Skirt steaks become delicious shishkebobs.

Skirt steaks star

Beef may be a better buy this month,
with area supermarkets having beef
specials.

1f you decide to splurge and have a
family steak, you might try beef skirt
steaks. You may even be asked if it's a
special occasion when you flavor the
steaks with wine and broil them kabob-
style on the grill.

‘The serving-size steaks pick up gour-
met flavor as they are tenderized in a
vinegar and oil marinade, expertly sea-
soned. Skirt steaks are ideal for kabob
t.eatment, as they are usually secured
with wooden skewers. Green pepper
squares and small onion halves are
slipped on-the end of each skewer dur-
ing the last half of the cooking period
to readily supply these popular steak
accompaniments.

If the weather is nice, you can cook
them on the grill.

Skirt steak rolls are easily identified
by their circular shape. They are made
of long, thin inner diaphram muscle lo-
cated in the short plate section of beef,

MARINATED SKIRT
STEAK KABOBS
6 beef skirt steak rolls, cut about one
inch thick (about 2 1bs.)
¥ cupred wine vinegar -
¥ cup salad oil

1 clove garlie, minced
% tsp. cracked black pepper .
% tsp. basil leaves
Y tsp. thyme leaves
Salt .
3 small onions, cut in half crooswise
1 medium green pepper,
cut in 12 pieces

Combine vinegar, oil, wine, brown
sugar, garlic, pepper, basil and thyme
in small saucepan. Simmer 10 minutes,
stirring occasionally. Cool. Place
steaks in utility dish; pour marinade
over steaks and turn to coat. Cover dish
and marinate in refrigerator six to
eight hours (or overnight), turning
steaks several times. Remove steaks
from marinade. Place steaks on rack in
broiler pan or on outdoor grill over
ash-covered coals so surface of meat is
three to four inches from heat. Broil at
moderate temperature six to seven
minutes. Brush both sides of steaks
with marinade, season browned side
with salt. Alternately thread two pieces
of green pepper and an onion half on
each skewer. Broil second side five to
seven minutes or to your satisfaction.
Season second side with salt. Makes six
servings. (Replace skewers, if neces-
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by Vivian Byrd

Roasting chicken - grandmother’s way

Grandma Jennie had a sure hand in
the kitchen. When we met, she had been
managing a household for nearly 50
years — enough time to develop some
expertise.

Once, during a conversation about
noodles, she led me into the kitchen to
demonstrate noodle-making.

Using the extra fine side of a grater,
she grated a potato over a small bowl.
The resulting shreddings and liquid
were spilled down the disposal. Only
the potato starch remained in the bowl.

She then beat a couple of eggs into
the starch, added a drop of this and
that, and cooked the mixture like a
crepe in a hot lightly-oiled skillet.

Turning the crepe out onto a board,
she cut it quickly with a sharp knife
into narrow strips. Noodles.

And she did it all one, two, three, as
if there werz nothing tb it.

SHE ALSO TAUGHT me to make
roast chicken. Making roast chicken
may not sounds so difficult until you
try getting it tender and moist on the

inside, yet brown and crispy outside.
Tricky.

At the time, I worried and fussed
over anything that cooked in the oven.
Grandma Jennie said not to open the
door so much, relax, let it cook by it
self.

Her recipe for roast chicken was
simple.

ROAST CHICKEN

Choose a young roaster of the size
needed for the meal; wash it with hot
‘water; then rinse with cold water. Rub
the inside with salt and the outside with
butter. Sprinkle onion, garlic salt,
paprika and seasoning salt on the out-
side. Put about % cup of water in the
bottom of the pan. Bake at 350 degrees,
20 to 25 minutes per pound or until
nicely browned and the juices run clear
when pierced with a fork or small
knife.

‘The recipe can be varied slightly and .
used for baked chicken breasts.

Spead the pieces in a pan in a single

layer, sprinkl'e with salt, coarse ground
black pepper, parika and your favorite
seasoning salt. Add % cup of water, dot
the pieces with butter or margarine
and bake about one hour at 350 de-
grees.

Shopper survey

Plan before you shop. Make a list.
Shop once a week, and check food ads.

These are all suggestions often given
as ways to stretch the food dollar.

