Make-ahead d shes perfect for quasi picnic

In the past, I havc often wrlttcn
about plenic meals — which are fun
to prepare and eat at all sorts of un-

usual times and places. These In-
clude breakfast plenles, after-dark
romantic repasts under the stars,
roadslde lunches, and the more elub-
:;:Lo plenle feasts that are works of

However, strango as it may seem,
there are large oumbers of people
who do not like plenles. They prefer
to eat thelr meals in alr-conditioned

comfort, or — at least — (n
screened-In rooms or porches, away
{rom the flies and mosqultoes.

One of the nicest features about
picaics s that they are often make-
ahead meals with no last-minute
work. Everything is prepared and
packed ahead, 50 that you can enjoy
c.:ung it along with the rest of the
people,

The dishes are either paper throw-
aways, or they are packed back into
the basket, to be done Iater.

If your mate is one who doesn't ¢en-
jay Plealeking, and you stlll want the

fun and relaxation of such a meal,
try some of these wonderful make-
ahend recipes.

Serve them on a screened-in
porch, or In any rcom of the house,
Use your imaglnatien, and plan as
you would for a real picnle,

Eat on w-away dlshes, or, if
you prefer real ones, stack them in
the sink or dishwasher and WOITY
about them later, You're entltled to
& rest period after dinner, too — es-
pecially If you're the onc who pre-
pared the meal.

Here are some of my favorite easy
to serve, make-ahead summer dish-
es. T hope you'll enjoy them,

DUCK AND LIVER PATE
Y pound bacon, coarsely chopped
I pound meat from deck (skinned
and boaed, fat removed, and cut In
pleces
1 dack ltver (optional)
1 pound chicken llvers
% cop flour
% cup dry sherry
2 zablespoons brandy
6 tablespocns heavy cream
2egpe
4 teaspoons salt
% teaspoon pepper
% teaspoon onimeg

Blend duck, Uvers and bacon In a
food processor or blender until finely
chopped. Add the flour, and beat un-
til smooth, While beating, add the
sherry, brandy, .cream, cggs, salt,
pepper and nutmeg.

Pour iato a well-greased loaf pan,
tightly cover with fol}, and place Ina
Inrger pan of hot water (bain-maric).

Bake at 125 degrees for two hours.
Remove from hot water, loosen foil
and cool for 20 minutes. Place a
welght (a brick wrapped In foll
works nicely) on the pate, and let it
zit for one more hour,

FRemove the weigat, and reiri-
gerate for several days.

This is best served at room tem-
perature, accompanied by onion
marmalade.

ONION MARMALADE
{good with all meats)
1small yellow onion, peeled
1small orange
2 tablespoons ralsins
2 large pitted prunes

% teaspoon grated temon rind
1 tablespocn fresh lemon juice
1 cop red corrant or apple jelly

Here's recipes
for MC muffins

Here are some Motor Clty Muffln
recipes to try:
mmmy MUFFINS

2cups

1 nblapoon bnl.n powder
% teaspoon sal

1 cup sugar

1 egg, beaten

Y cvp lwut batter, melud
% cap milk

% cup sour cream

1% cupe fresh blackberries
% cup chopped pecans

Prebeat oven to 400 degrees. SIft

first four Ingredients together, Add
g3, Imtt:r. milk and sour cream and

mix just until molstened. Fold in
blackberrics and pecans. Fill paper-
lined mutfin tins full. Bake approxi-
mately 20 misutes. Makes 12 mu!-
flos.

RAISIN OAT BRAN MUFFINS

Prebeat oven o 400 degrees. Com-
bine oat hrln. wheat and white

nzn, 1§ powder, baklog soda
'salt. Butcunndoomhluwlm
molasyes and milk, Add wet mix-
ingredients. 'Mix (n ra-
isins, Spoon Into muffin tins and
bako 19-20 minutes, Makes 12 muf-
{lns, .
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1 teaspoon crushed whlte pepper-
corus

% teaspoon Dijon-atyle mustard
3" tablespoons finely chopped plne
puts or plstachios

Cut onlon in quarters lengthwlse,
and soak In salted water for ope
bour,

Cut half the crange rind into flne
strips. Squeeze and save two table-
spoons erange Julce,

In a smil gauce pan, comblne the
ralslns, pruncs, green onion, sherry,
strips of orange peel, orange julce,
lemon rind and lemon juice. Bring to
a boil.

Reduce heat and slmmer slowly
for 20 minutes. Cool and draln. Save
the cooking llquld, and coarsely chop
the ralsins, prunes and strips of
orange rind.

