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Chefs offer oid, new specialties for holiday

Continued from Page 1

HE GAVE HIS recipe for Cumber-
land sauce, which ke plans to serve
Easter dny with baked ham.

John Anbut, owner of the Botsford
Inn, says the Cumberland sauce In
thls recipe Is not easy to make but Is
worth the effort. “You can prepare
the sauce ahead of tlme. 1t keeps
well in the refrigerator,” be says.
Anhut polnts out that Cumberland
sauce also is excellent on Cornish
hens, other poultry, pork or veaison.

“The key to thls sauce is to use

real currants, Some people try to
substltute cranberries, but that
doeso’t work.” Anhut suggests mak-
Ing enough so there Is some left over
for future meals, He says it will keep
for a few months in the refrigerator.

In addition to the special meals at
the Kingsley Inn, Botsford Inn and
Machus Sly Fox, numerous restau-
rants around town will serve holiday
feasts, use some restaurants
close in observance of Easter and
those that stay open may be busler
than normal, it's best to call abead.

HERB ROASTED CHICKEN,
MIDWEST BOUNTY

From Michael D, Rassell, CMC
Executlve Chel, Kingaley Inn

2 frying chickens — 2% pounds av-
ernge

% cop buster or oll

2 hhlupoun- frest tarsagon and
thyme, cho,

as needed.

n nceded, l'mh ground black | pep-

2cup: rice, cooked, hot

% cup almonds, sliced, sauteed gold-
en brown

1% cops asparsgus, cut Iz 135 lack
pleces, cooked

% cup shitake or other mushrooms,
sliced, sauteed

32 slices carrots, cooked

1% cups natoral pan gravy from the
chicken

Preheat’oven to 350 degrees. Wash
the chickens and dry with paper tow-
els. Mix the herbs and butter or oll;
coat the chicken inside and out.
Sprinkle with salt and fresh ground
pepper. Place chickens oo a wire
rack with the breast side up and
roast until done but not dry; approxi-
mately 1% hours.

Check by twisting the leg bone —

if it twista Iree!y the chicken is donc;
also check the thigh jolnt — It's un-
derdone If it is pink and done Uf the
meat Is white.

Rémove from the oven and turn
the chicken 80 it Is breast side down
and the julces draln from the back
area to the breast; this gives you
nice, moist white meat. Allow to “re-
lax"for about 10 minutes in & warm
wﬂ

In: the meantime, heat your vege-
tablés and season. Mix the asparagus
and mushrooms; mix the rice and al
monds. Season everything to taste.
Make the pan gravy ot use the natu-
ral dripplngs by first removing the
{at and then seasonlng the broth.

To serve, remove tha dark meat
and .place o e plate, Slicc the
breast and lay the slices in a “fan™

Got a recipe

to contribute?

Réaders’ recipes will be featured
inn’cookbooklobepubushedbythe
Observ:r & Eccentric. If you've got

a recipe to contribute, send it to:
Taste Cookbook, the Observer & Ec-
centric, 36251 Schooleraft, Livonia
48150,

Ba sure to Include your name, ad-

shape over the dark meat. Place
your vegetables neatly on the plate;
the asparagus/mushrooms in a nice
mound and the carrots in a fan
shape. Pour the gravy over the
chicken and serve hot. Makes four
servings.

KINGSLEY INN KEY LIME PIE
(makes cas pic}
1 9-inch baked ple shell
1 package unflavored gelatin
% llme julee
2 egg yolks
1 can Eagle Brand milk
1 tablespoon clarifled butter
2 ¢gg whites
% sogar )
1 teaspoon grated lime rind B
% teaspoon pure vanilla
34 cup heavy cream

4 ounces tomato puree

2 teaspoons rosemary leaves
§ ounces flour

to taste, salt and pepper

Purchase  your lamb  shoulder
rolled and tied. Prcheat oven to 325
degrees. On the stove top, brown tled
meat on all sldes in salad oil and
then place meat In roast pan with a
cover. Add onlons, celery, carrots,
beef stock, tomato puree and
resemary leaves. Cover and place in
oven for two hours or unttl tender.

Remove meat, untle roast and
sklm off excess fat, leaving stock In
pan. Straln stock and place back in
pan. Put on stove top on medium to
high heat. Add ftour and whisk brisk-
ly to make sauce. Straln, add salt
and pepper to taste, Slice and serve
with sauce.