Are consumers praclicing these
hints? A recent look at shopping pat-
terns indicates that many consumers
are. Fifty-five percent of the con-
sumers prefer to shop once a week.
Two out of three use a shopping list and
one out of three clip newspaper
coupons. ‘Fifty-seven percent of those
who shop more than one supermarket
do so to take advantage of specials.

of “"Bzzmmgnam "

- WINE.& LIQUOR +PRIME MEATS » GOURMET DELLI

Ye Olde Butcher Sho

“lowa sends us her very best!”
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Select
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BABY BEEF
LIVER

U.S.D.A. Grade “A” Fresh

TURKEYS

S

Lean & Meaty
BABY

PARE RIBS
$ 1 929

Market Square’s Owh

PORK CHOPS

2 thsp red wine
1 tbsp brown sugar

sary, so that they are two inches longer
than diameter of steaks.)

1B,
U.S.D.A. Prime, Whole 8 9 ¢
Boneless
N.Y. STRIPS : Go
$ 99 Bilmar Farms
La, Finest
E;'éj.l'é:ﬁffn’;"ﬁﬁ&%%'&’ o1 #. 10-14# Average

A
Shopping
Service
Serving Farming-
ton, West Bloom-
field, Birmingham
and Southfield
* Same Day
Service

Satisfaction Guaranteed

AVOID: Checkout lines,
bottle returns + crowded
\Jots ¢ headaches.

474-7543 + 474-1057

'Naj’or’

Just West of Woodward,

Quality Market

61W. Long Lake Road

642-0320

PHONE DELIVERIES TUESDAYS & SATURDAYS
(825 Minimum Call before 11 a.m., please)

Distributors of Alexander Hornung Sausage Produ
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URMET STUFFED
CENTER CUT

sges |

i
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{ Melody Farms
4 LOW-FAT |.

MILK

3

Ever Fresh
100% Pure

ORANGE
JUICE

99¢

U.S. #1
Michig
POTATOES

an

Imported

BAVARIAN
HAM
79

Sliced to Order

APPLES

Plastic 1/: g:}}:n
Gallon ~
Philadelphi Orville
Macintosh hiladelphia Redenbacher |

CREAM
CHEESE

49¢ | &=

8 oz. pkg.

GOURMET
POPCORN

79¢

Italy’s Finest Imported

GENOA .
SALAMI

'$299L

15 02, jar N ie

Specializing in Party Trays and Food Baskets

' Extra Fancy Fruits and Vegetables

Imported Beer and Wines
Merkts Cheese Spreads

U.8.D.A, Prime Beaf-Vaal-Lamb

Homemade Hot or Mild Italian Sausage’
Freezer Orders Cut and Wrapped Free

Pheasants
. Squabs
Ducks
Quail

Wide Variety of Frach Fish Dally
Shrimp - Whole or Peeled
Dunginess Crab .
. Snow Crab Claws
Finnan Haddie
Lobster Tails
Crab Legs

We oxce! In the Finest Hot Homemade hndnlﬂm You Have Evtr Tasted!
Corned Beef and Roast Beef Our Speciallty
Fast In and Out Service

Come In and vhltul Moaday through Fr
0 S“nrdlyycloud Sundaystind Hol

riday from 9 a.m.to 6:30 pm.
lidays

mn

Mix or Match
any flavors

——2

FRESCA-DR. PEP-
PER-COCA COLA-
NESBITTS ORANGZ-
BEER TAG-DIET OR.
l 99 5529

TS
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Don’t Forget!

Every WEDNESDAY is
BEER SALE DAY!

Buy the Case

' ety AMERICAN
CHEESE
= s 89 , :

LB Sliced to Order

MONTEREY
JACK

Wisconsin’s Finest

$2 59 LB,

. Homamude SquuePlna: \- Gin Puckengx -
\cﬂkrl@t dquare) L B
of “anm . cummg Specalsts -‘:rl)y[blels’latkaga Liquor Deater
+ Commercial & Industrial . V'mugu Wine Dept
1964 sournnem RD.- ) ¥ Delivery
(AT 14 MILE) 644-0641 @B ™ pricos good thru Sundiy, Octoter 14

“An In(erlar motif second to none truly makes us a shopping adventure”

Southfield
7 Road

14 Mils

HOURS: Dﬁlyaa’.m.-wp.m. Sun. t0a.m..10p.m. » We reserve the tight to limit quantities:




