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"Garden Club To Take Trip

The I"om: Park Garden Club - The estate s open to the pub- 9
is ot 2 field trip to the lic from 10 am. to 2 pam, S0

dens on Friday, Aug. 18 as s at the home of Mrs. Rena Sovel, gexﬁa‘;&hm& 3*‘"‘ mueplcion:
first meeting. The meeting is 22040 Tredwell, .

not restricted to members only.. -If you would like to go, but
Every ladyln Forest Park’ s Jlack transportation, call Rena at
cordially inx GR 62814,

uld -have been shattering!

it that it is true what they say about
ferb. The French, are people who en]ay
d'grace. Even the simplest meal can be:

a small ast, a two-hour lnnch
and long.

tanis ‘don’t even open unh! 8 0’
d ourselves entirely alone in a
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bout the ood is the sauce, main.
he use

France §7
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vﬁANT APPLIANCE REPAIR
IN A HURRY? CALL

'425-8680

and refrigeration is a relptively b
REFRIGERATORS LAMPS AIR CONBTTIONERS || recent innavation, so food|would -
FREEZERS FANS DEHUMIDIFIERS be relatively tasteless :

worse). Bit whatever ti
sons, the art of the sau
been elevated to classic I
Don't be afraid of
they aren't all that - tfol
honestly. They do - demy
few minutes of concentra
the last minute, but it ist
harder than maklng gra
it is so worth i
One of the mm delwtahle §
of sauces was
the Cordon;Bleu by Chef
for a dishicalled Filet af So]e
Bonne Femme, which mmg h
the “good mfes sauce.” | Fre:
sole is hard to_come byl b FAITH G‘LLESPE
but' some :markets do have ‘frozen filets. F]vlmder or hali-
but filet will do, and if|your husband is so lucky as to bring
home fresh lake trout, you will dirie’ as the'kings have dined!
| FISH FILETS BONNE FENME |
Heat In frying pan|till foamy: 4 tablespoons hulwr A
3 finely-chopped green [onions. Stir 2 few mmutg; and ai
1 pound sliced fresh . P .
Let it bubble and chok but do not brown. Placé on top'of
the mushrooms and onidns: 2 pounds fish filets, fnlded in half.
Do not overlap. Sprinklelwith salt and white pep
Pour over the filets: 1 cup white wine. Cut a circle’ of
brown paper_ (I just use, a ‘grocery bag) fo fit the pan. Butter
it on one slde and plac
Bring the lignid to a b
and simmer about 12 f
What you are doing
filets are cooked, you rer
you keep them warm whi
Turn up the heat un
pan and boil it till you
tablespoon butter, 2 tablt
1f you have a whisl
it you mugt, but whatevi
butter, cream, and-.eggs
cook and stir, shaking th
thickens. It may take fiv
will know. If it thicken:
you don’t want it to be Toppy. i .
"Thera ‘now! Isi't that gorgeous? Spoon the gauce over
the fish and serve immefliately. If you want to do some fussing

all mal;es ® all models

'EXPERT SERVICE *FACTORY REPLACEMENT PARTS
‘LABOR GUARANTEED *24 HOUR SERVICE

CA;REY APPLIANCE é:OMPANY

ton at
't any
And

w Top Quulity

GUARANTEED USED CARS
- YOU GO'I'
GOOD USED

5 : l CAR!

100 CARS TO CHOOSE FROM

FINANCING ARRANGED BY, PHONE
MOST CHRYSLER, PLYMOUTH AND VALIANTS
CARRY 5.YEAR, 50,000-MILE NEW CAR WARRANTY.

BANK TERMS TO SUIT-

Bill Cochrane, Inc.

27777 Ford Rd., Garden City
FLYMOUTH CHRYSLEK-VAHANT
GA 2-8 7 GA 5-7730
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il, reduce heat to simmer, cover pan
15 minutes. Do not overcook,

here is poaching-your fish. When the
ove them to a warm servmg dish, and
e you stir up the sa

er that beautifully buuery stuif in the
have about a cup left. Have ready: 1
bspoons heavy cream and 2 egg yolks.
use it, or .a slotted spoon, or a fork
r you do, keep stirring, and add the
in that order. Reduce your heat.and
e pan over'the burner, till the 'sauce
 minutes, but when it gets thick, you
too much, add a little more cream;
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bout the caisine of France had tured .
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it, buitered side down, over the fish. -

rTs Shares-
The Sauce |

and would like fo serve the dish In tho mdmnnﬂ manier,
ﬂute the tops of six' whole mushroom eaps, cock them wlf.h
filets, and use them to garnish your platter. |

There is & sauce that is 50 good, you will wish ‘dinner would
never be o

. . 1.could almost eat it with pm!:ned cardboard. It is the
famous. Bearnaise. Sauce.

BEARNAISE SAUCE !
Place in small sancepan: .
* 1 tablespoon minced green un!on
1 tablespoon minced pars] -
1 tablespoon minced tzmgon {dr 1 Leaspnon d.ried)
% teaspoon salt
Dash of pepper

% cup white vinegar .

% cup dry white'wine

Boil and beil till you have only 2 hblespoou left. Sh—aln
into something small and let it cool. Then beat in a ﬂnnhls
boiler:"3 egg yolks, 1 tablespoon water, .

Place double boiler over lmt, not bolling water, ud keep
stirring (you, really should have a- whisk) as it thickens,
Gradnally add the vinegar mlx(nre and then.drop in: 2-tablew’
spoons cold butter, one at a

ep stirring and slowly pam- fn: % mp melted hutter.
- - Beat until it is quite thick, about thie consistency of mayon.

