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Be sharp about knives

' Comlnuedirom Page 1 :

N Ehlnklng abont !nvmln‘ ln cnuery

whenever, el
O.lcla and un 1t with you w the
store. Happy shopping!

Chef Larry Janes is interested
in mmﬁa zoquher o package,

and Europe. ’man who wotdd ltke
to learn more about mini-gessions
at such notable culinary schools
as LaVarenne and Wittamer Pg-
tisserie may their names

and addresses (o: Chef Larry, Gb-
server & Eccentric Newspapers,
36251 Schoolcraft, Livonia 48150.

clarification

Following Is Marcia- Sikarskie's
pa for Layered Cheese and Wal-

recl
nut Pate, which I3 suggested to be.

served.along with Ginger Crackers.
The recipe for m mckm was giv-
eninthe Oct. 3 of Taste,

story on make-ubud hors d's oeuvm.

1 % cups toasted walauts, coarsely
chopped. .

Comblne ralsins with brandy or
bourbon and hot water. Let stand 15

minutes or 30, then strain, reserving
“Uquid,

In mlur. cream butter with
cream cheese unul smooth, Add Di-
jon mustard, Worchestershire and
Tabasco, Continue to cream until
blended. Gradually beat in reserved
liqu!d from raisins. Beat until fluffy.
Add shredded cheddar and beat until
evenly blended. Add reserved raisins

It’s time to carve the turkey -

Continued from Page 1

you begin slicing. This will allow
the juices to settle and man fora
firmer, easler-to-carve bl
‘When it comes time t.o carve, I
reach for an apron and more or less
end up scooplng the meat onto the
plntw-l. Kind of ironic, eh? Here I
am trying to give you lessons on how
to carve the perfect bird this holiday
season. I'm a firm bellever in the old
adage, “Those who can't do, teach,”
50 1f you are coulemplnllng carvlng
!.he hollday bird this year, follow
these tips and get ready to reap the
applause from your dinoer guests.

FIRST OF ALL, you need a good
sharp knife. Period. A sharp knife
wlll do all the work for you. Beg,
borrow or steal one, but whatever
you do, If you want to do a profes.
sional j ob you will need & pmlts.-.lon-
al tool You don't need anything too
long, about cight Inches will cu!ﬂce.
with a rounded or saber tip. But

most Importantly, it must be razor
sharp,

Make the bird as wccesaible .l:

pan.
able to rotate the platter to get at all
angles to please the demands for
white meat, dark meat, wmp and
drums| the bird has been

icks, If
nulled, remave the stuffing at this
Now the surgeon is ready to per-
{v

With the carving knife in one bund
and a large fork In the other, remove
the legs by slicing stralght down un-
til you hit a bone. Put the fork down
and grab the leg, twisting gently to
expose the leg joint bone. Slice
through the ]olnt and place the legs
on each alde of the platter. Do the
same with the wings.

You are now looking at a totally
wingless and legless bird. If you pre-
fer dark meat, turmn the bird over, Di-
rectly under the arca where the leg
was removed, you will slice Into a
pocket of dark meat, For the novice
cook and carver, there are dark
::;ﬁ" sectlons on both sides of the

Return the bird to Its original up-

inches deep along both aides of the
bone. Make the Incision from front to

back and repeat the procedure, an-

glng!:-e knife a3 you go deeper into
e bl

IF YOU ARE dolng this correctly,
you will be cutting directly oo Wp of
the rib cage and removing an elon-
gated plm of pure white breast
meat in the process. Alfter both
breast lecﬂuns bave been complet.
ed, continue slicing the meat toward
the tall where more additional dark
meat is located.

Continue lllcinz untl) most of the
meat has been removed or untll
someone comes o your rescue with
a dry towel and a fresh cocktall.

Not to be outdone, however, Is uze
Ward Cleaver spprozch to
This Is where a famlily of four slu
down and all that {s wanted or necd-
ed 1a pure white meat. Then, simple
slices can be made dlrectly onto the
breast section of the carcass, When

_ confusing, you might want to prac.

the breast is cut paper thin, Juices
should flow like water.

