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-Pan-baking is-a Ilght new
approach to cooklng fish

AP — A “new" concept being pro-
moted among restaurants mlng
seafood holds great promise -for
home cooks workling to blend health,
economy and good taste.

The concept, dubbed - plwblllnz
by the North Atlantic Scafood Asso-
clatlon, offers so much. versatility it
can't hel Ip but sell more seafood.

Closer to home, it can't belp but
glve those cooking for families lots
of-fresh ideas for fish, whether the
fish that's lmhul,halla from the
North Atlantic or any other waters.

The assoclation deflnes pan-bak-
ing as cooking seafood and sauce to-
gether In lndlvldu:l or multiple serv-

. Ings.

There should be enough sauce to
protect the {lsh from both drying out
and overcooking, a boon to casual
kitchen wlzards who' don't count.

-precise cooking times among thelr

areas of acquired expertlse,
PROPONENTS OF pan-baked

TONIGHT's
the NIGHT' -

Fun, food, music,
-comedy, entertainment
for all in’

‘downtown Birmingham.

Cnmc on dowu. any time from

00 ‘to midnight. 88
ndmln[on bu(lons are avallable
at most- First Night
entertainment sites, Children 12
and under must be accompanied
by an’ adult, Children 5 and
under are free —'and 50 s the
parking in all clty garages,

* Kk A

Complete ull:dule of events will
be avilable

ood say accompaniments moke
Il possible to' cut the amount of
seafood -In each serving when-
ever economy demands. They also
say that, with minimum adjust-
ments, -almost "any recipe. can be
brought nto line with llghur. more
healthful eatlrig.

Pan-baked seafood dishes can
start simple, but they certalnly don't
need (o stop there. Especlally in the
realm of Individual servings, presen-
tations with sauces and colorful con-
diments can rival a restavrant en-
tree with ease. .

Home cooks can also {dentify with
several of the seafood association’s
boasts to professlonals. -

While “mild-tasting fish is the
American way, the variety of sauces
and -other ethnle comblnatlons “al-
lows terriflc variely in taste and tex- .

ture.

The following are recipes devel
oped for the North Au:nuc Seafood
Assoclation. »

PAN-BAKE SCROD, ASIAN SI'YLE
12 green cabbage leaves
& cod or verod fUllets (sbout & onnm :
each) |
2 Teeks, thinly sliced

3 carroty, thinly sliced
Six 3Jeal n:!dp of mlng

-6 sprigs bas

6 sllces fresh ginger root
% teaspoon chill powder
6 tablespoons dry sherry
6 tablespoons soy sauce .

Cut slx sheets of alumlnum foll to
11- by 6-Inches In size; butter lightly.
For each serving, place two cabbage
leaves on foll and top with fish and
equal portlons of herbs,

wine and soy sauce, Fold foil tightly
to scal in juices, Bake in preheated
375-degree oven about 10 minutes,
Using a spatula, carefully open the
foil _and transfer the cabbage leaf
pouch to a dinner plate.” Remove
gingerroot before serving. Makes six
servings.

(Reclpe from: chef Waller Riewe,
Chemical Bank, New York)

PAN-BAKE SCROD PROVENCALE
3 ounces ollve o}

% pound red onlons, aliced

4 stalks celery, diced -

2 cloves garllc, crushed

2 medlam tomataes, diced

% cup tomato paste

% cup dry white wine

1 cup clam Julce .

2 tablespooas chopped parsley

% tablespoon areganc

1 teaspoon grated orange peel
Ground red pepper to taste

Salt and black pepper to taste

1 bay Jeaf

§ cod or scrod fillets (lbonl 6 ounces
each)

In a large saucepan, heat the ullve
oil and add onlons, celery and garlic,
Saute until limp. Add tomatoes, o~
mato’ paste, wine and clam juice.
Bring to a bol), mcn reduce to
simmer,

Add the remalning lnmd!cnu ex-
copt the fish, Simmer 30 minutes and
keep hot. Place fish fillets fn indivld-
ual casserole dishes. Top with sauce
and bake in preheated 425-degree
oven for 10-12 minutes. Garnish wlth
garlic - toast, olives and parsley.
Makes six servings. -

