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pilot light

T love pienles, but my favorites
are held in back yards, not necessar-
ily mine.

During the summer, Anlta and I
traveled to Cormel, N.Y., just west
of Danbury, Conn,, to enfoy a Fourth
of July plenle in her son’s back yard.

Tony took eharge of the barbecue
and had two grills golng faster than
It takes me to get one hot. I pre-
pared the barbecue sauce and was
pressed to get it ready before 10
pounds of pork ribs were cooked.

The barbecue sauce was a little
something I threw togetber, sort of
& composite of several reclpes. We
basted the pork just alightly and the
ribs turned out julcler than usual.

There was enough sauce to go
around for about 25 people.

d we eat. There waschicken,
plus hot dogs and bamburgers. My
daughter-n-law, Mikle, made maca-
ronl and potato zalads, a nelghber
prepared another and I came up
with the fourth. The nelghbor also
brought over two pans of baked
large shells fliled with three Italtan
cheeses, There was baked bedns,
too,

We forgot about the corm, but
made up for it. The neighbor's hus-
band showed off his electric lce
cream maker and we had vanilla,
The topper: chilled, sweet water-
melon.

Sauce is just ‘alittle something’

That wasn't all. We plled into two
cara for a short trip to Lake Carmel
and watched the traditlonal town
flreworks display. When we re-
turned, we MHad coffee and
homemade yellow walnut bundt
cake, compliments of the nelghbor,

Ilove away-from-bome back yard
outlngs, partly because when you're
a guest you're not expected to help
clean up after the plenle Is over. 1
dida't disappotnt.

BARBECUE SAUCE FOR 25
1large onlca, chopped
1 tbap. vegetable oll
1% cops ketchap

1 cup chil! sance

¥ cup Worcestershire sance
h cop beer

%4 cop deli mustard

% cup lemon fulce

3 thap, brown sogar

% (sp. each garlic salt

% pepper
black pepper and paprika

In medium saycepan, saute onjon
in hot ofl until Hmp. Off heat, add
rest of ingredlents, stirring. Cook
sauce on medium heat 5 minutes;
reduce to medium low and cook 10
minutes, occasionally stirring. Keep

Warm on low heat.
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HOW
TO BE A
PENNY PINCHER
__AND _
STILL LOOK
GOOD.

ursday, September 27,

x Buy any delicious combination dinner

} and get a second combination dinner

(of equal or lesser value) for just 1¢.

I = Right, a penny. But impress someone soon.
This very special offer expires Thursday, September 27,

I Good 4PM to closing.
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Try a taste of Sweden at the Westin
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Tired of hamburgers, quiche and salad for Junch? LAX PUDDING I{i,lm: ln hum;red mrthlclnwam ldhh al:emf!ely
the International Swedlsh favorite Lax Pud- with a layer of potato slices, onlons and salmen
3]'..’;, o lager of satmon, potatocs, onjons and dlll 8 ““‘“ﬁlg;"‘:f’- h""l“:‘{“ tliced until dlsh Is almost full, flalsking with a potato lay-
baked In cgg and eream and served with melted ::::‘; :li ot moD, 84! er. 26551 Evergreen
butter. ' Southfield 353-0850
fresh eggs Combine beaten eggs, milk, dill, salt and pepper .
‘This salmon dish wlll be one of several selections § . .
. 1 pint milk and pour into layered dish untlt covered.
o Smreden's flncat culinary creations beadlniig | Gunce dlll weed, chopped (% tap drled) Bake In medium hot oven for 40 minutes, mix- Celebratuig 50 fearsof Great Tite

the menu during the third Swedlsh Foods Festlval,
{n conjunction with Swedlsh Heritage Week, Fri-
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Y% tap salt and pepper ture should be flrm, Serve with melted butter. 6

day, Sept. 28 through Tuesday, Oct. 9, at The Sum. 2 0unces butter servings.
mit restaurant In the Westln Hotel.
Al dishes will be m&de 'T"S'A‘Smali:w Ingred- N
fents flown Lo from § via SAS airlloes.
E?“;m;mmtﬁog‘n:anwtremwdomly succesaful ORGHARD-'I O IGA DOUBLE COUPON .

In the past and [ts popularity increases each time
we host this event,” sald Uwe Christiansen, director
fo food and beverage for the Weatin. "We wlll pre-
pare the most popular entrees from past festivals,
and vre bave added several new ltems to the menw,
rasging from appetizers to desserts."

