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Cumin, garllc highlight shrimp Finish Easter eggs in egg salad,

BY THE ASSOCIATED PBRSS

Middle Eastern shrimp offers
diners a tasty fenst for 6 that
will take the cook only about 26
minutes to make. The dish, fla.
vored with sensonings that
include garlic, cumin, allspice
and mint, features shrimp
coaoked in a tomato sauce, served
over couscols,

The recipe is among a varied
selection in “Family Circle Quick
& Easy Recipes” (Bruudwny
Books, $24.95),

1/2 cup frozen chopped
onlons, thawed

3 tablespoons pine nuts

2 tablespoons olive olt

2 tablespoons balsamic vine-
gar

2 teaspoons banlqd chopped-
garlic

3/4 teaspoon ground cumin

1/2 teaspoon ground allspice

1/4 teaspoon black pepper

1/4 teaspoon salt

:ubuﬁed “More thnn 300 Tasty,
Eusy-to-Makn Recipes Plus 76
0tos.”

The choice ranges from soups
and snlads to desserts, each
recipe tagged with icons summa-
rizing characteriatica such as
one-pot, quick prep, no cook, and
80 on, All have preparation and
coukmg times, and nutrition

Be8,
ﬁlnmz EASTERN SHRIMP
(Preparation 10 minutes,

cooking time 15 minutes)
Two 14-1/2-ounce cans
stewed tomatoes

1/8 ground red pep-
per (cayenne)
1 and 1/3 cups water

1 cup couscous ’

3/4 teaspoon dried mint

2/3 cup crumbled feta
cheese

1 pound pesled, deveined
medium shrimp

Fresh mint leaves for garnish
{optional)

In a medium-size saucepan, stir
together tomatoes with their lig-
uid, onions, pine nuts, oil, vinegar,
garlic, cumin, allspics, black pop-

per, salt and red pepper; break up

* tomatoes with a wooden spoon.

Cook, covered, over medium
heat 10 to 12 minutes or until mix-
turo is slightly thickencd.

Meanwhile, bring water to bail-
ing in o amall saucepan, Combine
couscous and dried mint in a amall
bow); Add to boiling water; stir.
Cover saucepan; remove from
heat. Let stand, covered, 5 min-
utes. Uncover; flufl with fork. Stir
in 1/3 cup fetn choese. Cover
snucepan egain.

Add shrimp to tomato mixture;
cover and cook, stirring occasional-
1y, 2 to 3 minutes, or until shrimp
are cocked through, .

To aorye, spoon couscous onto o
large pmur top with shrimp mix-
turo and sprinkle with remaining
1/3 cup fota. Garnish with mint
leaves if desired.Makes 6 sorvings.

Nutrition fnformation per serv.

. ing: 846 cal., 21 g pro., 14 g fat, 36

g carbo., 871 mg sodium, 132 mg
chol,

Pecan, potatoes encrusts catfish

BY THE ASSOCIATED PRESS

Check out the recipo for this
catfish dish and set aside about
15 minutes for preparation and
10 minutes for cooking.

That's it, Dinner for four is
ready to serve,

The recipe {a an original from
Elizabeth Terry, chef and owner
of Elizabeth on 37th, a restau-
rant in Savannah, Ga.

She tumns to advantage a char.

bed of greens seasoned with the
same dressing.

POTATO PECAN-CRUSTED
CATFISH WITH GINGER-ORANGE
DRESSED SALAD

1/2 cup orange Julce

1/3 cup olive oll

4 teaspoons light soy sauce
1 teaspoon ground ginger or

acteristic of domestic farm- 1 teas, ted fresh
raised catfish that cooks-in-a- gmg:,mn e ®
hurry can appeciate: it cooks 0416 g ounce catfish fil
very quickly but doesn't fall lats
“P;ﬁ:,y worked out a tangy  1/2Cup pecans, toasted and
orange-ginger dressing to brush finely chopped
on the mild-flavored fish before ~ 1/2 cup packaged potato
it is given its crunchy coating of flakes
nuts and potato flakes. Then, 3 navel oranges, pecled and
nRor baking, it is served on a dlced
q()? Scrumptiond €adter Branch
11 am. - 3 pm.
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5- to Bounce bag mixed ton-
der salad greens

2 tablespoons slivered fresh
bash

Preheat oven to 425 F.

‘Whisk together orange juice,
olive oil, oy aauce and ginger to
make dressing. Brush 2 table- -
spoona of the dressing on the cat-
fish.

Place catfish on an oiled baking
pan. Mix together pecans and
potato flakes; spoon on top of cat-
fish, Drizzle with an additional 2
tablespoons of the dressing. Bake
for 10 to 12 minutes, or until fish
flakes casily when tested witha
fork.

Combine the romaining dressing
with diced ornnges and tosa with
salad greens and basil, Divide
salad mixture evenly over four
plates, Top with catfish, Serve
immediately.

Makes 4 servings.

Nutrition information per serv-
ing: 538 cal., 39 g fat, 26 g pro., 24
g carbo,, 5 g fiber, 67 mg chol., 392
mg rodium.

enjoy asparagus

Recipes courtesy of Diane Rr_vnuld:. See related
column on Taste front.

FRUITED TUNA-EGG SALAD

1 6-1/2-0unce can albacore water- packea tuna,
drained

3 herd-cooked eggs, shell removed, coarsely
chopped

1/2 cup soedless red grapes, halved

2 tablespoons finely minced red onlon

1/4 tenspoon celery seed

1 teaspoon finely grated lemon zest

Freshly ground black pepper to taste

3 tablospoona light mayonnaise

2 tablespoons light sour cream

4 radishes, thinly sliced

Combine the tuna, eggs, grapes, red onion, celery
seed, lemon zeat and black pepper in & mixing bow).
Tosa gently with a fork. Blend mayonnaise and sour
cream together, toas with the tunn-egg mixture, Mix
in radishes. Chill in the rofrlzarulor forat least 1
hour.

