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When It comes to after-work
dinners, today's food-wise cooks are
a demanding lot. They want meals
fresh, light, fult-flavored and nutri-
tlous, and they want 1o be in and out
of the kitchen In the shortest possible
time.

One speedy supper staple that
rates high with convenlence-oriented
vooks Is boneless skinned chicken
breast,

Versatile, Tow in calories and
adaptable to an amazingly broad
range of preparations, chicken
breasts are an Ideal starting point
for quick main dishes and single-skil-
let meals. Whether you opt for con-
venlence and buy chicken breasts
boned or enjoy the cconomy of doing
it yourself, you'll delight in the avay

. they shorteut time spent fixing super
suppers.

- NEXT TIME you're in u tush af-
‘ter work, try one of these {ix-ft-fast

*« Tex-Mex chicken recipes. Easlly
prepared in about 20 minutes cach,
hoth reclpes rely on picante sauce to
streamline the way to lively Mexi-
can flavor and add just the deslred
amount of jalapenno pepper “heat."

Pollo Rapido is a calorle-con-
scious one-dish dinner made with
chunks of tender chicken, onjon and
zucchini. Quickly prepared In a sin-
gle skillet, Its lively Tex-Mex taste
appeal comes from garlie, cumin

Give summer meals & cool finale

Plarning a surmnertime dinner
party? A spectal dessert is In order
but, with the weather likely to be on
the hot and muggy slde, a cool finale
10 your company meal Is your best

ol

Here are two frosty and dramatlc
dessert suggestions guaranteed not
to put a chill on the gathering. The
key 1o both is the fresh, lively flaver
of summertime Granny Smith ap-
ples, the green summer apples so
delicious for cating out-of-hand or
including in recipes.

The first, Green Apple Iee Cream
Pie, Is so casy 1o make that you'll
want to give it star billing at every-
day family dinners as well as special
summer occasions.

Just stir brandy-soaked shredded
apple and some cinnamon Into sof-
teacd vanilla ice cream, fitt an un-
baked crumb crust with the mixture
and frecze for about four hours, Be-
fore serving, allow the pie to sit at
Toom temperature for 15 minutes to
“lemper” the ice cream for casier
slicing,

APPLE CHARLOTTE Russe is a
varfation on the classic dessert of
19th century Europe. The recipe In-
volves several steps but the glorious
result is well worth the culinary
challenge of making the rich, chilled
#pple: enstard that overlays a bed of
lady 1ingers.

Actually, the only tricky step is

(beef & onlon turnovers}

Only 2,35 tor 3 (Reg. *2.65)
BRIDIES. ...............6 for $2.85
CANADIAN BUTTER TARTS..., 6 for *1.65

and the cook’s cholee of mild, medi-
um or hot picante sauce.

Quick , Chlck 'n Peppers teams
chicken with conyenlent stewed to-, *
matoes, green pepper and pleante
sauce for a saucy, spley entree that
will bring the family flocking to ghe "
table, Serve it with rice or warm tor-
tillas and pass addlitional pleant
sauce for those who just can't get bepper
enough of a good thing, 7 Thap butter of mrs‘

.« Tcan{14% oz stewed tomater
POLLORAPIDO. - 1 ,grgﬁiu, bell pepper, ' conrsely
1can (8 or.) tomato sauce, “chopped:- L o
*2 cup pleante sauce . ="' M cyp'plesnte sauce”

1 tsp. ground cumin

'3 tsp, garlic salt

%2 tsp, oregano, crushed

2 whole chlcken breasts,
boned, skinned and split .
Salt and peppor, as desired
2 medium onlons, cut into %:lp
wedges .

2 Thsp. vegetable ofl

2 cups zucchlnl, cul Into

'3-Inch cubes (about 1 medlum)

Combine tomato sauce, plcante
sauce, cumin, garlle salt and orega-
no; mix well. Cut chicken jnto 1-inch
pieces; sprinkle with salt and pep-
per. Cook chicken and onions in ol} in
large skillet over medium heat, stir-
ring frequently, untll chicken Is
lightly browned and almost cooked
through, about 5 to 7 minutes. Stir
tomato sauce mixture Into skillel;

Combine.tomatoes, green pepper, pt:
cante sauce, parlic, oregano and cu-
min, mix well. Pour over chicken.
‘Briig to a boll; reduce heat. Simmier
§ minotes. Remove chicken to serv. -

-ing’ phatter; "keep' wdrm.: Dissolyo’,
cornstarch in walées sUr Info akillet,
Cook and stir ‘until shuce ‘Is tilck., ;
aver chicken. Serve with tice, if de-
sired, add additional pleante -sauce,

adding the egg yolks to the mixture
of apple puree, milk, unflavored gel-
atin and seasonings. Be sure thelr
temperature rises slowly to prevent-
hard cooking by adding a bit of the
hot apple mixture to the yolks hefore .
stirring them into the rest of the cus- **
tard base. That accomplished, it
should be smooth sailing to an ele-
gant, airy party dessert.

