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er, with modern processing tech-
niques and Americaps following
a more healthy lifestyle, a trip
to the market can have us ea-
countering turkey breasts, fur-
key ham and Individunl wrapped
turkey legs (Dad’s favorite), not
to mention a whale flock of tur-
key luncheon meats and, now,
ground turkey.

When [ was growing up In
Wyandotte, hamburger was a
big part of the Janes Gang diet,
Mama frequently concocted eas-
seroles of goulash, loaf pans
brimming with meatloaf and gi-
ant skillets of taces and sloppy

jocs.

Back then, Mama would send
me to the local A&P with orders
to “search out the best pack of
stewing beel you can find.” It
was then up to me to push the
little buzzer that summoned Mr.
Stevcns, the butcher, who al-

ways so graciously offcred to
grind it into “bu.rgcr" the way
your Moaa wants it.”"

Ah-ha, but times they are a-
changin.’

IN THE JANES Gang freezer,
seldom does a piece of red meat
cross paths with the Popslcles. A
quick glence, however, will
show numerous packages of
eround turkey, ready to be made
into this week's pre-planned
menu consisting of lasagna, spa-
ghetti sauce, Swedish meatballs,
chill and the family favorite,
turkeyburger ple.

Ground turkey is becoming
more and more poputar, upe-
clally ‘in the metro area.
year, you would bave hzd lo
scarch out frozen tubes of
ground turkey, sometimes hid-
den under those blg 20-pound
whole suckers In the freezer
case. Today many markets are
featuring an assortment of
ground turkey brands (e.g., Lou-
is Rleh, angn:rc Farms and
Mr. Turkey} In the frozen case,
caslly In view between the Corn-
ish hens and Jimmy Dean's pork
BauSage,

In recent months, however,
yours truly has noticed that
many markets are offering
fresh ground turkey. A recent
trip to Lbe Shopplog Center mar-
ket near my home found fresh
ground turkey at $1.88 per

und and the frozen varieties
avdllable at $1.19 per pound.

Of course, prices vary wher-
ever you shop, and I've scen the
ground turkey, when It's on sale,
for as low as 88 cents per pound,
with most averaging between 89
cents and $1.09 per pound. Com-
pare that to fresh ground stew-
ing bec! and you will otlce

PO

is the fact that ground turkey is
much Jower in fat, cholesteré!
and calorles compared with
ground beef. Ground turkey is,
at minimum, 60 percent lower
in fat compared with other
ground meats.

NEEDLESS TO say, it's a
great cholce for a dict low in
calorles and cholesterol. Of
course, because of this lower fat
content, ground turkey offers a
higher proportlon of usable pro-
teln compared to other ground
meats. Need proof? Brown up a
pound of bamburger next to a
pound of ground turkey, Cheat a
1ittle and use a ‘“lean” hamburg-
¢r, Then, pour off Lhe melted fat
and compare. The results are
ahe

ocking.

So before you all rush out and
gobble up (excmw the pun) all
turkey, there are a
few more things you should

negative response, but whea I
prepara ground turtcy. 1find it
{0 be somewhat bland.

home In Farmington Hils might
mean an evening lounging in the ot
tub. On the other hand, It might be
the ticket to a home version of the
“Gong Show.”

‘“You only live once,” said Hilden,
“Enjoy yourself. Relax and enjoy
yourself and have fun.”

Sue Hildon, a 41-year-old owner of
a tanning and body-tonlng salon, and
her 43-year-old husband, Russ,
owner of an oil company, have been
throwing parties for as long as they
can remember.

The Hildens' style Is casual and In-
formal, and based on a strong deslre
to be with friends and family as of-
ten as possible.

“We have very wuudcrhll friends,
and we love to have them around,”
Sue Hilden said. “Many times we en-
tertdln on the spur of the moment.
After a couple of weeks have gone
by, 1 start thinking about what we
can do to get together.,”

The Hildens, formerly of Livonla,
moved to Farmington Hills about
two years ago. The house, designed
with entertaining In mind, a
swimmlng pool, indoor hot tub, spe-
cial stereo systemn and lots of sliding
doors leading to the backyard deck.

SIMPLE, EASY-TO-EAT foods

are tho norm. Often guests contrib-
ute favorite dishes for-the buffet
table, .
Sue Hilden alwsys twlis guests o
to dress so they will be comfortable
and In tune with planoed activitles.
Although she often dreams up a
theme, she's flexible,

“When you give a party you have
to go with how things are going,”’
sald Hilden, noting that guests some-
times prefer to chat rather than play
games. "I take my cues from the
guuts I doo’t plan a lot ahead of

Hﬂden favors active pastimes,
nuch as plagpong tourpaments and
relay races. She especially en,
teamlnx up people of dlfferent ages.

“In Livonta we bad a small home,
but that didn't stop us," zhe sald. “I
enjoy most the different age groups
and how they get along."”

Chlldren are always welcome at &
Hilden get-together. And friends
have learned to be good sports about
the actlvities. One of Hilden's more
outrageous themes was a "Goog
Show” party, in which her friends
had to risk the “gong” while per-
forming thelr “talent.”

“They made me promise 1 would
never do |t ngn!n ' Hllden sald, with
alaugh.

‘nm famlly’s cottage near Jackson
is the setting for barbecues, hot dog
roasta and parties scveral times a
year. Especially popular s the Hil-
dens’ annual Halloween party, which
last year drew 200 people to the cot-
tage property.

Guests drove down a dark, wind-
ing road to the beuch. Along the
route were assorted costumed char-
acters jumplng from behind bushes
to keep everyone in a proper Hallow-
cen mood. Actlvitles included a
scavenger hunt to “gather ingred-
ients for the witch's potlon,” Hilden
sald.

