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Fl;rst you take

a strawberry

ﬂ:’e Larry Jones® column Taste
Buis on Page 18,

STRAWBERRY VINEGAR

2 Jcups washed. anvherrlu,
temmed and patied

11 rt white vinegar

tcrllhl: a 2-quart glm Jnr wu.h

ing hot ‘water. Flll wlith sliced

frles. Add enough white vinegar to

111} Cover ayd store In a dark, eool

cugboard far &t 1éast 1 month. .
STRAWBERRY SALAD DRESSING
3 cunces cream cheese

1 tablespoon strawberry vinegar

2 hhlupoanx strawberry jam or Jel-

Zg

%mlp cream.

Mash -cream cheese with a fork
unfil smooth. Slowly add remaining
lnﬁredlenu,'mlxing well after each

addition. Chlll 1 heur before serving.
For a dlfferent taste; stir-in ¥ tea-
spoon curry powder.

~ STRAWBERRIES ROMANOFF
2 quarts strawberries, bulled,
washed, paited dry

1- piat vanilla ice crenm or frozen

* yogurt
1 cup whipped cream or plain yogurt
6 tablespoons Contreau” (or any
orange-flavored lqueur)

Prepare strawberrles. Lightly
sprinkle with sugar, or I( desired ar-
tificial sweetener, and place In the
refrigerator to chill.
whip ice ‘crcam slightly to soften.
Fold in whipped cream and orange-
flavered liqueur, Blend In strawber-

. ries, stirring with a fork until well
blended. Serve Immediately tn Muted
glasses.

clarification

1 T
“Nestle Foods Corp, wants to cor-

rect a statement that appeared in an
artlele an chocolate chip cookies in
. the March 11 issue of the Taste sec-
tion. The writer, Gert Rinschler, sald
that Nestle had lost lts exclusive
rights to the TOLL HQUSE trade-
mark in 1983 and that the term is
n§w a.generic or descriptive term

!w cookles,
ccording to Nesile, TOLL
r:fUSE is'still a registered trade-
rk for cookies and is owned by the
Nestle group of companles. As such,

it Is not avallable for gencral use by
the public and may be used only with
the permisston of Nestle,

In the carly 1980s Nestle was In-
volved in -litigation concerning the
TOLL HOUSE trademark. In that
federal court case, there was a pre-
lmlnary decislon adverse to Nestle's
ownership rlghts’ in the TOLL
HOUSE trademark. On appeal, that
decislon was ordered vacated by the
Secand Circuit Court of Appeals and
Nestle’s trademark rights remaln
unlmpaired.

clarification

The recipe for Lemon Bars, by
Chel Eric Bunge of After the Hunt
Pastry Shop in Bloomfleld Hllls,
which appeared in the May 1 ssue of
Taste, called for an ingredlent (for

the fllting} of lemon zest “from S
each"}, Actually, this means the zest
from 5 lemons. The recipe indlcates
that 1 tablespoon of the zest is re-
served for the mousse topplng.

Bakery carries many brands

Another thrift store has come to
our attention since the April 8 artl-
cle In Tasie about bargain bakerles,

Lynn Millar has been operating -

Lynn’s Budget Bakery n Livonla for
nine years. Her old location was at
Seven Mlle and Inkster roads, and
the store is now on Middlebelt Road,
across from the Livonla Mall, in

Mart!n Plaza,

‘The store carries many brands in- .

cludlng Schacter, Buttermaid,
Rosen’s and Sunmald. All are at 5¢
percent off and more, Sanders cakes
are 50 percent off. The storc also
carries Pepperldge Farm, Nablsco
and a large assortment of fresh
Sanders cakes, toppings .'md candies
at discount prices.

Help kids eat healthy

Lere are a few tips from the Oak-
land County Cooperative Extension
Service on how to help your chlld de-
velop healthy cating habits early,

® Encourage regular mealtimes
with famlly together at the table
rather than In front of the TV.