Swedlsh chef, Per Nilsson, returning as guest

24065 ORCHARD LAKE RD.
Mon.-Fri. 9-9; Sat. 8-9; Sun, 9-3
We Feature Western Beef

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

.

Quantity

th , wlll work with Westln chef: X F 4
f.f‘i’n?;n;‘f’.“éﬁn“ﬂ”m';’ Smedish dishes, Per Nl Rights . . - cannot exceed price of the item. All cigarette
%on trained under the celebrated master, Tore Limited Not Responsible for Errors in Printing coupons at face value. Offer in effect now

Wretman, culinary adviser to the Royal Court of
Sweden and founder of the Swedlsh Gastronomic
Soclety.

\_through Sunday, September 30, 1984,

Produce! ‘I,@E:n;s_é:u_;):n\'
4a1HTOMR ¢ JONATIAN
P retty u p % “Michigan 7 = e |
" App eé AICHIN Tewels |
d food 8 TABLERITE 9 NPPLF S ¢
good foo . 79°. e 39¢
ambar 30, 1680, < 1
with paprika RODRY prenizs | CTUMERY Crisel Narva, Gay
GROUND BLERITE MICIIGAN >
. HAMB BOSTON BUTT Crisp Tender R S-C;l;l:lil
From a sprinkling to @ spoonful, paprika s the URGER Pork steak l M ALLruURPOSZ
UNBLYACHZD |
spice that makes food look pretty. When a dish FROM i Pillabury
tastes great but looks a blt blak, glve It a few N Flour |
shakes from the paprika contalner and it’s bathed S ]
in & rosy glow, The two dishes below will lock all . q 6 ¢ 1
e v | GrOUNEA Chuck |, T i
Hungarlan seasonings flavor the Chicken apd s CRISP, Carrots ] mma-mwwli';\;:éxg:i::"q.l
Vegetable Pasta Salad, a satisfying, bearty dish. It X 14 s Begtamber 30, 1084,
possible, make It the day before 5o the seasonlngs . R 3 Pkgs. l .00 N L fdve, (30¢)/
In the dressing are fully absorbed by the chicken 3 3 ;
SEERSEERERE | 5. S| B i nemscoupen
0! . K ROMIODNTLD Gk g
ing is rich w:lh paprika, cari)wuy:o.ed. onlon pow- or -—g:)/ . FAME 3189 I . .':EP-cmch !
I‘flrck.:gum of wl:xl\‘n% ;’:Pgmw_ ;'id“‘n;'g More THQRNAPPI’.E VALLE ,’_“"‘ """"'M vruanz;»';:A%tecgsull
bread with lots of crust. Sliced Bacon | $hredied 99° 2 Pot Pies
Paprika Sour Cream Party Dip makes a fine wel- ‘P"b’ R m‘.‘“"‘ S5G° 4/$1
come. The mixture is dellciously savory, and if kg. —t

there's lef ¥
ere'a -any left (you're lncky) add some tuna or melei®”) 1.Im it 4 -8 0x Pgs.
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Julee:.......sl
Cream .......slw

SALERNO 1 1b.
_ Graham Crackers

temon Julce, diced groen pepper and good bit of
bright red paprika.

‘ ’ FAME ’

Sliced Cooked * |
Salami or Bologna
s§29,,

o ORETY
SplitTop . ¢

sesengye

CHICKEN AND VEGETABLE PASTA SALAD
% eup dairy sour cream
% ctp mayonnatse
1 thep. vegetable ol
1tsp.salt .

% tsp. cnlon pawder
1/18 tsp. ground black pepper
4 cups cooked parta (rach a1 rotelle, elbow, thells)
2 cupe floely diced sweet red or grees peppers

2 cupe diced chickea

% cap diced.

% cwp shredded carrot
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wr CUBED
L. OP.
Boneless Round Steak

In & mediam bowl combloe ackr cream, mayon-
naise, oil, galt, paprika, caraway, ‘olon - and
black pepper., Add paste, red peppers, cel-
ery and carrot. Mix weil, Cover and refrigerats at
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capeemeodted " v . \Whole
“‘ , PAPRIKA SOUR CREAM PARTY DIP . nonel
cepdalry oureresn | . N B
2mmmnub-. N ' M
cxp dicod groea pepper Lt
2 thep, tastaxt mitnced cnion °
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