No one ever really knew what
happened to the remainder of the
turkey, It probably ended up in the -+
soup pa
‘There are several olber techniques
that allow a person to carve a turkey -
in the kitchen,
and hﬂng it to the table with nary a

This involves carving a
cook-d bird and cutting the skin in
precise dimensions for easy reas-
sembly, Far too much bother for the
Janes gang. Heck, you can't sce the
meat under all the potatoes, gravy,

%
*
, reassemble the bird %,

%
:.

yams, green beans, cranberry sauce ::~

and relishes anyway!

The important issue here Is com
ing together to cclebrate a tradition .
and to give thanks, Turkey is turkey
is turkey, and it won't taste better if -«
you cut it dlfferently.

1f all these directions sound a bit

tice on a whole roast chicken. Ana-
tomically, they're the same and
you'll be surprised what a little prac-
tice can do.

PERFECT ROAST TURKEY
1 15-pound turkey
1 cup cornoll
1% nblupoou Beau Monde season-
ing
1%

and beat just unti?

aside,
Line a $-cup mold or Joaf pan with
plastle wrap. Sprinkle % cup of,
toasted walnuts over the bottom.’
Spoon % of the cheese mixture over,
the walnuts and press gently, Top’

. with % cup walnuts. Spoon

eese mixture over the walnuts
ud press geatly. Top with remain-
ing walnuta, Cover with plastic wrap
and chill up to two w To serve
— unmold and remove plastic wrap.
Poaltion on attractive serving plate.
Let stand at room temperature one
hour before serving. Accompany
with Glnger Crackers, .

Chutney Cheese Ball is
festive for holidays

AP — No grating, no stirring —
your blender or food processor does
tough stulf when you make this
ﬂlvor{nl appetizer cheese ball, just
right for upcoming hollday -festivi.
ties. Shape the cheese mixture into
the traditional ball, form a log or
circle, or press’into a 2-cup mold
lined with plastic wrap.

CHUTNEY CHEESE BALL
.8 mee‘_,Ahrp__dgg&;__M
ﬂbed n

tablespons margarine or butter
'/:cnpmnk )
1 teaspoon Worcestershire sauce
dash bottled hot pepper sauce
4 cup finely chopped chutney
% cap finely chopped pecans or pea-
nuts
assorted crackers

- chlll for several hours,
mixture

Allow cheese -and margarine to
come to room temperature. Put %
of cheese in blender container or
food processor bow); cover and blend
until chopped. Remove and set ulde;
repeat with remalning .
turn all cheese to blender; add muk.

‘Worcestershire

margative, sauce
and hot pepper sauce. Cover and
blend with several on-off turns until
smooth. Turn mixture into a
. mixing baw). Siir in chutnoy. Cover;
ours. Shaps ch
into a ball; roll in chopped
pecans, Chill. Serve with assoried
crackers. Makes 1 ball,

Nutrition Information per Habl&
spoon serving: 108 cal, 4 g pro, 4 g
um. 8 g {at, 19 mg chol., 120 mg

jum. US. RDA: 11 pemnl calele
nm.

Join us here at KITCHENS PLUS' Idea Room
for our HOLIDAY COOKIE BAKE OFF, Monday
thru Friday, Nov. 28 thru Dec. 2, from 2-4 p.m,,
featurlng a wide varlety of holiday cookles baked in our
showroom ovens. Free cookles & coffee.

Woe're locatad at 31816 West Eight Mile Road, % mile

West of Merriman Road. 474-08408
We work with the foflowtng quallty =] Thermod
r----- giamjsa%mww
I1ISINGER j boiesiovie, ..
FLOOR MODEL SALE ,&’ sensen
l « Sewlng Machines I &(“ﬁemst o A,

I "« Knitting Machines I
« Sergerss Cabinets’ l
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Anna’s Fresh

Twice a week is better LB

o e tep. salt
oese ™

2 ub!upoou pupruu
% teaspoon pe
2 tablespoons mlnced fresh garlic

Place turkey on a roasting rack,
breast alde up over another pan.
Combine remainiog Ingredients in a
blender and blend untll well mixed.
Use about knlf the marinade under
the skin of the bird. Remaining lig-
uld can be used as a basting liquld
while turkey s belng cooked. To
cook: allow 25 minutes per pound for
a stuffed turkey and 15 minutes per
pound for an unstuffed turkey,
Preheat oven to 300 degrees for

Salmon, rice dinner cooks well in mlcrowave

AP - Thls salmon dluner takes to
the microwave like a fish takes to
water, Cook and serve the flsh on a
bed of well-seasoned rice and spln.
ach, Always use quick-cooking rice
for microwave dishes; long grain
rice cooks no faster in the ml.
crowave oven than on the rangetop.

