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Mardi Gras is a time to feast Gussy up veggies
' for change of pace

It's carnival time in New Or-
teans. Festivities are at their
'peak when, suddenly, a hideous
-crime takes place, and one of the
“tevelers falls dead,

“This is a scene from the Interac-
tive murder mystery, “Murder at the
Mardi Gras," whlch will be present-
ed Saturday at Maplewood Commu-
nity Center In Garden City.

Guests are asked to come In cos-
tume, and enter into the Mardi Gras
spirit,

‘The murder takes place In a five-
star Loulsiana restaurant owned and
operated by the world-renowned
thef, Rizardo De Lafitte, played by
Richard Underwood, a Garden City
school teacher.

The plot revolves around his
award-winning recipe for a desseri
known as Rambo Rhumbo, a dellght-
fully rich concoction of rum cake,
pincapple, coconut, eream and cher-
ries that is “but to die for."

* I you can't get to New Orleans for
the Mardi Gras thls year, then the
dinner and play in Garden City Is the
next best thing. If you can't even get
to the play, then you may wish to
-sample a few of the dishes served at
ome,

The menu consists of seafood
gumbo, ham Jambalaya, roast beef,

«Deep South salad, baked sweet pota-
. toes, plantalns, frled dill plekles and
real sangria punch —~ as well as sug-
ar-free, non-aleoholic  sangria-fia-
vored punch for those who prefer It.
And, of course, Rambo Rhumbo for
dessert,

Here are a few of ihe recipes
being used. I've sealed them down in
slze for home use.

. For further information about the
murder mystery or the reclpes, call
Gundclla at 427-1072,

RAMEO RHUMBO
6 plaln, unfrosted yellow cupcakes,
:baked In paper lincrs (use your own
‘{avorlte reclpe, or make them from
Box mix)

- toconut flakes

.6 maraschino cherrles

18 tablespoons pineapple-flavored
:Tum (avatlable in most liquar stores)

:%1 Leave the cupcakes In their paper
-Iiners, and place them In a tin or
-plastic container with an airtight
.<pver,
3: Uslng a soda straw, make several
heles in each cupcake. Pour 2 table-
8poons of rum Into the holes of each
scupcake, Caver tightly, and allow lo
+§it at Jeast 24 hours. (These may be
“riade several days ahead),
«When ready to serve, place 1 pine-
-Rrple ring on each individual serving
“dlsh. Turn 1 cupcake upside down on
pincapple ring. Romove the pa-

Jdn Third World countries, hun-
dreds of thousands of children
e in desperate need of food.
clothing, medical care — che
‘basics of lite. These uirls and
‘bays are even denied the
opportunity to attend school.
.- They arz our neighbors in
aworld that grows smaller
every day.

Through CCE you can
sponsara neighborschild. The
cost is $I8 a month —just 60¢
—to help a poor child in
Asia, Africa or Latin America
=a child who has virtually
nothing,

~Please pick up your phone
now and dul the toll-free nuim-
ber below: Be a groad neichbor
by helping an innocent child

‘Christian Children’s
- Fund,Inc.

~ 1-800-228-3393

1Toll Free)

per liner, and dribble 1 more table-
spoon of rum over the cake.

Top with a dab of whipped cream,
a cherry, and sprinkle with toasted
coconut. {To toast the coconut,
spread it on a cookle sheet or ple
plate, and place In the oven just long
enough for |t to brown lightly).

FIRED DILL PICKLES
dlll plekles, sliced iato cireles (ham-
burger dill chips)
{lour
hot oll

Pat pickle chips dry with paper
toweling. Drodge with plain (lour.
Deep fry in hot ofl until golden
brown. Drain on paper towel, and
serve hot,

SANGRIA PUNCH
Mix together well, maklog sure that
the sugar Is dissolved:
1 bottle red wine
1 small caa frozen orange Julce
2 cups other frult fuice (such as man.
go or plneapple)
2 cups sugar
1 orange, sllced
1 lemon, sliced
12 cup pincapple chunks (tresh Is
best, but canned will do)
rum to taste {optional)

Allow mixture (o sit and blend for
at least 1 hour. Just before serving,
add 2 quarts ginger ale.

SUGARFREE NON-ALCOHOLIC
SANGRIA-FLAVORED PUNCH
Mix together:
2 quarls sugar-free tropleal fruit
drink (such as Crystal Light, or sug-
ar-free Kool Afd)
1 small can frozen orange juice
artificial sweetener, to taste

kitchen witch

:%: Gundella

if you can't get to New
Orleans for the Mardi
Gras this year, then the
dinner and play in
Garden Cily is the next
best thing.

