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Pasties are handy Celebrate ‘Year of the Horse’
for a hot dinner

Coatlnued from Pago 1

had sold  pasties door  to door .
Koeplic took over in 1985, Curently
Locpfle operates the Redford shop,
having closed the Detroit location
three years 2g0.

Mark Yanalunas of Walled Lake
was a satisfied customer of the Pas.
ty Kitchen in Livonla near his for-
mer home. Two years age. when he
heard the shup was or sale, Yanatu.
nas, wife Terri and other family
members bought it.

The Pasty Kitchen's vegelarfan
pasty contains potatoes, onlons,
green beans, celery, carrots and
mozzarella baked in the traditional
crust.

“We do a better business in winter.
becavse | tend to think people like
something warm.” Terri Yanalunas
said

Prices, which gencrally are in the

2 range, vary according o type and
size of pasty. Some shops sell frozen
pasties that can be baked at home.

Although pasties may be warmed
in the microwave, Hendrickson be-
lieves microwave coeking makes the

aroeduet too doughy. He recommuends
heating the pasties in o conventiunal
oven set at 325 degrees.

WHY ARE SO MANY pasty shops
concentrated In Livonia and Red-
ford? Apparently, many peaple of
Finnish and English backgrounds
live ncarby Shop owners Indicated
inany of their customers are of those
heritages.

Hendrickson suld many of his cus-
temers belong to the Finnish Cultur-
al Center in Farmington but, “We
haven't depended on the Finnish
community that much.” Other cus
tomers have been won over by the
fresh crust and delicious mix of
meats and vegetables.

“Describing a pusty to sumeom:
who has never tried it before. people
don't 1 it Hendrickson said
“aAfter they ey at, they like it {Us
such a departure from hatnburgers
and pizza.”

And, Hendrickson added, “The
sueeess of one or two of us has en
couraged others to try. and they
kave managed to flourish.”

UPPER PENINSULA PASTIES
Crust:
34 cup shortenlog
2'4 cups Mour
1 teaspoon salt
& tablespoons water

Mix ingredients together to form
pastry crust Divide and roli crust
into 5.inch-ditneter circles for cach
pastry.

Filling:

1 small rutabaga, pecled
2 potatoes, peeled

1large carrot, peeled

2 medlum onions, pecled
1 pound diced round steak
4 pound dlced lean pork
salt aod pepper to taste

Dice vegetables und mix with
meat and seasonings. Place 1 cup of
mixture in center of each pastry eir.
cle. Fold erust over, trim and crimp
edges. Bake on ungreased cooked
sheat or flat pan in 325-degrec
preheated oven for 1 hout. Serve hat
with butter. ketehup or beel gravy
Makes approximately 4-6 pasties
Recipe courtesy of Weldon Hen-
drickson.

BEEF BUNDLES
| pound Joal, frozen bread dough
'3 pound ground lean beef (may use
balf ground turkey)
| cup grated cabbage
tz cup fincly chopped unlon
3 cup grated citrrot
1 teaspoos Worcestershire sauct
‘2 leaspoon salt
La teaspoon garlle salt
'n teaspoon pepper
1 tablespoon butter or margurine,
softencd

Thaw dough until soft. Brown beef
thoraughly and drain off excess fat.
Add cabbage, onjon, carrot, Worcest-
ershire sauce, . garlic salt and
pepper  Cook untl cabbage and
onion arc tendes  Sel aside.

okt
dough inte 16-by-8-inch icctangle,
approximately ti-inch thick. Cut
into elght 4-inch squares. Fill center
and pinch edges together. Place
seam side down on greased baking
sheel. Brush with softened butter
Let rest 10 nuautes. Bake at 375 de
grees for 20 minuter o antil goldes

brown Serve hot Makes b sel mp
Rectpe ey be doubled 1 s
gles are smalles 10 wilk yield llluu

bundles. Hecape conrtesy of N
wma Frnke of Inkster.

UPERIOR
FISH CO.

A SURE WINNING COMBINAYION
=2~ For A SUPERior BOWL

The Ideal Kickait

with coupon
Es0. 1:31-90

You Wil Never Fumble

COOKED TAIL-ON | |FRESH APPLEWQOD CREAMY SMOKED
SHRIMP TRAY SMOKED WHITEFISH| | WHITEFISH SPREAD
$1 595W 5450 " 5225

Cio. 1:31:90

Scare A Touchdown

€i01.31:50

£ GET QUT.OF. THE DARX.:

Trecy

Caaee

e S

W 3

Comymer ialormznian Center
Dept. TD. Fueble Colorade 41009

1 SUPERIOR FISH CO.
-+ e ving Malic Deroi (o1 v 36 ¢

JOSE Eloran Mol - Aoyal Oax - 5414632 KW LS TH SFH b SAL 4.3
e e

House of Quallty

Recipes

TASTE’S
GREAT!
Every Monday

Jan, 27 marks the "Year of the

ng place for theu-
Ninds ul yoars

Traditionally, Chinese New Year
signifies “the beginning of spring.” a
time to usher out the old and wel-
come the new. Preparation for the
holiday means evil splrits lucking in
K carners are literally swept
away during a meticulous “spring
cleaning” of the household.