© Buy snacks that are low In fat,
Sugar and salt. Include plenty of
fresh frult and veggies, unbuttered
?(opcerq. yogurt or whole grals muf-
ns,

@ Limit “fast food" -meals and
teach children to be selectlve even at
fast food restaurants, optlng for
fresh salad, frult and low-fat mllk
when avallable. Steer away from
greasy hamburgers, fries and heavy
dmint

l' Teach chtldren to cat slowly by
praviding a retaxed atmosphere for
eating.!

) Hot Juicy Roast Beef

-Tender Baked Chicken

{ Green Beans
Potato Salad

Crmmy Cale 5|\I\V
clish Tra
I'n\h ﬂ)kl d Humum\ldﬂ Bread
ter

ing §

i Hubm made Cookies
Plates, Napkins & Silverware

| Fpi the Onc Low Price of
53'83 Pee Perron

T & et
Mimmum 30 Propie
Suncay thiough frday
(Some Saturdlays avadable)

)
i DON'T DELAY
! . CALL TODAY!
)
531-1340
Other items availabile at
additional charge:
Swedish Meathalls
Mostacciali
Saverkraut & Kielhasa
25413 Five Mile Road
Redford, Michigan 48239

® Encourage chlldren to help or
make their own nutritious snacks.

For an informative recipe booklet
entitled “‘Nutritlous Snacks,” send 75
cents, for postage and handling, to
the Cooperative Extension Service,
1200 N. Telegraph Road, Pontiae
48341,

For other food-and-nutritlon-relat-
ed questlons call the Food and Nutri-
tion Hotllne, Monday-Friday, 8:30
a.m. to 5 p.m., at 858:0904,

OUTDOOR FUN
HEADQUARTERS

g SALE R
on Soleoctad ltema _ -

« Largost selection of
wooden play structures.
« Swings, trapeze bar &
tings, rope ladders, sdes.
+ Trampoline, Mery-go-
round, paddling pool.
» Sand & waler toys,
bubbles, kitos, stilts &

pogosticks. PN
Phe Detl Fespital
& 7oy Shop
Soarw Bariey

12 e R
M3t 10470 104 84331,

Meanwhile, -

No-fail breakfast for Mbther

See related story, Page 18.

FRESH FRUIT CUPS
WITH CREAM CHEESE SAUCE
1 banana, pecled and sliced
1 seedless orange, peeled and seg-
meoted
1 small bunch seedless grapes
1 cantaloupe, split, secds removed
and cut into chuoka . -
1 apple, cored, cut into chunks
1 cup strawberrics, sliced

Combine all {rult in a bowl. Toss
gentiy. Dlvide frult evenly into wine
glasses or serving bowls. Top with %
cup sauce. Relrigerate until ready to
serve.

Chef's note: Dcpcndmo on age,
kids can do this part

Cream Cheese Sasce

8 ounces cream cheese, room tem-
perature

1 cup powdered sugar,

1 teaspoan vanilla

11zblespoon bustermilk

Comblne ingredlents in bow). Us-
ing a fork or low speed on electric
mixer, beat untll smooth. Pour %
cup over fresh fruit cups. Cover and
chill remaining sauce,

HONEY BUTTER
1 stick (% cup) bolter, room -lem-
perature
2 tablespoons honey

Combine Ingredlents In-a small
bow!. Using a fork, mix well to com-
bine flavers. Note: butter will hard-
en if placed In refrlgerator. Another
gmat Jjob for the kids! *

SAVORY BUTTERMILK BISCUITS
2 cups flour

1 tablespoon baking powder

3 teaspoon salt

3} teaspaon sugar’

4 tablespoons (%% stick) cold butter
Y cup vegeuhle sharlcning {such as
Crisco)

' % teaspoon baklng soda

% cup plus 2 ublupoons cold but-
termilk

% teaspoon dried dill wccd and
chopped chlves

Mix flour, baking powder, salt and
sugar Ln a bowl. Using a fork, cut in
butter and shortenlng until mixture
resembles crumbs. Comblne baking
soda. with buttermitk. Pour lnto
crumb mixture. Stlr until soft dough
forms. Place this mixture on a light-
Jy floured, clean cutting board and
add dill and chlves. Knead gently for
a count of 15 te form a'ball, Do not
overhandle. Pat %-inch thick, Using
a plasilc cup, cut Into circles and
place on a cookie sheet lightly
greased with butter, Bake for 12
minutes in a 450-degree oven, Makes
about 12 biscults.

