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;Serve leg
‘of lamb

any time

What better to serve at a traditional Easter
feast, an informal barbecue, -a buffet for 10, or a
dinner for two, than fresh American lamb?

Lamb 15 perfect for high-tech as well as old-fash-.
foned cooks. Spring lamb is avallable now and all
m'mum Why? Because an age-old idea that
i is only young and tender In the spring is a

LA

The firat “spring” lambs are born in California’s
Imperial Valley during the late fall and come to
market in February and March. Next, lambs are
born in the Northern parts of California followed by
Texas. Later on lambing takes place in New Mexi-
o, Colorado, Idalio, Montana and other states.

Thesé lambs grow up on high-country graging
lands until late summer and fall, meaning there is
“spring” lamb in the fall and winter. The farm

flocks throughout the United States are producing -
bables around the calender, thus offering a continu-

ing supply of “spring” lamb,

All of this is quite different from the old days
when the only. source of supply was the nearby
farmer who truly did only have “spring” lamb once
ayear. .

SPRINGTIMELEG OF LAMB
6-10 serviogs
(depending upou size of leg)

Leg of lamb (8-91bs.) .
Salt .

Pepper

Dried oregano ’

11arge clove garlic, cut into slivers

11b, fresh or frozen small white

Y4 cup butter 7 .

2 tbsp. chopped or 1 thep. dried parsley

% tep, drled hasil

1 tbsp. lemon juice

1%-2 1bs. fresh or 2 10-0z. pkgs. frozen asparagus

Sprinkle lamb with salt, pepper and oregano.

* With sharp knife, cut frequent slits in lamb surface.
Insert garlic slivers. Place 1dmb on rack in shallow
roasting pan.

Roast in oven preheated to 825 degrees 20-25
minytes per pound, or until meat thermometer re-
gisteks 140 degrees for rare, 160°degrees for medi-
um or 160 degrees for well-done. 30 minutes before
end of roasting time, cook onions in boiling, salted
water until tender. Drain and keep warm.

‘Melt butter in saucepan. Stir in parsley, basil, %
teaspoon oregano, a dash of pep]
juice. Add onions and heat slowly. Cook asparagus.
Arrange asparagus altermately with onions on
platter around 18g of lamb, Pour remaining butter
sauce over onlons and asparagus;

Stuff those potatoes

for delicious entrees

.- Russet potatoes are a wise choice for
nutritious, easy on-the-budget meals.
Now in plentiful supply, this all-pur-
pose potato can be prepared in many
delicious ways.

Russet potafoes become a tempting
entres when stulfed with a savory
salmon filling. After baking, the fluffy
potato pulp is combined with butter,
milk, egg, flaked canned salmon, Par-
‘mesan cheese and seasonings. The mix-
ture is spooned back into the patato
shells and re-heated to serve with a
Creamy Cheese Sauce,

Russet potatoes are easily recog-
nized by their regular oval shape, light

Creamy Cheese Sauce

Wash potatoes and bake at 400 de-
grees 50 minutes, or until tender. Cut in
half lengthwise. Scoop out pulp and
rmash. Drain and flake salmon, reserv-
ing liquid. Add milk to salmon liquid to
make % cup. Combine potato pulp with
butter, milk and salmon liquid, egg
cheese and seasonings. Fold in salmon
and green onion.

Spoon mixture into potato shells.
Bake at 375 degrees 20 minutes, or un-
til filling is lightly browned. Serve with
Creamy Cheese Sauce. Makes 4 serv-

' Whoop it up

with broceoli " .
and cheese

. As a colorful, flavorful and easy vegetable dish,

. tender, about 10 minutes for stems, 7 minutes for

£

this broccoli recipe rates very well. For an attrac-
tive presentation, serve the broceoli in a bowl with
the orange and pimento-red sauce spooned Into the
center, leaving a green broceoll border.