Just before serving, add two
quarls of ginger ale, sugar-frec.
Garnlsh with fresh feult sllces.

OLD SOUTH TOMATO
AND PEPPER SALAD

6 medlum green peppers

salt

4 small tomatoes (cubed)

10 large Spanish olives {coarsely

chopped}

4 tablespoons ollve oll

2 tablespoons red wine vinegar

1 clove garlic (crustied)

1 tablespoon fresh minced parsiey

14 teaspoon cumin

salt and pepper (o taste

Roast the peppers, Then peel, core
and seed them. Slice Into sirlps.
Place pepper strips on a platter and
sprinkle with salt. Arrange tomatoes
on top and sprinkle with the chopped
olives.

For the dressing, whisk together in

a bowl, the olive oil, vinegar, garlle,
parsley, cumin, and salt and pepper.
Drizzle over the salad.

HAM JAMBALAYA

tJambalaya is a highly scasoned,
strong-flavored rice dish made with
any comblnatton of beef, pork, ham,
sausage, fish or fowl It Is pro-
nounced Jum-buh-lie-ya).

AP ~ Vegetables have come up in
the world. We are eatlng more of
them than we did five years ago, and
we are being urged by nutrition ex-
perts to eat still more — at least flve
servings of vegetables and frults o
day. Here are some casy dress-ups
for your family's lavorite vegeta-
bles,

VEGETADLE TOPPINGS

® To dress up cooked vegetables,
sprinkle with toasted sesame seed;
toasted chopped nuts; crumbled,
cooked bacon; canned {rench-fricd
ontens; slightly crushed seasoned
croutons; snipped fresh herb;

* chopped hard-cooked cgg; or sieved

1 pound ham, cut Into cubes
1 % cups chopped onions

1 '3 cups chopped celery

1 green bell pepper, chopped
1 'z tenspoons minced garlle
{ tablespoons margarise

2 cups uncooked rlee

4 cups chicken or beef stock
4 bay leaves

1 teaspoon salt

1 teaspoon pepper

1 teaspoon dry mustard

1 teaspoon cayenue pepper (ground)
2 teaspoon cumin

Combine seasonlngs and set aside.
Melt margarine in a large skillet.
Add the ham and cook 5 minutes.
Add the onions, celery, peppers, sea-
soning mixture and garlle. Stlr, and
contlnue cooking about 10-12 min-
utes. Transfer to a large pot. Add
rice and stock and bring to a boil,
Simmer until rice Is tender and ab-
sorbs the liquid, about 20 minutes.

Ur Camunity
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hard-cooked egg yolk.

¢ Make a crumb topping. Stir to-
gether % cup seasoned fine dry
bread crumbs, 1 tablespoon snipped
parsley and 1 tablespoon melted
margarlne or butter. Sprinkle on top
g{ 2 cups buttered, cooked vegeta.

s,

FAST SAUCES

© For a speedy cheesy sauce, stlr
some cheese spread, cold-pack
cheese food, or soft-style cream
cheese Into well-dralned, cooked
vegetables, Cook and stir unti) the
cheese melts and Is heated through.
Add a few dashes bottled hot pepper
sauce, If desired.

® Heat a can of undlluted con-
densed cream of mushroom, cream
of celery, cream of chicken, cream
of shrimp, cream of onion, or ched.
dar cheese soup. Pour over hot
cooked vegetables.

BEEBED VEGETABLES

® To fl up frozen vegetables,
caok ¥ cuj chopped onfon and tea-
spoon driea thyme, oregano, basil,
marjoram, « rosemary, crushed, or
dlllweed In , tablespoon margarine
or butter unt! onion is tender, Cook
one 8- or 10-wnce package (about 2
cups) frozen v:getables according to
package dircefons, Drain, Add onlon
mixture and tos,

VEGGIES ON THE GRILL

® Fold an 18by-36-Inch picce of
heavy foil tn halfto make an 18-Inch
square. Bring up sides to make a
pouch, uslng your fist to form cor-
ners. Place contens of one 10-ounce
package irozen wigetables In the
pouch, Scason te tate with marga-
rine and salt and pegper.

Bring two oppositesides of lolf to-
gether. Fold edges te seal securely,
teaving space for st:am to build.
Scal ends. Grlll direety over medl-
um-hot coals about 2% minutes for
peas or small vegetabes, about 30
minutes for Jarger vegenbles, or un-
tll tender. Turn often.

IIANDY GADGE'S

® Usc kitchen shears to saippars.
ley, cut grecn onlons and et up
canned tomatocs,

® An egg slicer can also beused
for cooked potatoes and fresh nush.
rooms.

