Outsmart the leftovers | wit.h‘vthe,se
ideas for preparing meals for 2

Small-scale cookling can be both challenging and
fun, Al it takes is a bt of preplanning, and %ome
tips from experts who bave addressed the problem,
They kave come up with creative, exciting solu-
lloleu [ oul.mmit u:e “‘causes of leftovers.”

‘or starters, look to the meat department. Round
ateak, a great economical and versatils cut, Is fre-
quently on sale. But even two hearty appetites can't
{lnish one in a méal, and leftovers may be wasted,
Round steak {s one of those marvelous cuts of meat
that s readily cut into manageably-sized portions.
1t freezes beautifully when securely wrapped (don't
forget to label It with the date you froze it, and to
use It within 6 to 12 months). It will also Xeep in the
refrigerator for 2 to 3 days, awalting & different,
lnl.m:ung preparation from the first time It was
served.

Most cookbooks call for bralaing round steak in a
smell amount of lguid, because it Is considered a
“less tender” cut. But this means cooking an bour
g{n more, longer than most care to devote to making

mer.

There are, however, ways to prepare round steak
that are wonderful eating, easy and take less time.
Brolllng is quick, and when the cooked meat ia
sliced across the grain Into thin strips, it makes for
tender eating.

For flavor, marinate the meat first. Pourable
dross| h pro-

g ingr For
example, Italian dressing adda the flavors of red
bell peppers, garlic, onion, aplces and herbs with no
peellng or chopping, While cooking, baste the round
steak with the dressing to keep it molst and add
Ravor,

. MARINATED ROUND STEAR
% cup Italizn dressing
% 1b, boneless beef round steak, %-lach thick

Pour dressing over steak. Cover; marinate in re-
{rigrator overnight. Draln, reserving marinade,
Place steak on rack of broller pan. Broil on bath ¥,
sldes to desired doneness, brushing frequently with 1
marinade. With knife slanted, carve meat across
graln into thin slices, 2 servings.

‘There are other tricks for tenderizing meats such
as pounding to break up tough fibers. Stroganoff for
Two takes 5o chances — the meat is both pounded
and cut into quick-cooking strips before browning.

cheese used as a'rich sauce base eliminates
the necd for a tradltlonal sauce. It's quick and deli-
clous.

STROGANOFF FOR TWO
' Ib. beef round steak
1thsp, margarine
2 thap, chopped onlon
13-01. pkg, cream cheese, cubed
¥ cop mllk
% tap. Worcestershire sance
Dash of 2alt and pepper
2 cops (4 0z.) noodles, cooked, dralned

With meat mallet or edge of plate, pound steak
well en both sides. Cut steak into strips; brown In
margarine. Add onion; cook until tesder. Add
cream cheese and milk; stlr over low heat untif

plnch of dry mustard; or sl in tomato wedges and
chopped green pepper along with a touch of sherry,
and heat through,  °

With a bit of creativity, you'll find many other
ways to serve round sf g & tip from the
Chinese, for example, it could be cut Into strips,
then stir-fried with fresh vegetables, ginger and soy
2auce, Serve over rice for a meal In minutes. Round
steak also can be cut [nto bite-atze pleces and mari-
sated In pourable dressing overnight. At mealtime,
skewer for kabobs, with or without vegetables, and
grill or broil, basting with the marinade,

Once you've declded on the entree, ".'l‘ gmporuul

Monday. Soptomber 12, 1983 Q4E

(Fk

Several months ago “Pllot Light”
columnist Greg Melikov featured a
recipe for baked potato skins. Since
then we have hed several calls from
readers who have one way or another
misplaced the recipe. So for all of you
who missed it or lost it, here is Mell-
kov's baked potato skins.

POTATO SKINS
4 baking potatoes, about 3 Ibs.
Y% cop melted batter
1 tsp soy sauce

By popular demand: :
baked potato skins!

Prebeat oven to 400 degrees. Scrub
potatoes and plerce each several
times with fork. Bake on cooklo sheet
45 minutes and let cool briefly. Halve
lengthwise, remove flesh, leaving %
Inch In shells, and reserve for future
dishes. Ralse heat to 500 degrecs. Mix
butter and soy sauce, brush on both
sldes of skins, place outsides up on
cookie ahcet and bake until crisp, 8-10
minutes. Sprinkle on coarse salt.
Brush on remainlng butter mixture or
try with favorite dip. Serves 4.

a P

in cheese sauce are popular, but many 11-scal
cooks feel an elaborate sauce preparatlon la jus
“too much.” For an easy cheese-flavored sauce, the
Kraft Kitchens suggest stirring pasteurized pro-
cessed cheese spread into cooked vegetables and
beat through to melt, There's no grating, no slicing,
no waltlng.