Rinse and drain the onion, ang
then mince it. In a bowl, combine the
currant jelly, minced, crushed pep-
percoras, plne nuts and mustard, Stir
In the chopped ralsins, prunes and
orange rind, and thelr cooking liquld.

This sauce can be used right away,
sr refrigerated and kept for several
ays.

NELS WALTON'S CURRY CHICK-
EN AND RICE SALAD
This recipe, which serves B to 12
people, Is absolutely the most fan-
tastlc-tasting dish, ¥ goarantee your
friends will Iove It:

Combine:

3 cups cooked rice

% cup chopped green otlon
1 cup golden ralsins

¥ teaspoon curry powder
salt and pepper

Sct aslde to coel.

In a separate bowl, mix:
3 cops cooked cobed chicken meat
curry chutney dressing (sce below)

Let slt for one hour, then add:
One Granny Smitk apple, finely
cobed

1% cup boc choy (Chinese cabbage.
It grows like celery — yoo may sob-
stitate sliced water chestnuts if you

Serve any or all of these dishes on a
screened porch, or in any room of the
house. Use your imagination and plan
as you would for a real picnic.

LOMI-LOMILUAU

(10-12 servings, depending upon the
number of other appetizers served)
1% pounds lox or Scoltish smoked
salmon

4 large tomatoes (beelsteak are
best), peeled and diced

1 cop minced greea onlons (Incloding
tops)

* % cup minced corlasder leaves (or

Chinese parsley)

Mix well, and season with a dash
of hot pepper sauce and the julce of
one lemon. Cover and refrigerate un-

like.}

1 cup cashews (or chie peas)

% cup jullenne carrots (optional)

2 pounds cluned fresh splnach, torn
into pleces

1 serving time.
Serve with crackers.

Toss this chicken/vegetable/
dressing mixture together with the

SEVEN-LAYERED FRUIT SALAD

By now, I am sure that nveryone
and his uncle, has tried the popular
scven-layered vegetable salad. (If

et

o

2 cups scedless green grapes
% cup mayonraise

Y cup sour crearmn .
2 tablespoans sugar s
1 cup sbredded cheese (almost any -
kind will do — Cheddor, Moxterey
Jack, or even grated parmesan

two-qual dlsh.
apples on top. Layer the arange sec.
tions on top of the apples. Then lnyer‘ i
the grapes.

Combite mayonnaise nnd sour

not, and you'd like the reclpe, please  cream, and apread over the grapes:- v

call me.)
But here is a lay

q

Sprinkle sugar evenly on top of um-w
mixture, and top with a

zala
that Is dlferent because it is mnde
with fruit. This reclpe serves six.

2 cups shredded leituce

2 apples (cored und chopped with
peel left on, sprinkled with lemon
Julce to preserve eolor)

2 pavel oranges, peeled and sec-
llnn:d

v

'1" Now Uhder New Managemem‘

layer of cheese,
Cover tightly with foll or pmuc .

wrap, and refrigerate overnight.

Note: If you have any quu!wm ’
about these or other recipes,:
please call Gundclia at 427-1072.

seasoned rice mixture, and serve.
Slices of melon, kiwl, green grapes,
or strawberries make a nlce garnish,

CURRY CHUTNEY DRESSING
10 tablespoons chopped chutney (any
kind will do, bat mango {s best)

1% tenspoon curry powder

% teaspoon cloves

% teaspoon nutmeg

§ tablespoons white wine vinegar
(Orange or strawberry vinegar ls a
nlee substitute. You may add a Mula
more or a llitle less, depending on
the thickness of the chatney.)

Mix the above Ingredients well.

Buy 1 Sandwich
Get 1 FREE

Limit 1 per customer
with coupon,
L Expiras 8-01-89
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Farmington
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Fried Chicken |}
2 Thighs $1.00
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+* CHECK CASHING
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COUPON

QUANTIT RIGHTSLIMITED « NOT RESPONSIBLE FOR ERRORS IN PRINTING

ORCHARD-10 IGA
24065 ORCHARD LAKE RD.
Mon, thru Sat. 8-9; Sun. 9-5
We Foature Western Beeof

%

COUPON:COUPON

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 bel
doubled. Coupons above 50* will be cashed at face'
value. Limit one coupon for any one prodv :t. Cou-
pon plus 100% bonus cannot exceed price of the
item. Other retailer and free coupons excluded. Allf. .
cigarette coupons at face value. This offer in effect
now through Sunday, July 23, 1989.
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IGA Tablerite
Ground Hamburger

Tablerite

™ Sweel Julcy
“\‘-{ California

Sirloin Tip
Steaks

Grape Jam

Hot Dogs or Jelly

Full Pound
2.59.| .9e
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Cheez Whiz
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