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Wines from Chili
gaining popularlty

"Gontinuod from Page 1

reduces planilng expense since vines
may be planted on their own rools
rather than belng grafled onto ex-
pensive roolstock,

Although the prlcub:l Chl]:nn

sauvignon blane,

SEVERAL CHILEAN white wines
were . oxidized . (noticcable sherry
aromas), Chardonnays were simple,
straightforward wines lacking defin-
[tive frult flavor. On the whole, the
Santa Rita chardonnays were con-

wines may gin to es-
catate, Mavorful wines are now
avallable In the $6-512 range. The
principal Chllean varictals. include
caheraet sanvlgnon. chardonnay and

istently better and
fresher.” Younger sauvignon blane
and those wlthout oak aglng, which
tended to mask the -delicate fruit,
were best,

South Amerlcan
dishes flavorful

See related slnry on 'l'nslc front,” .

- AREPAS
1 cup masarepn {corn flour)
1 cup warm tquid (badf mitk and
hadf water} .
1 & tablespoons melted butter
!4 teaspoon salt
Shredded mozzarela cheese
“Mix flour, liquld, butter. and salt
mgnlur and form into pattles, Make
.o well in cach patty and fill with
cheese. Cover cheese wilh dough.
Fry on hot, greased griddle and cook
unlil brawn on cach slde, Serve with
real.ar as o sna:k with hot choco-
late.
Revipe courtesy oj‘I’amcm vit-

larrae
. BOBOTA IIII.TDN'S
: PLATO MONTANERC
I' pound dry red beans, coaked ne-
- cording to package directions
'z pound rlce, cooked accordlog to
.+ package glrectlons
2 Hipe plantains
Le cup (' stick) butter or margacloc
3 pound ground beef or pork .
1 large tomato, chopped
4 green onlons, chapped
{ tablespoon ground cumln
1 Spanlsh sausages {chorizos)
G yeal sausages
6 eggs, frled
:Ket beans and rice aside. Keep
wprm. Slice . plantains * diagonally
into 1-inch picces. In large skillet,
uur medium heat, fry plantains In
h cup salad oil untll golden. Re-
rmove and draln on absorbent papers
keep warm. Discard oil. Add butter
Lo'skillet and heat.
L:Add ground beef, tomate and
green onion; cook over medium heat
for 10 minules, stirring occasionally.
Add cumin, '3 1caspoon salt and %
teaspoon ground pepper, Caok 5 min-
“ules lenger, In second skillet, cook
sausages in 2 tablespoons salad oil
until cooked through, turning occa-

sionally. To scrve, drain beans and ,°

drrange on platter with rice, plan-
tins, cumin meat mixture, sausages
and fried cggs. Makes 6 servings.
“(Recipe courtesy of Patricia
Viltarruel)
CANJA
Braztlian
. Chicken Soup
wlth Rice
4 whole chicken breasts {about 4%
pounds}
6 tablespoons olive ofl
1 Jarge onlon, unpcc!rd and co:&rsel,
* chopped
1 hrgt cnrml washed and cuancly
. chopped

2 stalks celery, with . lealy tups.‘

washed and coarsely chopped
1-inch picce fresh glng:r. chnpp!d

1 bay leaf

I malagucta or jalapeoo pepper,
- chopped

2 cloves garlic,

crushed

I small car corn, husked, sliks re-

moved and cut into 8 equal slices,

suve and chop 5 of the most tea-

+ der husks

I small sprig fresh rosemary (ap-
< tlanal)

3 tablespoons coarse salt

1 tablespaan dende or olive oil

1 clove garlle, peeled nod ménced

1% cups ricc, rinsed and dealned (do

ot use fnstant rice) *°

ans choppéd fresh cllantro

arts water

ipe the chicken breasts with a
nhmp cloth. Remove the skins, de-
hine the breasts, and cut them In
half lengthwise. Set aside chicken
breasts, \kins and bones. In sauce-

- .‘\dd the chicken breasis, skin
sifle down first, and brown until
goldcn on alt sides about 12 to 14
minutes. Tiemove them from pan
add set aside. Mace the skins and
baucs in the- same saucepan and
brown over edium heat until total-
I) ‘golden, about B minutes.

+:Push the skins and bones to one

. side and add the onlon, carrot, cel- *

«ry. ginger, bay Teal, hot pepper, and
erushed garllc, Stir and saute for
pbnul minutes. Add -the chopped

¢nrn husks, rosemary aprlg, 1f using, -

Y tablespoon of the salt, and 3 quaris
of water and brlng to o boil, while
stirring and scraping the bottom of
the pan. Lower the heat, cover and

let. simtmer for 45 minules. Remove -

from heat and straln through-a flne
sleve, Discard the contents of the
= and let the stralned ‘stock sit

rises to the surface. Degrease the
stock and discard the fat. Stealn the
stock again through a stralner llncd

unpecled and .

few minutes so that alt.the fat .

" Measure - the stock;. you should
have about 8 cups, If not, add enough
water to make 8 cups. Set aside. Ina
saucepan, heat the dende oil and the
minced garlic over medium heat. Do
not brown the garlic. Add the rice

. and saute, stirring, for about 2 to 3

minutes, Add the remalning table- .
spoon of salt and reserved 8 cups of
stock and bring 1o a boll. Lower the
heat, cover and cook for 35 minutes.
Ald the browned "chicken breasts

with the accumulated uices and the - §

corn slices and conttnue cooking for
another $ minutes, or until the corn
is tender and the chicken heated

-through thoroughly. Correct the sea-

soning with. salt to tate. Sprinkle
with chopped cllantro and serve.