® Hollow out vegetables for suff-
ing with a melon baller or graperuit
knife.

ORCHARD-10 I1GA
24065 ORCHARD LAKE RD.
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We Feature Western Beef
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TRIPLE COUPON

THIS WEEK ON FIVE MANUFACTURER'S
COUPONS OF YOUR CHOICE

S COUPON _]
FACE VALUE

4 S,

ADDITIONAL PURCHASE.

LIMIT ONE TRIPLE COUPON PER FAMILY WITH $20

19th THRU SUNDAY, FEBRUARY 25th, 1990, ONLY 5
MANUFACTURERS COUPONS MAY BE REDEEMED,
ANYTHING OVER 5 MAY BE REDEEMED ACCORDING TO
OUR DOUBLE COUPON POLICY,

GOOD MONDAY, FEBRUARY

IGA Tablerite
BONELESS

Chuck
Roas

*1.69.

Save 30¢ Ib.

IGA Tablerite
BONELESS

English Cut

Save 40¢ b,

BONELESS

IGA Tablerite

PRODUCE

Californta 24 Stze « Large

Iceberg head 7%

Californla

Yellow Onions

HOMETOWN BONUS CRUPO,

99°¢

GROCERY

“Hamburger from

Ground Chuck
(5 Ibs. or More)

Save 50° Ib.

IGA Tablerite

$ 1 .39 1.

Hill

IGA Tableritc

Save 30° b,

BONELESS
Chuck Steaks

*1.89.

Our Own Homemade QAL
Sweet Italian - Hot ltalw

Polish Sausage

*1.

Save 20¢ 1b.

79 1b.

IGA Tablerite

BONELESS SKINLESS
Chicken Breasts

IGA Tablerite « Bone-In

Chicken Breasts

Is Bros.

This Week's Speclal

Sno-Drops
Bowl Cleaner y 1
Limit 1 Free« L7 0., .,

Limit one coupal
Coupoa explres:

NR157.4

- The Tk el
Lettuce K‘é\ Sl.:)cox.}elsrce 4 9
BO¢, Wby &

$3.99 Without Coupon

Sunkist Lgmp:n explres: Sun,, Feb. 25, 1990,
Navel 5 s ot e o e e e s
Oranges 9/°1,00 |[EctErown soris ceoson
US. #1 NR155.6
” " B Buy O,

31b. Bag Automatic Gel One

tamily. r
eb. 28, 1990,

e ———————————

Packed [n Ol or Waler
Chicken QI The Sea
| el

3 Assorted Homestyle Varfeies
| Ragu ¢
| Spaghetti Sauce

| Bebormanse Onty

(| HOMETOWN BONUS CWUPON

R~10-156-5

t1-280r,

Bun.. Yeb, 23, 1990,

| Coupan ex
una Sup plit Conde No. HI0000%4

| Rage Fods tac. 43 Dopi. 34290, ) Fawern Dotve. I

1%, T TEAS, 0 e barva Rorices &¢ s

¢ Glar provided st has rempbed U3 )

6.501.
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METOWN BONUS CNUPON

Muchlasw Milieg Co, 20 04,
Whole Wheat

Rroad

719

Morrarells, Mild or Sharp Cheddar « 12 oz,

Kra
Shredded Cheese 2

FAME 89
2% Low Fat Milk $ 1

30w
Ice

Juice

Dinners

Cream

- $ Ritz « Reg. » Lo-Salt » 16 oz, Pkg. ] NR 160-1
S BEQ ) _*L.89. Repiz p g ML ¢ g e g
Save 31.40 ib. 7 Save 30° Ib. ri,n;‘;ll:.m.,\,. Hemadiiacs, ¢ = l}\slri‘ll‘ii;tcle Whip E.
SFarmci'{Pc:‘is + Bun Size 9 R li:ckrlch L Tissue 99 71 i1 o
moke egular or Lite Prelned A1$1.29+ 2 or. u e aat
o, o8 T Smokey Links |Sih, ~ 09°iEEmms
Polish Kielbasa s = =mns
) E gg Save E 069 Ib, FRO HOMETOWN BONUS CRUPON
'y m. 50°1b, Save 30° pkg. NR 1522
BAKERY DAIRY Wi 3/$
S King sm. Quarters Bread
Lumberjack M Parkay_ phl‘cél‘flx"ﬂﬂﬁsmﬂ ::d::'::-n::::f
rea argarine) oo, e D

99°.

Vurkties - 1031078 0,

mlhy Chalce $249

re

$419 32

Regular, Diet, Caffeine
Free Diet, and Sprite
8 Pack % Liter

009 + dep.




