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Send us your best recipes -

Dried cherries sweeten salad, pilaf

Recipes courtesy of the Che:
Marketing Institute, See ulua
eolumn by Diane Reynolds on
Taste front.

CHERRY COUSCOUS SALAD

1 cup water

3/4 cup quick-cooking cous-
cous, uncooked

1/2 cup drled tart cherrtes

1/2 cup coarsely chopped
carrots

,1/2 cup chopped

Put cooked couscous, dried chor-
ries, carrots, cucnmber.
onions and almonds in a lnrge
mixing bow]; mix woll with vine-
gar and mustard. Pour over cous.
cous mixture, stirring to cont all
ingredients. Season with salt and

, pepper. Serve chilled or at room

temperaturo.

Note: Councous is tiny grains of
pasta that is often used in Moroc-
can cooking, It combines well with
dried cherriea in this salnd. Uso as

1/4 cup sliced green onlons

1/4 cup toasted slivered
almonds (optional)

3 vine-

to pork, lamb,
poult.ry or fish entrees. Serve
alone as a vegetarian lunch plate,
. Berves: 6

1 infc #,

ger
1 tablespoon Dijon-style mus-
tard

Sait and pepper, to taste

Bring water to boiling in a medi-
um saucepan; stir in couscous,
Remove from heat; lat stand, cov-
ered, 5 minutes, Fluff with a fork.
Unewar let cool 10 minutes.

serving: Calories, 171, Fat, 6 Sg‘

DRIED CHERRY RELISH
1-1/2 cups dried tart cherrles
1/2 cup red wine vinegar
1/4 cup balsamic vinogar
1 tadlespoon olive oll
1 large red onlon, finely

chopped
2 tablespoons granufated

sugor

1/4 teaspoon salt, or to
taste

1/8 teaspoon ground black
pepper

Combine dried cherries, red
wine vinegar and balsamic vine-
gar in a medium mixing bowl. Lot
soak 30 minutes, Heat olive oil in
a large skillot. Add onion; cook &
minutes, or until onjon is soft. Add
sugar; rnix well. Cook, atirring
occasionally, over low hoat 10 min-
utes.

Add cherries with soaking liquid
to onion mixture, Simmer, uncov-
ered, 10 to 15 ‘minutes, or until
almoat all the lquid is d

CHERRY RICE PILAF

1 cup chopped onlon

1 cup chopped celery

1/2 cup dried tant cherries

1/2 cup chopped walnuts

1 tablespoon chopped fresh
thyme (or 1 teaspoon
drled)

1 teblespoon chopped fresh
matjoram (or 1 teaspoon
drled)

1/2 teaspoon ground black
pepper

1 tablespoon margarine

3 cups cooked rice

Put onion, celery, cherries, wal-

Season with salt and pepper,
Berve warm.

Note: This rolish is a tangy top-
per for grilled or blackened fish or
m;lul. turkey. Serves: 12 (as a rel-

nuts, thyme, marjoram, pepper
and inalarge tick
nkillet. Cook, uncovered, over
‘medium heat 10 minutes, or until
vegetables aro tender; stir occa-
sionally. Add rice; mix well. Cock
3 to 4 minutes, or until thoroughly
heated. Serve hot. Serves: 8

per
serving: Calorics, 60, Fat, 1.2g.

Serve up apple dishes to cut

NUTTY APPLE PIE

2 cups thinly sliced, peeled
appies

2 tablespoons flour

1/2 teaspoon pumpkin ple
spice

1 unbaked 9-inch pastry crust

3eggs

1 cup firmly packed brown
sugar

3/4 cup light com sy!up

1 teaspoon vanllia

1 t:l;lespoon margarine, melt-

1/2 cup whole pecans
1/2 cup walnuts
1/2 cup slivered aimonds

Combine apples, flour and spice.

