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Arabnan Night party can be fun

+ Intholast mtmlyean thers has
~been an Influx of Arab peoples Into
our soclety. Their foods ark becom-
: Ing quite famillay to Americans.
Most people have tricd some of
the better-known dishes (n local res-
taurants. Even some fast-food places
serve pita bread sandwiches these
days,
ll you find yourself in the mood to
. hest a romantic dlaner party for a
* few friends, or just an intlmate cve-
-ning for two, why not plan an “Ara-
~ - bian Night”? Try your hand at pre-
ring some of these delleacles. It's
ots of fun, and not nearly as difficult
Z-gs it may sound.
< Set-the mood by draplng shects
from the center of the ceiling to hide
the walls and create the iluslon of
being in a tent. Plle big pillows on
the floor to alt or recline on around a
low table: And don’t forget to burn a
1lttle incense ahead of time, and play
nypro]dzmlo muslc in thc back-

Broun
Dress. the part, and cncourage
your guests to do the same. Small
women look great in harem pants,
and big girls look marvelous in
~.striped and tassled caftans. Make up
«.your eyes to look as large and dark
“'ag possible, Use a pale kvory founda-
. +tion base on your face, and no rouge.
..You want (o appear mysterious and
- =sultry. Wear lots of large silver or
gold jewelry. N

- MEN SHOULD wear robes and E1
Kntrlyyu or turbans. You may wish
.to provide these for your mag, and
. dress him yourself, Drape his head
wlth a searf, or even a towel, and tle
it with a bralded cord.

He will Jove the comfort of the

‘loose robes and the excltement of
playing a very macho role with you
as his handmalden.

But remember, this s just a game
"for one evenlng. Next time you play
' 'it, let him dress like the genni from
"*Alladin’s lamyp and be your slave. He
*‘can cook and serve the food, peel
your gmpu and cater to your every
command.

After dlnner. provide appropriate
entertainment. If you are the type
for It, do some belly-dancing or per-
form a dance of the vells. However,
if that Is not your cup of {ea, try a

. Uttle Turkish Coffee.

Entertain your guests by prepare

~lng thls in front of them, wlth all its

““rltun). Serve it in Uny deml-tasse
cups, and then read thelr fortuncs in
the coffee grounds.

The suggested meou I3 Almond
Soup, Mint Salad, Feta Checse and
Greek Olives, Stulfed Grape Leaves,
Open-Faced Meat Ples, Fresh Dates,
Kadaylf god Turkish Coffee.

GRAPE LFAVES
- (Can be made ahead and served cold
or re-heated. Can even be frozen))

1 cop canned or packaged grape

Tocves, or 2010 fresh Jesven -
. Fresh Ieaves are picked early In the
. summer, before they are folly ma-
* tare

Julee of two lemors
. 1 tablespoon olive oll or other 'vege-

table oll

water

uprigs of fresh mint or pmley

ﬂlll.nx mixture

Fruit varies
-in compote-

. AP — This appealing compote re-
cipe includes several options so you
can choose the best your produce de-

. partment has to offer.

:  RAINBOW FRUIT COMPOTE
. 2 medium orankes

* . Y% cupsogar or boney

© % teaspoon finely shredded lemon
< or lime pee)

kitchen witch

3 Gundella

Put the leaves In a large bow), and
scald them with bolling water. Soak
for 5 minutes. Drain and rinse with
cold water.

Separate the leaves and draln
them on paper tnwels dull glde up.

Use broken lmvu (about 10 “full
ones In all), to lne the bottom of a
baking dish or casserole. Take the
remaining leaves, one at a time, cut
off any stems and place one table-
spoon of fiiling in the center,

Fold the stem end of the leaf over
the filllng. Then fold in the sldes and
roll up 10 a peat little roll about 2
inches long.

Layer the stuffed leaves Into the
pan, side by alde, seam side down.
Sprinkle them with lemon juico and
ollve oll. Add enough water to just
barely cover the rolls. Place a plate
or satcer over the rolls to hold them
dowm,

Bake at 350 degrees for 45 min-
utes to 1 hour,

Serve hot or cold. Drale and ar-
range on a serving tray in neat
stralght llnes, and garnish with
slices of Temon and sprigs of mint or
parsley,

Fllliog Mixture.

1 medlum onlon, flnely chnppcd

2 tablespoons ollve oll, or other veg-
etable oil

1 pound ground lamb or beef

1 cup cooked long-grain rice

% teaspoon allspice

2 cloves garlic, pressed

2 tablespoons flnely chopped parsiey
or mint

salt and pepper to taste

Fry onlons In ofl until transparent.
Combine with the other ingredlents
and mix thoroughly. .

ALMOND SQUP
3 cnpi chicken lt-ock
2 tablespoons bat
1 small onlon, Il.nﬂy diced
2 tablespoons flour
1 cap ground almonds
1 cup light eream (or frozen noa-
dairy creamer)
1alt and pepper
slivered almonds for garnish.

Bring stock ¢o a boll. Meanwhile,
melt butter in pan and saute onions
until just softencd. Stir in flour, and
blend well. Slowly add bolling stock,

Add ground almon

Stir well, reduce heat and simmer
for 10-15 minutes. Remove from
heat and stir In the cream. Season
with salt and pepper, and serve with
slivered almonds.

OPEN-FACED MEAT PIES
pita bread
1 cup plne nuts {or chopped walnuts)
pinch of cinpamon
1 tablespoon finely chopped parsley
Juice of ooe lemon

ult and pepper to tasto
batter, melted
Pplaln yogurt, or sour cream

. Carefully split and pull apart the
two sides of each pita bread, so that
you have two rounds. Brush each
side with butter and arrange on &
baking sheet, cup side up.

