. 2B(R} .~ O&E_Monday, June 25, 1004 ) ) . ) ‘ .

cheese slices. Repeat layering. Bakeln  cups.
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i les f tch eat If lik ork
When one of Llo's sisters flew in kernels cocked until the ekins  roast, turkey parts or chicken, wrappers — when [ fix' the Mextcan Sat and black r 350-degree oven 25 minutes, when bub-+
lmmhmsforu:{'glt,:ha brought two mﬁm z?:k axiny are removed, ‘n:'ey mu{dn‘l fied any packages of  variation of an Itallan favorite, lewp (mdrymreldcm bly. Serves 8. .
baga of masa in her suitcuse. the corn s called nixtamal, which Is  dry comn husks for tamalo wrapperaso  Eggplant Parmiglana. 2 eggs, beaten . . SAUCE o
“We'ro golng to make tamales,” Lin-  ground to make masa. Instant masa is  foll was substituted. - The other bag of masa stifl sits inthe 4 cup cooklngoft - . cbo AMALE . :
da sald. . drled corn flour, It is mixed with water I must admit I don't have the pa-  relrigerator. 2 cups tamale sance 1 onlon, chopped ¢
« " to make regular mass. tlence to prepare the masa, wrappers 1f some of you out there Inslsted, I'd Pkg. (8 o) Monterey Jack cheese, cnt 1 garlic clove, chopped . i
“What do you mean, WE?” I asked. d flling, then assemble the tamales,  try my hand at making tamales fram  In 12 slices ! 1tbsp. ollve ol - '
e come to Povis T oy peeh A Ania and b sser werentdlscour 14 ratber g0 1 e opmemecics i Lobey, oo o making you that'T © 0T lean(i% ou) tamales fn ehlll gravy .
b :o:ne to Tezas. Its too mu ¢ aged by my lack of splrit and proceed-  plyck a can or two of tamales off the  have a layy man's recipe up my sleeve, Season eggplant oo both sides with 1 Cop water | . =
worl ¢d. They prepared a pork filllng, but  ghelf. But I don't just. eat and beat salt.and pepper (o taste, coat with Lean(8on) hﬁlwunee. :
Mzsa is stoneground corn mixed with  there are several cuta of beef and poul-  them. ) EGGPLANT MONTEREY bread crumbs, dip in cgg, dredge agaln - % t¥p. dry basil ?
lUme that Mexlcans nse for tomales, try that will appeal to taste buds as For ezample, 1 use the tamales — 1 eggplant, et crosswise tnto 12 Y- In bread crumbs, place In large plate ¥ . dry oregazo ‘
tortillas and many dishes. It is dried  well as the pocketbook: rump or chuek  broken up after I dispose of the Inchalices and refrigerate 30 minutes, In large % t3p- botsauce - . T
N . skillet, fry eggplant on bothaides Inhot  * In sauccpan, lightly brown onlon and;
' ol on medium heat to golden brown  garlic In hot oll on medlum beat. Add.
.. M . . and draln on paper towellng. Spoon  tamales and water, cover and cook 5
n t rOW t e rlce at We In one-third tamale szuce Into greased 2-) minutes. Mash tamales with fork, stic’
y quart easserole; layer In zix eggplant  in remaining Ingredients ang cook un-
slices, top with one-third sauce and' 6 covered untl] bubbly. Yields about 3
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give it with an appliance as a gi o
e . H
' y CIGARETTES |
Fashions in weddlng gifts change fust as cjothing Ing first slde, turn over and spoon 1 tablespoon 8 . _ ' )
Iashions do. One category of glfis the bride is find- chutney mixture on each chop. Brolt chops untl) [} T . . ‘ . Cearton ! H
ing moro often in those sllver and while wrapped  done. Mix remalnlng chutncy mixturo and green i ith S . N
packages is the small appliances. Each of thesa ap- pepper Into rice. Heat through. Serve chops with [} 4 X [ 1 pius t ’ H
P makes dally living casier for the busy new beds of fluffy rice mixture. Makes 2 servings. L] 4 100's and 120's.. veoonrs 18,39 plus tax § i
bomemaker. But there {5 ope problem . , . (he tend- Each serving provides: 370 calories; not recom- . If Lmtt 1 wi Explres July 2, 1984 _ 1 {
cocy to use each appllance for only one or two mended for diabetic dieta. 8 o - R o R f
tasks. . Rlca salads aro popular these days and a food Pepsi « Diet Pepsi
‘Take the toaster oven for example, It does toast processor makes the preparation of this recipe a P i Light » Pepsi Free R
and melt choese sandwiches superbly. Bat for the snzp, Just about any meat, seafood, vegatable or * Pepel Lig| P
newly martied couple, that compact ltila appli- fruit can be chopped or. shredded in the processor, « Diet Pepsi Free ¢ Mt Dew
ance can also cook & meal for two, such as this then tossed with. rice, seasoned and mixed with a AR
recipe for Cumberland Lamb Chops and Rice, & dressaing for a quick meal, 8Pk, s plus
{wo-serving reclpe perfoct for the bride and groom. % Liter dap.
It 1s easy to prepare [n the toaster oven and is abso- SPEEDY SALMON RICE SALAD ? Btls L]
lntely dellcous. 3 caps cooked rice, cooled Cooked In a toaster oven and croatively - " e No Limit,
Rlce [a a must in the bride's pantry, Becavsa It I % small enlox, cut {n Ball seasotied, Cumberland lamb chops with . to . [P o .
5o inexpensive, less than four cents per balf-cup 2 medlom xweet plekles, cut (o half rico will make oven the nowost cook |---——-----—\--COUPOM—_-_----‘---3-—--
serving, it can be Included oo even the sirictest 1 mediem carrot soem (lke a pro, This meal Is nutritious, H ! . - . ] ' ~
budget. In addltion, a half-cup serving of rice con- 2 ribs celery too. H . 0 F F WI NE 183
talns only B3 calorics. Many a dish that can be heat- % cup mayonnaise . i H : 3 i I
ed or grilled {n the toaster oven can bo served ater 2 tbap. sweet plekle fuice : arg——s " . Get *1.00 Off any wine
vice. In fact, why not Inclnde a igx of rice with :up.ul: sod blick k HEN R & purchase of $10 or more. s
each small appllance s‘m: ssaglt Tean{15% ;'S‘u;_mw' mr FARMINGTON = DRAKESHIRE + 33151 Grand River 1 Limit 1 with couﬂo Explres July 2, 198 ¢
CUMBERLAND LAMB CHOPS AND RICE i PUONE: 471.0326 PACKAGE LIQUOR S - . - [’
21o1a ar rih lamb chops, I-knch thick (aboat 1 1) Spoon rico luto large mixing bowl, Insert stoet + | FARPLINETON - DOwNTOWN 1338 fumingon .
Satt « cutting blade Into food processor contalner, Add WESTLAND — 34500 FORD RD, Berween Venoy & Wayne Rds.
Groond black pepper onlon and plckles; process unti] {inely chopped. Add PHONE: 1292200 PACKAGE LIQUOR -
% cup chutaey to rice. Replace cutting blada with stredding ‘disc; A TS TBAY courou ATV AT
% tp. Semon Juice hrocess carrot. Replace shredding disc withalicing | pRedoRIPTIONS PRESCRIPTIONS
3 top. prepared brown mustard | . disc; process celery. Add'carrots and celery to rico
% tap, borseradish nixture. Blend mayonnatse, plckle julce, and sea- 49° $ 149
% cup finely chopped greea pepper sonings; toss with rice mixture. Place salmen In LIMIT 1 COUPON uMﬁ‘mcuéou g J
1 cup hot cocked rice o mlu-;lsmlngdhh;mnwnd-wnh rice calad, PERFAMILY ~ ~ | PERFAMILY X
3

