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’_Ef;e;cnpes with corn

.-V EASY CORN ON THE COB
8 edrs of corp, as frests as possidle

Husk and remove silk from ears.
Place corn In a large pot with just
eaough water to cover, Cover pot
and heat over high beat to bofling (or
:2-3 mlnutes. Drain and serve hot

. with butter and salt.

CORNEBREAD
l'k ceps all porpese flour
% cup eornmenl
% cnp sogar
2 teazposns baking pewder
% leupmn galt
1 cup milk
- 35 cup vegetahle o}l
-1 ega, beaten

Prcheat oven to 400 degrees.
Lightly grease an 8-or-8-Inch glass

1+ baking pan. Combine dry Ingred-

.lents. Stir In milk, oll and eggs, mix-
ing untll dry Ingredients are mols-
tened. Pour batter into a prepared
pan and bake for 20 minutes or until
golden brown.

CHICKEN CORN SOUP

G cups goad chlcken broth

34 teaspoon zalfro
2 cups shredded cmkcd chlcken
1 cop fresh or frozen carn kernels
1 cap egg noodley
2 hard-bolled cggs, chopped
salt and pepper ta toste
2 tablespoons minced parsley

Heat the chicken broth In a sauce-
pan and stir in saffron. Bring to a
boll and then lower the heat to a
simmer. Add the\chicken and the
corn. Raisc temperature to a slow,
rolting bofl, then add the noodles.
Cook over medlum heat for 10 min-
utes or untl) poodles are tender. Re-
move from heat and stir In the
chopped hard-boiled eggs. Correct
seasonings with salt and pepper.
Ladle into soup bowls and top with
parsley.

Chei's suggestlon: This Is one of
Momma's old reclpes that, when I
made it, I thought It was better with
a dash of Tabasco and the julce of %
lemon added In for a little extra
zlng.

" new products

© S5TROH'S YOGURT

Contlnulng the expansion of its
frozen dessert’ line, Strob's Ice
Cream Dlvislon in Detroit is intro-
ucing Stroh’s Low-Fat Frozen Yo-
gust. The 98 percent fat-free frozen
ogurt hes 90-110 calories per three-
“ounce serving. Sold in half-gallon
_-sqdare packages, it is offered In six
* flavors vanilla/chocalate,

© WITH NUTRASWEET

‘The flrst non-fat, solt-serve frozen
yogurt sweetened with NutraSweet
brand swectener recently was Intro-
duced by Elgin-Honey Hill Corp., a
Chicago-based manufacturer and
distributor of dairy preducts. De-
serve The Frozen Yogurt was origl-
nally developed excluslvely for Des-
serve The Sampler Cafe, a new res-

strawberry/banana,
:peach, blueberry and rnspbcrry
Also for those who want to eat light,
Stroh’s has a Light Frozen Dalry
Dessert lne,

taurant the
NutraSweet Co. u:at opened last No-
vember in the Chleago area. The yo-
gurt has 60-70 calories per 3.5-ounce
secvipg. Flavors avallable are Dutch
chocolate, vanllla, strawberry and
black cherry.
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Continued llom Pago 1

1ttte, if nnythlnu. to impart flavor,

¢ herbs will burn, and the only
thing that will alfect the flavor of
the vegetables will be the black soot.
‘Trust me, you don’t want that.

ANYONE WHO bas ever tasted
fresh-grilled corn on the cob can ap-
preclato the taste a grill adds, when
the corn is properly prepared. You
can leave the corn right in the husk
{it’s best to remove the sllk before-
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hand). Allow the corm toscak Inplaln
water for at least an hour, The soak-
Ing wib) help keep the product moist
and “steam” the cobs right in thelr
own husks.

Over good, hot coals, figure on at
least 30 minutes for thls delectable
treat. If you are in a hurry or choose
to make & more showy presentation,
the corn can be shucked and cut into
chunky cobs and then skewered for
grilling, Since the husks have a tend-
cncy to keep the corn molst,
skewered corn on the cab will re-

fehac ﬁwm @ghg@ e

quire frequent basting and turning to
keocp fromdrylngout. -

A summertime vegetable that has
a tendeney to ba shunned because
most folks are a little intimidated {3
the amazing eggplant. It bs bountiful
and inexpensive during the summer.
Just sice it and plop it on the grill,
keeplng It molst with a herbed mard-
nade or baste. Just before serving,
shower It with a handful of par-
mesan cheese, and your dinner
gucsts will ask for more.

