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Asian grocery stores

stock those i

ngredients

Make cheese treats easily

Cheese!
With more than 800 varicties of
cheese today, it's no won-

A quart of milk.

A loaf of bread.

And don't forget to buy bean
thread.

Don't panle §f your grocery list
reads a little like a Chinese menu or
you can’t pronounce tonight's dinner
recipe.

Here's the key to getting the cor-
reet ingredlents for an eriental
meal:

Find the grocery store that caters
to the speclfic culture that authered
the reclpes you're uslng,

“There are so many dlfferent Asl-
an cultures,” sald Laurie Stroud of
Rochester Hills, a Peace Corps re-
crulter. “The people In China
wouldn't necessarily use the same
foods as those In Thalland,"

The tendency to label all Aslan
foods with the term “oriental” could
lead to simple mistakes, such as sub-
stitutlng won ton wrappers for cg-
groll wrappers. Won ton dough is too
thick to make lightly crusted Hmong
eggrolls,

Buying shrimp sauce instead of
the anchovy-water-salt mixture bot-
tled as “'fish sauce" could slightly al-
ter the flavor of Hmong peanut dip,

“The Korean soy bean paste is
stronger than the Japanese,” noted

‘The people in China
wouldn’t necessarily
use the same foods as
those in Thailand.’

— Laurie Stroud

Lee Jin, who helps run a famlly busi-
ness, Asia Mart, in Troy.
“It depends on what you want.”

THE STORE stocks a combination
of Chinese, Korcan and Japanese
products. Some foods, such as bean
thread, are used by other Asian cul
tures as wetl as the Hmong,

But subtle distinctions between
foods as simple as rice also exist.

When asked about high-gluten
sticky rlee, Jin pointed lo regular
rlee. Hmong steam sticky rlce, Jin
said the product is simply cooked in
water,

Sue Julian, consultant to the
Hmong Cultural Center in Detroit,
suggests reading labels to make sure
the ingredlent is appropriate for the

meny.
Or ask the store owner.

der you're confused about how and
when to use cheese in your recipes.
1d like to teach you a couple of ways
to moke some wonderful cheese
treats.

First, I'd like to unmask some of
the mystery surrounding cheese,

All cheeses, no matter what part
of the world they come from, have
certain things in common, All cheese
Is made from the curds of milk that
have been expelied of moisture, The
curds are packed nto molds, then
cured or flavored by spicing, smok-
Ing or injection.

h cheeses include cottage,
cream, mozzarella and ricotta,
These aren't ripened or aged, There-
fore they spoil casily and must be
consumed quickly. The best place to
buy fresh cheeses 1s in the supermar-
ket or convenlence store, somewhere
with a high food turnover,

Hard cheeses such as parmesan,
provolone, asiago and romano age
for long perlods of time and are
dense, compact and tangy. (These
are sultable for grating over salads
and maln dishes.) Their shelf life is
Jimited as well, Therefore, the best
place for purchase ls, again, the
market or convenlence store.

CHEDDAR, GRUYERE, swiss,
Jarlsberg and port du salut are all
Jes of semthard cheese and

RUG MAKING MACHINES
Makos latch hook rugs fast and easy, No
YA 10 pro-cut.

- 35125 Grand River at
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SANTA’S HELPER SALE

Save bundles on sewing machines and
knitting

machines for holiday giving.

ing. 4399 o
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The Magic Needle

4711077 e Laetd PPOINIMon

New Home #1086

Sewing Machine
Heavy-duty, all matal
froo-arm construction
6 stitches and outo-
matic buttonhole.
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SALE FRICE oo™

S50
@Rd. » Farmington Em,n;?;f

BRIDIES

Ground Beef & Onion
Turnovers

Pasties?
. 3 for 3235(11:9,95- ea)
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dozen
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are favorites of many for cooking
and eating. Best purchased in gour-
met shops, semihard cheeses have
long maturation periods and contain

A Florine

Lite success

pear or Iapgo squash)

Mark

less moisture than fresh or soft
eeses,

‘The creamy rich soft cheeses like
brie, bel paese, fontina, camembert,
feta and roblolo are favarites for en-
tertaining and for desserts.

Cheese Is full of protein, calelum,
amino aclds, phosphorus and vita-
mins. But cheese Is also high In fat,
calories, cholesterol and sometimes
sodium. 5o do some planning. Look
for low-fat, low-sodlum cheeses and
reduced-calorle products, And when
planning a meal with cheese, re-
member it is a proteln source, so you
may want to balance out the meal
wlth extra fruit and vegetables.

