Eggpidi

Eggphnt i3 in season agaln. Don't
miss the opportunity to add it to
your menus for exotic (erotict)cite-
ment.

Eggplant is believed to be a really
effectlve apbrodisiac. There Is no

end to the number of delectable re- .

clpes you can prepare using thls veg-
etable,

1 have heard some peoplo say that
they don’t llke eggplant. But there
are so many dlfferent ways to pre-
_pare It I'm sure you can find one that
appeals to almost anyone. .

Eggplant originated in Indla and
came lo our country by way of
France, where it has been cultivated
since tho carly 1600s, It Is also
known as auberglne and morelle.

Eggplant comes in many varie-
ties, bath purple and white. There
are long thin ones, very large round
ones, and very tiny ones that are per-
fect for cooking whole and using asa
garnlah on the side of the dinner
plate or meat platter.

MOST POPULAR, of course, is
the medium-sized, plump, egg-
shaped varlely, The white ones do
not luvz u strong a flavor as the
purple o

When tbln vegetable is to be fried,
grilled, or baked in the oven, you

should sprinkle it heavily with salt
and let It set, covered, for about an
hour before using it. This makes its
excess water ooze out,

Then wash it well with clear wa-
ter, and dry it before proceeding
wlth your recipe.

can be prepared in variety of ways

%ﬁ% kitchen witch

Gundella

When properly prepared, the skin
of the vegetable Is also deliclous, 1
capecially llke the tiny ones sauteed
in their skins and the larger ones
that have been stuffed and baked,

STUFFED EGGPLANT

To prepare eggplant for stuffing,
you may use clther of the followlng
methods,

Method I

Cul the eggplant in half length-
wise, prick lightly with a fork and
sprinkle thickly with salt. Allow
them to stand about 30 minutes to an
hour. Then rinse them thoroughly,
dry them, and fry them I[n sizzling
hot oil until tender.

Draln them well and scoop out the
pulp, belng very careful not to dam-
age the skins. Reserve both the skins
and the pulp.

Metbod I
Cut the eggplants in half length-

wise and ball In salted water for
about 15 minutes or until tender.

cooking calendar

Draln and remave the pulp witha
zpoon, being very careful to keep the
skins Intact. Save both the pulp and

eskins, . -

There dre countless ways fo pre-
pare Lhe [Nling. Here are just a foew
you may choose from.

Fillisg 1

Add to the pulp some lightly fricd,
chopped onlons (abaut onc table-
spoon per eggplant), one hard-bolled
egg ({finely chopped), two table-
spoons bread crumbs, chopped pars-
!cyieund salt, pepper and garlic to
taste.

Flll the skins with thls mixture
and sprinkle the tops with flnely
grated bread crumbs, and ofl or
melted butter,

Place them In a buttered baking
dish and bake at 350 degrees untll
golden brown on top.
Filllag 11 .

Mix seasoncd sausage meat or
ground lamb and bread crumbs with
the pulp. Fill the skins. Sprinkle with

- bread crumbs and bake until meat is

j cooked.
Filling 111

In a skillet, lghtly zautc in oll or
butter chopped greea peppers and
onfons. Add chopped tomatoes, gar-
Yc, parsley and scasoning fo taste, (I
ltke to use Greek or Italian herb
mixtures,

Mix this with pulp of the cggplant
and add a few bread crumbs. Fill the
skins, and bake about 10 minutes at
350 degrees. Top with your favorite
cheese and continue baking unifl
cheese Is- bubbly and lightly
browned.

Fillieg IV

Mix together with eggplant pulp
1 cap cooked lnmb (chopped)
1 cup cooked
15 cup scedless rulllnl
% cop pine nats
1alt and pepper to taste

Pack the mlxtere into the
eggplant akins and dot the tops with
butter. Bake about 20 minutes at 350
degrees.

