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Rlce low-fat and
trendy side-dish

Rice, the anclent food of kings and

. paupers, has been redlscovered and

- names ltke Texmatl,

is now the trendy zide dish-of the .
*90s. Calorlc awarencss, [fitness,
health, low-fat foods and back-to-ba-
sics cooklng all have contributed to
the rice tread.

Today, each American eats an nv~

"erage of 18 pounds of rice a year

‘That-may sound like a lot until you
realize that the average Asian con-
sumes 400 pounds a year.

. Rlce offers a good source of vita-
mins, minerals and protein, and has
very little fat or sodlum. It is highly
digestable, sultable for special dlets,
inexpensilve, simple to prepare and
has no wasted parts.

There are thousands of varieties’
of rice that are avallable in a rain-
bow of colors, but rice still is basl-

‘cally offered’In threc aizes: long, me-

dium and short grain. Look on your
grocer's shelf and you'll be amazed
at the Navors and varietles, though.

The new trendy rices are very aro-
matic, with distinct nutty or popcorn
flavors. These aromatics have
Basmatt,
Wehani, Arborlo, Wild Pecan and
Popcorn.

TEXMATI, OR hybrid rice grown

" in Texas, has'a nutty flavor and an

ANmss e

.aroma ltke freshly corn,

popped
Basmati is pmbnbly the queen of ar- -

omatic rice and a staple in Indlan
‘cooking. It Ls not grown In America,

‘80 1t comes from Pakistan ‘and
.~ Northern Indla for
' Basmatl cooks, it nearly doubles In
- length'and cooks up very flulfy.

now. When

‘Wehanl can be honey-red orcomes
In an assortment of red, brown and
black that has the scent of hot
buttered peanuts. Arborio is'a short-
grain rice that cooks up creamy but
still tastes crunchy. (This is the rice
that is mixéd with stock or wine and
other ingredients to create risotto.}

Wild pecan rice Is not made from
nuts; -although the grain does look

can have 800 milligrams of sodium.
THE REASON rice Is 30 popular
now 1s that it is a low-sodlum food,
until we add all this stuff to it. You
could prepare a cheaper and healthi-

_er version yourself wlth minimal ef-

fort,
For example, saute a white or
brown rlce in allve oll with a combi-

* natlon of garile, onlon, herbs and

spices, then add hot water or broth
and cook In the usual way. This way
you can keep track of the amount of
salt.

Perhaps you're still not convinced

and prefer the more rice. -

By Tershia d'Elgin
‘spocial writar

Pull that time-worn rug out from
under the old year and roll out the
red carpét for the new year with a
novel New Year's celebration.

Here are some approaches guar-
anteed to launch you, your family
:vmi friends Into a Happy New

clock, the countdown to midnight

guests untll at least 9 p.m. Avoid
the peril of watched watches by

sorbing activities.

MARVELOUS FOCD Is made
more engaglng when guests are In-

wlth a group of 10 to 20 people.
You will find -a lavishly
concelved meal Is more easily ac-
when cours-

Long, medlum and short-grain rice
are probably more famillar-to you.
Long graln means that the kernels
are to 4-5 times longer than they are
wide. When these are cooked, the

. 'grains ave separate and fluffy. Long

grain Is the best for salads, cas-
seroles and stuffings.

Medium-graln has & solter, morc
tender texture and is slightly
plumper than long-grain. This is
good, for desserts, meat loaf, cro-
queltes ete. Short-grain sometimes Is
called round rice and tends to stick
together after cooking. Use for
stuffings, rico bnlls pudding, pan-
cakes, ete.

BROWN RICE has become more

popular with many health food en- -

thusinsts. Only the outer-hull of the

bran is removed. Of course, it has a

slightly nulty flaver and a chewler

* lexture. More liquld is needed In

like brown rice. It has a pecantlke

aroma. and taste and comes from
Louistana. It is faster to cook and
lighter than most brown rices but
chewler than white rice.

Popcorn rice will make you think-

you are popping corn rather - than
cooking rice. These arc aromatic
rices, a gourmet cook’s delight. But
if you're not that adventuresome,
consider trying a rice mix.

A fast-growing part of the rice
market is rice mixes, or flavored
rice such as chicken, herb, broccoli,
orlental, long grain and wild rice and

.many others. Be watchful of the la.

bels If you're concerned about sodi-
um. One cup of these cocked mixes

cooking brown ‘rice und a ‘longer
cooking time.