Now that you know some ways to
select cheese, here arc the treats I
promised earlier,

CHEESE SOUP
Makes 2 servings, about % cup each

onloa
1 small garlle clove, minced
1 cop water
1 packet instant chicken broth and
scasoning mix
Y tsp, carawpy seed
Dash ground nutmeg
% cup skim milk
2 tap, all-purpose flour

Your own sausages

Continued from Page 1

minutes, then grind. Mix in splces
and wine. Cover and refrigerate for
one hour. Stuff sausages into casings,
tie or twlst into clght links. Hang in
cool spot to dry or refrigerate on
racks for 24 hours.

CHAMPAGNE SAUSAGE
makes 105 inch sausages
% Ib, pork shonlder
24 Ib, beef chuek
% 1b. trimmed pork fat
2 medium garlic cloves
1 Jarge shallot
Y% tap. dried marjoram
4 tsp, paprika
2 tsp.salt

Fresh Atlantic
BAY

SCALLOPS

With Superior Seafood
*

Alaskan King
CRAB LEGS

°9.99....

Don't Miss

STREET SCENE’S

STREET SEEN
Every Monday

Whatother
charit

% cap chopped walnuts
Y% cup Champagne or dry red wine

Freeze pork, beef and fat for 30+
minutes' grind through a grinder
with garlie, shallot and walnuts. Stir
in splces and champagne. Mix well,
Cover and refrigerate for one hour.
Form Into pattles or stuff into cas-
ings. Dry for 24 hours,

ITALIAN SAUSAGE
Serves 4
1% 1bs. pork shoulder
% 1bs, pork (at
2% tap. fenncl seed
1 small red chili pepper
% tap, dried marjoram
% tap. black pepper

2 o1, emmentaler cheese (s natlve
swiss cheese), shredded
Dash white pepper

In 1-quart saucepan heat marga-
rine until bubbly and hot; add onion
and garlic and saute until onion is
tender, 2 to 3 minutes. Add water,
broth mix, caraway seed, and nut-
meg and stir to comblne; bring to
boll. Reduce heat to low; let simmer
10 minutes.

In small bowl thoroughly comblne
milk with flour, making certain that

A 'cnp minced onlon 3
3 ibsp. minced green bell pepper ¢
1 thap, seeded and minced drained,.

canned jalspeno pepper -
% cup drained, canned whole toma-
toes, seeded and chopped i

2 garlic cloves, minced o
1 tap, minced fresk cllantro (Chinese,
parsley)
2 oz, mild cheddar cheese, shredded,
divided

In 4-quart saucepan place chay.
oles and fill pan with water t0 a
depth of about 1 Inch. Bring water to
a boll, cover saucepan, cook un.
th) chayotes are fork-tender, about 30
minutes, Drain olf water and run
cold water over chayotes; set aslde-
and let cool.

Spray $-Inch skillet with non-stick..
cooking spray and heat over medium. ,
heat; add onlon and peppers and-:
cook, stirring frequently, unt} onloe -
istr Add garlio,.

no lumps remals; stir into
broth mixture and cook, stirring con-
stantly, untll mixture is thickened
and bubbly. Add cheese and cook
over low beat, stirring cordstantly,
until cheese Is partlally melted;
sprinkle with pepper and serve im-

mediately, .
Each serving provides: 1 Proteln
Exchange, % Vegetable Exchange, 1
Yo Milk 15

cllantro and saute for 3 minutes::
longer; transfer to medlum bowl and-
sct aside, s
Preheat oven Lo 375 degrees, Slice .
each chayote in half lengthwise; re-
move and discard pit and fibrous
core. Using spoon, curefully scoop
out pulp, leaving skin Intact: save
chayote shells. Finely chop pulp and
ad getable mixture; stir In 1

Fat
calories Optional Exchange, 195
calories per serving.