CASSEROLA FRITTATA
8 slices whole grain bread, torn lato
chunks
1 cop cooked breakfast meat {such
as bacon, sausage or
1'cup cheddar cheese, grated
Beggs
1 cup buttermllk
Dash pepper and/or Tabasco

" Butter

Lightly grease a cake pan with
butter, making suro to get the cor-
ners and top well greased. Tear
bread into chunks and place In bot-
tom of pan. Prehkcat oven to 350 de-
grees. Place precooked  breakfast
meat, cut into small chunks, on tep
of bread mixture. Top with shredded
cheese, Combine eggs wlith butter-
mitk and pepper. Beat with a fork to
scramble cggs. Pour cgg mixture
Into cake pan. Place In preheated
oven for 30-40 minutes or until cggs
are cooked throughout.

FRESI-SQUEEZED
ORANGE JUICE
Secdless oranges
Julcer (band operated or electric)

Cut orange in half, not from the
stem end but from around the mid-
dle. Hold plasile julcer over bowl

- and press each orange-half down

over juicer, turning to extract julee.

Homegrown herbs make tasty

See rtlulcd story, Page 1B,

Your hard efforts will be much ap-
preciated when you serve the follow-
Ing: .

TARRAGON MARINADE
(For 2-pound, 2-Inch sirloln)
3 wablespoons tarragon vinegar
2 Inrge onions, sliced
1lemon
5 garlie cloves, split
1bay leal
% teaspoon dried mustard -
% cup dry red wine
1 cupollve ol
1 teaspoon salt (optional)
Freshly ground black pepper

Line a shallow glass baking dlsh or
a wooden trough with some onjon
slices. Squeeze lemon juice over the
onlon, toss In the lemon rinds. Add -

. garlic, splces, salt and pepper. Pour
. in vincgar, winc and oll. Lay the

steak in the marinade and spread the
rest of the eonion slices on the steak.-
Marinate for 3 hours, basting fre-
quently. Serve the marinated onions
raw with the cooked steak,

SORREL SQUP .
Serves 4
4 tnblespoons butter
% cup chopped onlon
2 cups finely shredded sorrel

2 cups chicken stock

1 cop mitk

1 tablespoon chopped chervil or dill
Croutons

Heat butter in a large saucepan.
Add chopped onion and cook until [t
wlits. Set aside a small handful of
sorre] and add the rest to the pan.
Add potatoes and stock, bring 1o a
boil and cook until potatoes are ten-
der. Pour mixture into blender con-
tainer and blend at high speed untit
pureed. Return to saucepan and stir
[n milk, chervil or dill. Reheat slow--
ly to serve hot, or refrigerate to
serve cold. Top each seup bowl with
reserved sorrel and eroutons.

PESTO BASE
Makes about 2 cups.
4 packed cups basll leaves
4 small cloves gartle —
34 cup olive oli

Put basll and garlic in blender,
pour oll over and blend, scraping
basli down from sldes of jar, until
misture Is smooth. Or use a ft
processor. Freeze.

To serve pesto with pasta for 4
people:

1 cup pesto base
% to 1 cup fresbly grated Parmesan

Otive ol
Pine nuts or walnuls (optional)

" Salt and pepper (optional)

1 pound pasta

Thaw pesto base, still cavered, In
a bow! of warm water, to room tem-
perature. Stir pesto Inte cheese, add
enough oil to thin to desired consist-

TIPS ON MAKING
THE PERFECT CUP OF COFFEE :
® Start with a elean colfee
maker.