Food is of prime importance, par-
ticulorly during the first few days of
the holiday when the Chinese honor
the return of the kitchen god. Hours
are spent preparing and eating elab-
orate feasts, which often include 12
courses.

But here in the Western world,
tone is & luxury few can afford and
harried meals often replace more
rely fare However, contempo-
rary cooks an find it possible te en-
Joy authentie Chinesce cuisine with-
out being a slave to the Kitchen god.

IN THESE casy-to-prepare mi-
crowave “stir-frics, Eastern tradi-
tiun creatively teams with Western
technology. The Orient-Express
Sauce featured in cach dish can east-
Iy be made up 10 three weeks ahead
when stored in ihe refrigerator. One
bateh is enough to make any four of
the following rtCIPU\ all conven-
iently prepared in the microwave,

R 'm.n Orlnnl

seasonings snLh a
ginges and garkic Ilh Lorml.irch
wnd corn syrag Cornstaret 3s a cony
sonly ased thickenes an Oriental
cooking atil creates o light. transly.
that blends casily in the

vithout lumping.
Corn syrup balances the Havors of
lhc sauce and mellows more pungent

wildly sweet [aver complement
tnany Oriental foods,

With a few simple additlons,
Orient-Express Sauce can turn beel,
chicken or shrimip into an elegant
Chinese dinaer in tinutes, For those
who prefer meatles meals, there's
also a tasty vegetarlan variation.
Scrye one or several of the dishes
with bowls of white or brown rice, a
steaming pat of Chinese teas and
some fortune cookies and fresh frult.

ORIENT EXPRESS
STIR FRY SAUCE

2 '3 cups chicken broth

'3 cup cornstarch

'3 cup soy sauce

's cup light corn syrup

'3 cup dry sherry

L3 cup cider vinegar

2 garlle cloves, mineed

2 teaspoons grated fresh ginger

Y4 teaspoon ground red pepper

Combine all ingredients in 1%-
quart jar with tight-fitting lid. Shake
well. May be stored up to three
weeks in refrigerator. Shake well be-
fore using. Makes about 4 cups.

Often caten at the New Year,
seeds and nuts are considered
“lucky™ foeds. Here, toasted sesame
R re lightly sprinkled over clas-
beef and broceolt.

SESAME BEEF AND BROCCOL1
I pound round steak, sliecd acress

the graln into  2.by-'i.by-4-Inch
srips
| xmall onien, thinly sliced

espoon cora ol)

ups broceoll foress

medium red pepper, cut Into Ya-
inch strips

t cup Orlent Express Stir Fry Sauce
1 teaspuon dark sesame oll

1 sesame seeds, loasted

i . ts eich and

In 3.quart microwavable dish
combine beef, onion and corn oil. Mi-
crowave on hlgh uncovered, stirring
once, 4 minutes. Add broceoll and
red pepper. Microwave 3 minutes, In
2.cup microwavable measuring cup
microwave sauce stirring twice with
fork or wire whisk, 4 minutes; stir In
sesame oll. Pour over beef and vege-
tables, Microwave 2 minules, Sprin-
kle with sesame sceds. Makes 4 serv-
Ings.

Almonds are.the secret ingredient
that bring “good luck® and a delight-
ful crunch to this colorful sweet and
sour chicken.

GOOD LUCR CHICKEN
1 pound boneless, sklnless chicken
breasts, cut into strips
2 large green peppers, cut fnto 1-Inch
squares
2 medlum onons, cut into ‘s-lnch
wedges
1 tablespoon corn ofl
1 cup Orlent Express Stir Fry Savue
"4 cup ketchup
I can (8 cunces) pincapple slices,
well drained and cut inta eighths
14 cup shiced or slfvered almonds

In 3-quart mlcrowavable dish
combline chicken, peppers, onlons
and corn oll. Microwave on high un-
covered, stirrlng once, 10-12 minutes
or untfl chicken turns white; set
aside. In 2.cup microwavable mea-
surlng cup comblne sauce and
ketchup. Mlcrowave, stirring once, 4
minutes or unti] sauce bojls and
thickens; pour gver chicken, Stir in
pincapple. Microwave, uncovered 3
minues. Sprinkle wlth almonds.
Makes 4 servings.

Celebrate the bounty of nature
with this dellghtful medley of carrot
coins, cauliftower florels and greén
pepper strips.