PARTYGOERS dined on grilled .

Itallan sausage, klelhasa and sauer-
kraut, chill, pumpkin ple and
caramel apples.

"“That's our rost elaborate party,”
Hilden sald. “Wa actually bad
strangers come and ask if they coutd
pay and attend.”

The fun-loving Hilden is planning
a lUp-synch theme. party. Presuma-
bly, ber guests will impersonate a
alnxu und muuu: the words on a

“I Hlf lose -u my {riends after
that,” Hilden
Hilden uyl lhc does't llke to
servo the typlcal lasagna and baked-
ﬁnﬂy fare, She prefers simplo
hut deltclous foods, pre “witha
twist.” She-generally decides in ad-
vance If the party will feature a
maln mea) or assorted finger foods,
“I uspally don't combine the two,”

“ sho sald.
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Sue and Russ Hilden cntertain guests ot the
hot tub, or host other kinds of informal partles,
in their Farmington Hllls home. They have an

8hn‘ron Katz of Bloomllela'ﬁllln says sho lovas
to make a party.” Sho plana varlations on the

ing recipes.

(om‘al tablo and has it sot soveral daye shesd.

GTEPHEN CANTAELL/stalf photographer
Katz does all the cooking hersel?, without us-

RANDY BORST/stalt photographer

easy, relaxed litestyle. “You only live once,”
she says. “Enjoy yoursalf.” [

‘Do . your pmler to entertaln for-
mally or Informally? Whichever
your cholce, send us cne Or more.
of the recipes you like to preparo
when gueats are mmlna,

Maybe you've got a recipe for
meat, fish or vegetables you lika to

What's your recipe for entertaining?

grill over the coals and serve at an
outdoor barbecue. Perhops you
bave a recipe for an entreo that is
elexmt especially sulted for a
rmal dinoer. What about appet-
lur, soup or dessert recipes? -
The Observer & Eccentric will

publish its own cookbook featuring
reelpes from readers of (he Tasta
pages. Youra may be among thosa
selected for inclualon.

Send your recipe to: Taste Cook-
haok, Observer & Eecentric News-
papers, 36251 Livonla, MI 48180,
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better than serving wonderful meals
on a dinper table decked with flo-
wers, fine chlna and fresh, crisp nn[)-

“lts really a labor of love,” xau
sald. “It's very excitlng.”

Katz and ber husband, Samu&
owner of a Madison Helghts produce
market, host several dinner parties
each year, They are generally cli-
gant, formal affairs for friends nnd
family members.

The guest lists range from "mu-
mate" groups of 12 to 33 many 25 3
or 40 people. Usunlly the dinner ish
complete, slt-down menl, but occa-
sfopally It is a buffet.

Although Katz does hire people to
serve the mea), she does all the cook-
ing herself on the day of the party.:-
And she never serves the same meal-

twice,

“1 pn! all my energy into cookin, 'j
from start to finlsh,” Katz sald. “It's
the way I want it to be. The cooking:
part has never been anything but a°
plca‘mu'able experience. I don't use;

Giving a dinner party al!nrd: Knu .
the opportunity to Indulge her cre-
ative energy, from plannlng bet-'
theme and lssuing unusual invita-
tions, to setting a heauulul table and’
enoung a special meal.

THEMES may be wmul,‘
such as springtime and flowers, or;
whimsical, such a5 "rii4 wnd glitg™™
or “buttons and bows.” Alihcugh tho
theme Is reflected in the decorations,
Kalz usunlly doesn't stipulate an unJ
usual dress code.

“I don't like people to be hmnvcm
lenced,” Katz said. “I would ralher
that Lhey Just come and enfoy th e
theme.”

Invitations, mailed four weeks ux
advance, often reflect Katz's flair,
for the unusual.

I think it sets the mood,” she Mld’

Once, for a springtime tbemo, :
Katg attached an invitation to a Bine
gle silk flower packed in a nnrhfd
box, Each box, contalning the
vauve Invitation, was delivered to

the prospective guest’s home. Knti N
said guests seldom turn down an in !
vluuou to one of her dinner partles..! :

Three days before the party, Katz
sets her dinner table. She bas several) |
sets of fine china and fancy napkins,
which she lkes to mlx and mateh lnr. .
maximum effect, .

Antiques are used as accent plecs
es, “T think a table should be dressed,
llke a woman,” Katx said. “T love
setting the table. I's a form of act,
for me. The effect s never boring.:
Each person {8 Interesting, and each
place setting should be”

KATZ'S LOVE of cooking was

ern Europe, prep 3
and roll dough for fragrant, tasty
strudels, As she grew older, cooking:
bocame an Increasingly uuslylna

pastim:

“1 Med to emulate them,” K.lu
sald. “It just carried over. I began
with small dinner pariles. Friends.
would call me and ask me how to.
cook. I enjoyed bung able to tell
them how to do it.”

Kalz would rather cook than eat h:-

from soup to desserta, And, sho sald,.
soms of her bapplest moments m'
spent In the kilchen, basting the

mut und talking with her ﬁrma‘

daughters.

Bnt Katz doesn't use recipes, Shc-
likes to prepare meals that rely nn.
fresh fruits, vegetables and top-qual- ).
Ity meats made more exciting with::

seasonings and comblaations}-

ents. If she later has trou-}’

hla dnpﬂuuna the recipe, “Those

are the chances you take when you
dun t write it down.”

“T enjoy changing it a littlo bitan T
m)oy it,butlna dlﬂﬂmt ny "

Skllllul blending of tastes, eolon
and shapes is the secret, Katzeald, -
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