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n the way to a cockiml party in
Abaco. one of the ot nlands in the
Hahamas. our tour guide  stopped
along the way 1o climb a tree for a
coconut

Ile managedsio knack at down. al

mot on the head ol the traveler
L our geoup. who was waiting 1o catch
1

As our teader powrted out. 1S like
bringing a bottle to a BYOB party cx
orpt 0 the Bahamas we can do it
with coconuts
*. Actualle when we arrived ‘we found
our hasis had atready mived us some
nice Goombay Smaches. w0 we mdnl
have o ceack 2 cocome

YOU CAN BRING & ||l|lr tat of the
islands it vour life right now. even

h you day at home Pick up a
cochnut i the sapermarket ind lnnlr
the mest of

Save the coconut mitk 1o make Pind

Coladas ar another favorite lnnpun\.

drink

Use. the cocamn meat atselt (o
Never Enough Cocktml Coconut. an
hors doeuvees from - The Abaco Cook
Book. " with_recipes and allustrations
v Fran Wonley

Sears

\
Here's how 1o make 1

REMOVE COCONLT (rom  shell.
and cut into thin strips with a sharp
krilc. or a salnd maker Spread out
o p cookie sheet. salt gmmly
and ptace in a hol oven.

\]‘ow 10 a golden brown Walch and
<ir during process to prevent bumn-
g Try it once and vou will mhake ot
agmin and again

There are lota of oher yummy
thangs with coconut from her cook-
hook including these desserts Coco-
™t Fingers. Cocomst Cones. Viola's
Coconut  Cakes. Toasted Coconut
Cheese PPops. Toadled Coconut Shell
Marsh Harbour's Best Caconut Pud-
ding. Meringue for Coconut Pudding
and Molly's Cocondt ice Cream

One of the most delicious desserts |
tasted i Abace. at Guana Harbour
~Qlub on Great Guans Cav. was coco-
mt pic made with (rexh-grated coco-
et g

1 DIDN'T come away with the rec.
ipebul it was pure biies as was the
nat of the native food we Junched on
alter s mormng of -\ﬂmmnu and
shelling ay the beach

Russell (he Bahamian mpper from
Treasure  Cay. who brought us to
Guama Cav . ordered n hamburger and
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at the following stores
Troy, Lincoln Park.
Arbor, Bay City, Gtand River, Gratiot,

ark, Pontiac, Roseville

Ann
“Imv .
Sou'hhcld

inaw.

willbe at the lolle-i" stores Merch ond S:

Monroe, Adrion. 'lumsz

fowing stores Merch
Grosse Pointe Furms.'

repher will be et the fel-

So Merch 8: Midland,

french fries He put ketchup on his
french fries. ton. a

So. while our tour group was cx
*clmiming over platters of conch. turtle
“ang- grouper fish fritters with sauce.
he was dining Amencan-style. '

[ guess_we all enjoy cating wha
ever's out of the ordinary, ’
Incidentally. Rumsell ate hn ham
burger with a krufe and fork. an inter

csting touch.

-
= DONT THINK you can come up
with conch 1pronmunced conk) 1n sub-
urban Dytrost. but some of the most
delicious dishes 1n/1he 1slands are
made with this dehigate sea creature

Besides conch fritters. 1 tried conch
chowder. equally delightful and ip
Nawsau at the Prince George llotgel Ar
cade featuring native food cracked
conch with peas 'n° rice

These peas were prgeon peas. differ
om (rom what we normally thuk of
A% peas. s0 a portion of regular peas

. and carrots was alwo served

Grouper 18 a favorite fresh caught
fish that twrns up on island menus:
Turtlex abound and you'll find turtle
woup. stew or sieak

BOAR HUNTING. wub guide and
dng 15 taurist atiraction on Treas
we Cay - Fran Wooley's cookbook

gves - A recipe for Abaco Wild Pig

Spare Ribe that may adapt (ndumm
lic pg You'll need

110§ Ibs fresh Abaco sparc ribe cor
whatevers

1 cup tomato calsup

'+ cup wincgar

'y cup Worcestershire sauce

2.tsp chili powder
'y tsp. cavenne -
| large finely chopped oniof
Wipe the sparenibs and 1ay.in raast.
ing pan. Blend all remaiving 1n-
* gredients and pour over the meat.
Cover and bake 1n a moderate oven.
1350 degrees F.o about ane and one-
half hours. uncovening during last 30
minutes of baking Serve nlh pnr\lt\
" potatoes .

° LOBSTER. crawfish. twice as
g as what wr might sec here. do
pending on the day’s catch. 18 served
rghtly o the diung room of the
Treasure Cay Beach Hotel

The *Abaco Cook Book™™ gives fhis
recwpe for Broiled Cramfish
Crawfish (] per serving!