ENCHANTED
VEGETADLE MEDLEY
1 medlum carrots, (hinly sliced
2 cups cavllflower florets
I medlun unlon, cot into ‘a-dnch
wedges
1 tablespoon corn oll
2 cups sliced mushrooms
1 medium green pepper, cut Into *a-
Inch strips
15 cup cmmcd sliced bamboo shiuts,
well droined
1 eup Orlent Expeess Stir 1ry Sauee

microwavable  dish
combine carrots, vauliflower union
and corn oil, Cover. microwave on
high 3 minutes. Stir in mushrooms,
green pepper, bamboos shoots and
sauce. Microwave uncovered, stir-
ring twice, 10 tninutes or until sauee
boils and thickens, Makes 4 servings

In 3equarl

In Chini. fish symbelize
dance and wealth and are &
served to celehrate the New Yo
I{ere, hot red peppes flakes sprec up
teader shrimp and erisp snow peas

tbun

SPICY SHRIMEP WITH SNOW PEAS
f aunces fresh snow p trimmed

1 medlum red pepper, cut inta '3
Inch strips

'3 cup slived green unions

1 tablesponn corn ofl

I cop pound medlem shrimp, shelled
and deveined

*y tenspoon erushed dried red pep-
per

I dquant uuuu\x.-.anl\ dish
combine snew sed  peppel
areen omons wad corn vl Co e
crowaye gncovered 2 annutes. Add

shrimp. Micro stirring twice,
9-10 minutes or until sauce boils and
thickens and shrimp are tender.
Makes 4 servings

Chef Larry Janes gives 2 recipes to try

AR
1 baking potutues, serubbed and cut
into elghths
3 tablespouns nu-cholesteral ol
1 tablesponn Mes Dasts anlt substie
fule

Meatge stips of potatoes uh a
donstick cuokie shicet Brush with oil
and aprinkle with salt substitute
Bike ot 400 degrees for 1520 min-
utes or until golden and tender.

REAL MACARONI AND CHEESE
12 ounces cheddar cheese, grated
3 tablespoons flour
1 cup skim milk
dash Tabasca sauce
4 eups cooked mucurunl, drained

¢ cheddar chrese 1n a heavy
and sprinkle with flour
1o coat Add milk and place
over i low burner on the stove and
stir frequently uatil cheese is melt-
ed. Simmer gently, stirring frequent-

Place cheddar cheese in a heavy
saucepan and sprinkle with flour. Toss
to coat.
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GROCERIES-
EMPTY BASKETS

NO FUTUI
(*STATE LAW DOES NOT Al

2 0% OFF*
EVERYTHING

IN OUR STORES
FRESH MEATS
WINES -
WEDNESDAY, JANUARY 24, 1990
ONI DAY ONLY - 10 AM.
COME IN AND SHOP -
DEDUCT 20% FROM YOUR BILL

PRODUGE
BEERS  ETC.

TG 6 PM.
CASHIER WILL

RE ORDERS
LO% DISCOUNT ON LQLOR)

+ Store is color
cuordinated

- Thousands ot rolis
in stock

tine of paints
nl H, and stains at
Canton & Novl

with In Stock, WALLPAPER

20% - 50%, OFF

FULLER-O-BRIEN |

Give Your Home A

NEW LOOK

for the

NEW YEAR!

- Room
Displays
Stearn Renti

FREE
OVERNIGHT
BOOK LOAN

TOP TREATMENTS
and FABRIC

20% OFF

TR N

OPEN7DAYS (@
MON.-FRI. 10-3 LN

SAY.5-8 oS
SUN. 114 ‘micel

Iy 1o prevent scorching. Add Ta-
basco. Mix well. Add cooked maca-
roni. Mix well. Serve immedtiately or

preased cassetole

pour imo & hghtly g
50 degrees for 30

dish and bake
minutes.

cooking calendar

® Crash course

‘The Oakland County Cooperative
Extension Service recommends a
*“'crash course” in food safety for col-
lege freshmen who are living away
fram home and cocking their own

meals. Tips un food safuty
able in the “Safe Food Book,” avail-
able for 50 cents 10 cover postage.
from the cooperative extension ser-
vice at 1200 N. Telegraph Road.
Pontiac 16053,

Men, If you're about to turn i

at any U.S. Post Office.

time to register with Selective Service

B.its

It's quick It seasy. |
_Andit’s the law. |

o
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|TWO NEW LOCATIONS
31600 Grand River

in Uptown Farmagion Praza
471-5688
WESTLAND
in the
pEnde
TREES wnwu“:'sﬂan untos
ne

Sun. 124 p.m

I7317 SOUTAIIELO RO,
J0LKS. N OF 118ILE
$38.3717
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HOURS.
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3 Days

Pre-Season

SALE
15% - 75% OFF

On all purchases
January 25, 26 and 27th
at both focations
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