Prepare an
American
classic

BY DANA JACOBI
SPECIAL WRITRR

CINCINNATI_ CHILI

1 tablespoon canola oil

1 medium onlon, chopped

3 geriic cloves, chopped

2 Jalapeio peppers, seaded
and finely chopped

8 ounces lean ground beef

1 tablespoon ground chill
powdar of to taste (seo
Note)

1 tablespoon unswestened
cocoa powder

2 teaspoona ground cumin

2 tesspoons dried oregano

1 15-cunce can kidney
beans, drained and rinsed

1 cup diced tomatoes {with
thelr liquid}

1 cup salsa

salt and freshly ground black
pepper, to taste

12 ounce spaghett!

3 ounces shredded reduced-
{at cheddar cheese

1/2 cup finely chopped onlen
{optional, for gamish}

crumbled soda crackers
(optional)

In a Dutch oven or deep medi-
um saucepan, coated
with cooking spray, heat ofl over
medium-high heat. Sauté onion,
garlic and jalapefio until onion is
translucent, about 4 minutes,

Add meat and cook, breaking it
up with a wooden spoon until it no
longer looks red, about 3 minutes.
Stir in chili powder, cocoa, cumin
and oreganc. When seasonings are
fragrant, in about 30 seconds, add
beans, tomatoes and salsa, Sim-
mer chili until liquid is reduced by
half, about 10 minutes. Season to
taste with salt and pepper.

Meanwhile, cook spaghetti
according to package directions.
‘When tender, drain and divide
spaghetti among four wide, shal-
low soup bowls or dinner plates.
Ladle a quarter of the chill gver
each serving. Sprinkle a quarier of
the cheese over each serving. If
desired, pass ons bowl containing
the chopped onion and another
with soda crackers, and Jot people
serve themsaolves, Note: If possi-
ble, use a chili powder that docs
not contain garlic. Makea & serv-
ings.

Dana Jacobi, author of The Joy
of Say, writes for the American

Inatitute for Cancer Research,

Arrango ovenly in cruat, Set aside.
Beat together eggs, sugar, corn
syrup, vnnllla and morgarine until

(Suggested Michigan Apple vari-
eties to uso: Empire, Gala, Golden
Dnlldn\n, ldn R.cd Jmu:gnld

d. Stir in nuta, or Rome.)
Pour mixture over apples. Recipe courtesy of Michigan
Bako at 350° F about 50 min- Apple Commitiee.
utes or until golden brown and APPLE SLICE SURPRISE
center ia almost sot. Cook com- CHOLESTEROL FREE]
pletoly before serving. Yield: 8 2 large applos
servings. . 1/4 cup orange julce
Nutritional information per 1 cup crunchy peanut butter

serving, 1/8 pie: Calories, 530;
fat, 26 g; chol., 80 mg; protein, 8 g;
carb,, 73 g; sod., 163 mg, an
diotary fiber, 2 g.

Variation: Subatitute 1 can (20
ounces) Michigan Apple slices,
drained for fresh Apples. Continue
with above method.

Extended
Service
Hours

REE

Offer

good at the above
Some restrictions apply. Limit one per

2 1/2 cups seml-sweet or
mitk chocolate candy coat-
ing
‘Wash apples, halve and core,
Cut into 1/2-inch slices. Dip and
completely ¢oat with arange juice.
Drain on paper towels.

I Corporite Drive,

1 - 740 fun Mol -

per
serving: Calories, 188, Fat, 6.4g

calories

Spread one aide of each applo
slice with peanut butter. Place on
cookie aheet lined with waxed
paper. Refrigerato about 1 hour or
until peanut butter is firm.

Melt chocolate over hot not beil-
ing water, stiring constantly,
Removo from heat. Using fork, dip
each Apple slice in chocolate coat-
ing completely. Place on cookis
sheet lined with waxed paper.
Refrigerate until firm. Store in air-
tight container in refrigerator.
Yicld: 8 servings, about 32 slices.

Nutritional information per
serving, 4 slices: Calories, 480;
fat, 32 g; chol., 0 mg; protein, 10 g;
carb., 49 g; sod,, lwmg.nnd
dmuwy fibe:

Abramezyk, Observer & Eccen-
tric Newupapeu. 36251 School-
craft, Livonia, MI 48150, or fax
them to (734) 591-7279, or e-
mail . knbumczyk@
oe.homecomm. net

Everyone knows the best
recipes are the ones you share.
Send us your favorite origina)
recipe, and if it's chosen to be
featured in the Recipe to Share
on the third SBunday of the
month in Taste, we'll send you a
cookboolk.