{Recipe from: chef Nancy Welss,

Arlz)

Amerlcan Grill,

(') See “Dining in style on”
New Year's Eve": 1B

McCarthy S menu —
lamb, chocolate pie

three Inches from heat untll gold-
en, about slx minutes. Turn. Brush
sauce on chops'and con-

HOLIDAY LAMB CHOPS

6 lamp chops, about % Inch thick

2 tablespoons dljon-style mustard

1'tcaspoon thyme

2 teaspoons vegetable ofl

% teaspoon salt

Slash outer edge of fat on lamb

chops diagonally at one inch inter-

vals to prevent curling (do not cut

into lean). Place lamb chops on
.broiler pan. Combine mustard,

mixture over chops. Broil chops

JUDY “AND J.P. MCCARTHY'S

thyme, oll and salt and brush % of -

tinue broillng untll medium done-
ness, about 5-8 minutes more.

' THE MCCARTHY'S CIOCOLATE
ANGEL PII .

meringue crust:

2eggy

% (easpoon salt

3% teaspoon cream of tartar
- % cup sugar

% cup chopped nats .

% teaspoon vanilla

Beat whites till (oamy‘ Add salt

and cream of tartar. Beat until soft
peaks form. Add sugar; beat untll

stiff. Fold in nuts and vaniila. Turn
Into a lightly greased elght-tnch pie |*
plate bullding up sides and leaving |*
center as a shell for the filling. | ,
Bake at 300 degrees for 55 minutes |’
and coal. . :
Filllng: -
1 bar ("4 pound) Bﬂhn lwcﬂ
chocalate
3 tablespoons hot water
spoon vanllla N
1 cup heavy cream, whlpped :
. Melt chocolate in double boller.
Add hot waler and mix well. Cool
to room temperature. Stir tn vantl- |
.1a and gently fold in whipped
cream. -Fill prebaked shell and
chill for at Jeast two hours.

Use up Ieftovers in turkey ple

TURKEY POT PIE
For the Miling:
2 large carrots, peeled and cat into
%.inch stices (about 1 cup) :.,,
2 tablespoons oll Von,,
% cup thinly lllced scallions (green
onions)
1 clove garlic, minced
3 tablespoons all-purpese nour <
{ cup bot chicken broth
2 cups cooked light torkey, skin re-
moved and cot into %-Inch slices.
1 cup diced celery, (% Inch) °

+ % cup frozen peas, thawed

% cup frozen pear) onlons, thawed
% cup evaporated skim milk

2 tablespoons chopped fresh parsley
% teaspoon dried thyme ..

% teaspoon salt

Y4 teaspoon freshly ground pepper ™

-For the crust:
1 and % caps all-purpose flour
¥ teaspoon salt
¥ cup oll
J.’l tablespoons ﬂlm milk
b0y
* the mling Heat a small

nuccy:m of water. lo bolling. Add
carrots and blanch three minvtes;
drain and set aslde.

In’large saucepan, heat oll over
medium heat. Add scallions and gar-
lic. Cook about 3-5 minutes, until sof-
tened. Whisk In flour and cook 1 min-
ute.

* Gradually -whisk in chlcken broth
and cook, stirring constantly, uatil
thckened 5-6 minutes. Stir in re-
- malning tllllng Ingredlents. Spoon
into nln&lnch pie plate.

‘

"For the crust: comblne flour and”
salt in a medlum bowl. Blend oil and
skim milk in small bowl; 2dd to flour !
mixture. Stir ‘with fork datll dough "+
forms a ball. Press dough ball be--.

-tween hands to form a 5-6 Inch “pan- .~
cake,” Roll pancake between un..¢
floured sheets of waxed paper or*
plastic wrap. (Pic crust can be made
in advance and rc(r]gemlcd in pie
n]ntc overnight.) e

Pecl off top sheet of waxed paper |
or plastlc wrap and place pie crust
on-top of filllng. Trim and {lute edg-
©s. Bake in a 375-degree oven unti) .
pastry_Is golden brown, about 40-45°
Inlmnes Serve hot. Makes six serv-
ngs.

