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Make the food the evening’s entertainment

Th® first time ] tasted spinach pasta
I was disappointed. I had expected an
assertive spinach flavor. It wasn't
there.. I've since discovered that spin-
ach 15 added to pasta dough not for its
flavor but to make a softer dough and
for its color. It is especially pleasing
when the color of the sauce being used
is white or contains tomato. .

1 have also learned that homemade
pasta has a delicious flavor all its own
— like homemade bread — that comes
from’such simple, basic ingredicnts as
flour and water or flour and eggs.

1t is almost a shame to bury such
pasta under a heavy meat sauce. Its
delicate flavor shines through when
lightly dressed with a fruity olive ol
and some garlic or when tossed with
fresh vegetables and topped with fresh-
Iy grated Parmesan.

In “The Classic Italian Cook Book.”
Marcella Hazan gives the recipe for a
tomato sauce to top fresh pasta. It
bears no resemblance to any tomato
sauce that comes out of a can or jar. It
is basically a puree of tomatoes and
heayy cream. Although the tomatoes
called for are canned (so this can be
madé more than a few wecks of the
vear). do not use just any canned toma-
toes.

Take the time 1o search out ltalian
pluin tomatoes. which are a meatier
varlety than the others. They can be
ver§ difficult to find. but 1 have had
good luck finding them in local A&P
stores

| HAVE TRIED recipes similar to
Marcella Hazan's. Some call for toma-
to paste. flour. garlic. herbs or spices
The beauty of this recipe is its lack of
these additional ingredients. It has a
delicacy of taste and texture un-
matched by more complex sauces.

It sits lightly on the stomach, stimu-
Iating the appetite rather than deaden-
ing it. 1t prepares the diner for the
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course or courses which follow in an
Italian meal.

‘The Italians, who make an art of eat-
ing. serve and savor each course sepa-
rately, allowing none to dominate, none
to clash. Each comp]cmenls the others.
There is no “main” course. Soup, pasta,
fish, meat, vegelables, cheese, salad —
each is an individual celebration.

The night I served Marcella Hazan's
Tomato-Cream Sauce with pasta, I fel-
lowed it with an onion frittata. Unlike
the French omelet. the Italian is
cooked slowly over very low heat, is
firm rather than creamy, and is served
flat rather than being rolled over.

THE FRITTATA was accompanied
(American-style) by a spinach salad.
There was no problem with repeating
the spinach that had appeared in the
first course.

Since I had ruined the spinach pasta
1 was attempting, the Tomato-Cream
Sauce had been served with egg pasta
— not as colorful but equally delicious.
Anyone limiling cholesterol intake
might be interested to know that four
large eggs went into one pound of pas-
ta. Since a quarter pound of pasta is
generally considered to be an average
serving. that is an egg per serving —
more than I would have guessed.

This made a delicious, satisfying.
simple meal. It might even be used as
an informal supper to share with good
friends. If you want a more elaborate
meal, you mlghl precede the pasta with
an antipasto — perhaps served with
drinks before being seated for dinner.

A jug of red wine would go nicely
the spirit of the meal. Finish up
with fresh fruit and cheese for dessert.

UNLESS YOU make your own pasta
from scratch, this menu can be made
with a minimum amount of time and
effort.

Just take greal care 1o obtain the

best quality ingredients — fresh pasta,
Italian plum tomatoes, crisp salad
greens, your own vinaigrette, good
cheese from a specialty store (try a
new variety!) and unblemished, in-sea-
son fruits.

This food may be quick to prepare
but is not meant to be eaten that way.
In Italy, two hours are set aside for the
mid-day meal. Stores, shops, and facto-
ries shut down for this. the main meal
of the day.

Although net practical at mid-day in
our culture, this same leisured attitude
can prevail at the evening meal. Don't
try to squeeze in @ menu like the one
descnbed above before the theater or a

Make the food the evening's enter-
tainment. Savor each bite, sit back and
bask. for at least a few hours, in la
dolee vita.

