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No one dared try
goose liver pate

Continued irom Pago 1

1 1sp. ground allspice

| tsp. ground outmeg

1 tsp. dried thyme, crembiled
'3 tsp, ground cloves

14 tsp. SBRE

1 cup plstachlos, chopped

Using a sharp knife, cut along the
backbone and using fingers, gently
remove skin from the duck, being
careful not to tear. Sprinkle skin
with salt and pepper and rub the in-
sule with 1 tablespoon cognac. Sepa-
rate the legs and breast pleces from
the body. Cut breasts into 3 strips
and sprinkle with salt and pepper.
Add 4 tablespoons cognac and allow
to stand until ready to use. Bone leg
pieces, Grind or process the remain-
ing duck meat with the liver, Trans-
fer to a large bowl and add remaln-
ing 8 tablespoons cognac, veal, pork,
pork fat, eggs, garlic salt, pepper,
allspice, nutmeg, thyme, cloves and
sage and mix well Fry a small
amount of the mixture and taste. Ad-
just scasonings, If necessary. Stir in
pistachios. Line a small loaf pan
with the duck skin. Spoon hall the
mixture into mold and pat to pack
tightly. Top with duck breast strips.
cover with remaining mixture. Fold
skin aver the top. Cever tightly with
foil. Set In a roasting pan and add
enough hot water to come haliway
up the sides of the loaf pan. Bake at
330 degrees for about 2%a hours or
until internal temperature reaches
approximately 160 degrees on a
meat thermometer. Allow to cool,
then chill, covered. for at least 2
days. Remove from pan, slice and
serve with toast.

EASY DANISH PATE
11b. uncooked calves liver
4 b, pork fat
t small sulon
2egps, beaten
11bsp. salt
"1 tsp. pepper
213 cups milk
's cup breaderumbs

3 tbsp. Hour
*3 Ib, bacon strips

Grind liver, fat and cnlons through
4 grinder or processor. Stir in eggs,
salt and pepper, milk and bread.
crumbs with flour, Linc a loaf pan
with bacon strips and spoon in mix-
ture, packing tightly. Caver with
bacon strips and bake at 350 degrees
for 1% hours. Serve hot as a main
course with bread or can be refri-
gerated, sllced and served as pate
with crackers and loast points.

WALNUT TERRINE
10 sllces larding fat or bacon strips
4 1b, ground {resh pork backfat
14 lb. ground veal
14 h. ground pork
1egg
2% tbsp, chopped shallot
2 medlum cloves garlic, mlnced
1 1bsp, Mour
1% tsp. salt
V4 tsp. tarragoy, finely crushed
V4 tsp, alisplee, ground
¥4 tsp. nutmeg
1 cup whaole shelled walnuts

Line a 4-cup loal pan with fat or
bacon. Comblne all remaining
Ingredients except walnuts and
blend wed. Add walouts and mix
gently. Pack Into the terrine or loaf
pan. Cover with foll. Set In a shallow
pan of hat water and bake untli a
meat thermometer inserted In the
center registers 160 degrees, -about
1% hours. Cool, then refrigerate. Re.
move from pan and slice thinly to
serve with toast points or crackers.

PATE DICTIONARY

Next time you visit a fancy restau-
rant and the waiter tosses around
names you thought betonged to Mar-
{e Antalnette, remember this simple
pate dictionary with the classic defi-
nitions:

Pate: Pastry crust with filling of
meat, fowl, fish, vegetables or fruit.
Served bot or cold.

Terrinc: Earthenware dish lined
with bacen or fat In which meat,
fish, fow] or vegetables are cooked.
Normally baked In a slow (300 de-
gree) oven, often In a water bath to
contre] temperature, Serve cold,

Ballottine; Preclsely applicd to a
piece of meat that has been boned,
stuffed and rolled into a bundle. Nor-
mally bralsed or poached. Served
hot.

Galantine: Applled te boned poul-
try that has been stuffed and pressed
Into a symmetrical shape, wrapped
in cheesectoth and poached in a gela-
tin stock. Serve cold.

Mousse: Finely sieved mixture of
fish, fow] or liver Incorporated with
eggs. butter and heavy cream, and
cooked In a terrine or soulfle dish in
a water bath. Serve cold or cven
Ieed.

