y h and ¢l
to Garden Fresh Rice Pilaf. B

o

vldd the “garden fresh”
are K

haphazard
planner,

expenslve,

0 veg
brlefly, they retain their frash-picked flavor, crisp texture and

bright colors,
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texture to rice

A revolution has been swecping kilchens bere
and abroad, bringing with it a strong emphasis an
Sresh and light, The fresh refers to Ingredients —
the freshest fruits, vegetables, meat, poultry, fish
and dairy products the market has to offer — while
the light deseribes the simpler, cleaner methods
used to prepare the fresh ingredlients,

A dish ahcad of its tlme in terms of freshness and
lightness is the pllaf, The pllaf, one of the world's
oldest rice dishes, forms the basis of the culslnes of
Greece and most Near Eastern countries, Tradl-
tionally, piafs have been exceptlonally flexible

ishes because Ingredlents could be varied to suit
individual tastes and available foods. While the
Ingredlents may vary, the success of a pilaf de-
pends upon the rice. In a pilaf, the rice gralns must
emerge well cooked but separate, never sticky or
00 soft, .

Palred with the fluffy, separate-grained rice in
today's pllafs are {resh-from-the-garden vegeta-
bles, Broceoll, mushrooms and cherry tomatoes
star in Garden Fresh Rice Pilaf. Because the vege-
tables are cooked ever so briefly, they retain thelr
fresh flavor, crisp textire and brilllant colors,
Ground nutmeg and shredded moxzarella cheese
add a tough of the uncxpected to this International
slde dish which goes from garden to table in just $0
minutes, -

Addlng a refreshing change of pace to warm
weather meals are cool and colorful rice salads. A
European favorite for many years, rico salads arc
now becoming popular In the Unlted States and
Canada. Dilly Garden Rlee Salad, with its decidedly
Amierican flavor, features zucchini, green onfons
and vine-ripened tomatocs in a light and tangy
dilled yogurt dressing, Rlce salads require firm,
separate grains of rice which won't become Jumpy
when chilled or soft and sticky when tossed with
other ingredlents. Dilly Garden Rice Salad can be
prepared in advance, 100, for added time-savings.

Dilly Garden Rice Salad and Garden Fresh Rlce
Pilat are only two of the dozens of recipes featured
in Uncle Ben's 40th Anniversary Recipe Collection.
All are easy to prepare and many are easy on the
budget as well. For your copy, send $1 in check or
money arder and one proof-of-purchase from Con-
verted Brand Rice to: Uncle Ben's 40th Anniver-
sary Reclpe Collection, P.O. Box 55189, Houston,
Texas 77255. Enclose name, address and zip code.

GARDEN FRESH RICE PILAF
% ponnd fresk musbrooms, thinly sliced
1 clove garlic, minced
2 tbsp butter or margarine
1 cup rice
Y tsp nutmeg
2% cups beef brath or bouillon
1tspsalt
2 eups small broceoli flowerettes
1 cup cherry tomatoes, halved
1 cup shredded mozzarella cheese

Saute mushrooms and garlic in butter in 10-inch
sklllet over medium heat 1 to 2 minutes. Stir kn ric

packages and discovered

There are two types of shoppers: the
spender and the alert

1's almost effortless to hit the gro.
cery store when you must restock the
pantry and refrigerator, maybe scrib-
bling a few needed items on a scrap of

per, filling the shopping basket
helter-skelter as you scoot up and down
the aisles, not paying any attention to
displays or prices, But it is very fooliah.

It's smarter to organize shopping
tripa, There are guldelines I follow that
pay dividends before I depart for the
supermarket. They Include;

Checking newspaper ads for sales
and coupon bargains, Making a list of
what is needed for the week's menu,
Declding on the store offering the blg-
gest bargains. Considering stops at two
stores If worth the savings. Placing
coupons, bonus-stamp cards and spe-
clal cut-out ads In one envelope per
store, writing the items on the outside.

PLANNING TO buy foods in season,
when they’re most plentiful and less

Once you're inside the supermarket,
the key words are “be alert.” It is not a
shopplng sin to deviate from your list.

Frankly, I've renlized more savings
{rom unadvertised sales than published
ones — like the time I made a killing
on Swiss cheese at the deli counter,
 'The slielng Swiss was $1.09 a quarter
pound, but I'noticed prepackage cubes
were $2.99 a pound. I picked up two

one’s mathematical crror was my
reward. One package was .58 of a

Ry
A

pilot

selling for $2.19 each, imit two, Close
by was a stack of 12.packs for $5,19
each, no limlt.

