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icious chicken dinner.

Tender, juley, golden brown
chicken (hat looks like slow-baked
oven fried can be prepared in min.
utes in-the microwave. Served
over pasta”and topped with pro-
cessed cheese spread — hot from
the microwave — lt's a time-sav-
ing, satisfying meal that {its busy
fall schedules.

A cheese topping, bread crumbs and just a fow minutes in the microwave make for a del-

This baked chicken
is wave of the future

Perfectly baked chlcken that's
molst inslde, gelden brown on the
outside §s easy with coating of
bread crumbs, dill, paprika and
margarine. Arrange coated chlek-
en breasts in a baking dish with
the thickest portion toward the
outside of thedlsh, Then pop chlck-
en into the mlerowave and cook on

high for 10-12 minutcs, turning
dish after about 6 minutes. While
chicken Is cooking, prepare pasta
— angel halr, linguine or nacrow
cgp noodles — to “ai dente,”

Remove chicken from mi.
crowave, and while It's standing,
heat cheese spread.

Beef up your noodles

POT SHOTS: The Cookbook.

To: Celebrity Gourmets,

From: Committee Chairpersons
Geraldine Tobln and Dlanne Paul.

Subject: Farmington Community
Center Volunteer Guild Cookbook.

While I don’t consider mysell a
gourmet — lot alone a celebrity — I
was honored by the invitation to sub-
mit one of my favarite reclpes for
consideration._

The Farmligton Community Cen-
ter is a Michigan historical site that
Is used by residents In the area for
cducational, cultural and soclal ac.
tlvities. The center operates solely
on income generated by classes,
rentals and“the proverblal fund-ra
ises.

The guild fiopes to ralse money
with a new &pokbook it is compiling.
It was made quite clear, however,
that incluslon In the cookbook will be

the declslon of the cookbook com-
mittee.

In the case F get edged out, I want-
ed to share with readers my cholce;
Carl Hagelln's Beef Roulades,

My late stepdad cooked on land
and sca, when he was a steward on
yachts and marine research boats.
This reclpe was hls favorite,

CARL HAGELIN'S BEEF
ROULADES

3 pounds round steak, pounded thin

24 dill pickle slices

1 Iarge onlon, thinly sliced and cut

up

12 bacon strips, halved
margarine

salt and black pepper $o taste
brown mustard

% cup warm waler

1 toblespoan cornstarch

% cup cold water

Hash it all out with
potato pancakes

Potato pancakes make any break-
fast seem speelal. And herc’s a very
speelal variation of potato pancakes.
Tender potato strips are dressed up
wlth sliced green onions, imitatlon
bacon and Swiss cheese. The pan-
cakes are easy to make because they
start with hash brown potatocs s0
the real russet potatocs are already
shredded andpeeled for you.

DELUXE POTATO PANCAKES
1 pkg. (6 oz.yash brown potatocs
4 cups hot water
1% tsp, salt-~
1 cup shredded Swiss cheese (about 4
oz}

% cup sliced green onlons (with tops)
1 tbsp. plus 1 tsp, imitation bacon
2 cggs, beaten
1o 3 thsp, vegetable olt

Cover potatoes with hot water in
215-quart bow); stir in salt. Let stand
uncovered 15 minutes; draln thor-
oughly. Mix potatoes, cheese, green
onions, imitatlon bacon and eggs
Heal oll in 10-inch skillet. For each
pancake, spoon about % cup potato
mixture into skillet; press into patty,
about 3 fnches In dlameter, with

1 tablespoon chopped parsiey
Worcestershire sauce

Cut meat In 2-by-4-inch strips.
Tuck plekle slice and some onion in
meat, wrap bacon around it, roll, se-
cure with toothpicks. Makes 2 dozen
roulades. In large skillet, meit 3
tablespoons margarine, brown flrst
dozen roulades on medium heat, sea-
son with salt and pepper before turn-
ing over; smear with mustard before
turning again, remove, Repeat pro-
cess, add margarine as needed; leave
second bateh In pan. Return first
batch, add warm water, cover, ¢ook
on low heat 1 hour, remove to cov-
ered dish, Dissolve cornstarch In
cold water, add to pan with parsley,
some Worcestershire, a little sait
and pepper, stir several times. top
roulades with sauce. Serves 6-8.

atly deluxe

Vegetables and herbs
top the basic burger

Burgers are an all-Amerlean trad-
itlon for grllling because of their
case of preparation and versatility.
Preparation is ecasy because the
burgers are made with convenlent
ground meat, They're versatile be-
cause a different topplng or scason-
ing can easlly change thelr appear-
ance and flaver.

Create a dlfferent burger every
tlme you cook when you prepare
Three-Way Pork Burgers, Ground
pork makes a nice alternative to the
usual ground meat patties. Prepare
Pork Burgers for the Grill by adding
minced onion, salt, pepper and
crushed fennel seeds to ground pork
to enhance Its flavor.

ONE POUND of ground pork will
provide four, 3-ounce cooked pork
patties. Carcfolly press the pork
mixture lightly to form the patties.
Then grill slowly over medium coals
and broil thoroughly for a total of 16
minutes,

Now comes the fun of creating
your own unlque version of a basic
pork burger. Use different buns or
breads and unlque topplngs to make
three different pork burger reclpes
Red Pepper Relish Topped
Burgers, Healthful Vegetable and
Walnut Topped Burgers or Curried
Chutney Topped Burgers,

A colorful and tasty Red Pepper
Relish Topped Burger 13 created by
roasting the red peppers and mixing
them with red wine vinegar and
dried basil leaves, This step can be
done a day ahead hl you prefer,
Serve your pork burgers on a lettuce
leaf and Vienna bread, top with the
red pepper relish and sprinkle with
erumbled cheese.

