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" Our kitchen has seen some recent
discoveries — a different cut of veal
Which we had not tried before and a
protein additive product which came
from a friend.

" A couple of weeks ago in a Farmer
Jack supermarket, I spotted a cut of
meat I had never seen before, and, of
course, grabbed it. The meat was pale
pink veal, and the cut, brisket. Perhaps
‘you have served it before, but this was
my first encounter with this cut of veal.
There was only one left in the meat

counter, so apparently Ias not the only.

homemaker whose attention was
caught by the veal brisket.

= can report that it was quite good.
Skrice 1 had not prepared it before, a
tfaditional recipe frequently used for
bief brisket in the past, seemed a logi-
cal starting point. The food proeessor
made easy work of chopping carrots
and onions for the pot. Shallots, garlic
cloves and celery were added as well to
make a bed of vegetables for the meat
to braise in. No potatoes went in the
pot as we are currently watching our
weighy at our house and, as with most
diets, ours allows potatoes in very lim-
ited quantities.

- COOKING time was about three
hours, or until tender. The dish was re-
moved from the oven and allowed to
cool to room temperature, then placed
in the refrigerator to allow the meat to
chili and the fat to congeal for easy re-
moval. After skimming away of the fat,
the meat was lifted out of the pot of
végetables and broth and sliced. The
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brath and vegetables went through the
food processor again, to puree. This
mixtyre was then put through a large
fine mesh strainer, returned to a skillet
and reduced for use as a sauce.

. For anyone who prefers a gravy, fol-
low the above through the

necessary to approximately three-
quarters up the side of the meat. Cover

.and braise in the oven at 275-300 de-

grees for approximately three hours, or
until the meat is tender. When done, re-
move from the oven and cool to room
Place in the refrigerator

pureeing and straining, determine the
amount of gravy you wish to sind up
withand place in appropriate amount
of butter and flour in a skillet, cook
into a roux, thenadd the needed amount
of liquid for a tasty vegetable gravy.

VEAL BRISKET .
3 1bs. veal brisket falt cut (boneless)
2 cups chopped carrots
2 cups sliced celery, cut into % inck
slices
3 large garlic cloves, sliced thin
Salt and pepper to taste
Thyme, to taste, or about % tsp.
One hay leaf, broken in half
6 shallots, medium size, sliced thin
& tsp. basil
6 cups water

Put all the vegetables and herbs into
a large pot which will hold the meat
easily and also fit into the oven. Place
the meat on top of the vegetables and
add the water, increasing the amount if

and chill, Slice the meat. Put the vege-
tables through the food processor to
puree. Add the sliced meat pureed veg-
etables and broth to a skillet and heat
tiyough. Serve he.

THZRE ARE a number of protein
additive products available in health
food stores, protein which has been ex-
tracted from different sources such as
meat, or vegetables.

A friend recenity told me about
Shaklee's Baking Enricher, 2 nutrition-
al enricher for baked goods, which adds
proteir, vitamins, minerals and fiber to
home baked goods. The enricher is used
in place of small amounts of the flour
called fer in the recipe. For instance, if
a recipe calls for 1% cups of flour, the
amount is reduced by 2 to 3 table-
spoons of four, and the enricher used
instead. One-third cup of the product
provides 20 percent of the US recom-

mended daily allowance of protein. It -

mixes easily with flour and contains no

New cut of veal worth experiment

Combine flour, Baking Enricher,
salt, soda and baking powder; mix to-
gether thoroughly. Beat egg whites un-
til barely stiff. With same beater, beal
egg yolks lightly with buttermilk. Stir
in melted margarine, then dry ingred-
ients. Fold in egg whites. Spoon onto
hot, lightly greased griddle, and bake
until edges appear dry and small bub-
bles on surface begin to break (about 3
minutes). Turn and brown second side.
Makes about 20 (3-inch) pancakes.