. From ("The Art of South American

Cooking,” copyright 1891 by Felipe
Rojas-Lombardl, printed by Harper-
Collins Publishers, New York Clty.)
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Moat Plo {iiisi o for $ 160

Bridic lu;us::l Beel for $ 425 sﬁ::na.;z'?"ljoll 45 each &

Broceoll & Cheese Tnmovcr ‘ .

Sausage Roll M5e/Tumorer 78 ench /\
z

4 5319
f.‘i’,..iﬂ

Beef Pasty - .
Chicken Pasty
Pizza Pasty
Chicken Pot Pic
Chicken Pie

[ Pork Pies
(ground park]
Family Serving Items

Individual
Steak Pie
for 2, 4, 6 or 8 persons

Steak Pie or Steak & Kltiney Pie

{Chunks of- Stcak in a natural grnvy")‘

/3550 “"‘ /sgao /31395 . /31575

4 for § 450

81,18 each

N7

N

7

7 a

White Bread
Qatmeal Bread .....
Soda Bread ...
Morning Roll
§CONES sirrsrrenss
Cinnamon Roll

All butter

Shurtread B
Bro'wnies
4 fr § 1335'

\v/ \l, \
NY

.21.25 Ioaf&

51.25 loaf
«*1.85 loaf
85° 12 doz.
v 99°-each
..4 for °1.00

(30" each)

COORIES

+ Ghocolate Cip
«Gatme

l‘nnut Bullcr

3135

35' cach

CORIYSHY TSI SO,

each

Located Corner o

TRM COPY CENT

ORCHARD-10 () SUP

Orchard Lake and 10 Mile Rd.

ERMARHET?

HOURS: Mon.-Fri. 8.am-9 pm'
Sunday 9 am-5 pm

PHONE 476-0974

f

ER 5°¢ « LOTTO Quantnty Rights Reserved”

Save 80¢ b,

IGA Tablerite

Pork Steaks

Family Pack

Snow White Fame * 1/2 Gal. Sq.
Caullﬂower Ice Cream_

13/

DOUBLE COUPONS

ives ygu 100% more an all (cents off) manufacturer’s cau-

ORCIARD-10
s 50¢ or lower will be

pons up to.and including Jue face value, All coupons

doubled, Caupons abave 50¢ will be cashed at face value. Limh one cou-

pon for sy one product. Caupon plus 100% bonua cannot exceed price of

he item, &n:r retaller and free coupons excluded. All clgareite coupons
at face value, This offer in effect naw thru Sunday, January 26, 1992,

(1) 4 TO 50°.

Manufacturers

Tablerite

Chicken Legs

wiback attached

59¢1b.

Family Pac

Mr. Turkey

‘Turkey Franks

89¢ li oz. pkg.

Save 50¢ pkg.

Bakery

Ouen Frésh Lumherjack

White.

-Bread

895 4%

J“};l.‘

Grocer Frozen JQ

Cut Green Beans, French Style Green
Tieans, Cream Style or Whole Kernel
o or Sweet

leby

From The Makers of Banduet
Regular or Hot & Spicy

Save £1.60 Ib.

.° ' "IGA Tablerite = . . Thorn Apple Valley ?;Ml“i 12tacts 39 V t b l T.J.'s Fried
PorkRCguntry - Bacon nxrlcf:‘«?smu 2 egetables Chicken

$ ]:.395 $ 1 19 = . (l)“l(].l;;i;hc';}?:;i:”“'“MDQ'.HL" ¢ $ 5

1 ... 1b. ' 12 oz. pkg. Bu",s - : 15,517 ax.

- Save S1. OO lb. Save 50¢ pkg. - Da‘ ry gi";;‘i'(sils'?‘x'dw“"wm"ﬁc Adeared 18106 us _.m

IGA Tablerite - 1GA Tablerite Tund | Totino's. - 8119

BONELESS TOP Bottom Round uu:: P're-Prceit A1 6299« aco.s 99 Party Pizza A 7
Sirloin Steaks Roast - Ditergent ms%zn Produg
59 - 49 e ' ‘blct + 16 o2. Lo-5alt & Regul
$2 1b. $2 Ib. Parkay ffﬁﬁfﬁfﬁ?fw

3179

- Save 60¢ Ib. Margarlne ‘Potato Chips

. Gree:

. . Oscar Mayer Farmer Peet . ) Pe si Cabh ¥ 2 ¢ :
Lil Wieners Hickory Chubs| ?..,. Pro dl:léts sﬁn}‘_;e:ge 9 wl
$29° 5969 G soylols 2Lt | Oranges 12/51%

pkg, 2 range Julce 2 . ( 89¢ S :
Save 80¢ pkg. : - } + Dep. @Hnmow:(muw
HONUS CUPGN  nrisss

Chungs

8 Pak « 20 oz, bottles

Heg, ne Honse Styhe’ 100% Purr

Cauntry Freah
Tropicana

14% or Skim

+jth several Jayers of
Wseard the cheesecloth,

S

R . '$299 Orange Juice 79(:
Egg Rolls Milk $17° P e A
12 oz, pkg. ol t Dep.  [pmisomamisoumnaens
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et Tons - S oo R AL s B, u...i'...u,.m‘!?.’.?ﬁ.’i.’.".‘lf." G
Beuy Cr Crocker - Wt Gr“ﬂ?ﬁl F Gold Medal ¢ ;,g;;ﬁgg;ﬂ 0 1 1Del Monte :
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