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Freshly cut herbs bring aroma, flavor to entrees, side dishes’

Recipe courtesy of Dorothy Young of the Farm.

ington Garden Club, a member of th
Federated Garden Clubs, of the Michigan

PESTO

2 cups fresh basll, packed gently Into cup and
put into food processor with;

2 tablespoons pine nuts

1/2 cup ofive oll

2 cloves garllc

Salt to teste

1/4 cup romano cheese

2 tablespoons soft butter (optional)

Put basil in food processor with pine nuts, alive il,

garlic and salt to taste. .

SUNFLOWER GREEN SALAD WITH THYME
VINMGRETTE

1 small carrot

4 cups torn romaine of other greens

1/2 cup thinly sliced radishes

1/3 cup finely shredded green o red cabbage
3 tablespoons toasted sheiled sunflower seeds
1/4 cup cider vinegar

3 tablespoons salod oil

1/2 teaspoon drled thyme, crushed

1/4 teaspoon pepper

Poal carrot and shave thin slices with peeler. Toss
together carrot shavings, greens, radishes, cabbage
and sunflower sceda, In a scrow-top jar combine vine-

1 onlon, chopped

1 small or 1/2 large eggplant

1 zucchini, chopped

1 sweet red pepper, chopped

2 tomatoes, chopped

2 tablespoons tomato paste

2 tablespoons fresh basll, chopped

2 tablespoons fresh Graek oregano, chopped

2 tablespoons dry white wine

Heat olive oi) and onions in a large pot. Cube egg-
plant, trimming out meaty center if desired and add
to pot. Stir in red pepper, zucchini and tomntoes, Add
tomato paste and a splash of wine. Add garlic and
salt, turning up the heat, if needed. Cover and let
simmer for 3 to 4 minutes. Tumn off the heat, stir in
the herbe, cover and let set for a few minutes. Serve

o
OASLE

2 onions
2 zucchinl
2 yellow squash
1/3 cup frash lemon Julce
1 teaspoon s8lt .
1/2 teaspoon frash ground black pepper O
3 tablespoons fresh herbs .
2 lemons
Preheat oven to 400 degrees, Coat the bottom of a
9-by-12-inch avenproof baking dish with the oil.
Spread half the sliced onien, zucchini and yellow
squash over the bottom of the dish. Lay the fish fillets
on top of the vegetables, Cover the fish with the |
remaining onions and squash. Sprinkle the lemon
juice over the dish and then salt and pepper. Caver
tightly with aluminum foil. Bake the fish for about 45

Blend, pour out into a bowl and add 1/4 cup parme- gar, oil, thyme and popper, Covor and shake well.

son e 1/ cup omaro e 4 2l s siad with e, ke S oo M Ieniar ey, ol e 672 snd e and ke
the herbs over the top. Note: Use any firm white fish
RATATOUILLE " WITH SUMMER ASH, ONION AND HERBS such a8 orange roughy or cod. Use any combination of

The following vecipes are courtesy of Peter Stark
from his cookbook *In the Herb Garden.”

WITH FRESH BASIt, OREGANO AND GARLIC

1 teaspoon olive ol

1 gariic clove, chopped

These Baja quesadillas are lively

2 teaspoons vegetable oil
1 pound white fish fillet

thyme, tarragon, chives, parsley and dill for the
herbs. Makes 4 servings.

Walnut and chocolate make

BY THE ASSOCIATED PRESS rinsed, dralned of ench tortilla and sprinkle with
The growing popularity of 1 cup chopped tomato 1-1/2 tablespoons cheeso. Fold tor- .
l\'{emlumf fot:id tl;‘n-‘ n:nde beans‘ a 1/2 cup finely chopped tillas in half and spray both sidea . 0 .
staple foor at turns up in cllantro ' with cooking spray. . f 11 f th h d rt
E:l::,; variations of Mexican Salt and pepper o taste Bake on cockio sheet at 450° F 1 ln Or ].S rlc esse A
. 12 tortitlas (&inch) until browned and crisp, 50 7 :

Baja quesndillas are easy to
prepare and eat,

BAJA QUESADILLAS

3/4 to 1 cup ( 3 to 4 ounces)
shredded fourcheese Mex-
Ican blend, or reduced-fat

minutes, or coak in large skillet
over medium heat until browned.
Garnish quesadillas with salsa

BY THE ASSOCIATED PRESS
A routine meal can leave diners really happy

‘butter; mix well.
Plate mixture in a 10-inch fluted tart pan with

P oz -Cobmomele, LU, | e oo i s 1ol ol e s
minctes) [4 Salsa, for gamish Note: Any canned or dry-pack- The tart's filling combines chocolate and cit- ﬁr;“xlm to form ]M:;-hh Put pan h: fb-:ez:; Dtn firm
Vegetable cooking spray Sour cream, for garnish idg':‘d b“"'.lf“';::'“y b":‘“"‘e‘é‘i‘x‘ rus-orange flavors, walnuts add a healthy tm:w u complete tho next step (about 10 min-
1 medium zucchini, cut Preheat oven to 450° F. or specific beans mention crunch to the texture, and the recips ia easy as

tengthwise In half, sticed s ingredient Jist. The bean mixture well as elegant. Use a knife to break chocolate into amal) shards.

