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Shmun"

aged year-round, -
For the lm e]ghl yl:an, "the West

- that.involves " mixing water and
flour, kneading, punching and rolling

the dough, pricking It with a fork,

and baking it at a very high te
mwrature. Speed Is essentla) to P
vent the dough from rising, _ *

It’s serjous child’s pay, that Intro-
-duces children to the 'Jewlsh Passo-

ver season, . which commemorates
the exodus of the Jewish people from
Egyptian sln\'cry to lrc(‘dum -

IN THEIR haste to leave Egypl,
the” Israclites did not ‘have enough

time to ‘let ihelr dough for bread- -

baklag risc. To this day, unfeavened
hread is eaten during the eight days

of. Passover, This year It will be ob-

served from sundown on Friday,
. &pril 17, through sundown.Saturduy

. April 25
. The Hebrew ‘word for- m:t(uh is

‘shmumh which means watched. .

"The flous used to tnake 'Shmura®
ndtzah is watched from the moment

the wheit-is cut in the fleld to when |
1t comes out of the oven,” sald David-

rarkes who'manned the oven at the

. Matzah Factory at the Jewlsh Com-
mumiy Center in \hcu Bloomficld on
Aprila.

. " “The rolling plns are sanded after’ 3
the dough I3 ralled to protect the..

flour from any contact with water.
" Water would cause the dodgh to rise
und dlxquallly its use on vacr "

Sun drled tomatoes add flaVor to baked chlcken

AR = Cookbouk ‘author F‘r.-mcine-
uthor of "Franclne Prince's |

. Pring
New Jewish Culsine,” says the Idea
.for Baked .Chicken wlth Sun-Drled

Tomatoes: came. to her when she .

recelved a.package of unsalted sun-
Al\rk‘drloma(m from a frlend in fsr.

‘Su’u-drlx‘d tornatoes give a hurglm-'

dy hue 10 the chicken as it bakes. Un-

salted ‘sun-dried tomatoes alse bes.
Low a certain “pungency” that salted

sun-dried | tomatoes - lack, " Prince
says  Unsalted sun-dried tomatoes
Jf¢ aviilable“in health foed: stores
md n aume su[urmarkuu

‘en-

.ter has set up a Mamh Factory the -

week before, Passaver, lo [ntroduce

chlldren and thelr . lammu o this *
| tradition. © . -

“The: kids f‘e:\lly get o kick out of
11" sald Amy Rosenberg, who runs
the children’s Discovery Room at the

_Ccmtr. and the Matzah Factory,

Co-sponsorcd by, the Jewlsh Com-

munily ‘Center- of Metropolitan -De-
Chabad . groups - of .

trolt and. Bais 0
West Bloomfield . and Farmnington

- Hills, the factory. was tn npcnnlon !
April 512, ;

Vistors recelved a baker's hat, a

“piece-of matzah, and pamphlet de- .
N scrlhlng the celebration of Passover.. -

Bais Chabad. students . Yehuda, .
- Mann, ‘16,

and Yacov Simmonds
were among the .volunteers helping
the children ranging Inage from tod-
dler to kindergarten, make matzah,

“It's 3 way-to spread Jewishness .
. all around,” sald Mann, *It's wonder:

0l to be a part of It added snm‘-

munds

children measured -flour, added
water; punched the-dough, pricked it

- ‘and rolled l1. Students carrled the-
matzahs putslde on. wooden dowel »
rods o an oven for baking. Children,
sanded 1he wooden Tolling ‘plns whcn

they were through rolling, .
\Vhen um mntuhs were dou

leI-.D CIIICKBN WITH S
. DIlIEDTO'-lATOH N

2" ounces I.Illlnlltd sun-drled lnmn-
toey”

312k10 4 poumi hmlllnx rhlcten or l
: poumﬂ)..

legs ‘ur: ibighs {about 2

_skinned; Icgs disjointed
13 cup unsweetesied plneapple jnlre 5
=3

blespoons potato starch

¥4 teaspoon allsplee’ :
13 teaspoon ground sage g
' teaspocn graund wrl-nder
4. 1easpoat celery seed

113 tablespoons Maliaz ollve oif
‘3 cup minced onlon

*2 teaspoons minced garlic -

'z cup koasher dry white wiae

. anuh ls a d:r)wr, .
‘coarser matzah than the kind pack-,
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FRRMINC'I’ON * PHONE MZ-Z!GO :

IN THE DRAXESHIRE PLAZA .
AL‘ROSS FRUM BOB SAKS

chlldrcn gnl to la:lr: lhc {inished -

product, -

NHere's’ a .;'vclpL' fmm "My

‘Aother’s Kitchen™ by:Mlmi Shera-
. ton, (Hurpcho!lins. 1979)

MATZAHS .
2’ cupt unhlcachcd flovr,. more Jl

.*Bttﬂtd
% to % cup cold water, a3 nceded

. Prehc:: aven lo 500 dcxm:s
; Place the flour on a board or ina
wide, ‘mlxing bowl and make a’

Wonea;
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mound with a well ‘In the center. * [ 3

Pour in 1% cip water and begln to

“stir in the flour gradually, uslng your °

tingertips or a fork. Add more water’

*as needed-until all the flour [s mixed

in and you'have a soft pllable dough
that Is just barely sticky.