If yoi're not ready-to try brown
rice, try a cumhlnudan brown/white.
Start the brown rice cooking and
when there is about 20 minutes to go
add the white rlfu. This makes for an

es are carried out by different
guests. The parly can progress
from kltchen to dining room at a
lelsurely pace,

A festlve menu might be sher-
tled . consomme with minlature

purced mushrooms, pear ice, filet
mignon, rosemary scalloped pota-
toes, sauteed wlinter vegetables, es-
carole -salad  with . avocado and
orange slices, Chevre cheese with
walnut bread and plne nut tart.

LESS ELABORATE but stilf all-
incluslve are do-It-yourself events.
A late evening omelet party makes
catlng a more casual but still llmlh
absorbing affair.

Get together several !rylng pans
and make a huge bowl or pltcher
full of ‘beaten eggs. Have recipes
for making omelets and the butter
near the stove.

Close at hand, offer a varicty of
flllings such as_artichoke hearts,
sauteed - mushrooms, scalllons,
sliced sausage, cheese, minced
parsley, caviar and sour cream.

Your frlends may want to try

car. X
With all cyes focused. on the .
can be interminable. Don't invite |

padding out the evenlng with ab-

volved In its preparation. Work -

lemton biscuits, brolled oysters with -

Celebrate New Year with flair

Fuﬂve decorations can make a New Year's Eve party spo-
clal.

As rmdmght approaches, break out
"the sorbet assarlmenl and chocolate

truffies.

more than one variety during the
course of the cvening. Keep a
steady supply of ‘warm wheat

. bread and champagne clreling.

As midnlght approaches, break
out the sorbet assortment wnd

chocolate truffics. This kind of buf-
{et lends {tself to charades or trivia
games,

IF YOU feel up to preparing the
whole meal yourself but are short
on ideas, consult “The Fearﬂnglon

House Cookbook™ by Jenny Fl(ch
{published hy Ventana Press).

‘This book shares the secrets of a
popular Southern -restaurant, In-
cluding six winter menus and sea-
sonal flower arranglng Instruc-
tlons, .

An abundance of bubbly on hand
makes for an effervescent begin-
ning to the new year.

Good and reasonably priced are
Cadiz Champenolse, Schramsberg
Blanc de Blanc, Culbertson’s Brut
Rose and Piper Sonoma's Blanc de
Nolr.

FRIENDS WHO .arc muslcians
can be {nvited to bring their instru-
ments and favorite sheet musie. |

These kinds of Impromptu musi-
cales can Ignite a shared enthusi-
asm that' should reach a pitch In
‘time for “Auld Lang Syne.”

Roll back the rugs, tum down the
lights and throw on some classlc
dance tunes from the Blg Band era.

OCCASIONS FOR. true formall-
ty are few for most peopte. Why
not have everyone come in black
tle? Issue invitations well in ad-
vance so your guests will have time
to get glamorous,

‘Or ask them to create New
Year's themed masks or futuristic
costumes to wear to the event. .

Canned slreamers, confettl,
crepe paper, balloons, nulsemakers .
and paper hats comprise the usual
New Year's Eve decor. This sea-
san's favorite styles nw black with
metallic com!

Silver Mylar cumhu. balloons
and ribbons extend the reflective
glitter, A big paper Chincse dragon
can be tethered to ceiling fixtures,
If budget allows, -rent a - bub-
blemaker and strobe light.

Some party purveyors rent ani- }-
mated figures: Father Time, New |
Year's bables and champagne
glasses or huge champagne bottles.
Load up on rich-hued flowering
plants” such as polnsettias -and
anleas to_aceent !ah[ﬂ and cor-
ners.

Other rice on the shelves are regu-

- lar milled white rice, parbolled or

connected white rice, precooked or
instant rice and wild rice. Wild rice
is not really rice but the brown,

of an aquattc grass native to Ameri- ~
. or Just for a.change, serve-turkey
" breast rolled and filled with dell-

ca.
Here are tips to make the perfect
rice. Never allow rlee to go into a
full rolling boll. It produces a star-
chy mass. Rice should be cooked at a
very low simmer, as higher heat
makes' the gralns stick to the pan.
Rlce can be cooked on top of the
stove, in the oven, in a double boller
or in the microwave oven very casl-
ly. Follow the directions on the box.
Whether you prefer traditional rice
or one of the exollc new products,
they all are a healthy cholce. For.a
change of pace, and for improved
health, rice is certainly worth a try:

. AP — Fontina cheese pairs per-
fectly with vegetables in this vege-
tarian pizza.