- Vary the mustard to suit your taste, making itas

ot as you like. *

BROCCOLI FIESTA
% 1bs. broccoli N
1 cup chicken broth or stock
3 small onioos, thinly sliced
2 small cloves garlic, minced
2 canned pimentos, thinly sliced (a rounded % cup)
3 thsp. butter or margarine
2% tsp. cornstarch
1% thsp. water .
2 rounded thsp. prepared Dijon mustard
1 cup shredded cheddar cheese

Trim tough leaves and wooly stem ends from
broccoli. Cut broceoli into 2-inch peces. Cook in
chicken broth, covered after first minute, until just

buds.

Meanwhile, saute onion, garlic, pimentos in but-
ter over medium heat until onions are golden and
limp, about 5 minutes. Add more butter if needed.
Blend corstarch with water. Stir into, skillet with
mustard. Drain broceoli, saving broth; keep broceo-
1i warm in serving dish. Measure % cup broth (add
water, if necessary).

'Add to skillet, stirring well to blend. Bring to full
boil; boil 1 minute. Stir in cheese, reduce heat and
cook, stirring until cheese is melted and blended.
Spoon sauce over broccoli. Serves 6.

Tips: Tender young broccoli may be steamed up-
right in about % cup boiling water until just tender,
10-12 minutes, For more mature broceoll, trim
woody stems and large, tough leaves; slash stalks,
cook in small amount of salted water uncoverd the
first minute, then covered until tender, stems 12 to
15 minutes, buds about 10 minutes.

1f very mature, cook immersed in boiling water

in an open kettle until tender, 15 or more minutes.
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b WHERE SERVICE & QUALITY OUTSELL THE REST COMMUNITY MARKET V-)‘,
N\ Make us.your neighborhood grocery stores &)“
— complete & convenient — .
Genuine -
TURKEY BREASTS POLISH HAM
KET sa- 1 9 ib. lso“’l;.r:nr s2.99 Ib. :"I':
‘halt s 1. 69 ib ﬁllmll-ﬂlz

BONELESS ROLLED PORK ROASTS $1.39..

CUBE STEAKS
BABY SPARE RIBS

$1-99|b.
$1.99.,

WEDNESDAY & SATURDAY ONLY

BONELESS CHUCK ROASTS, as roents [E R -1 TR

CORNED BEEF
HARD SALAMI

$2.29..
$2.29:.

KOEGEL
HOT DOGS or KNOCKWURST R I:1:1Y

Wilson's
HOMOGENIZED MILK
Twin Pines

LARGE EGGS

‘smali large x-la

DEEP DISH PIZZA &pes. 1Zpce. 24 pes.
CHEESE, 229 A “e
CHEESE & ONE (TEM.....320 520 9%

Little Tony’s Italian Bakery, Ine.

24101 Orchard Lake Road (at 10 Mile)
Hours: 8 am to 9 pm Monday thru Saturday - 8 (0 5 Sund;

NS
"HOME OF THE SQUARE PIZZA™
%‘win pines Milk $1.89 - Lowrac $1.89

Uallanc ALL NEW

Round

33

a
474.]7;0 MNP

ITALIAN DEEP DiSH
ROUND PIZ

=" Broccoli may be microwaved, using % to % cup W|NE SALE
broth. - . Pric
ES B O SALE and CO B PROGH
Variations: Use any nonsweet mustard for the Di- PLEASE CALL FOR MORE INFORMATION
jon mustard. Prices good m Store Only
Hours: D 8un. 8-
s

% tap. salt
s tap. pepper

3 thsp. grated Parmesan cheese

3 thap. minced green onfon

and lemon netting and shallow eyes. ings.
SALMON STUFFED POTATOES CREAMY CHEESE SAUCE
4 Rosset potatoes
1 can (7% oz.) salmon Melt 2 tablespoons butter. Blend in 2
Milk ) tablespoons flour. Add 1 cup milk, %
.2 thep. butter teaspoons salt and. % teaspoon dry
1 egg, beaten mustard. Cook, stirring constantly, un-

til thickened. Add % cup shredded
Cheddar cheese and stir over low heat
until cheese melts. Makes about 1%
cups.

31 l89 gal.

