includes complimentary
plass of champagne to adults

Serving Dinner from
3:00pim to 8:00pm

émzﬁéz ézm&ﬂg/

28875 Franklin Rd. »
{Northwestern Hwy. to 12 Mile Rd.) .o »

FREE COMMUTER MUG AND COFFEE
IN EXCHANGE FOR ANY COMPETITOR'S MUG*

il

Complete Easter Dinner
ToGo -
$110.00 (for 6 to 8 people)
Your cholce of:
Baked Spiral Sliced Ham,

Roasted Turkey or Leg of tamb
includes:

f- A Hand Rolled Bagels

I (&5, Specialty Coffees

.qT
7

We Offer The Finest In:

f '-5 Homemade Cream Cheese

Pol af

Deli Sandwiches
Juice Smoothics .

I
2

Mited orpanlc preens, cole staw,
fresh broceol] and cammots, whipped
polators, yams, rice pllf,
rolly, cherry and apple plet

Order Now 810-358-3355
Pick.

ween.

NOSH & SCHMEAR BAGEL CAFE
37646 W. 12 Mile » Farmington Hills
(Nosthwest comer of 12 & Halsted - In the Halsted Vilage)

(870) 848-0249 .

up
2:00am and 1:07m on Easter Sursdsy

Southfield, MI 1

8

Qur Bagels are he Only “Hand-Rolled” Bagels In the Detrolt area,
and the best you'll ever taste... We Guarantee If! -
*Linut Ooe Fres Otley Pey Customes, Wltpo(ﬁ 4797
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COME HUNGRY!

Heany seasoned steak, chicken, of fish dishes
cooked Santa Maria style over a red oak fire PR
Egnll right in the middle of the restaurant.

t you can abways coot off with over

65 Micro - Brewed Beers

STEAKHOUSE

Canton Township . Harper Woods’ - Sauthfield
(313) 981-9522  (313)881.1993 - (810)557-0570
STARTING MARCH 25, OPEN FOR LUNCH

N NIGHTLY FOR DINNER
LOOK FOR THE BIG RED SIGN AT OUR 3 I.OCATIONS
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