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'Recupes suit- sauwgnon blanc

O%E Monday, me 1, IEN

" Seerelated story, Page 1B.

These are recipes dmlmed to
complement Calebmd Celhn Sau-
vignon Blane.

SPINACH BALLS WITH MUSTARD
SAUVIGNON BLANC S8AUCE
Two 10-oonce packages frozen
chopped aploach (fresh may be used)
z cops herb stuffing mix, crushed

4 green onlags, cho;
% cup grated Parmesan cheese
Segps
1stick butter, melted
z flnely chopped shallots
Dash of grated aotmeg -

+Combine all Ingredients and mix
well. Shape into 1-lnch balls; cover
and refrigerate or freeze until ready
to bake. Bake at 350 degrees for 10
to 12'minutes, on an ungréased
ing shect. Serve warm with Musm\i
Sauvignon Blanc Sauce. Makes ap-
proximately 70. Allow 2-3 per per-
son.

Mastard Saovignoa Blane Sauce - -
wlnmu Coleman's Dry Mos.

2 tablespoons white wine vinegar
" Mlx and let sit for 1 hour,

3% cop Cakebread Cellars Suv}gmn
Blanc

1 teaspoon sugar

legg

3 tabl

Place whitéfish, egg
whites, bread crumbs,

" lemon juice, Dijon
mustard, horserad/sh,
Tabasco into food
processor with steel
blade.

% poasd scallops
% cup mredlum akredded -plmch

" 3 tablespoons minced aballots

2 green onlons with tops, chopped
% teaspooa [resh thyme or dlil
White pepper to tasté
2 dashes of Worchestershlre saoce
Red bell pepper sauce (reclpe fal.
lows)
Red, ycllow. green bell pepper for

contras

Sprig nr thyme or dl1} for prnhh
FEdible flower such as Jnhnny Jump
Upor annrlllm

Place whllelhh. egg whites, bread
crumbs, lemon juice, Dijon mustard,
horseradish, tabasco into food pro-
cessor with steel blade, Process on

and off untll coarsely ground. Add |

yogurt; process until smooth. Keep
refrigerated. .

Dice shrimp and scallops. In medi-

um mixing bowl, combdline remalning

Dijon mus-
tard oa

Mix last 4 Ingredlents together In
saucepan; add dry mustard mixture.

Cook over low heat, mixing constant-

, ly until light, fluffy and thick. Add

salt and white pepper to taste. Add a
Uttle more sauvignon blanc if too hot
or thick.~

One Splnach Ball equals: Calories:
30.1, Proteln: 1.42g, Fat: 1.48g, Car-
bohydrates: 2.8g, Cholesterol:
17.1mg.

Sauce (200 dlps) equals: Calories:
0.58, Proteln: 0,03g, Fat: 0.005g, Car-
bobyd: 0.05z, Ch

2.35mg.

SEAFOOD TERRINE
WITH RED BELL PEPPER SAUCE
(Serves 10).
% pmmd boneless whitefish fllet, cut
in 2-Inch-long slices (flonder, sea
bass, sole, grouper)

- 2large egg whites . -- -
2 tablespoons dried french hmd

crambs (white part)

1 tabléspoon fresh lemon jalce

1 tablespoon Dijon mistard

% teaspoon horseradish

Dash tabasco

% cup plals lowfat yogurt

% pound raw shrimp, shelled and
develned

_clarification_.|.

® BELUGA CAVIAR

‘The amount of Beluga caviar per
serving was glven lm.vntctly In uu.-
review of the Golden M
taurant in Southfleld that ran ln thn
Monday, June 24, lssue of Taste.

The correct information is: A 1%-
ounce serving of Beluga cavlar s

lops Fold In whlteﬂsh mixture untfl
horoughly mix

Preheat oven to 350 degreu
Spray ten 4-ounce souffle cups with
non-sticking vegetable spray. Light-
ly dust each cup with flour; shake
out excess,

FUI eups % full; place In 2x13x19-
Inch baking dlshes, Add boiling wa-

Stir in shrimp and scal- -

mr toa ieinch depth.. Cover with
waxed paper. Bake until a metal
skewer comes clean 15718 minutes,
Remove to wire rack; coal to room
temperature.