WAGNER'’S RED SKIN POTATOES
3-4 pounds red skin patatoes

% stick butter or margarine

1 chopped parsley

to taste, salt and pepper

% cop chicken stock

While the roast is cooking, with a
vegetable peeler cut one complete
stripe around each potato. Boil pota-
tocs in salted water uatll tender.
Draln, (This can be done & day ahead
of tlme and potatoes kept {n refrig-
erator until It Is time to heat and

PEA BOATS
6 medium summer squash
4 cops frozen peas and pear] onlong
4 tablespoons butter
to taste, salt and pepper

Cut summer squash in ball, length-
wise and scoop out seeds and pulp
until you have a boat with %-lnch to
1%-inch walls. In a pot of salted wa-
ter, boil boats until slightly tender,
Do not overcook. In a separate pan,
saute frozen peas and pearl onlons in
the butter, Add salt and pepper to
taste, When ready to serve, drain
boats, and put about % cup of the

for 10 minutes. Drain and discard
water.

Squeeze the fuice from the
oranges and lemons, reserve juice.
g;unvde all equipment and ingredlents

y.

Place the currants and % gallen
of water in a sauce pot. Simmer
slowly until the currants are slightly
solt.

Dissolve the cornstarch In ¥ cup
of water In a amall bowl. Pour it
slowly into the bolllng currant mix-
ture, stirring constantly with a kitch-

=3
-4

v
cn spoon until slightly thickened and

Add the brown sugar, orange -nd' N
femon julce and into the! ™

the range. Pour [nto a stalnless steel).
container.

Serve 2-2% ounces per portion, us-
ing ladle. Reclpe makes approxi.
matcly % gallon sauce

Precautlons and Safety Measures: |

Do not overcook the currants. Stly . |
constantly when adding the ©
cornstarch.

In cach. Serve on

red skin potatocs and
lamb roast. Makes 12 servings.

CUMBERLAND SAUCE FOR HAM
OR OTHER MEATS

s | JOIL TimeHas
e | A Great Deal

pSambetad, cuce s ey TO | O{ferYOu'

ness can be detected. It compliments
such ftems as baked ham, roast venl-
son and roast Cornisk ben,

1 orange
1 lemon
§ ounces curranta

R serve) % gallon water The only white
Prepare ple shell, Sprinkle gelatin About % hour before the lamb IS 2 ounces cornstarch pop com .
In cold Ume fuice, Heat In oven until  ready to serve, place potatoes In a 3 cop water awailable in a 2
{ha gelatin I$ well dissolved. Cool the ~ casserole and add the remalning S ounces dark brown sugar microwave Lightly salted  Jo2
mixture in an Ice bath while whipp-  ingredients. Cover casserole and set 1% ouncea red currant jelly ackage e "
ing vigorously. Place egg yolks In D the 325-degree oven with the lamb 2 oupces red port wine paciag .
mixing bowl. Add Eagle Brand mitk, voast. Bako unull hot and steamy, e
butter and cooled gelatin-lime juice about 30 minutes. When ready to  Pecl very thin layers of skin from Lowest-priced 5
mixtore. Beat unti smooth and thick  3¢rve, remove potatoes from cas-  the oranges and lemons (zest) using a tional brand N
at high speed. scrole and arrange on plate with vegetable peeler, The skin should be wational branc 4 |
In another bowl beat egg whites Sliced lamb roast and boat. free of all membrane., Cut these lay- Contai ! of microtare o
until foamy. Add % of sugar, grated  Makes 12-15 servings of three to four  ers of skin jullenne using a Freach ontains real pop corn “
time rind and vanilla, then beat mer-  Potatoes each, knife. Cover with water and poach butter, no o
Inguo untl st aad glossy. In anoth- artificial : -
er mixing bow] beal cream flavors 3 e Up to 30% more e
a“h‘} y.ln%’ sugar ‘“'%' ltepr'll:h 1‘;:{2 £ popped com -
whipping cream and meringue ssasiann R i o e 1 n
green mixture. Pour Into baked pie Qur “Uncommon' Goads Contaln: Sk, AN ey bag -
ngrodienta s Low 3o
Sh!!rlz:n :lﬁ’;’hglmwc&u;l‘m garn- o prmrvn\lgos < Low chatostorol Ry J
€ 1988 Amancen Pop Com Campany )
ish with lime alice. Spoc!nlordora—cnllndnynhaua ;-_______ [T __336_9____!;{
BRAISED SEOULDER OF LAMB
WITH REDSKIN POTATOES EASTER SPECIALS ' Save25¢on]0HyT1me
AND PEA BOATS featuring: 1 Microwave Pop Corn.
From Raody Wagner, « Hot Cross Buns « Cranberry Orange Loaf : M— SL—
Execative Chef, Machus Sly Fox ¢ Apricot Nut Loaf  « Braided Challah
’ v P — West Bloomlold only : O F S
SHOULDER OF LAMB Rochest eEr] Wost Bl n sy T - -
810 aboulder of Jamb Rochastor  femmapmmite) Wost Bleomilald H B
4 ounces salad o) . 85201280 gg B4 L 0 the Crosawinds Mall H R AT SN AN
% pouad dlced onlon =P facing Orchard Lk, Ad T A s st s po s
4 poand dised celery 7a7-7a58 1 e e R,
. 1 SR Tows Trbvas XTI
z«wﬂdbﬁef:l'dl:fv“ Mon. - Frl. 7 AM - 6:30 PM, S01. 7 AM - 5 PM H ®
quarts hee! s 1 For People Who Really Love Pop Corn”
Tl o o o et v
Go
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BANQUET FACILITY