As with most summer vegetables,

il

cooking "times vary, dépandlng on
thickness and density, General rule
for cooking times Is to contipue the
cooklng process untll a fork or knlfe,
inserted, pulls out castly. Skewered
vegetables will cook faster, especia).

Jy when the skewers are metallic &
and conduct heat more readily. Of -
course, the temperature of the coals

and heights of the rack vary greaily
from grill to grill, so when cooking

your summertime veggles be sureto |

have a long-handled barbecue fark to
avold singed arms.

CAESAR MARINADE

2 tablespoons dijon-styled mastard

2 strips anchovies, masked

OR BASTE FOR VEGETABLES 2 cloves garlic, smashed 1 cupolive ol
3 large egga 2 tenspoons Worckestershire Julee from one fresh lemon
dash tabaseo
2 fresh grated
cheese
)
In a glass bowl, combine egg with
COOklng caIQNdar mustard, garllc, Worcestershire ar}d
anchovies. Mix well. Slowly drizzle
© APPLEPIE cdltlon apple print, in olive oll, whisking censtantly, Add

As part of its 50th anniversary cel-
ebration, the Mlichigan Apple Com-
mittee Is mounting a search for the
perfect apple pie. The All-Aroerican
Apple Ple Contest will be held at 2
p.m. Monday, Scpt. 4 — Labor Day
— at the Michigan State Falr in De-
troit.

Prizes will be awarded for the top
three finishers: flrst place — $100
cash prize, sccond place — $75 cash
prize, third place — $50 cash prize.

1

Contestants may cnter by provld-

ing a complete recipe on a 3-by-5-

card with thelr name, address and
phone number on the reverse slde
and malling it to: All.

lemon julce, tabazco and parmesan
cheese. Mix well. Use as a marinade
and marinate vegetables In mix for
at least two hours or use as a baste,

ple Ple Contest, Michigan State Fn.l'::
Attn: Community Arts, 1120 V. State
Fair Ave., Dotroit 48203 Dea
for entries [s 5 p.m. Wednesday, Aug.

A pancl of experts will judge the
double-crust apple creations on taste

Each of the three award-wi and to the
bakers also will recelve a llmllcd- state’s best apple ple recipe.
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Men, if you're about to turn 18; it's
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It's quick. it's easy.
And it’s the law,
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basting freq: y durlng cooking.

GRILLED ZUCCHIN?
WITH RICOTTA FILLING
4 mediom zueehint, splis lengthwise
% cup cottage cheese
Y cop ricotta cheese
legg
% cup parmesan cheese
paprika to taste

Scoop out a small amount of pulp
from the zucchinl, making a “boat.”
Set aslde. Combine remalning
ingredients and mix well. Stuff 2uc.
chini boats with mlxture and place
on grill and cook, until zucchini are
tender, about 20 minutes. Cover with

foll for the last five nunutes to help

melt fikling

GRILLED {OMATOES
4 flrm, ripe tomaloes
% cup oll (olive, vegetable o5 s
me]

teaspoon dricd dill weed
% cup parmeszn cheese

Core tomatocs and sllee in holt.
Drizzle cach half with olt and spiin.
kle with dill. Coak, uncovered on the
grlll, until tematoes begln to shrivel,

about 5-10 minutes. Sprinkle with:

parmesan cheese just before serving

Caution: tomatoes cook fast because -

of their high water content.

; SEAFOOD...
Natures Natural Fast Food

[Fresh H awallan

MAHI MAHI
FILLETS

$@95 N

Fresh Norwegian

SALMON
FILLETS

$95 N

Fresh-Canadlan

LAKE TROUT
FILLETS

$@29 b

1M

Explros 8-26-88 Expires 8-26-89 Explros 8-26-89
EXI R
FRESE-268  SUPERIOR FISH CO.
§ E o House of Quality

Serving Motro Datroit for over 40 yoars
- FREE Roclpes

309 E. Eleven Mile Rk « Royal Ok - 5414832 MV 3-5,TH, 4 FR 84 0AT. &1
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CHOICE.