REALLY LIKE PATES? Send a
self-addressed stamped envelope re-
questing more pate recipes to: Chef
Larry Janes, c/o Obscrver & Eecen:
36251 Schoolerall

Florine Mark

“Ilove turkey. It 13 low in choles-
tero), calorles and fat. Turkey is
casy to make, can be used in 50
many different ways and when I
prepare it, the whole house smells
absolutely wonderful,” sald Florine
Mark of Farmington Hiils, presi-
dent and chalrman of the board for
the WW Group Inc., largest

of Welght Watch

Whole Granny Smith Apples
haived and cored

Whoale medlum to small onlons
skinned

Stnf{ apples and onlons inside
turkey cavity. Caver and cook
baste with Dict Vernors.

of

Secret tip, for another methed of
preparatlon: have the butcher cut
the turkey In quaricrs. Freeze and
use as needed, Mark prepares the
turkey with the same Ingredlents
as above, only puts apples and
onions underneath the meat.

“This is very quick and casy, es-
peclally when company comes
over,” Mark sald, “1 also enjoy
cooking turkey this way (in quarter
sectlons), because then there s

Mark prepares her turkey slm-
ply like this:

amount  of turkey
meat for sandwiches and lefto-
vers."”

Specialties for holiday season

Chuck Daly

West Bloomfield restdent Chuck
Daly, head coach of the Detroit
Pistons, “appreciates and enjoys
good food, good wine and good
company,” said his wife, Terry. She
offers this recipe far special holl-
day meals.

COQ AUVIN

2 {ryling chickens, cot up
1 cup flour

salt and pepper

% cup olive oil

Y4 cup bulter

4.6 cloves garlic

2 carrots pecled and sliced
2 tomatocs, quartered

4 onlons, sliced

2 stalks celery, slleed

Y Ib, bacon, chopped
2 cups red wioe (your favorlte)
thyme, rosemary, to laste

Lightly coat chicken with four
and sprinkle wlith salt and pepper.
Heat skillet until very hot. Add
olive ofl, butter and garlic. When
foaming, add chicken and saute un-
til golden, Remove chicken from
pan and pour off excess oll, Return
chicken to pan with carrots, toma.
\oes, onions, celery and bacon. Add
red wine. Cover, Simmer 1% to 2
hours on low or bake in preheated

oven al 350 degrees. Draln liquld |

into xaucepan. Add a roux if sauce
requires thickenlng. Season with
thyme and rosemary. Arrange
chlcken and vegetables on serving
platter and ladle sauce on top, Nice
accompaniment — small red pota.
toes, boiled and garnished with
parsley and butter,
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Cranberry sauce dresses

Whole cranberry sauce makes an
casy dressing for a fresh frult salad.
To order a free booklet with 75 more
qulck ways to use whole and Jellied
cranberry sauces, send a stamped,
sell-addressed, business-size enve-
lope to: “75 Ways," Dept. BH, Box

887, Radio City Statien, New York
10101. The booklet marks the 75th
annlversary of processed cranber-
ries.

CRANBERRY-PEAR SALAD
1 mediom orange, peeled
2 medlum pears, cored and coarsely

up fruit salad

chopped
4y cup seedless green grapes, halved
Yy of an B-ounce can (Y4 cup) whote
cranberry sauce

Section orange over a small bowl,
reserving juice in bowl, In a medium
bow! comblne orange sections, pears

and grapes. Stir cranberry sauce
into reserved orange julce; pour over
frult mixture. Toss to coat. Makes 4
servings.

Nutrition information per serv-
ing: 123 cal., 1 ¢ pro., 31 g carbo., !
¢ fa1,3 mg sodium,
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GRAND OPENING!

Seasons Greetings
from Pizza Plus

BAGELS
Buy 1 dozen
get 1 dozen

FREE

FREE
LUNCH PIZZA

w/purchase of an
extra large beverage
between 11 am-3 pm
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HAAGEN DAZS

DOM PERIGNON

2 I s3°° piny - ¢ hsa;zanggsna
KORBEL COOKS
Champagne Champagne

750 ml S99B

750 mi 53“9

JOHN KLAUS

Piesporter Michaelsberg

2 for S6°°

750 mi
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9 Twice a week is better
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ORCHARD RIDGE
FARM MARKET

12 MILE AT FARMINGTON RD.
IN THE CROWLEY CENTER

553-3470
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WE NEED YOUR HELP TO FEED OUR HUNGRY "+

Country Pride
CHIP DIP

69¢ PINT

Woaolly
NOG

(Borden's Etete B

ICE CREAM

$1 19 QUART

k551 99

2 GAL.

SALE ENDS 12/24/87

CHRISTMAS EVE 9 AM - 4 PM « CLOSED CHRISTMAS
MON. & TUES. 9 AM - 7 PM«WED. 9 AM - 8 PM « SAT. 9 AM-7PM
SUN. 10 AM -5 PM 7
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YES, 'WE WANT TO HELP PROVIDE NUTRITIOUS
FOOD TO THE NEEDY OF MY COMMUNITY. UWE

HAVE ENCLOSED: .
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