8-PAK PEPSI
Cans 32-29 + Dep

PERRIER WATER
2302 89° + Deposit

LIVE LOBSTERS

2% PRODUC

stz /.Q’

407 W. Brown at Chester
Birmingham + 642-0450

FarmingtonHills

BASSANO
LAMBRUSCO

00

- TAX

3 forS

«FRESH FISH « QUALITY MEATS

OPEN: Mon-Fri 'til 8+ Sat. 'lil 7 + Closed Sunday

CIGARETTES

KING SIZE
CARTON

$R39

MUENSTER
CHEESE

31 -89 tb. i

min.

BEER, WINE & LIQUOR
+PRIME & CHOICE MEATSZ

Prices Good Thru April 10, 1982

130 W. Fourteen Mile at Pierce
Birmingham + 644-6060
OPEN: Mon-Sat: &-9 + Sun: 106

24233 ORCHARD LAKE RD.
FARMINGTON HILLS
LARGE SELECTION OF BEER, WINE, LIQUOR
SUNDAY LIQUOR SALE

476-0682

BUSCH BEER

24 PACK CANS

37?9 - DEP

TAX

g:ggggtm&gﬁ"? 10 Mmaimmm! Deliciouso! We believe it's s0000o good we'll
5#5525,3.532%.,"5‘5‘.' - ,““ & give you the second pizza at hall price with the coupon
::}::mm’f_::-_n—_-‘_____mm below. ol bake il hore or you can bake it at homet
T We now have prime and choice meat and fish
o at the lowest prices in town.
ASTI SPUMANTE
1 DOZEN OF OUR FRESH DONUT uy 1 Homemade [talian BUY ONE 8-PACK
= Ground Chuck neg.s230 31 pox Save Bread get 1 FREE Il 349?"“ A aET :NZ;'.FEE
: Rog. 8239 1 Doz 50 X I 750ML  Save 200 X
{ reg. $ 1 29 ‘Al Homemade Cookies 20:/0 orF | Whole Chicken Legs  59* ib.| L e 20 FREE u 24 PACK CANS
189 101b. umit | Al Gourmet Cottee . 25% OFF | £ oqn, Every Day, R“.} EXP. 4582 £xp. 4542
| ST R Frenh o e _IShrimp___ ‘8% 17§ O ymrot i S £ ARMINGTON HILLS WARKET
(e From onrwﬁ . ' > From Z
. From .
: Meat Dept. @ Fiife) . et our.
EA CHOICE WHOLE ‘"’uggs.._-_ -——°°“’°=.'5.':L . ON 2l . | N G LE NOOK
BEEF LOIN Red Snapper DONUTS Muenster Cheese 4 LITER
7085 . avg. C\nl'vmf?' ’2=. . $499 $499 R RHINE, CHABLIS.
S48, HmETERY &% 1% poz. 1 |bu;§§ ROSE & BURGUNDY Bottle
- reriiede Good thru 4-11-82 Qood thru 4-11-82 Qood thru 4-11-82 s 39 N
. fr———co 701_———-—-600'0 1 (.()l\(‘
- Whols Boneless OCEAN PERCH Buy 1 Italiano Cudahy Italian X DEP
NY Strip Steg“k.s FILET g Round Pizza Hard Salami SAVE $3.00 SAVE 50
$Q69 |1 vir 899 1, e | 2nd Pizza 1/20FF | S158.'8%e.
| Qoodthru 43182 " Ooocdommwgl:& Good thru 4-11-62 Good thru 3-11-62 $E39
: COUPON™" ; B ;°:f°" - °t:::" CARLO ROSSI WINES 3LITER 5 +TAX
u annillis - :
Cube Steaks §;°,'1°g; Gt FREE | BOILEDHAM CRIBARI - RHINE-CHABLIS-ROSE sumen  *5% nax
%0 b.
aoadtru 1142 ot T tcouponperperson | *170b " || MiCHEL SCHNEIDER - LIEBFRAMILCH  7somL 2 ror *5% 1 vax
ng Center Daify 8-90 . 8- 12 PACK
Orclrd 10 Shopping Canter  DaiyETOmrm 85 ] | . CARLING BLACK LABEL BEER "Gans $3%0er. +1ax.