‘Salt and pepper
Butter
Butler sauce
Split bailed crawfish hall.

. move vein Put in baking dish. Stl
with salt and pepper and dot with
ter Rake 10 mimuses. Serve with
back butter irecipe follows: :
6 thsp butter
21 tsp. salt
V. tsp biack pepper. coarse freshiy,

| thsp lemon juice B
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ProMusica of St John Armenian
Qrch of Som)ﬁdd will present of-

Mardirosian in conces
lureh ¥, st 3 pm in the’
22001 Northwestern Highway.
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Tropical beauty in 8 coconut paim on Treasure Cay. (Stat! photo by Ethet Simmans)

Brown the butter well. add sat and
pepper and Jastly the lemon juice
Serve piping hot over crawfish

ABOSRD MR Jamaica. which fhes
vou direct to Nassau from Detrast
firstclass passengers are. senved .a
meal that starte with a cocktail be-
fore the plane has left the ground and

../’ /

firedhes many courses [aer just abut
lnding time.

A Rum Bambowle is the drink
Iors docurves include banana chips
scrumptioust. and  sealood fresh
sitimp  <ardinie - and almon

There's a satad with king crabmeat
ad white wine. then sieak or dwck
for the rmref and more wine red or

‘Cuisine and Duglass

Ltheee” was chamgane

whie. followed by cheenlate tort
a banana o pear for dessen

Bl Mountain colfee beans g
the Jamacan eotfec antl sour ¢
of et dinner dninks mchudes
Marta A ooftee hquor
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Tangier, North 4 fr;ca

fascmattng port city |

There has atways been 2 mystique
about the way of lifeof the North Afr-
cars. as glimpsed on the midmght
movies

On out Mediterranean tour. the n-
itial port of entry is the fascinating
city of Tangier. whach imitngly can-
veys the mood of the {amiliar phrase.
“Corhe 10 the Casbah

says the town of Tangwer

was by Antea son of Neptune
and eart). Hercules divided the two
cont| s to creste the Mediterra-

mnlheNIﬂk'um.'mid.’

mingle their waves to ferm a grand
ftewsy to 2 -bouguet of countries en

compassing the tranquil. luminous
Medterrancan sea.

THE PRINCIPAL dish is cancous.
well loved by all North Africans

Ivu first introduced to this kicky .

dish when | was in Paris studying st
1he Ecole Hotefiere. . And like most of
the students | would budget my spend-
ing as thriftily as possible. thas ot ¢
o'clock could ofien be feund at the
self-service on Avenue Wagram con-
suming my inexpensive chicken and
mmn(hmemlaun -
Usually. on a.Saturday night.
friends and | would hesd Sor the sinful
side of the city. to il the gap of 8
short and selcomed weekend

OUR NE!deﬂlr; will be

Malta. We will cortinue om a tour of

the Mediterranean Ses countries. of-
fering ethnic recipes.
llywmlm-lypndmm
yurhnﬂyll.«ru
W”

tric. 1225 Bowers. Birmingham (.ll
10 my attention

orscos
ﬁ-"AmdlM\.
% Michoel snd Frasces Fleid

? mn" couscous 1gran pellets with

semotine

L lusm salt dissolyed 10 21

cups cold water

1 teaspoon olive ol
sweet

4 tablespoons unsalted butter,
o in pieces

Beef. lamb or chickeh may be used in
the following: .’

m:ﬂndpﬂdh with paper,

towels
lnu ﬁntlyehawndam
14 teaspoons hrisa '3 tup cayenne. '

tw round nm 4 lm mumllmlmlhrmnnllhr

'-lm(mndulhp«

'y tenspoon aalt )
ground black pepper

& medium carrots. peeled and cut

Creaswise into two-sch pieces

4 medium _turmips peeled. mm

\

DUGLAS
DUGLASS

. , "

If you are using a couscoussier. sel)
the top part over the stewing
and vegetables [f ynu are uing

ar casserole. place a colander |

WHEN YOU et lh- mhnﬁ

m- will prevent the fiellets from
ing 1t the brolh and will

e

two
(ali-
the heat more evenly. ¢
Divide the couscos into two | por.
hons. “The first part will be drapped
‘ilo the colander by g IM pel-
Jets in the palm of yoie handd. then
letting them fall qlnlmmm, ook}
for about 29 minstes
Remove first um “Se] aside; Re
move. all
lnviu)unhrh\ﬂl.m he rerhail
be vegetables, wiler

back on the base and add the reruaing

der of petlets or couscous by the
process as before and cook for 20|
ues. R
To serve (he couscas. ' pilq
caoked peliets on a lirge plattef. re{
hest the mest and vegetables| mo
mentarily. then arrange thein atound]
the platter. the sauce to ‘a boil.
long
leely

whip in the ad serve 4

side
Hot lime favored tea will do n|
please. =t
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