Frozen vegetables packed in plastic bags are a
great belp. You cag remove only the amount need-
ed, reclose the package and return the unused por-
Uen to the freezer,

GLORIOUS GREEN BEANS
1 cup frozen cut green beans, cooked, drained
Y% cup pastenrized process cheese spread
12%-02, jar sliced moshrooms, dralned

Comblne ingredleats; heat thoroughly, stirring
occasionally. 2 servings.

cream cheese is melted. Stir in Wor ¢

beans {n covered 1-quart
casserole on high 4 minutes or untfl crisp-tender,
stirring after 2 minutes; drain. Add process cheese
spread and m ms; microwave 1 minute or un-
4l process cheese spread is melted when stirred,

Here is a chef’s salad
that you can brown bag

Milllons of Americans pack brown
bag lunches every day. Some do it to
save moncy, some to save calories,
some to have time for shopping, jog-
glng or just relaxing. Whatever your
reason you can get a booklet full of
belpful ideas and recipes, featuring
Roman Meal bread. For your copy of
Lunches To Go, send a stamped, sclf-
addressed business-slze eavelope to;
The Roman Meal Co., c/o Food Edltor,
Observer & Eccentric Newspapers,
36251 Schooleraft, Livonla, Mich.
48150,

CHEF"S SALAD SANDWICH
23llces bread

Softened margarine

1ta 2 tbsp Thosuand Juland dressing .
% to 1 hard-cooked egg, sliced or X
chopped
1 slice Swisa cheese

1slice bam

1 stice tarkey .

Y to 1 enp shredded lettace or 2 or 3
lettuce Jeaves

Spread both bread stlces with marga-
rine, then with dressing. Arrange all re-
maining ingredlents on one bread alice,
then close with remaining bread slice.
Makea 1 sandwich.

Ca— sauce and Serve over hot noodles. 2
) servings,
pilot v
. ‘arlatlons are endless. Add tnushrooms and a
.| light ’
.- Greg
Melikov

It’s all in
the dressing

My avecado tree looks more like a bush and only
serves as 3 momentary roost for birds. It was sup-
to grow and bear fruit. It never has, I doubt it

ever will. N
- I must rely on friendly and -
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ORCHARD-10 gives you 100% more on all
{cents off) manufacturer’s coupons up to and
including 50°¢ face value.
free coupons excluded.
one product. Coupon plus 100% bonus cannot
exceed price of the item.
Offer in effect now thru Sun.,

Other retailers and
Limit 1 coupon for any

All cigarette coupons

kets for my avocados. That's why I've come up with
: nc:l:uple special recipes to enjoy the buttery-tasting
it

“The key to the avocado cocktall Is the dressing,

whlch also can go on greens.
* The frozen tomato mayonnaise, which also can
top green salads as well as halved avocados, has
one drawback: it takes a litle while to melt. But
the walt is worth It
AVOCADO COCETAIL
1 cup mayonnalse
% cup chili sauce
2 tbsp. catsup -
11bsp, tarragon or wine vinegar
2 tbap. mineed celery
2thsp, minced green pepper
1'tsp. grated onfon, Including joice
2to 3 avocados
Several parley or watercress sprigs, for garnish

In container with lid, gently whisk together may-
onnaise, chill sauce, catsup and vinegar, Stir in cel-
ery, green pepper and onlon. Cover and chill, Halve
avocades, seed, peel, dice and pile in sherbet glass-
es, Top with dressing and garnish. Pass rest of
dressing at table. Yields 6 servings.

WATERCRESSED AVOCADO
Y tap, salt
2tsp. lemon jalce
1'avocade, balved lengthwise and seeded
2 tbap, chopped watercress

Sprinkle salt and lemon julce on avocade. Fill

centers with watercress, Serves 2,
FROZEN TOMATO MAYONNAISE

34 cup mayonnaise
% tbap. minced onfon
3 tomatoes
% tap.salt
Pinch of cayenne pepper

Place mayonnaise In ‘mixing bow! and stir In
onion. Drop tomatoes one at a time In bolling wa-
ter, let boll 1 minute, remove with slotted spoon,
peel, chop and add to mayonnalse mixture, Stir In
seasonings. Pour into jce tray, level and freeze
without stirring, Yields 14 cubes, Place cube in cen-
ter of each halved watercressed avocado and allow
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45 minutes to 1 hour to melt. Use cubes
on future green salads,
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NEW STORE — NOW OPEN
IN WESTLAND

34500 Ford Rd.
Between Venoy & Wayne Rd.
Package Liquor Dealer
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