TOMATO AND CREAM SAUCE
6 servings R

1 Ib. butter

3 thsp. finely chopped yellow onion

3 tbsp. Finely chopped carrot

3 thsp. finely chopped celery

212 cups canned Italian tomatoes, with

their juice

2 1sp. salt, more if necessary

14 tsp. granulated sugar

12 cup heavy cream

Put all the ingredients excepl the
heavy cream in a sasaucepan and cook
at the merest simmer for 1 hour, un-
covered. Stir from time to time with a
wooden spoon.

Puree the contents of the pan
through a food mill (you can prepare
the sauce up to this point ahead of
time, and refrigerate it for a few days
or freeze it) into a saucepan and bring
to a simmer. stirring with a wooden
spoon. Add the heavy cream and stir-
cook for | minute more, Taste and cor-
rect for salt. Use immediately.
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WHERE SERVICE & QUALITY OUTSELL THE REST

'OWN ST

BOLOGNA

RIPE & JUICY ¢ EXTRA LARGE GRADE A)
pLums 99¢ [EGGS TO¢
ECKRICH 51 .aglbl c;rgeﬁ lc(ur

CHOPS

1,79,

‘:42 0450

Clam Bakes Available All Summer
Now open M-F til 8 pm, Sat til 7 for summer *

FRESH FISH « QUALITY MEATS & PRODUCE
" LIVE LOBSTERS
. 407 W. Brown at Chestér « Birmingham

642-0451

Delivery Service

FRITATTA CIPOLLE
(Open-faced ()nmn Omelet)
2 servin|

2 medium onions, clmpped (1 cup)
1 thsp. cooking oil
4 eggs
2 thsp. milk
t4 cup grated Parmesan cheese
Dash pepper
1 tsp. cooking oil

Caok onions in the 1 tablespoon hot
oil until brown, about 15 to 20 minutes.
‘Blend eggs, milk, cheese and pepper.
Heat remaining 1 teaspoon oil in an 8-
inch omelet pan. Pour in the egg mix-
ture and cook over low heat until eggs
are set and golden on the bottom (sur-
face should still be moist). Sprinkle
with browned onions; place under broil-
er and cook until eggs are thoroughly
set on top, ahout 2 minutes. Slide
omelet onto serving plate and cut into
wedges.

Plum sauce
complements

spare ribs

As the Michigan plum crop hits its
peak. the state Department of Agricul-
ture releases a plum sauce recipe rec-
ommended for spareribs or roast lein
of pork.

Michigan's prune plum production
ranks fourth highest in the nation. Tv~o-

Hardy

£ MUMS

GAL. CONTAINERS
6 for

+8.98

Large variety of colors - over :{000 plants

Michigan

POTATOES

Michigan
White or yellow

SWEET CORN

Picked ¢
ears

i 65 69¢ 10 lbs./ 89
F':C:Vé::::‘yg Michigan Michigan
- Sweet Corn HEAD Honey Rock
:Pickies-Dil | | ETTYCE | MELONS
« Green Beans 18 Size 14 Size
« Peaches ¢
fo 595..| 98
« Blueberries Head Ea.
« Tomatoes

thirds of the crop goes to
making jams, jellies, preserves and
other products. The remainder are
home preserved, used in cakes. tarts,
pies, salads or out-of-hand eating.
PLUM SAUCE

1"z pounds fresh plums, halved and
pits removed
1 cup sugar
13 cup horseradish
'« cup chopped onion
1 clove garlic, crushed
1 tbsp. salt

Combine all ingredients, bring to boil
and simmer until plums are tender.
Put in blender and puree (half the mix-
ture at a time). Reheat. Makes two
cups.

Whole
WATERMELON
$2.49 - $3.95
Whols lce Cold Melons — no extra charge
ICE COLD CUT...19%1b.

«Fruits «Vegetables
+Eggs  «Melons

+Dairy +Honey «Jellies
« Fresh Bread Daily
Prices good thru Aug. 20
CLYDE SMITH U SONS

“Farn

8000 Newburgh Road
Open Mon.-Sat. 9 a.m.-9 p.m.

\

Sun.9 a.m.-7 p.m.

