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Fans will cheer for elegant tallgate dlshes

'Su related, story on’ Taste

HUDSON VALLEY.
APPLE CRUMB BARS

(From: John Hadamuscln's “Speclal
Occaslons: Holiday Enlcmlninz Al
YurRound »”

% tup (18] |dch) butter
1 3-ounce packsge cream cheese,

softencd
% cnp firmly packed dark brown
segar
1large egg
1 teaspoon vanllla extract
2 cups all-parpose flour
V4 teaspoon salt
Fllling
% cup sugar
2 tablespoons all-purpose flovr
1 teaspoon ground cinnamon
% teaspoon grated nutmeg
8 caps thinly sliced tart baked apples

Topping .

1 cop all-purpose flour

% cup Irly packed dark brown
sugar

1 ublupoon ground clocamen

% cup (1 Stick) cold butter

1. Preheat the oven £ 375 degrees.
Lightly grease a jelly roll pan {(ap-
proximately 10% x 15 inches).

2. For the crust, cream the butter,
cream cheese, nnd brown sugar to-
gether in a mixing bowl], then beat in
the egg and the vanilla. Stir in the
flour and salt until just blended In.
Uslng your flngers, press the dough
into the pan in an even layer.

3. For the filllng, mix the sugar,
flour, and splces in a small bowl and
toss this mixture with the apples, Ar-
range the apples In an even layer
over the dough,

4. For the topping, combine the
flour, brown sugar, and cinnamon In
2 small mixlng bowl. Cut in the but.

ter untll coarse crumbs are formed.
Sprinkle the crumbs evenly over the
apples.

5. Place the pan in the oven and
bake for about 40 minutes, or until
the apples are tender and !he lapp—
ing is nicely browned.

‘pan on & wire rack and cul Inln 2.
inch square bars.

Makes about 3 dozen.

SAYORY ITALIAN
PIE CRUST:

2large eggn, lightly beaten

3 tablespoons mllk

2% cups all-purpose flour

1 cup cold bultcr or margarine

Y teaspoon sal

Fillng:

2 medlnm Ixh thlaly sliced

2 mediem onlons, thinly sliced

Ollve oll for uuLeln(

1-10 ounce package frozen cho pped
spinach, thawed, squeeze off ex-

Hot and spicy

Curry favor with these Indian foods

See Larry Janes' Taste Duds
Cotums on Taste front page.

BHUNE KAJU

Splcy Indian Cashews
2 cops raw cashew nuts
2 tablespoons butter
1 teaspocn salt
4 teaspoon cayenne pepper
'h teaspoot comin powder

the cashew nuts in the butter
‘over moderate heat unthl They are
golden brown. Draln on paper low-
els. Comblne the splces and sprinkle
over the nuts. Toss gently. Serve hot
or cold.

SHRIMP CURRY
(serves 4)
1 onion, chopped
3 tablespoons oll
% cap shredded coconut .
% teaspoou tumeric
1 teaspoon mustard seed
Y% teaspoon chill powder
3 tablespoons plaln yogurt
5 cloves garlic, crushed
1 cup water
11b. shritmp, peeled and develned
julce of % lemon
the onlon in the oll in a large
frylng pan until golden. Then add the
remalnlng ingredlents except shrimp
and lemon juice. Cook for 10 min-
utes, stirrfng occasionally. Add the
shrimp and lemon julce and cook for
—10-minytes-Serve-with-rl

Wash, skin and thoroughly dry the
chicken. Make cuts all over the
chicken. Mix the Ingredients for the
marinade and rub the mixture over
the chicken pieces. Allow to marl-
nate. Refrigerate overntght or for at
lcast 4 hours.

Place the chicken pleces In & bak-
Ing pan. Baste with the oil. Cook at
400 degrees for 30 minutes, basting
with the juices. Combine remaining
Ingredients except cream ta make
the sauce. Blend In a blender 't
smooth. Cook, uncovered for 15 min-
utes. Remove from heat and stir in
the cream. Add the cooked chicken
pleces and heat but do not boil.

(Tomate can be omitted, If de-
slred)

MUSHROOM CURRY
{serves 8)

2 onlons, chopped
3 tablespoons lomato puree
4 teaspoon ground cloves
34 cup plain yogurt
% teaspoon chili powder
Vs cup butter
% tenspoon ground clonamon,
4 cups mushrooms, sliced (11b))
1 cup boulllon

Fry the onions [n the fat 'til gold-
en. Add tomato puree, clunamon,
cloes and cook, stirrlng con.nxnlly

the vegetables are lightly browned,
Add the yogurt and cook 3 minutes,
Then, add the stock and simmer 10
minutes. Add chlll powder and sprin-
kle wlth salt and pepper to taste.