CHAYOTES RELLENOS
Makes 2 servings
2 stuffed squash halves each
2 medlum chayotes, 9 to 10 or. each
(also known as mirlitoz,

ounce cheese. Spoon % of mixture
into each chayote shell and sprinkle
each with % ounce cheese. Set
stuffed shells on baking shect and
bake until heated through and cheese
1s melted, 15 to 20 minutes,

Each serving provides: 1 Protein
Exchange, 3 Vegetable Exchanges.
218 calories per serving.

are good for you

% tsp, minced garlic
Y tsp. paprika

2 tsp, salt

% cap dry red wine

Freeze pork and fat for 30 min-
utes, Grind through a grinder. Crush
fennel and chile pepper into a pow-
der, Stir Into sausage with other
spices and wine, Mix well, cover and
refrigerate for one hour. Stuff into
casings, tle and twist into 9 links.
Dry for 24 hours, )

* HOMEMADE CHORIZO
serves 4-6
115 1bs, pork shoulder
% 1b. pork fat
% small onion

© Local news you can use @ Local news you

2 medium cloves garlic

5 small dried red chile peppers
3cloves

4 typ. corlander

3} t3p, cumin

2 tap. salt

3% tsp, paprika

% tsp. dried oregano

% tsp. ground red pepper
Dash clonamon

2 thsp, red wine vinegar

Freeze pork and fat for 30 min- -
utes, then grind through a grinder .
with onion and garlic, Crush chile.
peppers with cloves and corjander-:
and mix Into sausage with othern
spices and vinegar. Stuff into cass
Ings, dry for 24 hours, -

HAVE YOU PLAGED [‘

YOUR CLASSIFIED AD |}
TODAY? :

' Ring in'the Holiday Specials at "

ONDAY

Everyone will receive $1.00 off
any purchase exceeding $2.00

%SDAY

Gentlemen'’s Day.
- Free loaf of bread
with any purchase to all men

_.quEDNESDAY

Sat.—8:30-5:00

STORE LOCATIONS
Oak Park 15200 West 8 Mile Road

(East of Greenfield)
Sun.=Closed  Mon.+Fri.—8:30-0:00

Clawson 610 West 14 Mile Road
(Bywood Square between Crooks & Main)
1 ,

hurs.Fri.— 9:30:6:00
:00-6:00

Westland 6547 Wayne Road
{Westland Plaza, Wayne & Hunter)
Sun.=12 noon-5:00  Mon.-Sat. = 3:00-6.00

Orchard Lake 27889 Orchard Lake

Parent’s Day. Any parent
shopping with their

child will receive $1.00
«:} off any purchase
| exceeding $2.00

hurspay

Cold Water Australian
LOBSTER TAILS

*19.99...

(Qrchard 12 Plaza) Sun.— 12 nixin-5:00
Mon..§at.=9:00-6:00

’ 3 a 99 per Ib.
(ideal for sautes, stir-fry, etc.}
* *

- Cooked Cocktail

SHRIMP

Okemos 192t West Grand River

(Across from Merdian Mall)
Sun.—12 5:00

Man.-Sat.—

2

East Detrolf 22309 Kelly Road
(Between 8 & 9 Mile)
Sun.—~10:00-3:00 Mon.-Sat.—9:00-6:00

Fresh Applewood

-.t] Everyone will receive 1 dozen

{peeled, cleaned with tall on)

SMOKED FISH

Voortman Bulk Cookies free

1, Clair Shores 31360 Harper

$ Featuring with a purchase exceeding $5.00 eveon 188 1M T S
15-95 pertb. | SMOKED TUNA money? = IB00-300” Mo Sat.=9:00-6:00 :
. e IDAY New Baltimore 31175 2) Mile Road
Shell On $ The animals at the Michigan (Vs mile cast of 23 Mile Road Exit off 1-94)
" per Ib. Humane Sodety will do any- Ladies Day. F toaf of Sun,—10:00-3:00 Mon.-Sat.—9:00-6:00 :
SHRIMP {Also avalabta Smoked Sablo, Salman, ;‘D‘L'}ﬁ;:;y:;‘&:“mfs‘ m‘ﬁ; bread with any purehase . ;
2125 count Ralnbo Trou, White Fih,etc) due eyt to all ladies Happy Holidays
imals give so u l,
HOLIDAY e e oy oo ATURDAY Jrom ,‘
$8 99 PARTY TRAYS | | teane : :
o er Ib. ; ) . Anyone with a
e mump AVAILABLE 7401 CheyserDr, Detrot, M1 43212 %eazer??eﬁ won dalv wi]lhreceive
e Detroit off their total purchase
4 872-3400 L}
. qe £ SUPERIoR Fism co. || F FfR
11 it & = Serving Metro Detroit for over 40 years 721-7300 . . "
309 €. Elevan Milo Aid. - Aoyal Oak +541-4632  M-W 005 TH. £ FR. 0.8 5AT, 8.1 w.nzsls' %ﬁ"‘
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