GREEN APPLE
ICECREAM PIE

6 e%g‘yom, slightly beaten
1 Tosp.lemon Julee ¢ .
2 cups heavy creain, divided .
1 cup confectioners’ sugar |

1 pkg. (3 o2} lndyfingers; splis

. In medlum saucepin, - bring ' %-
*Inch water to bolling, Add sliced ap-
. ples, cover; cook 3, minutes or until
apples are solt. Draln. Place apples
In contalner of electric blender; cov-
er and process untll smooth; or,
purce apples with a food mill. (You
should have 2 cups puree.)

2 cups shredded Granny Smith ap-
ples

3 Thsp. apple brandy or apple julce

3 pints vanilla ice cream

Mix sugar, gelatin, imitk, apple
puree and cinnamon, stick in' fop*of
double bqllex-," heat over, slmmering

eried, about 1 minute, Sérve savce'-:

. .turn mlxture to double bolier. Cook

;move clnnamon stick. Stir n lemon

R

7 S
‘When' time is short but dinner m

ust

be special, serve spicy Pollo Rapido,

water untll steaming hot. Mtx a Mttle

fot apple mixture with cgg yolks, re-

10 minutes, stirring constantly, unttl
. mixture thickens and coats a metal
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spoon. Remove from heal; cool. Re-

Julce. Chil, stirring occasionally, un-
-Ail mixture mounds slighlly when
-dropped from a spoon. In small

“Ask About Our Fresh
Hawaiian Fish”

‘bowl, combine 1% cups heavy [ >
: . Fresh North Pacific Frash Boston .
cream  with confectioners' sugar; .
whip I:’nlil‘sofl mi-u)u form; fold tats § SALI $5.80 M?NK FISH :
- ‘eustard mixture tnto pan. Chill unthl .
‘firm, about 4 )murj, \v”’hlp. ] FILETS . fb. 3"90 Ib. E
~% cup cream and spoon over top.
*Garnlsh with additlonal apple sllceg. Fresh Ganadian BOAT RUN SHRIMP
11 deslred. Makes 10 to 12 servings. PICKERAL s $3.99
FILETS 4.79 1, »J b,

24 tsp, ground cl;
1 9-juch unbaked erumb erust

In small bowl comblne apples and .| .. X
apple brandy. Meanwhlle, soften fce * -
cream at room temperature. Stlr
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No coupon naceasary

House of Quality
5414632

Monday-Friday 8-5 » Saturday 8-1
eoe—

cinnamon, apples and brandy Into, : —
softencd ice cream; turn Into pre. . . N -

i Servi
327 E. 4th Streat » Royal Oak »

parcd crust. Freeze until firm, about " .
4 hours. Yicld; One 9-Inch ple. [P

APPLE CHARLOTTE RUSSE

4 Granny Smith apples, cored and
sliced

1 cup sugar

2 envelopes enflavored gelatin

1 cup milk

1 clnnamon stick, about 3 inches long

cAckroyd’s

BCOTTIAH RAKE HOUSE

PastiesY tus.awes. Beef or Chicken

Dallclous meal to satlaty -
ahoarty eppetital
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22012 Fermington Rd.
Farmington Crossroads
At 9 Mile

478-0180

SUMMER STORAGE
SAVE 30%
ON YOUR DRY CLEANING ORDER! =

*Thia coupon must bo presonted whon garmonts are loft for cleaning. , .
Includes suedes and leather« Excludes laundry
Good thru Saturday, June 14, 1986 -

Touch of Spring
Cleaners :

.Opan Mon.-Sat. 7:30 a.m. to 7 p.m.
2 Locatlons To Serve Youl

COUPON
MUST

PRESENTED
INCOMING ORDERS 261444
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. Old Milwaukee
Old Wilwaukee light

$4.29 Refund

" Cuttho Unorsal Product Code symbal { ] IR Hirom
w\.(l)|2vp.l(ieu!|=!b::mlﬂ¢“l\dwlmthnwlﬂld
L ¥10¢

Old Milwaukes $4.20 Refund  »
P.0, Box 4308

Monlceito, MN 55385

Piease Port
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Addsess,
oy 20

OFFER EXPIRES June 30, 1986.
*It Doesn’t Get Any Better Than This!™
ICE

recaiptia:

Staly,

Tht olter inchudes 12 packcans o suher OK Mo

aukes o
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