1 cup sliced onlon
1 teaspoon minced garlic
1 smat! Jalapeno chifl, minced

o r P for CIA > '3
1 teaspoon ground cumin until crisp-tender, about 5 min- servin . Walnut Marketing Board g
g (without garnish and uf rketing g In & small nonatick saute pan, combine the

15-0unce can black beans, or utes. . salt): 408 cal,, 11 g fat (23 percent remaining 2 |"ab1e|poanl ﬂmppaI: syrup and the

1-1/2 cups cooked dry- Add beans to sido of skillet; of calories from fat), 66 g carbo., —_TOASTED WALNUT AND CHOCOLATE TART _ orange zest. Cook over medium heat until most of

packaged black beans, coarsely mash about half the 832 mg scdium, 16 g pro,, 11 g 3 cups plus 12 halves wainuts, toasted the water has evaporated and the zest is translue .3
. rinsed, dwlnlen (see note) bﬁuns lvgu: bom‘\l, m-&um undd dietary fiber, 13 mg chol. 1/4 cup simple syrup (see note} cent, 2 10 3 minutes. Remove from pan and cool. "

S-ounce can pinto beans, or cilantro into onion mixture an Recipe from the Bean Ed: {3/4 stick) unsatted butter, " i N
1:1/2 cups cooked dry- cook 1 to 2 minutes (aee note). & Awa‘:rl;en Ne:worlt. melted m':oﬁwm:nxﬁnﬁfmeér::r:ﬂ :o k:g:ipped ]

packaged pinto beans,

Spray large skillet with cooking
sproy; heat over medium heat
until hot. Saute zucchini, onion,
garlic, jalapeno chili and cumin

Spoon 1/3 cup mixture on one sido

can be prepared 1 day ahead of
serving time and kept refrigerated
in a covercd container.

It was created by Eric Olson of Ojai, Calif.,
student-chef at the Culinary Institute of Ameri-
ca, and it won him the grand prize in a ;ecllge

iy 3, d by

Read At Home on Thursdays

12 ounces dark Belgian chocolate
1-1/2 cups heavy cream
2 tablespoons Grand Mamler
Zest of 2 large oranges, to candy for garnish
‘Tonst walnuts in a 360° F oven for 5 to 10 min-
utes,
In a food processor coarsely chop 3 cups walnuts
for crust. Place chopped walnuta in a bowl, add 2
tableapoons of the simple syrup and the melted

In o medium saucepan bring cream to a boil, add

chocolate and remove from heat. Stir until amooth.
Stir in Grand Marnier. Pour mixture into chilled

tart mold and refri for 4 houra or igt

in hot water and wiped with a towel, Garnish
slices with powdered sugar-dusted walnut halves
and candied orange zest.

Makes 12 servings.

Note: To make simple syfup, in a small covered
saucepan, simmer /4 cup sugar and U4 cup water
for 4 minutes to dissolve crystals.

Recipe from Walnut Marketing Baard.
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Home Appliances

15-50

OF

Regular retail prices

Excludes special purchases

Red Tag Sal

Look for the
red tag for
additional savings
off our already
low prices!

One-of-4 %6, out-ol-<arton, drcontinued, used, scratched snd Gented merchandrsa. flems pictursd ard Just 8 Tew e1amples of the hundracs of great vakues.
thown b Actual aries by store.

our webs

Lobster
Leg of Lamb
Tenderloin
Scallops
Breakfast Meats

Plus Numerous
Other Selections
Including Sweet Table

Brunch
11:00-3:00

22.95 Adults
15.85 under 12

Dinner
3:00-9:00
Regular Dinner Menu
‘With Special

www.theexca

275 Frankiin R, Southfield, Mi 48034
Phone (248) 358-3355
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Now more ways to buy at Sears
gf la m PREVIOUSLY SELECTED MERCHANDISE NOT INCLUDED

wemeaire

. 13

TOO CHEZ RESTAURANT OF NOVI PRESENTS
p - Y. o - 3
A Land & Sea Adventune
Monaay tho e Friay Dyonna

Featuring Your Choice of Entreces:

* Petite Filet Mignon
with Shrimp

* Six oz. Filet

«Ten Shrimp

Served with Grees Satud
Nashed Btatoes (rpy nisns,

& Gresn fiane

$18.95 . vorer

SEARS \tﬁ,ESHOUASVE OUTLET T Open 7 Days
LIVONIA H A Mon-Fri 9:30 a.m.-8 p.m.
““‘o,";%"“nﬁm" i At Sat. 9:30 a.m.-6:00 p.m. Frec Kids Menu Monday & Tuesday Evening
PHONE: 422-8700 R ! Sunday 12:00 Noon to 5:00 p.m. (For Children Ten & Under Onhv Y

For Reservations Call 248-348-5555