® Use fresh coffec nnd fresh cola 7
waler

® Serve immediately after brew.
Ing. .

® Allow 2 levcl tablespoons for -
cach 3 cup water. .

TIPS ON MAKING PERFECT TEA

® Whether you use loose tea or
bags, the preparatien Is the same.

® Start with a clcan teapot made ’
of glass, china or earthenware.

© Add baillng water, Allow to -
stand for a few minutes.

® Heat cold water Lo z boil.

@ Pour hot water out of teapot. -
Do not rinse or dry. Add tea or
teabags. Pour bolllng hot water over '
tea, .

@ Use ¥« cup boiling water for
cach bag or 1 teaspoon loose tea.

® Allow tea to stand for 5 min.
utes. Stir. Straln (ea or remove..
teabags. Serve with lemon or milk. .,

dishes -

cney. Add nuts (chopped) abaut 4
tablespoons, and stlr them Into the
pesto. Season, Hf needed, with salt
and pepper. Parmesan s salty.

Cook pasta 1o desired tenderness,
draln and qulckly toss with a little .
olive oil, then the pesto, Serve imme-
diatcly, Pass extra Parmesan.

- INTERNATIONAL BBQ CHAMPION
speciaiong m:

CUSTOM PIG ROASTS

{Aisa chicken, ribs, bool, ratilesnako, otc.)

“and all the lixin's”

313/638.0711 - Rogor or Cheryt

Na————

AMERICAN
T pace donatea
12 DuSHC serviCe by the publishys

Do it for soméone
Stop smoking

LUNG

you love...

2large patatoes cheese
MOREL £ [¥ou MAKE THE NEWS HAPPEN]
MUSHROOMS L{‘}

Morchella esculenta)

Elusise, delectable.
exquisitz, frech clean,
whole. morchs. 4lh.819
136,833 Delnery included
Uncondrtionally guaraniced

WALLOON
Wallnon Cottage Indusirics
Willson Lake, Michipan 397960039
CALL 1:800477.032
Visa and Mastercand aceepted

GET OUT OF
THE DARK.

Convumel Infoemotion Centu
Dest. ln, Purble, Coiorads H1001

V3

(313) 559-7370

KA GO PA
‘Asian Market

- Asian spu:ialfics prepared fresh dally - free
delivery « imported gifts » Korean videos

29289 Southfield Rd. + Southfield, MI
Southheld Commons « 12 Mile & Southhield R,

] Eve
ryday
—| =] 9 AM-10 PM

IR OO I Bt S IVALUABLE COUPONMM

Bring I’

this ad and

H receive
50¢ off

§ your order

1 OR
B 10% Off Seniors.

R One coupon Service H
: per person per visit. \ COUSIN JACK PASTIES |
H We don’t claim to be the best. 1
| We'd rather let our customers be the judge. :
ean's Pa@ Shop [

i 7 9373 Be 5581 &
L ----- St B WD WY D W B R NS B R R N A

Celebrating 31 Years

Chicken Sesame
Pasta Primavera

H I 095
Shrimp Norfolk
Sl 295
T-Bone .
Porterhouse

Sl 495

Occan Perch Pecan

ask about special selections §
- for "Mom's Kids"

Mother's Day Menu
Sunday, May 12, 12 noon

Reservations Are Recommended

includes Appetizers and Salad Selections
Alban's "BIG FOUR" Original Sandwiches
and the following Entrees:
Breast of Chicken EnCroute
Raspberry Chicken

Orange Roughy
Whitefish Dijon
Tournedos Oscar
Prime Rib of Beef
$119%

Rib-Eye

5]395

-Delr « f/‘wcv'(//s’ -

JUMBO COOKED TURKEY COOKED POTA
COCKTAIL SHRIMP | “BREAST | CORNED BEEF 80&% SSMCAA%\?'
$20 . $49 6%, sged at

190 N. Hunter - Birmingham
258-5788

8 p.m,