SALMON WITH
FLORENTINE RICE
1 pound fresh or frozen skinned
salmon flllets
1 Tbsp. margarine or butter
1 tsp, lime or Jemon juice

% tap. pepper

Our "uncommon" Goods Contaln:
*No urtmdal Ingredionts s Low sodium « No presarvatives« Low Cholesterol
Spacial orders - call a day ahend

cooking duratien.

BASIC TURKEY STUFFING

1 pound rolled seasoned sausage

¥ ﬁo c:.f ground beef ario

13 otter or margarioe (Y cop)

1 cup minced onloa

2 cloves garlic, minced

1 cup celery, minced

3 cup green pepper, minced

% pound sliced mushrooms

1 cup chicken stock

2 eggs, lightly beaten

1 teaspoon sage

:na-onncc package cornbread staff-
mix

Vz cup dry white wine

salt and pepper to taste

Sllce sausage Y%-lnch thick. Place
In a large skillet and cover with wa-
ter. Slmmer until water is almost

1 cop quick-cooking rice
% cup water
% tsp. instant chicken bocillon gran.

ules
% tsp, ground nutmeg

cv-parned and fat is rendered from
(he sausa; any remaining
Lquid, Add beef and szute untll both
meats are browned, Draln meat on
paper towela, Melt butter In same
gkillet. Add onlon and garlic. Saute
until golden. Add celery, green pep-
per and m ms and cock for
flve minutes. Comblne meats, vege-
tables and remaining Ingredients.
Stuff a cleaned turkey and bake or
place In a lightly casserole

gnd bake at 350 degrees for one

jour,

ROAST WILD TURKEY WITH
CHESTNUT

1 wild turkey, 10 ten pounds
% pound sausage

% cup chopped onion

1cup chopped celery stalks
1 teay,

1 teaspoon pepper .
dash thyme agd chervil

V% cup fresh chopped parsley
1 cop chopped

cooked chestnuts >

1 -zlck melted butter or margarine
)

8 cups breadcrumbs made from day. ¢
old bread

Rinse and dry turkey Inside and " &

out. Sprinkle cavily with salt and

o]

sage meat till done. Add onlon and
celery and cook until glossy, Add
herbs and chestauts, Stir and trans-

&
pper. In a large skillet, cook sau- '
L2

fer to o large mixing bowl. Toss tn %
breaderumbs and mix. Drizzle with

melted butter, tossing while dolng 77

80, Stuff the bird but do not pack
tightly, Close the cavity with
skewers and place on a rack in a
roasting pan, breast side up. Roast
25 minutes per pound at 300 degrees.

even of about % inch.

8-by-8-by-2- lnch bahlng dish com-

bine rice, water, bouillon granules
and nutmeg. Spread evenly In bot-
tom of dish. Cover with vented mi.

one 10-ounce frozen
cbapped spinach, thawed and well
drain

% eup\ueedm cnfon

2 Thsp. grated Parmesan cheese

‘Thaw fish, if frozen. In a 1-cup
glass measure combine margarine,
lime julce, xalt and pepper, Cook on
100 percent power (hlgh) 30 to 40
seconds or until margarine is melt-
ed. Set aside.

Chaliah

‘Apnla & numpkln plex
(spoclel order o .

+Gianborry-oran
*Pumpkin bread

Rochester

818 N. Main
652-1280

broad
mufling

& hotidays - at West

for ey West Bloomlleld

Mon. - Fel. 7 AM - 6:30 PM, Sat. 7 AM- 5 PM_.

only

ei-,,;,"" 4301 Orehiard L. Rd.