Send recipes for consideration
in Recipe to Share to Ken

phone number and the best time
about your recipe.

Shuttle Service to

MotorCity Casino

February Speclal! $1.00 Ofﬂ ,
Now, $4.00 per person includes:

Free Ali-You-Can-Eat Buffet
Luxury Motorcoach Transportation

Buses run Mondays through Fridays, departing from:
Ann Arbor e Brighton = Canton = Clinton Twp
Dearborn # Flint ¢ Livonla » Pontlac » Roseville
Southfleld » Southgate ¢ St. Clair Shores
Sterling Helghts/Warren ¢ Taylor e Westland

Detroit Metro Area pickups:
State Falr Grounds * Greenfleld and 8 Mile
Gratiot and 8 Mile

MGy

caslino

For information and
reservations, call:

1-800-254-3423
Open Sundays

Service pnMded by Casino Crulsetine and I3 not affillated with Mmotcny Casino.

Please include a daytime

to call, so we can contact you -

Certaln restrictions apply. Visit us st www.,
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24 Hour VPN Service at onr Antaniited Center ar posted store houres,

You are invited to stop in at any of our new locations to receive a free
gift, enter our Grand Prize drawing and take advantage of these
GRAND OPENING SPECIALS!

Cirst Order Of Checks
Present this coupon and receive your fint onder of FLAGSTAR CUSTOM CHECKS
when you open any personal checking sccount with thin coupon.

mAN
locations only, Offer exy

schold. ,;‘l::mhf FDIC.

Offer ll}:-bwv:lonhomml Offer ex 32101,
PR bt ummpawpﬂzmmxc R

On New Classic Checking

or Statement Plus Accounts for the fint 12 months
you pecsent this coupon.

6 MONTHS

Offer o the above kxmcmonx
Samm’sgxm pply. urmlmm{«u‘hou

I'REE OnLine Bill Payment

When you open a Flagstar Checking Account with this coupon.

ot expires 32301,
Membes FDIC.

1/4% DISCOL?

Good for the entire term of the Joan when you peesent this coupon at application,

WANK
Offer at the above locations only, Offer expires 22301
mm‘m’mm; IJmiln:[rlKnnd\o\d.m

“On Consumer §oans

‘Mermber FDIC.

Coupon matbe eesented st the e of depent. Minium dqun
on persona secouna up 10 $100.000 snd a1 e
foc early withdrawal.

6 MONTHS FRELE OnLine Bill

Prescnt this coupon and receive &

.25% INTEREST RATE BONUS

dded 10 the curment posted rate on any new centificate of deporit,
12 nwl.

months o¢ move, throagh
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10 win one of many Geand Opening Prizes. ¢ N

R TO WIN!

Zip Code:

State:
Evening Phoncs

10 enter,

Bank customer?___yes
Phenae e e Informatson on the followsng oduces:
king

*Information with lﬂcnbl(') must be fe !
conmplete to qualify for drawing anbe-lrul Il

parchase necessary.
vuloh a1 the o ocaions gt

Savings D Comwmer Loans

ot he present to win, Winners will be
Wmo(ﬁ-m-

their families are Inelm T!h bﬂa‘

Flagstar Bank has locations
throughout Michigan and
Indiana. Call for a location

near you.

800-642-0039

FLAGSTAR

W ..  BANK

C www.flogstar.com

Visit our website today
for an OnLine Banking
demonstration.

Oﬂagmdmlyl\hkﬂhulllmdnhwwlhm.hyuﬂ\lhhulﬂbym Resarictions may apply. Vst or call for ddtional nformatcn. Anouut

not legal tender for any purpose except s Flagstar Bank when used with the

sccompanying ofter. Plagatar Bank Communiy Banking Headquarters, 30

:*lc-mm‘ymmmndmm and are sudject 1o
W. Michigan Avenue, M1 B00-642.