Divide the dough in quarters. On a
floured board, knead each portion of

‘dough 8 or, 10 times, working in a_”
“little flour. if it i3 100 sticky lo be

rolled. Clean the board of all dough
scraps, reflour, and with a floured
ralllng pin roll the dough into a cir-
cle about 7 Inches In diameter and a

“little less‘than t-lach thick: Plerce
. the surface all over with the tines of
afork, belng sure you plerce through
“lTIl lll—.LI‘ II'Dm the studcnu._‘-

the bottom of . the dough, ‘This will

keep the .matzah lrom buckllng'

while {t bakes,

.Nancy Vardy and Coby Vardy, 2,-of - Bl
. roll dough to make matzah at the Jowish Com:
muni!y ‘Center-Chabad  Matzah Fnctory.
shncu( Ke:elmnn hulm Auron Rupm

“If you have enough roam in your

oven or-on your baking sheets, you
caii bake all the matzahs at oncé, In

“ that case,.roll out all the dough'and” -

do'so. Otherwise; bake ‘them one.or
1wo at a tlme, but do not ro!l out.the .

v I lealpoon unmled prrpnrcd Dljou H

mustard * .
1 tablespoon minced pnnley T

. %a "pound _snow.white lreﬂh mule

rooms, ends 1rlmmed -
u teaspoon salt”

‘4 teaspoon sugar
Minced fresh basil of pnnk)‘ .

- Rinse tomatoes. Place’in a small
bowl. Pour cnough- balllng , water
over them to cover. Let stand for 10 -
minutes. Drain In a tolander and cut
int6 small pieces. Set aslde,

Wash chicken under hot running

" water; dry with paper towels. Prick

all over with a sharp-pronged fork.
Place tn a Jarge bowl. Pour pineap-
ple juice over chicken, turning sever-

ARMOUR "AI.I. NATURAI."

Faasa HEN wmmv%s

- PLAIN OR STUFFED
WITH OUR DWN SEASGNED .

010t
[iAL k‘\

SACE DRESSING..

"+ ‘Combine , "potato " starch, -

r:-malnlng dnuxh until, )bll are n.ad)
w bake it.

- Lit the plercl:d dnugh overa rnll
Ing pin and turn onto ungreased bak-
Ing shm or tlles. Bake {or aboul 10 -

al times to cat. m stand at réom

er and telrigerate for several hours..

Pn.hcnl oven to 325 dcgrm F.
allspiee,
sage. corfander and celery sced in a
‘cup. Spread half across u sheet of

ipg pineapple juice.’ Draln on paper
fowels. Place chicken atop dry mix.
ture;

_over chicken, pressing to adhere.

7 Using a large, weli-seasonud iron’
skillet, heat 1 tablespoon of the oil
untll hot. Spread onlon and garile
across the “skillet. Over medium
heat. cook 1 minute without stirring.

temperature for 30 minutes, or cov-’

waxed paper. Drain chicken, reseev-, -

sprinkle remaining - mixture’

Jskkv loun.muu.ﬂ pnuugupr-ov

masizah on a

.-ounido
ol !

minutes, “hcn um m:mh cnrl:,

looks.very dry. and shows some gold

en rbrawn patches and edges,” turn .
“and bake the:second side for 510 8 -

mlmms. or. uatil It; too, i3 golden

Arrnngr coalcd rhlckcn on nnlon nnd, .
garlic and ‘brown lightly o’ both : gt

sides, about 6 to 7 minutes, addlng
cemaintng oil after lummg onu:

l’uur wine into a mcnsurlng cun.

. udd'mustard and blend. with a fork

1%our around the sides af the skillet.
Cook without stirring for. 30 seconds.
Add teserved pineapple julce, toma-

. toes and the 1 tablespoon: parsley. -

Turn:chicken several times to coats

Bring to a boil on top of the stove.
‘Reduce heat tasimmering, cover

Ughtly, and cook for $ minutes!
Place 1 the center section:of the
vven, bake at 3"5 dcgrm F ftor 30
minutus

lield Nlllb pul hll
_wooden poller thall will be’ catried lo me -oven

brown Son e 5 u.-rk cagesare dt
"sirable, fu they w@d spectal fliver .,
Remvve lrum m asen-and cool on' | .
rack. -
\ uld 4 suen lmh ma!wlu

l)JmlepL muahxouuu Cul into
2 then slice thin Add to skl
et With ;.m und sugar Turn chicken
and baste sceeral tmes Cover again
and bake fo1 10 diinutes Repeat pro-
cedure 10 all the llquld from the
sauce has evaporuted, stit in b4 cup
water Cover agan. b‘mc 5 munutes
lungu

= APrange chickes on & hot-serving

platter Spuon sauce around it. Sprin-
ko' ail ovei wath minced basil or.
. parsiey ‘Hakuﬂwmngs :
L Reciper fram Franime -
France s Svu dewish' Culsine’ by -
Franctw Prine -G P Puinam’s -
Sons, $2285 lmui -cuiter Pengee

. QUALITY
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+PRODUCE

15696

"DELI il

O Geson

Kane Soid To
- Dexlers ot Minory

" Rqms Risenvea.. k-

To Limit Quantities
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oun owN HOMEMADE
GI.AZE BONELESS

" WHOLE OR

The s c m TO"”‘"

WE TAKE A LEAN PALMIUM DONELESS FLAI I|AH
SLICE AND TIE AND THEHN GLAZL WIFH OUR OWN

COOKED DROWN SUGAR GLAZC. .

3-1bs.
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