Inthe Ovuuwtndu Mall

=T facing ng Orch ard Lk, Rd.
7971959

anwry-cranqu broad
. Aprlcm fon!
. Glnnuhmﬂd cul-outs
« Pumpkin mutfins
+Bread bralds

25859 Lahser Rd. (corner of Civic Center Dr.)
Located In The Majestic Plaza
Southfield 357-0444
Hours: (M- H OPEN 7 AM-] IOPM(SAT) 10 AM-10 PM(S\m.) 11 AM-10 PM

FEATURING

Colombo Frozen Yogurt Fresh Baked Muffins & Cooldes
Hot Coffee, Cappucciso & Expresso

*FREE COFFEE 7-11a .m, with purchase of muffin

Youve THE RES (Liait Ooe)
IED T
Yo&:o'\\rﬂe ;aav THE BEST I We booor all competitors coapoas. -
1 - How do you h‘;p Here's to H
Colombo Frozen 7

s e § your health! I
Fed BoappereBea Base - *2 For.1 [ ]
e Pk P SPECIAL{G=3%

« Squid » Smoked Flsh '
'W.T‘ & M m On Columbo g I
" 181 & CLIPB DINERS mgﬂguﬂ =)
CHOLESTERG P VER YOGURT * J
’ it oo Fer Guntomer |

. e Por mer

ml‘l.ﬂ—-f{lnln‘ﬂ ' ves (12 4 J

Never be a
dirty bird.

OUTLET STORE

31255 Southfield Rd. ¢ Just north of 13 Mile Rd. (next 1o MC Sporting Goods) » 647-82080
* NOW FEATURING “CHEF PIERRE” PRODUCI’S .

Groduct are
{rvegular, ALL are
100% guaranteed

WESTLAND

32300 Warren Rd. In
. Huoter Park Plama » 422-770%

FOOD SERVICE

.BAGELS

Plain & Egg )

mm
at 13 Mile » $47-5280

In-Store Spectals » Outlet Stores On'y » Whide Quantit o

SMALL
(tray of 24)

CORN
MUFFINS

fe plastic wrap, Cook on
bigh 2 minutes, Stir in spinach, green
onion and cheese; spread evenly in

Arrange salmon fillets on top of
rice mixture with thicker portions
toward edges of dish. Turn under any
thin portions of fillets to obtain an

Drizzle margarine mixture over flsh,
Cover with vented microwave-safe
plastic wrap. Cook on high 6 o 8
minutes or until fish just flakes with
a fork, giving dish a half-turn after 3
minutes, Serves 4.

Nutrition lu!ormatlon per serving:
359 cal, 28 g pro., 23 g carb, 16 g
fat, 42 mg chol,, 299 mg sodlum. USS.
RDA: 98 pcmt vit. A, 22 percent
thlamine, 14 percent riboflavin, 47
percent niacln, 27 percent calcium,

23 percent fron. -

'SUPERIOR
FISH COC.

- Just Add SEAFOOD To Make

- ol
l Exum 11I26IB&

(21-25 ct.) witall on
with

ccupons 1 645

Rog. $16.951

Come in for your favorite Sara ha Dessert pl,
uldn variety of frosen entrees and a whole lu‘!’ :::::a

RyanRd.«

ﬂ 15 13 Mlle Rd‘
L]

\o Lemt« Prices Good Thru Nov. 26, 1988

CINNAMON
ROLLS

(tray 15-4% oz.)

pecial Senior

t.
Sun. 11 a.m.-4 p.m.

{tray o 24)

BLUEBERRY
MUFFINS

O Semior, *.
cvery Thursday "

Bt za

i
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onmannnaif

Fresh A Large, Tasty ‘

OYSTERS A;aprile-ly of Fresh :

EWOOD |7

are in trom 4

CHESAPEAKE BAY | SMOKED FISH| &

14 Pints « Pints » Quarte Smokod Sable, Saimon, Trout, olc.

Featuring: Faaturing: Creamy,

% Pint Stewing Oyalers‘ 305 Smoked Fish Spread s

110 COUPON NECesssry 8 0z. contalner n

Expires 11720/83 5

. . SUPEI}W'(!)D!\Q“F"]SH CO. X

3 Ky Serving Metro Detrolt for aver 40 years “

3 FREE Recipes =

309 E. Eleven Mije R, » Roys Oak + 5414832 N-W 85 TH. & FR. 56 SAT. 1 z
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