1

se. ,
Str in at the end: a sqheeze of lemon !ulce and 2-table
spoons’ chopped parsley.
@ whole, process gets a liftle intense'for a few ‘minutes,
and I don't db it for the children (who needs it when you've
got' catsup’). but it i u really a Lreasure for people who appre-
ciate fine

LIBRARIAN LILA CA!.BY, who handles‘ genealogmal rmarch
for the Michigan State Library, took a busman's holiday Iast
week to discuss early setilers in Livonja Toswaship vthMrs
C. Donald Ryder in their pioneer-rich; farm home: at 36725
Ann Arbor Trail. Mrs. Ryder; a former. schoolteacher! and
well-known Wayne County historian, holds 2 caudle—mahng
form used years ago by farmers living in_Livonia,

‘lreataduadvml.age French cwkingupz

-, It is served with steaks, fried fish, broiled chicken |

There am munue;s other sauces, but these should get you(! )

i

£ .
ood  French' cook
. there are even some available in yaperhack.

oking, the

actically * nll they
have. We are much more fortunate, in the long-run, because our
beritage has bmugm us hablts and: styles of cooking from all
over the world .’ ke m1

NEW HOME OWNERS!
GET AGQUAINTED OFFER

‘Wayne Jones Says: .

For all the new homeowne
who want a premium grade fe:
to-earth price, compare- the foll

i

- nauona]ly advertised brands up t

Plymouth Nursery-

F LAY FO0D

PREMIUM GRADE

By this we mean 50%

of the nitrogen is from
Uramite for long lasting,
non - bu.rnmg nitrogen.
_Reg price.$3.95.

FREE lANDSEAPlNG
PLANS! :

Just bring a picture of your house and the dimen-
sions. We will be happy to landscape :your home '
o fit your individual taste and pocketbook. Have
‘your “garden designed by a professmnal land-
scaper, no obligation.

started. If you are really 'converted, get a
book ',
I nv.zst say, however I dote upon French cg

this area
t a down-
with any

We have an exceptionally
Large Stock of Unusual Plants,
, Why not stop and brcvse.

38903 Ann Arbor Rd., 1 Mlle S.W of Arm Arbor Trail
Open Daily 9-7, Sundey 10- 4.1500

i
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Crown Dra ery

29500 FOR

LOS

Curtams

D near MIDDL BELT ROAD
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SELLING OUT TO THE

DRAPERY SPECIAL

Iiegﬁlar s -
 10.$1095 I -4—-9— Regular sbs Regular ,1.9;
. ONE-OF-A-KIND. Yard

DRAPES (2| DRAPES

DRAPERY MATERIAL 5 59. s 9 9 smos |
DRAPERY MATERIAL ‘o 1% | 2 3 ol
DRAPERY MATERIAL %% 1% pOORS opstso a.m. Thursday

. 50%: |
heeeeeres D0%051

Entire stock KITCHEN CURTAINS..
Entire stock BED SPREADS....
,Entlre stock KIRSCH HARDWAR

Girls’ and Women's Cotfon

OXFORD SHIRTS

e [ e 157
159

30 35

only ony | 2/43

-Girls: white and colors, 814,
Women's: striped, floral and
solid colorsiSizcs 32:38,

Like I8? Charge 1!

3 Days - All Regular 5¢
‘CANDY BARS GUM

Hershay,

3Days- ClcseaufufS!udenls
-NEW WORKBOOKS
Higher. priced close-

outs! B:g s.elu:uon of
« school subjects,
ike 112 Chons

#

f
. Like-It2 Cherge Tt
+ WESTLAND CENTER

Wayne at Warren Road

ek, ju
&

% LIVONIA MALL

7 Mile ¢ Middisbalt.

in DACRON and
CO"ON POPLIN

3 Days Only

Gill¢ 7.14
Jumper and Blovss

Child's 36x
dimper end Blouse

Lo Tt Cherge ! =
* Pacic it rigudise Washee
* ‘n’ Dryer Fabric—65% D
pelyetter, 35% fine Gorbed
Cotton

#Y Secondsof“CANNON"
Face , Bath TOWELS

277563

694 F
22744" dnd 15%25". Solifls,
stripes, yums. novelties.

200
perdect
Chrgl\ I

* Spot Resistant » Wates
Repollent

 Crush Resistant « Wrinids
Reslstant

# Luxurious Heind » Needs Litile

or no Iren

CDubmtndeiok O aidbpasn um'wnsucloms

Do Gopsizg Corporation sm

r4]

3 Days-Reg.2.99, 17" High

MUSHROOM LAMP o
Desk lauap with 244 Reversiblet
white plastic shade %
- P: bowl. % B(u:k.on

3Days Reg. 5.88 Gooseneck
Hi-Intensity LAMP

Gives 100-150 W g 94

brightness using
1/10 che current,
LLEAIA’C[mgsItI

uys'See-Through Plafhc 3 Dcys On)'y Reg. 4.97
- STORAGE BOXES, ' 38x46”BLACKBOARD

b ; { 5;7 Chalkboaid- on ;97
e .

E..33'/3%°"
[~ STORE FIXTURES FOR SALE! _ ]
’ Sule Begins 9:30 a.m. Thursduy, August 12

/ROWN DRAPERY &€ R‘I‘AINS

" PLYMOUTH

) FARMINGTON
Main ot Ann Athor Trait] -~ PLAZA -

I' - GRAND
- SHDPPING CENTER

B-MILE & BEECH *

. mluyxighn-Wxth
7, chalkand eraser. -
w.mcb.mm
HELDEN CENTER
SHOPPING CENTER

b outh’ & Farmington

[ -

\YELE -CRAFT -  GRANDLAND. WAYRE - CHERRY HILL L MILE ot
SHOPPING CENTER SHOPPING CENTER /35004 Michigan . PLAZA I J {EVERGREEN.

29500 FORD near MIDDLEB LT ROAD_ i

.