To serve, spoon 3 tablespoons red

bell pepper sauce onto salad plate. -

Loosen terrine from cup by running

. a sharp knlfe ardund edge. Tap gen-
{ly out of mold onto pmpnmd Pplate.
Garnish with stri;

ps of peppers, a
sprig of thyme or dill lnd/ur blos-

soms,

RED BELL PEPPH! SAUCE
1 medium oslon, chopped
2 clove garlle, minced .
chicken

Tlme to turn the crank
on ‘the |ce cream freez“\

See related a(aru, Page 1B.

The following reclpes are for a 4-
= quart (1-gallon) freezer but may be

cut or Increased depending on the
slze of your freczer, -

‘This Is the casigl ice cream re-
cipe I've ever found. A nfce variation
is to stir In 2 tablespoons instant cof-
fee powder (not freeze dried) and

2 i{ brandy or almond extract
stack without salt, defatted for the vanllla.
4 medium red beu peppery, seeded »

and chopped EASY, NO-COOK ICE CREAM
1% cup &kcbmd Cellars Sauvig- 10 cops light cream nr half and half
non Blanc 2 cups sugar

1 cop defatted homemade chicken
atock (oo salt added)

1sprig thyme

1bay leaf

1 tadblespoon plain lowfat yogurt
1-2 teaspoons lemon Julce

White pepper to taste . -~

In medium saucepan, cook onfon
and garlle in chicken stock over low
heat untll soft. Add pepper, sauvig-
non blane, chicken stock, thyme or
dll), and bay leaf. Cover over medi-
um-high heat until Uquid is reduced
to %,

Remove bay leaf and thyme.
Transfer % mixture to food proces-
sor or blender and purce. Straln
through coarse aleve, Repeat with
remaining mixture. Cool to room
temperature.

- Scason to taste with Iemon, pepper
and yogurt.

Per scrving: 112 Calories, 0.83g
Fat, 144.26mg Sodium and 29mg
Cholesteral.

2 tablespoous vanilla extract
Dash salt

Pour cream Inte ice cream
{freezer. Gradually add sugar, stir-
ring untl dissolved. Stir In vanilla

and salt. Freeze as directed.

*This ice cream takes a llttle long-
er, but the result [s o creamier,
richer-tastng ice cream.

VANILLA CUSTAIID ICE CREAM
2% cops sogar’
[ hblupoonl flour
% teaspoon salt
5 cups milk, scalded
6eggs
4 cups heavy cream
1 tablespoon vanilla extract

‘Combine sugar, flour and saltina

saucepan; slowly stir in hot milk.
Cook ‘over low heat, stirring - fre-
quently, untll mixture is thickencd

She used lngredlen ts
she had on hand to
make a wonderful
chocolate ice cream.

{about 10 minutes). In small bawl
whisk eggs with fork until blended;
stir in about 1 cup hot mixture to
warm eggs, then atir back into mix-
ture In saucepan. Cook about a min-
ute Jonger. Chill in refrigerator until
completely cool; stir in cream and
vanilla. Freeze as directed.

1 was ralsed on a farm, and my
mother was {and is) a very resource-

ful cook. She used Ingredients she
bad on hand to make a wonderful.

chocolate ice eream.
MOM'S CHOCOLATE ICE CREAM

4 tablespoon corasurch
2% cups sugar .
1 cop corn syrup
4 eggs, beaten
- 2 large cans evaparated mi]k
1 tablespoon flavoring (vanllla, al-
mond, etc))
2 cops mllk
1 cup cocoa
Y teaspoon salt
4 cops milk

Cook cornstarch and 2 cups milk
over medium heat, stirring frequent-
ly, untll bubbly and thickened. Re-
move from heat and stir in sugar, co-
«coa, corn syrup and salt, and beaten
. N

cggs. Put baz:k on the stove and cook

about 5 minutes more. Remove from
heat and add the 4 cups milk, the
evaporated milk and the flavoring.
Chlll untl! mmplcu:ly cool, then
freeze as direct

'