T've been most successful at the
meat counter. While my wife anubs
steak that loses some redness, I find
the $1 to $1.50 per pound saving more

compensating. Towever, I must
peel off tha “special” sticker before I
get home 50 Anita doesn’t glve me any
flak, I've never bad to make excuses
for tho taste when I cook them the
same day,

WHILE 1 usually shop on Fridays
because I's banking day, 1 have no
qualms about returning to the supers
market to take advantage of the sales
on Sundays through Wednesdays, For
instance, I've purchased ground beef
for 99 cents a pound on Tuesday. For
every three pounds I bought, I figured 1
recelved one pound selling at the regu-
lar price free, |

I've also found ground veal selling
for about the same price as ground
cbuck side by side.

that some-

pound for $1.26; the other 42 of a

pound fer $1.14, I got a pound for $2.40.
Anather time I was at the beer cool-
er when I saw two stacks of six-packs

I've done extremely well with
coupons when cashing them in with
bonus stamps. I bought an efght-ounce
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box of corn flakes this year and made
18 cents profit. I got a pound of spa.
ghett and it cost the store six cents,
The best day I've had was a $5.60 say.
Ing on a $44.08 food bill,

Soft drinks cost me from $1.23 for
two elght-packs to 74 ceats for one with
the double coupons. I bought a 16-ounce
Jar of non-dairy creamer for six cents,

But I've made out the best with tuna
{ish, buying 6%-ounce cans for about
30 cents. That's why I usually have flve
or six cans |n the pantry and am al-
ways looking for new recipes,

and halved

TUNA-ARTICHOKE CASSEROLE
% cup dry white wine
1 can (10% oz.) condensed cream of
celery soup

2 cans (14 o1.) artichoke bearts, draiped
2 cans (6% o1) tuna, drained and
flaked

% cup broken up cathews
% cup dry bread crumbs
1% thsp, butter, melted

Prcheat oven to 350 degrees. In
small saucepan, combine wine with
soup, bring to boil, occaslonally stir.
ring, and remove from heat, In 1%-
quart casserole, In order, layer half of
artichokes, tuna,
mixture; repeat.
with butter, sprinkle over casserole
and bake uncovered 25 minutes, when
crumbs turn golden. Serves 6.

cashewa and soup
Toss bread crumbs

mmmmmmmmmwmmmm

: ?astiesf&

Beef or Chicken :
Delicious meal to satisfy a hearty appetite!

only 32 4 for three!

{Reg. $2.45} {Tues. and Wed. only)
Try our melt-in-your-mouth shortbread
PORK PIES - AYRSHIRE HAM

MEAT PIES-PASTRIES

cAckroyd’s

Scoich Bakery & Sausage
25366 FIVE MILE, NEAR BEECH DALY
REDFORD, 532-1181

immmmmw

OPEN MON..FRI. 9.6 SAT, 8:30.3
IS SO DR M,

Quantity
Rights
Limited

ORCHARD-10 IGA
24065 ORCHARD LAKE RD.
Mon.-Fri. 9-9; Sat. 8-9; Sun. 9-5
We Feature Western Beef

Not Responsible for Errors in Printing

IGA TABLRIE
Beef Round

BUTCHER BOY
Super Whole
Boneless

DOUBLE COUPON
ORCHARD-10 gives you 100% more on all
(cents off) manutacturer’s coupons up to and
including 50° face value. Other retailers and
free coupons excluded. Limit 1 coupon for
any one product. Coupon plus 100% bonus
cannot exceed price of the item. All cigarette
coupons at face value. Offer in effect now

\_through Sunday, July 24, 1983.

OR TABLERITE

Chicken Breasts

o Steak GREAT :\
ull Cut TASTING
e 4589, |7~
\_Only N
~
(" HOLLY FARMS GRAPE A ) (IGA TABLERITE

\_ .

$1 89..

-

Boneless Beef
Sirloin Tip
Roast

and nutmeg. Cook over low heat, stirring tant:

ly, until rice is golden. Add broth and salt. Bring to
a boll. Reduce heat. Cover tightly and simmer 15
minutes, Stir In broceoll. Cover and continue to
slmmer until all liquid is absorbed, about 10 min-
utes, Stir in tomatoes, Sprinkle with cheese. Makes
6 servings,

DILLY GARDEN RICE SALAD
1 cup rice
1 earton (8 ounces) plain yogurt
1 thap sugar
1tspsalt
3% tap dill weed
2 medlum gucchinl, thinly sliced
4 green onions with taps, sliced
2 medlum tomatoes, chopped

Cook rice according to package directions,
Transfer to Jarge bowl. Cover and chill. Comblne
yogurt, sugar, salt and dill weed. Stir into rice. Stir
in zucchini and onlons, Chil) at least 1 bour. Just
before serving, stir in tomatoes. Makes 8 to 10 serv-
ings.

Recipe takes
the cake

Here is a recipe for a scrumptious cake with lt.
tle work. Bake an easy-mlx packaged lemon chiffon
cake and spread this speclal-tasting, crispy walnut
{frosting on top, In a xmall saucepan over modium
heat, stir together constantly % cup each butter or
margarine and medlum chopped walouts until Light
golden brown, Remove from heat; atir in 1% cups
sifted powdered sugar, 1 teaspoon vanilia and %
teaspoon grated lemon peel. Gradually blend in
about § teaspoons milk until spreadable.

MR. TURKEY

Ground Turkey 1m. m.89°
BOB EVANS $479
Roll Sausage  1m.co® 1

FAME
Sliced Bologna 1, m.3149
ECKRICH MEAT $469
Skinless Franks 1. pkg. 1
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PEPSI COLA,

DIET OR REG.

PEPSI LIGHT,
MOUNTAIN DEW
and PEPSI FREE

8 Packs 59

% Liter
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Save(70%)

BUNSHINE'
*ALGULAR +UNBALTED
Krispy
Crackers

QUARTERS
Imperial
Margarine
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