100% Natural
Butter Flavored Granules

" Little Tony’s

NOW OPEN

Maple Village

DISCOUNT DRUGS
BEER, WINE, CHAMPAGNE

FARMINGTON STORES

a7 couron

MAPLE VILLAGE COUP!

CARTON
GARETTES

REG. OR KINGS

), 100mm 10‘4::'.:.
& !
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APLE VILLAGE I:lIIJPlJN

DANNON:

Crecken Tumo et

5252 OAKMAN BLVD.
DEARBORN - 592 -2028
Mon.-Fit. 8.
o
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Pasties Sale N

Buy Direct From Factory

for
Prices Good thru 8-19.81
Frozen Food Center

N Bt Progess Dot

N o

Wit Heare o0 Castent Grogn-i
to Manch Yoy B

Low Fllu's

3 ways better

than buttert R N SMALL LARGE X-LARGE
) Deep Dish Pizza 6pcs. 12 pes. 24 pes.

Save calories, CHEESE 250 a28 775

choleslerol & cash! CHEESE & ONE ITEM 280 474 875

CHEESE & TWO ITEMS 329 544 9.80

. " CHEESE & THREE ITEMS 370 613 1085

In Baking Sections CHEESE & FOUR ITEMS a1 688 1190

Everywhere LITTLE TONY'S SPECIAL a60 724 1350

With Cheese, Pepperoni. Ham, Mushrooms. Green Pepper, Bacon. Onion.
/Anchovies on request)

GHOICE OF ITEMS: Pepparor, Bacn, Hamburger, Green Pepper. Anchovies.
Mushrunms Onions, Black Olives, italian Sausage.

ked at no extra charge

Baking instructions: Rlse 20 minutes, bake 425 degrees. for 20 rinutes.

$ A Weser
Sy

iegus

9.49 2.39
Al Dinners include Ghips: Roll. Choice o Salad
STUFFED PEPPERS  STUFFED CABBAGE

{7,

Good thru 8-22-81

Home of the Square Pizza
HOME-MADE LASAGNA CAKES  ror arcciascrs
Family Size  Dinner LUNCH MEAT PARTY TRAY

$2.99 per

X person
SPECIALIZING IN SUBS 1FL. & 6Ft.
You pick me mem v.e pick the price.

et BAKEDGOODS  FILLEDCOOKIES  FROM OUR
29407 W. Six Mile CANNOLIES ANISE TOAST FRESH ITALIAN SAL'SAGE
Livonia - 425-0282 NAPOLEONS CRISPIES RICOTTA CHEESE
Mon.-Sat, 9-6 CREAMPUFFS  PIZZABREAD ALIAN LUNCH MEATS
CHEESECAKE ~ SUB SANDWICHES  AND CHE|
TURNOVERS FRESHBREAD RowaL S LUNCH MEATS
APPLEJACKS  DINNERROLLS  SPICES
NC I { CHERRY JACKS ~ SUBROLLS IMPORTED PRODUCTS
D . BAKLAVA CORNETTIES GROCERY PRODUCTS
y DONUTS BREADSTICKS  DAIRY PRODUCTS
\/1 BUTTER COOKIES SOFT DRINKS
RUET [ &
Hoffman onuts B d M =
Lathenti: Eremh Pastrd Shop .
o s T e Hord Salami 1 | ¢ 4 gq o ordens Milk
\Now The .
) $499 0. 1 Reg Homo Low Fat
Good thru 9-26-81 269 $ 79 $ 49
pemms COUPO! OUPON srmrwary
. Large :
Boiled || aien | prcomormpmco
m Eggs Bologna Free
a SmaliCheese
and Pepperoni
Pizza

2D0Z.
per pt

69¢.

person
Good thru 8-22-81

when you buy
one Large Pizza
any combination
Good thru 8-22-81

Limit
Good thru 8-22-81

494

© Ve

Little Tony’s Italian Bakery & Pizza

Orchard 10 Shopping Center
| 24101 Orchard Lake 474-1720 Daily 8-8 Closed Sunday ~

32970 M fehelt e 14 \ite @ Farmins
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