{Reclpe from: Puritan Oil)

Wo're Proud Of The Hnlplul Corlng,
Homatown People Who Help Support

"ORCHARD-10 IGA
24065 ORCHARD LAKE RD.

.. Mon. thru Sat. 8.9;

We Feature Western Beef

IGA I GET ATTENTION!
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CLIP THIS COUPON

TRIPLE COUPON |

THIS WEEK ON FIVE MANUFACTURER’S
COUPONS OF YOUR CHOICE -
UP TO 35¢ FACE VALUE

1. 2. 3.

4, 5.

LIMIT ONE TRIPLE ' COUPON PER FAMILY WITH 520 ADDITIONAL |[*

PURCHASE. GOOD WEDNESDAY, JANUARY 2,
SUNDAY, JANUARY 6, 1991. ONLY 5 MANUFACTURER'S COUPONS
MAY BE.REDEEMED. ANYTHING OVER 5 MAY BE REDEEMED ¢

ACCORDING TO OUR DOUBLE CQOUPON POLICY. s

1991 THRU

locationa lnd city * parking

garages. The program lista all
shows, times and locatlons,
keyed ‘to a “walking map* of

downtown, Use it to plan- your
cvenlng to make it the most {un
for you.

* N A
+ NEWS! The High School Rock-'N
Rap JAM {formerly announced
for the Plaza bullding) will now
take off at the YMCA at 7:00
p-m. and go "til nearly midnight,
Firat. Night ahuttle buses will
lransport rockers and ra)
from the Municipal Building.
Plerce Street Entrance, to the
“Y" and return throughout the
evening, The JAM, prescnted by
Mlchigan Bell Telephone
Company, featurcs WCSX deejay
Jefl “Zippy* Crowe, plus special

performances by the mp group,

QTMC. and the rock group,
VuDu Hippies. .

LR B
MORE NEWS: The “Broadway
Bables and Phantoms™ musical
revue ‘(being sung by a mixed
quartet of great voices from
Michigan Opera Theater) will be
happening at the First Church of
Christ, Sclentint, Chester at
Willita, No locaton had been
-announced previously. Shows
will start at 8:00 an
We suggest bcln¢ there :n-lyl

* kR
Clty Hall on Martin Street, just
cast of Shaln Park, wlll be open
for the entlre em.xng am a kind
of meeting and greeting center.
Coffee wlill be avallable, as wili

rograms and general

Informatian. Restrooms, too.

* d ok
Food Info: Hot sandwiches,
anacks, finger foods and
beverages wlil be for sale from
Shain Park and St. James
Church. There wilt also be a full
food court act-up In Woodward
Square, ‘353 South

1GA Tabledte
BONELESS

'CHUCK ROASTS
S b, $l- -79 n:.-'

20 b, ‘
BONELESS
ENGLISH CUT

"ROASTS

0t $l 99 .

20° tb.

l Tblerite

.-BONE-IN
CHICKEN
BREASTS

’ 1 069 Ib.

SAVE 30 Ib.

IGA Tablerite

RIB
STEAKS

$4.59 .

SAVE 50°¢ lb.

——e -
HOMETO\V‘N BONUS CYUPON

Banquet

l.m.:..._.—-r,r._..m
e et o sesperi oL
O o veyrea S0 . AR B, 157

y.wll

- 39¢

Gnnl Snack

Sa[tmes
Limit 1. 6oL

Fried

Chicken
10 chce

2122

Amorted VerieGes 10 511,75 0z
Healthy Choice Dinners

5249
5249

b+ Gallon

Frozen Yogurt

Hamburger From GROUND CHUCK

Any Size * SAVE 40° (b,

*1.59..

Pork & Beef MEAT LOAF MIX save 20 . *1.79 1b.

Dairy

PEET REPEATER IGA Tablerite + Bone-In
1# Pkg. BACON TURKEY BREASTS
Save ’ SAVE
30° Ib. $-1 -99 Ib. | 30°1b. $ 1 059 Ib.