CHEESE AND gGETABLE PiZ-

.1 pound frozen white bread dough,
thawed accordlng to package dl-
rectlons

1 tablespoon ollve ofl

2 tablespoons wheat bran

1 large clove garlic, finely chopped
1% medlatm red onlog, thinly sliced
One S-ounce package frozen mrtl-
choke hearts, thawed, or ope 14-
ounce can artichoke  hearts,
dralned and sliced lengthwise

1 tablespoon oll

Salt

Freshly ground pepper

1 cup shredded fontina checse (4

ounces) -
On a lightly olled baking sheet,

Cheese with veggies
make nutritious pizza

"dough and lop
- tablespoen oil. Lightly season with

press chilled dough into a 9-by-12-
inch rectangle with raised cdges.
Brush with one tablespeon olive of),

Evenly sprinkle with bran; press
lighily lmo dough. Sprinkle with
garlle.

Arrange onion In one layer over
with" artlchoke
hearts. Drizzle with remaining one

salt and pepper. Sprinkle cvenly
w(th cheese, Do not permit dough
to flse. The plzza ‘may be held
briefly in the refrigerator before
baklng.

Bake in a 450-degree oven about |

15 minutes,. or ‘untll crust and
cheese are lightly browned. Makes
four servings.
. Nutrition Informatlon per serv-
Ing: 376 cal., 3.8 g flber.

{Recipe from: Wlsconsin Milk
Marketing Board)

$ All’lKANuN( ASSOCIATION®

Only 13% of those who contract
lung disease survive past five
years . . . help us find a way to
break this deadly cycle.

Support Your-Local
Lung Association

Give to Christmas Seals

SEASON'S CRAFTINGS e

You never know who you mighe be helping.

AMERICAN 3£ LUNG ASSOCIATION

OF SOUTHEAST MICHIGAN

18860 W. Ten Mile Road & Southfietd, Michigan 48075

559-5100

Try rolled, stuffed turkey

AP — For a small holiday- dlnner

clous rlee stuffing. For easier prepa-
ratlon, ask your butcher lo remove
the bone from the turkey breast. Or,
you can remove it yourself.

- Use a sharp knife and cut along
one side of the turkey breast next'to
the bone. Genltly pull the meat away
from the bone.

‘To make ahead, prepare and refri-

gerate the stuffing for up to 48 .

hours. Once the turkey breast is
stulfed, roast it at once.

nnoww-m‘ca-s-rurmn

TURKEY BREAST
% ‘cup sliced celery .
% cup chopped aolon
2 tablespoons margarine or butter

. 3% cup regular brown rice

2 teaspoons curry powder

% teaspoon dried thyme, cnnbed

1 % caps chicken broth |
% cup coarsely chopped walnuts
Ya cup saipped parsley

One 2 %- to 3-pound (resh breast.

half of turkey with bone
Yo cup npple Jelly

In a medium saucepan, cook cel-
ery and onlon in hot margarine or
bulter until tender but not brown.

Add brown rice, curry powder and
thyme, Cook and stir for one minute.
Stir In chicken broth, Bring to beil-
ing; reduce heat. Cover and slmmer
for 40-50 minutes or until rice is ten-
der and liquld is absorbed. Stlr In
walnuts'and parstey. Cover and chill
up to 48 hours,

Mecanwhlile, remove bone [rom
turkey; discard bone. Rinsc turkey;
pat dry. Butlerfly turkey breast by
sliclng horizontally from thick side
to withln one inch of the opposite
slde. Fold top portion back. Place
turkey, skin side down, between two
pleces of plastic wrap. With the flat
slde of a mcnl mallet, pound turkey

ibreaSt |

(hlck Rcmnvc and discard plnsilc
wrap.

Spoon rice mixture over turkey.
Roll up, starting from the side with-
out skin w.derneath. Tie In at least
six places with string. Place turkey
on a rack In a shallow baking pan.:

. vy
Roast in a-350-degree oven for 1-
1% hours-or until a thermometer in-
scried In center of turkey registers
170 degrees, brushlng with jelly the
.Jast 10 minutes of roasting. Let tur-
key stand, covered, 10 minutes. Re-
move string from turkey- slice. 30

Chocolate cake has flaming sauce

AP — Ring In the New Year with
Jubilee Chocolate Cake, featuring
vanllla ice cream and a flaming
cherry sauce,

JUBILEE CHOCOLATE CAKE
34 teaspoon baking soda
I cup buttermitk or sour milk
1 Y cups all-purpose nour
1 cup sugar '
% cup cocoa
‘% teaspoon salt
% cup.vegetable oil

2 eggs, separaled

%.teaspoon vaollla extract

% cup sugar

Vanilla ice cream

Flaming Cherry S:ulce (reclpe fo)-
lows)