Showers =« Weddings
Retirement Parties « Any Special Function

Ca Catering by Szegedi’s On iIO Mile
pacity 561-6288 N xlf:lwce&n
50-300 Ask for Pat Middlabel

bles, breads and rolls, and desserts.

Anna’s Fresh
Seafood Mkt.

24050 Joy Rd. e Rodlold

# 8heimp « Bquid « Smoked Fish
. »LobsterTall & Much More

. 255-2112
| HOURS: 1-Th§ am-Tpems £ & Bat. S am-2pm
m Food Stamps Accepted

WALNUT LAKE
ARK

2100 WALNUT LAKE ROAD (313} 626-2662

EASY IN & OUT S8HOPPING « FRIENDLY, COURTEOUS SERVICE

- PACKAGE
STORE HOURS: [ G.‘,’,m“ %Dm,_

MON.-
saT. 99 sunoay 106

FULL SERVICE STORE — FOR SPECIAL ORDERS CALL 626-2662

.b AI.I. 6-PACK
BEVERAGES

$ 1-89 + dep.

ALL>2 LITER
POP 99 + dep.

2 GAL. MILK
$1.09 AuLvarieTies

10% OFF ALL:
WINE IN STOCK

{Whole)
HONEY GLAZED HAGENDAAZ
SPIRAL SLICED A
NOZHamM $2.99 i, 99°...
WHOLE BEEF
ggﬁgﬁf, TENDERLOINS
s $7.99.
5'49 1b. Cut & Sliced to or.der
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LABATTS /

"WE WERE THERE T ORENEAGTER SUNDA
READ ABOUT IT TODAY * Dellveries Avallable
*
=i 717
TWEENY'S 'S
DEL! & WINE SHOPPE IQUCR STORE
34707 GRAND RIVER » FARMINGTON 19181 MERRIMAN » LIVONIA i
1n the Worid Wide Ehopplng Center Village Fashion Center  packege
474-2111 478-5312 &

L With Coupon» Explros 3-27-89

Chm & One ltem :

| Reg.
! $2 99+TAX ! N

UPON-———
auv ONE SUB A‘I"
REQULAR PRICE

l

|
ONE !
|

uat or |
|

|

gr-axar valve
! witn .
1 Coupon Explres. .1-21439__ "

A good wine...Great Valuel
Vouvray is a soft wine
that goes with everything!

Coca Cola, Sprite, Diet & Regular

Now ONLY 2.99 pius deposit

- 2 Liters -
Coca-Cola, Eprite, Squirt, Diet &
Regular, Catfelne Free 990:

KORBEL CHAMPAGNE
8.95 750 (s1ze)

LEMBEY
SPANISH SPARKLING WINE

MUFFINS!

BLUEBERRY . DATENUT $5.0
OATBRAN ~ BRAN LARGE SELECGTION OF

BANANA NUT

EASTER PLANTS
LILLIES - TULIPS MUMMS

—— ORDER NOW — ALSO AVAILABLE — |-
Spiral Sliced ) - K
HOLY ShoveD IRKEVS ||
HAMS TURKEYS ||

2.99 . Whole Please Place
3.19 iv. Halves Orders Early |l
U.%.'?élAééEG OF LAMB SHELL ON SHRIMP o
2-49 Ib. 21-25 Stze 6-99 ib. ‘:

BELLE VIGNE : -,
VOUVRAY 5.00750 (size) COCACOLASALE  }:

ERPORN
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