% Buucr' /

1ib. Squnqu 28 o
1 Ib. Tub or Rex. &Unulm“ lh 5Ildl

“I Can't Believe It's

SAVE 20°30" (b, - IGA
TURKEY DRUMS.....

Tablerite

..89°1b.

IGA Tablerite

EYE-O-ROUND STEAKS

Not Butter”

(formesly Piccadilly).
* ok A
First Night Msjor Sponsors:
.« City of Dirmingham
* Booth Communlcations
* The Communlty House
+ D'Arcy Mastus Benton & Howles
+ The Pord Motor Company
. n.g Junior Lugug M nlrmlnmm

e Kroger Co
. Ml:hlun Bell Telepbnne Campmy
* The rver & Ecce
Na,p-ym
+ Radlo Stationa: WCSX. WJOI, WJR,
WLTI & 90.3FM.

Far mare nformal
A Non-Profit Projec
The Culturat Cmm:ll af Blemingham/
Bloomflcld

//\\
JWJ/JJ

New Years

ull 8406688

HOMETOWN BONUS CYUPON

Keatt ’ .
Mac & Cheese .
Dinner

39¢

Lt o s s Py Lot 40d 114,00 purshare
vt Taane o

Limn 1.7.25 0z,

HOMETOWN BONUS C'UPO‘J

NH93D
Assorted Varielies

Hawauan 59¢ :
et e i

pargieiated [mEts
Prntoliyraing Wil N

l.un.ll-ﬂiu

HOMETOWN CWUPON

Pt matadiot

eS|, !

Coen ot Nacho Cheese-General Nulll !
Bugles =t oo B
Snacks F '
Lirit 1 Free6 or. ree !
|

HOMETOWN CVUPON

BR96E ¢ |3
Auoried meuKuh

Potatoes, ¢
Pasta & Rice ZOOFF :;
Limit 3-4.86 o1. . i -

L it e fome 0 vt ot
By T L e

TURKEY THIGHS....... SAVE
TURKEY WINGS............ 49° 1y, | 30° 1. *2.99..
IGA Tablerite IGA Tablerite Avsorind 4 ¢ Girus Ml
DENVER STEAKS LOIN LAMB CHOPS . | Orange Juice
SAVE ’ SAVE Galton*1%s Low Fit
30¢ Ib. $ 1 .99 b, | 70° Ib. $5.59 1b. FAME Milk #1899
Bakery Grocery
" OwnFresh : ADCotRe Pere:343 0 ie:
Lumberjack White | Figers Coffee 5399 Al varicties
Caul rea R & Dot for L5 s 4 . PEPSI
79 Coffee Crystals 8399 COLA
" " AIV.I-D.)EAOCL . -
2o Fabeic Sabaner Shocts . $929 2 Liter X
NPT Bonce | WER 2% LA
Mix or Matchl All The Flxin's Lumberjack 9 9 ¢ Liquid Exa - 5299 .
Green Peppers or 3/ 1 King Size Bread [SEP—— N 99 ¢
Cucumbers / rontVoscimon Crisco Shortening ‘TR $299
California McMillin 4/% Diiery Wivio Mira or Asscted Colors
Kiwi Fruit 3/$ 1 Lunch Pies / 1 E;'m:my Towels TR 79‘ dcposlt ‘l

HOMETOWN CNUPON
R-100-95.3
Originn, Berries ar Peanut Buiter.Quaker

Cap’n Crunch $ :
ereal :

Limil 3-15-36 o OFF N
ey =
SR W 1

S IGA 1n tometown Proud to introsduce w
plastle groces X recysling
prograim. Just brig In your vlean. dry
and empty plastic grovery aacks -

ours of anyane rb
i the recyeling |
Momelown Ree

ling Makes Cenial [+
LA ¢
XY 3°..

108 €31 b bag you use! See Store Far Detailst o

a and deposit them
{0 uus aiore.
I

n..m. e laree
ey bags
TRart oy ou