FRESH CUCUMBER CHUTNEY

(serves 6)
1 cucumber
Juice of % Jemon
Va teaspoon chill powder
few drops of vioegar
salt'to taste -

Peel the cucumber and slice thin-
ly. Mix the Jemon juice, chili powder,
vinegar and salt and sprinkle the
mix aver the aliced cucumber, Cover
and chill before serving.

PATIS
{makes B)
2 cups whole wheat floor
ploch of salt
% cup water (approximately)

Put the flour and salt into a large
bowl and mix. Make a well with a
hollow In the center and slowly add
the water, mixing after every addl-
tion to make a firm, soft dough.
Knead well for 15 minutes. Dlvide
Into eight portlons. Roll each Into a
clrele, sprinkling the rolling pln with
flour to reduce silcklng. Fry cach
chappatl in a very hot cast lron
frypan without fat. When the top sur-
face shows slgns of bubbling, turn
the chappatl over and cook for 30
seconds. Place under the broiter un-

cess ligald
% cup Parmesas cbceu
1 cup Ricotta
1 cop shredded Mnu.-nu. cheese
1 egg, lightly beaten
6 ounces ham, coarsely chopped
€ ounces salam), coarsely chopped
% cup Sundried Tomato Pesto
1 cgg, lightly beaten

‘or the crust:

Combine eggs and mllk. Set aslde.
In a large mixing bowl, combine
four, salt’ and butter. Cut in butter
‘til mixture rescmbles coarse meal.
Add egg mixture, mix with a spoon
Just unti) dough begins to gether into
a ball. Wrap the dough in plastic
wrap and refrigerate one hour.

For the filllng:

In a skillet saute lecks and onlons
In about 2 tablespoons hot ollve oll
unttl tender, Set aslde. In a mixlng
bowl stir' together Ricotta, Par-
mesan cheese, Mozzarella and egg.
Stir insptnach.

Assemble:

Preheat oven to 375 degrees. Roll
out two-thirds of the dough ints a 12-
inch cirele on a-well-floured surface.
Place dough in a 9% inch spring-
fortn pan (the dough will go about 2

Inches up the sldes). Line the bottom . ~
. of the crust with onlon mixture. Lay-

er with pesto, ham, cheese mixture,
then salami,

Roll out remalning dough and
place it on top of the pie. Crimp edg-
s of top and bottom crust to seal.
Make a few slits in the top to let
steam escape while baking. Brush
the remaining egg over the top of the
ple with a pastry brush. Bake in oven
unti] golden brown, about 50 min-
utes. Let cool 10 to 15 minutes. Re-
move sides of pan.

To serve for tallgate plenic, wrap
roam temperature pie, In foil and
place la relrigerator overnight. Bee

fore leaving for the game, place
wrapped ple in 350 degree oven for !
hour, Wrap foil package In a heavy
towel to transport.

Makes 10-12 servings.

SUN-DRIED-
TOMATO PESTO

2 teaspoons dried basil

3 ounces son-dried tomatoes In oll,
drained, reserving 2 tablespoons
of the oil

1 garlic clove, minced

% cup Parmesan cheese

2 tablespoons coarsely chopped wal-

outs
Saltand pepper

In a food processor, plirce an
ingredients, except salt and pepper,
unti] the mixture is smooth, Add salt

and pepper to taste.
Makes % cup.

Wish Paul Huyck of Farmington
Hills good luck. The winner of the
13th Annual Michlgan Chili Cookofl
Is headed for the World Cookoff to
be held Sunday, Oct. 20 at the aban-
doned Tropico Gold Mine in Cali-
fornla's Mojave Desert.

“I've been working every weck-
end to get ready for it,” sald
Huyck. “There will be 86 cooks
from around the world competing,
same from as far away as Austra-
lia and Europe. No one from Michi-
gan has ever placed in the top five,
I'm golng to try to place In the top
five, and hopefully, win."”

The Winner Dinner recipe ran a
tittle long tn tast week's paper, and
Bella Makarenko's recipe for {ruit
compote was cut. Here it is:

FRUIT COMPOTE

Cut into slices whatever fruit
you have on hand: apples, plums,
peaches, frozen raspberries, etc.