Serve in any of the following suggested ways; gn
top of leafy lettuce as a Jight entrée, wrapped up in
whole whent or spinach lavash bread, stuffed into
pita pocket bread, wrapped up in Romaine lettuce
and caten as finger food or scrved as a simple sand.
wich filling on hamburger buns, Serves 4,

ZESTY HERRING-EGG SALAD
2 picklied herrings (bones removed)
3 hard-cooked eggs, shell removed, diced
2 medlum potatoes, skin-on, cubed and bolled
untll tender
2 medlum red apples, cored, seeded and diced
1 tablaspoon finely minced red onion
1/4 cup white vinegar
1/4 cup pure olive off
1/2 teaspoon prepared yellow mustard
Salt
Paprixa .

to greet spring

Slice the herrings into small pieces and place in .

a serving bowl. Add eggs, potatoes, apples and

onion. In a smell bowl, blend vinegar, oil and mus. .

tard. Add salt and paprika to tasta. Pour over

salad and toss gently to coat. Refrigerate for 1
hour before serving. Sprinkle on additional papri.

ka before serving. Makes an cxcellent main dish

salad nlone or with a bowl of your favorite soup, -

Sorves 4-6.

WELCOME SPRING ASPARAGUS SALAD
1 pound fresh asparagus
4 jorgo |eafy isttuce leaves
2 hardcooked eggs, shell ramaved, finely
* chopped
2/3 cup pure olive oll
3 tablespoons red wine vinegar
2 teaspoons Dijor-style mustard
-1/4 weaspoon ground black pepper
1/8 teaspoon salt
-1 large gartic clove, crushed
2 tablespoons snipped green onlon
Carefully wash asparagus until cold running
water and trim ends off, Steam in a pot with a

steamer basket or divectly in about a 1/2-inch of '

boiling water for about 12 minutes. Asparagus

should still be slightly crisp. Immediately remove |
with tongs and rinse under cold running water.

Wrap in paper towel and refrigerata for 2 hours.
Mecanwhile, prepare the vinalgrette. Place oil,
vinegar, mustard, pepper, salt, garlic and chives in
a jar with a tightly fitting lid. Shake until thor-
oughly blended. Refrigerate until serving time.

To serve, line 4 individual plates with lottuce °

leaves. Divide the asparagus botween the plates

and top ench with 1.2 tablespoona vinaigrette, '

Sprinkle each salad with one-fourth of the cggs

and serve. Leftover vinnigrette can be refrigerated
and used on salads for up to 2 weeks. Serves 4,

If you need information on egg safety, natural *

Easter cgg dyeing and egg nutrition at the

Kroger

Nutrition Help Line (800) KROGERS (select 3
twice on the automated menu) or e-mail Diane *

Reynalds at nutritionist @kroger, com

Flower power alive in these salads

Recipes courtesy of Kelli Lew-
ton. See related column on Taste
front.

FLORAL CHAMPAGNE
VINAIGRETTE
1/4 cup Champagne vinegar
3 shallots, chopped fine
2 cloves of garlic, minced
2/3 cup oliva oll
1/3 cup fresh basll

Brand New! Located at Twehe Ouke Mall

‘Waltonwood at Twelve Oaks,
Independent Living for the Active 55+ Adult
27475 Huron Circle
{248) 735-1500
tonwood.com

mian

I N doen

Canten ool \on”

1o

* Luxurious one or two bedroom
apariment homes
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S medivm nasturtium leaves

SPRING SALAD
3 cups mixed baby greens
30 assorted Nasturtium, pan-
sles, marigolds and petu-
nlas fowers
1/4 cup broceoll sprouts
.1 head of radicchlo

Prepare vinnigrette, Mix greens,
flowers and broceoli aprouts.

Pull apart radicchios leaves and
place s liners on salad plates.

‘Toss greens with vinaigretto and
set on top of lined plates.

CRYSTALLIZED FLOWERS .

Make sure your edible ﬂnwor is
clean and dry.

With a small brush (paint brush
atylo), paint a thin layer of egg
whito on the petals,

Gently dip the flower into
superfine sugar and let afe dry for
8-12 houra.

Store in an nirtight container,

For more recipes,
please turn to D6

It's Time.

frone 39 states
& Canada

Novi, MI

Friday - Sunday 10-6
On 1-96 NW of Detroit at

R.onExpnCtr Dr.

Novi Expo Center
Sk
April 20, 21, 22, 2001

Su arloaf
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Adult Daily Admission $6
Ex. 162, Go South on Novi Rd.

Buy crafts online at craftsonline.com
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Think springl

home this season.

And, think about all the things you want to do around your

Onr 200 !xlnlbllorg...!l.llS:

ln‘u lnln. hon of PRS’ "The Victory Garden

& Landscaped flowering gardens

# Garden marketplace offering plants, flowers,
garden tools and outdoor accessories

@ Demonstrations on remodeling, home repalr
and decorating

@ Parade of Homes

| Treasure Chest contest

Then come to the 2001 Spring Home & Garden Show at lheNovl NOVI EXPO CENTER
Expo Center. because that's where it all beginst - m 1-96 & NOVI RD.
ADMISSION: At 13, foaiors snd Children 611 44 Show APRIL 3-8, 2001
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