FRIED EGGPLANT

In 2 paper bag, mlx together the
following:
% cup flovr
%5 cup very fine bread crumbs
1 teaspoon salt -
1 teaspooo paprika
¥4 teaspoon pepper

@ FOOD FESTIVAL

More than 200 grocery stores will
participate In the American Heart
Assoclation’s Food Festival from
Sunday, Sept. 10, to Saturday, Sept.
16. Michigan stores include Great
Scotl!, Foodland, Kroger, Jewel
Foods, VG's Food Centers, D&W,
Glenn's, Plumb Markets and various
independent stores. Grocery store
tours will be offered at many partie-
ipating stores agaln thls year to
teach people how to make heart-
healthy chalm when purchasing
food. will lead

tension Service. New, updated cann-
Ing procedures and recipes should be
carefully followed to assure a safe
product with a good shelf lfe, If you
are a new canner or just find you are
confused on which new procedures
to follow, help is avallable, The Oak-
land County Cooperative Extension
Service offers a hotllne for all your
food preservation questlon, Mon-
days-Fridays, from 8:30 am. to §
pm,

© AT JACOBSON'S

Cooking
the Farberware Wok will be present-
.ed from 2-4 p.m. pt 2, at

, Sept. 16, at the Kltchen
Shop in Dearborn. Cooklng demon-
taflgate party

*Jacobson’s Kitchen Shop in Birrnlng~
ham. A cooking demonstration with
the Bosch Grill will be held from 2-4
p.m. Saturday, Sept. 9, at the Kitch-
ea Shop [n Blrmingham, The Fondue
Pot will be featured In the cooking
demounstration from 2-4 p.m. Satur-
day, Sept. 16, at the Kitcheh Shop in
Blrmingham.

Cooking demonstrations by Peg
Watson will be given from 1-3 p.m.

the 134 hour tours. Tour p:
wlll recelve a free copy 7 of the new
publlcation “To Market To Market,”
a 30-page booklet which can be used
while shopplng. Store tours are fred
but because they are limited to 10
people each, you must register by
phane. For more information cail
the American Heart Association of
Michigan at 557-9500,

© COOKXING DEMOS

Nine Hudson's. stores Includlng
eight in the Detrolt area will hest
heart-hezlthy cooking demonstra-
tlons Sunday, Sept. 17, in coaperatlon
with the American Heart Assocltion
of Michigan.

Demenstrations will begin at 1
pwm. In the Marketplace In each
store and be repeated several times
until 3 p.m. Those attending will get
to sample the food prepared and will
recelve & copy of the recipe, along
with cooking and baking tip cards,
and brochures on how to eat heart-
healthy, including the Amecrican
Heart A 1

WRERE SERVICE & QUALITY OUTSELL THE

foods & exotic fish. .

(Both cut & wrapped to ordel)

Come visit our newly remodeled market
with an expanded meat & produce selec-
tion. Stiii featuring fresh seafood, gourmet
Whole Alaskan Salmon ...........cceceiees

Table Trimmed Whole Steer Tenderloins.. 56

Brown at Chester- Blrmlngham o
HOURS: :—:M Bat. &7

399

642-0450 i
— re———
Metro-area Hudson's stores par- ,
ticipating are Northland, Eastland,
Southland, Twelve Oaks, Oakland
Mall, Lakeside, Briarwood and Fair-
O°

lane.

© CANNING TIPS

“Old-time cannlog methods in-
cluding open-kettle canning, paraffin
sealing of Jams and jellles, the Inver-
slon methad and use of znc, uuque
or commercial llds are unsafe,” says
Sylvia Treltman, home conomist of
the Ozkland County Cooperatige Ex-

xR Leam tig%‘

6" Machme Knit

‘} Create beautlful nuLen.
dresses, even afghans in
7 just bours,

Classes forming Dow.
N M CHINE HECESSARY }go

Dive Into our dellmous
Boston Scrod for only $1.99
now until August 27th,
And find out why this fillet
is not just another
North Atlantic fish story.

family owned and operated

TEL-TWELVE SHOPPING CENTER

MCL

Cafeterias

Ideas will be glven by Peg Watson
from 1-3 p.m. Wednesdny, Sept. 20,
at the Kitchen Shop in Dcarbam;
from 1-3 p.m, Thursday, Sept. 21, at
the Kitchen Shop ln Blrmingham,
and from 1-3 p.m. Saturday, Sept, 23,
at the Kitchén Shop in Dearborn.

Cooklng demonstrations featuring
the Gerber Knife Sharpener and
Chef’s Chofee will be given from 2-4
p.m. Saturday, Sept. 23, at the Kitch-
en Shop in Blrmingham,

Monday, August 21, 1089 O4E

Y teaspoos onlon powder
Y4 teaspoon garlic powder
Y teaspoon thyme

Vs teaspoon basil

Cut up one large, or two smaller
eggplants, In round sllces %4 to %
inches thick. Or, you may eut it into
thick strips about 3 inches Jong.