In a medium bowl. stir baking
soda Into buttermllk untl! dissolved;
set aside, Heat oven to 350 degrees.
Grease and flour a 13-by-9-by-2-inch
baking pan. In large mixing bowl,
stlr together flour, one cup sugar, co-

1~ Remember Classified
With an Observer & Ecceplric Classified
ad...you'll make money.hand over fist!
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coa and sall. Add oil, buttermllk
mixture, egg yolks and vanilla; beat
until smooth,

In small mixer bowl, beat cgg

" whites untll soft peaks form; gradu-

ally add remalning % cup sugar un-
til stiff peaks form, Gently fold egg
whites into chocolate batter. Pour
batter into prepared pan.

Bake in a.350-degree oven 39-35
mlnutes or until cake springs back
when touched lightly in center. Cool
In pan. Cut into squarcs, Top each
square with a scoop of lce cream and
a snrving of cherry sauce. Makes 12-
*15 servings,

Flaming cherry sauce: In chnﬂng
dish or medium saucepan, combing
one 21-ounce can cherry pie fllling
with ¥a cup orange juice; heat thor<
oughly. In small saucepan, heat %'
cup cherry-flavored - liqueur; pour
over cherry mixture.

Carefully ignlte: with match, Sllr
gently; serve as directed. ﬂcpca:
procedure for sufficlent amount of
sauce for entire cake. Makes ﬂ-B
servings.

Nmn To sour milk, use 1 tables
spoon white vinegar plus milk equul
10 one cu|

{Recipe trom: Hquhey s Cocon)

ACTIVATE and ACCELERATE YOUR ABILITIES
IMPROVE: Self Confidence, Poise, Speaking Skills.
"BECOME: Self Motivated, Popular, Advanced.
REMAIN: Seif Assured, Ccmmunicallve, Dynamic.

+ New Friendships < New Horizons + New Competence *
- join -

TOASTMASTERS INTERNATIONAL

150,000 Members

RECOGNIZED

NOVI, PLYMOUTH, LIVONIA

-Clubs in the Observer & Eccenlric Arca:
{Find a Timo, Day or Location ta SUIT YOUR NEEDS)

Motos Crly Spoak Easy- 2nd & 4th Mons. 7.00 p m., DENNY'S, 12 Oaks MaX, N
Qras Majocrty- Every Tua. 5:45 p m., DENNY'S, Ann Arbor Rd, & 1:275, Pl'ymo\.nn

6,900 Clubs

WORLDWIDE

Phone 422. Mﬁl or 52545!3

S mile Waet o U3, 23

Saturday Suntisers- Evory Sat. B 45 a.m. "UNSTY HALL", 28650 5 Mih: Livonia.

BIRMINGHAM, FARMINGTON, SOUTHFIELD  Phone 538-4884 or 573:2523

Bumingham T/Ms- 2nd & 4ih Tues. 6:30 pm., COMMUNITY HOUSE, 280 S. Bates, Bimingharm.

Windbaggers- Every Thur, 6:30 p m., SVEDEN HOUSE, 31830 Grand River, Farmington.

Federal Mogul T/M3- 2nd & 4th Thur 12 noon, 26555 Northwet

CA VoicosExcellonce- 2nd & 4th Tues., § 00 pm., 17330 Nosthland

Lawtonce Toch Lt Every Thue 600 pm., 21000 W. 10 Mie, #E-159, Southted.

MNorthwesler- Evory Mon. 630 p.m., FRANKUN CLUB Apts Libeary, 20830 Ftanklin, Southhoid

E.EDFORD, WESTL?ND, WAYNE Phono 5518853 of 455-1635

arbom [us. 6:30 p m., RAMS HOAN, Plymouth & Te

Holy Smokemastecs. Evmy Thut. 6:30 p.m, DERNY'S, 7725 N, Wayne Hd. anﬂ'l‘dl fodtord

The Advocales- Every Thur, 6.00 p.m., OMEGA, 34624 Michigan Ave., Wayne,

BLOOMFIELD, ANN ARBOR Phone 383-3600 or 434.8389

e G o g e Ml e
uron Valey: Every pm., UE, 227A E aNUnhr

Washtenaw- Every Thur, 7:00 p.m., DERNY'S, 3310 Washtenaw "‘9" ; Ao

Dominos Fams. Every Wed 600 p.m., 30 Frank Uoyd Wright O, Aw Amv

FOR FURTHER INFORMATION: Contact

Al Moore ATM 422-8364, B. Boylan ATM 5334884, D. Rstaud ATM 454-259)