_“GOOD NEWS® FRESH PRODUGE AT EASTERN MKT. PRICES
FA | IMPORTED & DOMESTIC,
: OLIVES
YTALIAN SP'CIAI.I',!'IIS From Chuck's .':'1 Pt
“Coms ses for yoursell” yon-at Frosh ftakan 891
.mn W. 8 MILE Samtopm| USDA cugﬁ‘?
opEN U Suni24 .69
7DAYS 418-1 323 CUSTOM MEATS CUT TO ORDER
From Our Dell Department . . | "o et PROCESSEDHERE
Dairy Fresh IMPORTED ITALIAN
Muenster Cheese «ss $1.99 b & CANADIAN PASTA
Opco wm: SALE
::I:a;.;(lleml — R 1 I mported aed Domeatic Wines
aﬂ#:l:::;e':zz; cs;r;n;g:x? Natural Casing Hot Dogs .ane $2409 Ib |—~~WITH COUPON -
-
larly tasty when made with the enrich- Iﬁ:?_: Boiled 52 29 b FREOEFS.lBLCl)_;I'E'I;l‘.ES I
er and mothers who are .
about nutrition can servethese pan- "] FRESH BAKED FAYGO
+ gakes mitbout worryng hat thei - | CARIN] ITALIAN BREAD DAILY WITH $20 WORTH OF I
dren are getting only ¢ d for mada Fresh |
,&?ﬁiﬁﬁ?ﬂﬂ"ﬁ'ﬂﬁ:ﬂ: about From -loo’s Fish Department . . . 1
188 ' Jumbo Shrimp.. +6.89 1b |; FRESHGRADEA |
11 IUTTERMILE PANCAKES - Alaskian King Crab Legs *4.95 b |; CHICKENS |
cupss -purpose flour i
e e e | T
 tsp. sal ‘e .
:/; ::: ming powder Washington Red & Golden Dalicious Apples... 39*1b nggé‘;sm mmom
2 large eggs, separated I pe————— | - |- '3.99 e
1% cups buttermilk ‘k***********
2 thsp. melted margarine Ico Croam Specials.. ... - Kty T Ve 960,00
g 8 Wellesely [co Croammases 14 gal 1,49 ""P"’MT&%W‘

All Flavors

We also carry: HAAGON-DASZ, BREVERS & SANDERS ICE CREAMS
Every Wednesday » 10% OFF «

All Senior Citizens with ID

WITH COUPON
LOWEST CASE BEER PRICES IN TOWN
PLUS ... 75° OFF A CASE WITH THIS
#+*COUPON*++

o)
™

.+, .Grade A

Chickens

9.

Sat. 8-9

Orchard -
24065 Orchard Lake Rd.
Mon.-Fri. 9-9

10 IGA

Sun. 9-5

Double Coup
ORGHARD - 10 gives you 100% more on all (cents
off) manufacturer's coupons up to and including
50 face value. Other retailers and free coupons
excluded. Limit 1 coupon for any one product.

Coupon pius 100% bonus
the [item. Offer in effect
1981,

cannot exceed price of
now' through May 17,

TABLERITE - FRESH '

-~ Whole
Frying

TABLERITE - FRESH

Frying Chicken Legs

49°

g Loronecouzon e tamiy Coven
e wawed, kg
oo Coumen s Sotrsay Moy 16,001

< SAVE(T

70° ING

g

Backs
Attached

Na

‘Meats

Just N. of 8 Mile

477-8038

- Round Bone
& English

-Roast

189 LB. .

Save 40*

LEAN
4

‘Butcher Block
21095 Farmington Rd.

Specials good thru Sat. May 9, 1981

USDA CHOICE
Center Cut

s
LEAN BONELESS SHOULDER

Pork Shoulder
5. Butt
139 LB.

Save 30¢

Pork Steaks
3139

Save 30’

TiSoftener .

Sk Beg
T ercan 79
"Rulslann I
TTiitchen Bags scume
BN T L e

TABLEKING

crauaun
Laundry
Detergent

M -

e e o g i Conpon ant
e T 8

118

'S GRADE A LARGE

IGA TABLERITE
ASSORTED SLICED

Pork Chops

7-11 Chops

IGA

White

6700

Bread.u..

IGA FROZEN

White

¥Bread Dough

511 Loaves

| ——
Upper Peninsula ™
Frozen Pasties

Liners

Uit 1 +1h02Bax

Lam e 40t et fardy Cinipon 21t
o otae 149 00) 3

N BONUS*COUPON h

s | BANQUET 1

- Thin Spaghati & J | Pot Pies 1
b Elbow Macaroni Iy ALL VARITIES 1
1 oo 1

99¢ |1 a4/ |
remaraz gl e |

'm«SAVE (64¢

Dinner Favorite

Peanut Butter From Detroit

COUPON-COUPON
rRomoemROT
SAMISAFE

Trash Can

\

o — ——

CALIFORNIA

vel Oranges

88¢
DOZ.
¥l

Brussel
Sprouts

Broccoli -

66°

+*CREAMY *CRUNCHY
FAME

Peanut Butter