This is an excellent ice cream or
dessert topping. 1t's thicker than the -
. usual chocolate syrup but not as .
sweet. N

NOT-TOO-SWEET
.. CIIOCOLATB SAUCE

1 cup chocolate chips

1 ounce square wwulened blll,n;
chocolate

% cop wh}yying cream .
% cup milk

1 teaspoon flavoring (such as vanlila,
almond or brandy)

In saccepan combine chocolate
chips, baking chocolate and cream.
Cook, over low heat, until chocolate -
Is melted 2nd mixture s smooth. Re-
move from heat and stir in milk nnd‘
flavoring. Serve wnm

My (avoﬂ(e topping for any ice

cream is the slmplest — fresh fruit -
mixed with sugar, -
EASY FRUIT NPPING

Combine 2 cups lrelh mpbcrria.-
sliced strawberries or sliced fresh
peaches with sugar to taste. Set
aslde until the sugar dlssolves and*
forms a syrup, about 20 minutes. Stir -
before serving over ice cream,
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AT IGA 1 GET ATTENTION!! =
OPEN JULY 4th - 9 to 5:00

" CLIP THIS

TRIPLE COUPON

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

1. 2, 3.

COUPON

4. 5.

LIMIT ONE TRIPLE COUPON PER FAMILY WITH $20 ADDITIONAL
PURCHASE. GOOD MONDAY, JULY 1, 1891 THRU SUNDAY, JUFY 7,
1991. ONLY § MANUFACTURER'S COUPONS MAY BE REDEEMED.
ANYTHING OVER 5 MAY BE REDEEMED ACCORDING TO QUR

DOUBLE COUPON POLICY.

IGA Tablerite
Hamburger from

Ground

. 101b. anlly Pack

*1.39.

IGA Tablerite
BONELESS

BBQ-Beef
‘Portions—

*1.59.

Hot Dogs

Hygrade Ball Park

ALL MEAT

BUY ONE GET

Hop o Thon paghotho e
prileasia o

ARS1U

50 Off Label - Liuid

HOMETOWN BONUS CVJPON
-Clorox-
Bleach

B h.m,,._.89¢‘ -

Prince Northern

Pasta Bath Tissue

39¢99¢

ONE FREE!

,TUESDAY .

ALL YOU CAN EAT
STEAMED

BLACK MUSSELS

s8.95

ALL DAY

621 3, OPOYKE
HILLS. M
{818) 832-7744
Y

Many More In-Store Specials!
Bacon * Smoked Sausage * Pickles

Under 10 LBS...*1.59 b, . (SPECIAL COUPON) $2 49
Save 50° Ib. Save 50°1b. | Save 52.49 Ib. -t
. 1GA Tnhlcrltc IGA Tablerit
20%.0EF Spare—$§ .l. 6 3 Portephouse — r*99§
EWIDE . ‘ 1 8 9 == * De
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: & 7-, Soldics 5‘,,\ IGA Tablerite » Stuffed Center Cut ‘IGA Tnhlg:rlte * BONELESS
Wooden Pla Slruduru- Por NY Strip Steaks, or S
and Swing rios Ch O 9 Smp Steaks, or : 4 9 9 .
S "1"‘“"" ops Ib. | Delmonico Steaks U b1 Pork &
R 2y LTY IETECHTI. Save 40¢ b, Save ‘1.00 Ib, eans
Bratwaurst, ““““"é"‘ Fame: ‘s"’- e 00
ey o commemi Tt on Kielblasa or 2 3 9 1 6 9 b T o
o it Italian Sausage «0J .. | Bacon . w | B, s129
Dapt 10, Foabin, Colocada 9008+ Save 60¢ Ib. Save 40° Ib. BT e 10n
i Dri ¢
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HOMETOWN HONUS CVWUPON

Squavse By
Hunt's
Ketchup

Lamat - 24 ox. He.

HOMETOWN CWUPON
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Hugglcs
nnrrc

California}

Iceberg

Head

Lettuce
24

58¢

Georgia Red Ripe
Watern':lelon 29¢ B
Fresh . .&for
Green Onions or (3¢
Celo Radishes 99
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