Healthful Vegetable and Walnut
Tapped Burgers contaln a grilled
burfer, stir-fried vegetables and to-
mato slices stuffed Into pita loafl
pockets. And Curried Chutney
‘Topped Burgers glve an up-to-date
Indian flavor to pork burgers. For a
unlque presentation serve on a pine-
apple slhce and bed of spinach
leaves rather than the traditional
bread o bun.

Prepare Pork Burgers for the grill
and choose: one of three different
burger recipes such as Red Pepper
‘Topped Burgers, Healthful Vegeta-
ble and Walnut Topped Burgers or
Curried Chutney Topped Burgers,

PORK BURGERS FOR THE GRILL
1 Ib, ground pork (75 percent lean)

1 small onfon, minced

Y tsp. satt

Vs tsp, fennc) sced,

crushed, and pepper

Combine ground pork, onlon, salt,
fennel and pepper, mixing lightly but
tharoughly. Divide pork mixture into
4 cqual portions and form Into pat-
ties 4 Inches in diameter, Place pat-
ties on grld over medlum coals. Broil
16 minutes, turning once, Prepare
recipe desired and assemble as di-
rected. Yield: 4 pork patiles.

To check the temperature of the
coals, cautiously hold the paim of
your hand about 4 inches above the
coals. Count the number of seconds

SUGAR

w, coupon

Herence!
What 4 difje

1 5¢ Ib.

on's5 purchase
Limit 3 Ibs,

w, coupon

TABLE SALT

1¢.

an '2 purchass
Limit2tbs,

w. coupon

RICE PILAF *1.49.

Rog. '1.89

back of spoon. Cook over T
high until brown, about 2 minutes;
turn and cook other side until brown,
about 2 minutes. 5 servings

w. coupon

SALAD CROUTONS 51.19.

Reg. *1.89
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SWORDFISH BOSTON B $M95
STEAKS e O o, | FILLETS 2%,
Fresh . From our live fish tank «
LEMON'SOLE LIVE RAINBOW 79
FILLETS ... ‘......3499":'. TROUT ....... $3 Ib.

Offer good they,6-20-68
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= SUPERIOR FISH CO.

Serving Metro Detroit for over 40 years

309 E, Eloven Mite Aid. » Royal Oak »541-4032 M-W-S; TH. & FR. 8-6; OAT. 8-1

House of Quality

FREE Recipes

W, coupon

ALL GUMMIES 10% o

REGULAR PRICE

Mon, thru Sat, 10-8
Sun, 12-6

OFFERS EXPIRE 8/30/88
BUY YOUR FRESH SPICES AND BAKING NEEDS

THE
- PINCH, OUNCE OR POUND AND SAVE!!

2320 8. TELEQRAPH ROAD » BLOOMFIELD HILLS « 334-9680

We accopt Food Stamps

Bloomfield Town Sguare
Comeor of Squara L. Rd.

you can hold your hand In that posi-
tion before the heat forces you to
pull it away.

Preparation time: 10 minutes
Cooking time: 16 mlquics‘

RED PEPPER RELISH TOPPED
BURGERS

1 reclpe Pork Burgers for the Grlll
1Inrge red pepper

11sp. red wine vinegar

% tsp. dricd basll leaves

4 leaves Boston or bibb Jettuce

4 slices Vienna bread

1 oz. Gorgonzola cheese, crumbled

Place red pepper on rack in broil-
er pan. Broil 10 to 15 minutes or un-
til skin blisters, turning occastonally.
Place peppers in plastic bag; close
and let stand 15 to 20 minutes. Re-
move loosened skin. Cut the pepper
In half and remove seeds and velns;
cut Into ¥ Inch pleces. Stir In red
wine vinegar and basil; reserve,
Place one lettuce leaf on cach slice
of bread and top with a burger.
Spoon an equal amount of red pep-
per relish on each burger; sprinkle
with cheese. 4 servings,

One-half 7-0z, jar roasted sweet

red peppers may be substltuted for
the large red pepper. Cut Into %~
Inch pieces. ""

Preparation time: 25 to 30 min-

utes
Cooking time: 10 to 15 minutes./}

HEALTHFUL VEGETABLE AND
WALNUT TOPPED BURGERS
1 recipe Pork Burgers on the Grill
1 medium carrot, cut into julienne
stripy
1 small zacchini, cut into jullenne
steips P
11sp. olive oll . S
3 thsp, coarsely chopped walnuts,
toasted e
2 pita loaves, cut in half crosswise
and warmed .-
1small tomato, thinly sliced .

Stlr-fry carrots and zucchlnd in hot
oil In frying pan 1 to 2 minutes or
until tender-crisp. Stir in walnuts,
Place burgers in plta loaf pockets.
Place tomato slices an one side;
spoon an equal amount of vegetable
mixture on the other side. 4 servings.

Preparatien time: 15 minutes
Cooking time: 1 to 2 minutes.

cAckt

8COTTISH BAKE HOUSE

ds

GET THRIFTY thru 9/20/86:
Bridies {Svonireme:

What’s New? Pizza Pasties!!
‘f:’asties‘.' Tues, & Wed.

Beef or Chicken
Deliclous moal to satlsty
) a appatite!
Only *2.35 for 3 (Reg. *2.65)
Blrmingham Redtord
200 Hamition Rd, 25584 Five Mile Rd.
B40-3578 $22-1101
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THIS DUMMY
COULD
SAVE A LIFE.

COULD YOU?