FRESH IMEATS!

Just south of 14 Mile Rd.

BU TCHEB HOUSE PLUS FINE SELECTION OF LIQUOR, BEER & WINE,V
YUSDA( 31102 Haggerty Rd.

PHONE
661-9900

OPEN FOR YOUR CONVENIENCE

Mon.-Thurs.: Frl. & Saf at.:

- w 811"

Sun.;
9-9

AND

QUALITY
MARKET

WE BAKE
FRESH
DALY

AII FIBVOI’S

"COCA COLA__

. 12 0z2.6 pack cans

$ 1 + doposit

GHANDMA SHEARERS

POTATO CHIPS Is'lg¥ Doan's SUCH CRUST
g Al Valolie s ﬂ 89 | umurceRsNg glggc
HEINZ SQUEEZE HEFTYFOAM PLATES
sup 10.2Inch

s-ﬂzg

sﬁ 49 25 count

RIS
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HAAGEN DAZ |
ICE CREAM BARS
P .

sgsg'

BIRDSEYE
16 oz. Poly Bag
BROCCOL), CARROTS & CHEESE

Sﬁ 19

jNEW] DESIGNER EPARKLE
PAPER TOWELS
8ingla Holl White or Designor

5®¢ rog. 798¢

| o
pE%ﬁlﬂogmﬁn 4 Count Assorted Flavors :
$ﬁ49 18 0z. @@¢ rog.11.59 _;
CORONETS ;

PRINCE SPAGHETT!
11b. bo

3 X
Regular or thin

€9

DRY DOG FOOD
51bs. FREE
whita wrpﬁu (st

@99

3 DIAMIONDS WYLERS ‘
TUNA FRUITSLUSH [
Oilor Wator 4 count pack
59 5419
“MUFFINS FRENCH .
:m*&omm BAGETTES | )
:a'malnou oY Bood $ .
i e@el R tor S
s 301b. ALPO )
'BEEF DINNER ST oD,

201b;Bag

$§§'}89

¥,
U.8.D.A. CHOICE
/' GROUND CHUCK
. Klbl.aymomplousav
Ib,

KOWALSKI
SKINLESS
HOT DOGS

$-ﬂgg

SIRLOY

$182

'$nﬂ 19

U.8.0.A. CHOICE
:CLUB STEAK

USDA CHOICE
ROTISSERIE READY

ROAST.

LEFKOFSKY'S
CORNED BEEF

Silcod 1o Ordor

$2°s

NTIP

sold as
roast only

anAnEA L
" TEXAS STYLE
COUNTHV RIBS

SUPER SELECT WATERMELON
CUCUMBERS AMELO
' 5 i $ﬂ o0 $299 each
or 25 Ib. average
MELODY FARMS KRAFT
2% MILK INDIVIDUAL
smm.xgg gmgglé:l\hl CHEESE .
ﬁ 120z s ﬂ 59
MELODY FARMS IMPERIAL
CHIP DIP MARGARINE B
1Boz 1o, by quarters
llo
89* 2 for *4 2
002&1"3 E;.EER OLD MILWAUKEE
1202 24 ph.cans g:‘ngl;giﬁ .
3@99 s @99 .
$7.98 with mall-In coupon pluataxd doposit | *
AUGUST SEBASTIANI PAUL MASSON |
... »,Cobsrnct Snuvlgnon LIGHT&HABMS
V}" chnn:onnay #@99 . Py ‘
Vihito Zinfendol fess oot q@&g .
P%‘IiILFNE‘lNMﬁN SEAGRAMS
‘ashione A
Lomonede JWiINE COOLEFS
$pee
£ OS2 . plustax & depotit

Mox.unon@@¢mg 1.60

) .
1 teaspoon fresh chopped dtfl or 43 -