Sprinkle chops with salt and pepper. Comblne , Each serving providex: 430 calories sing sweet
mufnzy, Lemon Julce, mustard, and horseradlsh. plckles, 419 using artificlally sweetened pickles, 2
Preheat broller of toaster oven, Brofl chopa 4 inch- meat exchanges, 1% bread exchanges, 4% fat ox-
es from beat, about 8 minutes per slde. After brof)- *  changes, % vegetabla exchange.,

Whether eaten hot or cold,
lobster is thetaste choice

There are those who like thelr South African rock " pull out meat in ono plece. Cut meat i half length-
lobater cold in an appeticer or o salad. wise and atrange on foil-lined brolling tray, Blend
Somo paopla prefer it hot, whetber aimply plain . remalning Ingredients and spread over tails, Broll
brolled or prepared In an Infinite nomber of main about 4 Inches from source of heat for 3 to § min-
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dlsh en . . tes. Serve aver hot scallped potatoes P ]

Here I3'a cholce. Both aremaln dishes. Ope i3 ]‘:’ldd:lmtny.hm potaloss o aver rice OR s RETE of coKE 1
wldﬁhg can l: prepared It;u:%nncsl:ﬁ;‘ 404 ) lmuw Boa Mrhnmwdklabauum Rogui, Sugor Froo or DIET I
served with a floarish, ) %(c;:lu)wlceuxy o ‘ . ~ Caffolne Freo or y

mmh_avayusywwmmt_unbe‘ % cap shredded carrots
.put o tha table In less than half an hour. Both re< ‘/.ggcloppdmlermm,dnhd
onlon

: e (Reouler or Cillaing Frea)
ﬁg WITH PURCHASE OF
THAEE 8-PACKS OF

ROy arrTe

cipes are dexigoed o petve four, but can bo halved 2 thsp minced Limit8
'L( the occasion calls lors:)nlelz%mlc % for two. Low-calorie mayonoalse ‘ . 8Packs Y5 LITER COKE, DIEY

COKE, TAB OB SPRITE

PLUS DEPOSIT

;”m.:;ﬁm " il slsors, c§ mylmma:’ﬁm o » o :'
- 2tep aary wine Dot rarvi i hsalions: Comtis sepi: SAVE ON PICNIC SUPPLIES * | ° HOT COFFEE"
%o tsp el powder , ) bles I a bowl with enough mayonnatse to coat, At * SANDWICHES
Drop frozen rock lobster tails into aaited  serving time, divide vegetables amang shells and *COOLERS » CHARCOAL LIGHTER i
wwater. When water rveboile, boil for 5 mimutes, top with rock lobster medallions. Serve shells on a . GRILLS » PAPER PRODUCTS Y |CE CREAM Lo

. 5
Drain Lameadiately and drench with cold water, bed of Iettuce, if desired, with Jemon slices. Yield 4
A ave membrane and servings .
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