Place the frult In 2 sauce pan
and add % cup water. Sprinkle
enough sugar to taste and slmmer
on low heat, stirring frequently, un-
til the frult Is tender and the water
has cooked down.

Looking for a good raspberry
patch c¢lose to home? Shirley
Downs ‘of Garden City said the
pleking is good at Burt's Berry
Patch, at Hannan and Penasylva-

Chili champ faces world cookoff

tidbits
Keely

» Wygonik

nia in the southwest corner of
Romulus. Call 941-1037 for more
information.

What de you do with green toma-
toes? Phyllis Marks of Farmington
Hills wants to know. She has about
slx tomato plants, and about, 25
green tomatocs. We called home

economist Lois Thicleke ho;:nxc~

Ist for the C:

2 quarts chopped cabbage (1 large
bead)

2 cups chopped green pepper
{about 4 small)

1 cup chopped opion (! medlum)

1% cups brown sugar

k % cupsall

2 tablespoons mustard md

1 tablespoon celery seed

tenston Service In Oakland County.

Thielcke said tomatoes don't ri-
pen In the sunlight. To ripen green
tomatoes, wrap them in tlssue or
paper towel and put them in the
basement on a cookle sheet, Be pa-
tlent, it takes awhile for them to
ripen. You could have some as late
as Thanksgiving.

For those who can’t wait, green
tomatoes are delicious fried with
onions, or in relish. Plecalilll is a
sweet/sour relish made with green
tomatoes that tastes great on hot
dogs, sausage, and burgers.

PICCALILLI
4 quarts green tomatoes, (aboat 32
medium) peeled, chopped and
cort .

1
44 cups cider vinegar

Sprinkle salt over vegetables,
mix thoroughly and let stand 3 to 4
hours on the kitchen counter. Drain
thoroughly, squeeze to remove cx-
cess liquid. In a large Dutch oven
or soup pot add sugar, spices and
horseradish to vinegar simmer 15
minutes. Add vegetahles bring to a
boil and pack Into hot jars. Leave
Ye-lnch headspace. Adjust caps,
process 10 minutes In a bojling wa-
ter bath.

Yields about 7 plnls

1t you have apy questions about
food, or comments about what you
read in the Taste sectlon please
call me, 253-2105.

TANDOOR! CHICKEN
. (servesd)
.21b, chicken, cut up
marinade:
Julee of 1 Jemon,
% teaspoon ground corlander
% teaspoon chlll powder
1 small plece gingerroot
3 tablespoons oll
1 clove garlic, crushed
* 1 teaspoon paprika
% teagpoon salt
- freab black pepper
sauce:
Y cup butter
% teaspoon sugar
1 tablespoon corlander
1 teaspoon salt
11b. tomatoes, skinned, quartered
% cup heavy cream

IT(WTO!IHI DARK.

for 5 minutesTAdd d-a
few drops of water. Cook, surrlng "t

til-it-puffs,about-t-minvte-Spread

with butter and fold. Serve hot.
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SUPERIOR
FISH CO.

. FROM ALXL THE WATERS
"OF THE WORLD FOR YOU

Large Shell-On
15/20 ct.

8%

SHRIMP* .

Cocktail Shell-On
31/35.¢t.

$5%

SHRIMP*
Shell-On
" Boat Run

$399 b

Fresh
OYSTERS

Are In!!!
4 pint pint quart

Fresh Canadian Lake
WHITEFISH
FILLETS

$329 o

Coming Thursday
Fresh Florida

STONE CRAB
CLAWS

G Hwy

SUPERIOR FISH CO.

House of Quality
Serving Metro Detroit for over 50 years
. FREE Recipes
309 E. Eleven Mlle Rd.  Royat Oak + 541-4632 M-T-W-Th-F 8-6, Sat. 8-1

clrculnr 9
In Farmingl
- Hitts- ot th

MICHIGAN
PO'I'ATOES

BREYERS ASSORTED
ICE CREAM

*RECULAR« IGKY

A-GAL.
€TN.

7 PRICES COOD OCTOBER 15 THRU OCTOBER 21

LOOK FOR
Il YOUR MA".BDX !
e will have a four page
oing into all homes
on and Farmington
0-next tWo wczk:h, -
o in your homes ¢2
" wl\lMl:mdanm Tuesdoy.

35243 Gfﬂnd River + Farmington

in the Drokeshire Plaza across from Bob Saks + PHONE 442-2160

For the next two weeks, on
Tuesdays, we will be celebrating
our six month anniversary with

- extra special values for the people
we love; YOU, our loyal customers..
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