Mix together all the ingredlents
except the yogurt or sour cream, and
spread the mixture evealy over the
pita bread.

Bake in a 450-degree oven about
20 mlnutes, or until lightly browned.

Serve hot, with a bowl of yogurt or
sour cream o be spooned over the
plgl before eating.

(Prepare rhend)
% head romaine lettuce
' bead Boston [ettuce
1 tablespoon dried mint, or 3 table-
spoons fresh mint, chopped. N

Dresslog

6 tablespoons ollve oll

1 % tablespoans lemon Juice
¥ teaspoon sugar

1alt and pepper

Mix dressing ingredlents in a
screw-top bottle or jar. If you are us-
Ing dried mint, add it to the dresslng
now. Refrigerate.

Wash and dry the lettuce. Wrap In
paper lowels and store In the refrig-
erator untll ready to use. When
ready, unwrap lettuce and brezk into
a bowl with the dressing, and toss. If
you are using fresh mint, add it now.

Gundella’s next column will in-
clude recipes for the Kadayif and
for preparing the Turkish Coffec
and reading the grounds, If you
have any questions, don't hesitate
to call Gundella at 427-1072.

Boned meats easy
to carve for dinner :

Cringe at the [dea of carving the
voast for.a special meal? It's no big
deal if you choose a boned beef,
pork, veal or lamb roast. These
meals are perfect for stuffing, too.
Just cut the strings and open the
rolled meat_out on a cutting board
with the boned side up. The cut area
where the bones were removed
makes a perfect pocket for an
herbed rice or bread stufflng.

STUFFED LEG OF LAMB
%4 cap chapped green onions
% teaspoon dried thyme, croshed
V4 teaspoon dried rosemary, crushed
1 clove garlic, minced
Y cup masgarine or butter
1 cup brown rice
1 tablespoon instant chicken boulllon
granules
2% cups water
1large apple, chopped
% cup ralsing
ooe 3-to-4-pound boned leg of lamb

In a medium saucepan cook

oulbns. thyme, rosemary and garlls’

in margarine until tender. Stic [n

rice, bouillon granules and water:

Bring to bolllng; reduce heat. Cover

and slmmer 35 minutes or until wa-

;flr 18 absorbed, Stir In apple and rh
ns.

Cut strings and open out lamb;
boned side up. Spread 1 cup rics
mixture In center, Fold lamb length-
wise over_stufflng; tle again with
string. Place, seam slde down, o
rack In mlluw roasting pan, Insert
meat thermometer into thickeat part
of meat, Roast, uncovered, in 8 $28
degree oven for 2 to 2% houn or uge
til thermometer registers 170 dow
grees. Place remaining stufflng in
covered casserole. Place In oven
with lamb after 1% hours to heat
through, Makes 8 to 10 servings, ..

Nutrltion information per serving:
428 cal,, 42 g pro., 27 g carb, 16 g
fat, us mz chal, 299 mg sodlum
U.S. RDA: 21 percent thlamine, 28
pﬂmnl r[boﬂnvln, 48 percent Iﬂltlﬂ;
21 percent {ron,

cooking calendar

@ GOODFOOD

Hundreds of free food items will
be offered for sampling from Thurs-
day-Sunday at the Goed Food Co.,
Michigan’s largest patural foods
supermarket, in Livonia, Some of the
newest products on the market wiil
be featured.

The Good Food Co. is mlehmmg,
its flfth year. There will be free sem-;
fnars on yoga and acupuncture nm}

gemstone readings. Clowns and a.
magleian will entertain, as well as

bands playing everything from jazz
to bluegrass,

@ O&E Sports—more than just the scores

DOUBLE

'DOUBLE
COUPON=zCOUPONz=

ORCHARD-10 IGA
24055 ORCHARD LAKE RD.
8-9; Sun. 9-5
We Feature Western Beetf

At IGA | Get Attention

QUANTtTY RIGHTS LIMITED « NOT RESPONSIBLE FOR ERRORS IN PRINTING

DOUBLE ]
COUPON=

Mon. thru Sat.

ORCHARD 10 gives you 100% more on all
(cents off) manufacturer’s coupons up to
and including 50¢ face value. All coupons
50¢ or lower will be doubled. Coupons
above 50¢ will be cashed at face value.
Limit one coupon for any one product.
Coupon plus 100% bonus cannot exceed
price of the item. Other retailer and free
coupons excluded. All cigarette coupons
at face value. This offer in eftect now
\ihroggh Sunday, June 11, 1989.

IGA Tablerite
Hamburger made from

Ground
Chuck

ﬁ 139

.BBQ BEEF Ribs

Holly Farms Tablerite } -
‘ i Southern
H 5 Ibs, and over
P |0k O Save.501b. Famlly Steaks PeaCheS
1 Just Marinate 24 tnchy Slze
C h | X and put on the Gril
) p - ()
1 2 9 2 - 3 9 Ib gesh Florida Large
0 reen
a soneess  Bonetess | Peppers @ ior1.00
- Save.601b. Save.501b. New Crop Texas Yellow
Cooking 31b.
|IGA Tablerite Country Style Hygrade Hot Dogs Onions .99 Bag

Full Pound Package

Coca Cola, Diet,
Regular, Classlc
Caffeine Free, Sprite

2.990lus deposit

Cans
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1 cup pecled and slleed kiwl frult, 12 oz. Pkg. .
St -9 2.39

toasted coconut or ullvcrcd alimonds Save .40 Pkg. ! lceCream.............

Over a emall bowl pecl and sec-
too oranges, reserving julce. Stir
sugar or honey, lemon or lime peel
and julee, ant on or nutmeg
Into oranges and- julce. Cover and
chlll several hours or overnlght.
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IGA Denver
Boneless

Steaks
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