After these have been soaked In
salt water and dried (sce above),
place them in the bag with the flour
mixture and shake until cach plece Is
everly coated.

Fry Inhot oll a few at a time, until
golden brown and tender (about 3-4
minutes). Make sure the pieces do
not touch each other. Draln on paper
towels and serve immediately.

Optlonal: Sprinkle lightly with
powdered sugar before serving.

ARMENTAN EGGPLANT
1 eggplant
floar
3 tablespoons olive oll
4 large tomatoes, sliced
1 llm:.ll onlon, chopped
alt

pepper
battered bread crumbs

Wash eggplant. Peel and cut Into
cubes. Dredge with flour and saute
in hot eltve oll until lightly browned.

Arrange alternate layers of
cggplant, tomatoes and onfon In a
well-greased baking dish. Season
cach layer with salt and pepper.
Cover with bread crumbs and bake

at 350 degrees for !0 mlnutes
{serves4-6) -

(I desired, you may also use 1
pound of cooked and seasoped
ground beef or lamb, and layer with 5
the vegetables) ’

EGGPLANT ITALIANO '
1large or 2 smal) eggplants -

% cap floor ,

Ya caop olive oll

1 medium-sized onfon

one 8-cunce can tomato sauce
¥ cup water

1 teaspoon chopped chives’ o
12 teaspoons chopped pimento T
% teaspoon aregano

% teaspoon basi)

salt aud pepper to taste -
% cup grated parmesan cheese -
1% cup mozzarello cheese

Cut eggplant into ¥-Inch thick ' °
sllces. Dust with flour and brown
lightly in olive oil. Saute garlic and
onion untlj soft. Combine onlon, gar-
lie, water, lemato sauce and splees
and mix well.

Arrange eggplant slices, tomate -
mixture and cheese in alternate lay- -~
ers, In a greased casserole dish, end- -
Ing with a cheese layer., '

Buke at 350 degrees for 30-35 mln-

HlnL Also very good — add layers
of eggplant In your next pan of
lasagna.

Note; If you have any questions
about these, or any other recipes, *
youmay call Gundella at 427-1072, 2

Rochester
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652-1280

The BREADWINNER Celebrates
The Good Old Summertime

Large Fresh Lemonade & Cookie...75¢
In-Store SPECIAL.........each day

ALL WEEK!
home of uncommeon breads
and other natural baked goods.

= '...ﬂ;‘] West Bloomfield

Mon. « Frl. 7 AM - 6:30 PM, Sat. 7 AM-5 PM

o

1

oo 4301 Orchard L. Ad.
inthe Crosswinda Mall
e Yacln‘u Orchard Lk. Rd.

sadbamaar
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SOLID BRASS AND
GLASS OUTDOOR
LANTERN. °

LIST PRICE
*30.80

NOW

AU@UST

ARGAIN DAYS
GQE&? LAKES LIGHTING

WITH ALL OF OUR NEW MERCHANDISE
COMING FROM THE DALLAS LIGHTING SHOW
WE HAVE TO MAKE ROOM

FOR NEW STOCK

HAVE A LOOK AT OUR END OF SUMMER BARGAINS:

FEATURING:
| soLip Brass

5 LIGHT
WILLIAMSBURG

CHANDELIER
' LIST PRICE *258.00
NOwW &=
$ 00 1231PBorws > $ 95
?g LIsT49.62 NOW ea@

DESIGNERS, .
FOUNTAIN

LIST PRICE
72,00

NowW

33@95

#1101PBOrWE

GREAT LAKES
ELECTRIC

#1181WB
1! FEJ\IR\J;IPI"I\LRTI%&E HURRY, WHILE SUPPLY LASTS!
B Summer Hours: Mon.-Fri. 9:30 a.m.~8 p.my.”
' - SALES HELP (July-August) Saturday 10:00am, : 3 pir.
1 A Wa Speclciizo in Porsonal Sarvice

2295 N. Opdyke. - .
Between ThaSllverdome&Palaoe i

Auburn Hills'
37@-010?




