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. Traditional fun and food
abound on St. Patrick’s Day as
we begin to sense that the long
winter days are shortening and
\511“ is just around the comer,

0 but the Irish would give us
Leprechauns, the Blamey Stone,
and green beer?

. The Irish are known for their
frugal ways, and it ia said that
potatoes were once served at
overy meal. Thelr skills with
cooking could tum the lowliest
lnmdlenu into a taste of heav-
en that’s no blarney.

" Perhapa lesser known is the
amount of lamb that our Irish
cousine once used in thelr meal
planning. Irish stew from the old
country started with lamb and
many of ua in this country have
nevor had the opportunity to try
authentlc Irish stew made with
umdt;ar mild chunks of American
lam|

~For the cook ol‘ thu 18908,
stews often are os tak-

Enjoy robust stew
St. Patrick’s Day

Belecting lamb for stew isebe.
coming much easier as Ameri-
can lamb is now appearing in re-
tail meat cases in amaller bone-
less packages. Lamb cooks
quickly so don't expect to
simmer your St. Patrick’s Day
supper for the entire day. By
dicing the vegetables and mak-
ing your lamb cubes a little
smaller, you will notice how
much quicker the stew will cook.

Serve your own accompani-
ments with this stew, but it
won't take much as it contains
everything a meal needs. Howev-
er a truo Irishman (or woman)
will always serve Irish soda
bread and of course a tiny bit of
green brow.

01D FASHIONED HERBED

LaMa STEW

1 tadlespoen oil

1 pound lean boneless Ame-
lcan 1amb, g o shoulder,
cut Into Yz-inch cubes

ing too much time and mnmin-
ing too much fat for today's
henm\y guldelines. This lamb
stew recipe has been redene to
be quick and casy, lean and dell-
clous.

: The percent of calories from
fag is right on the magic 30 per-
cent number and there are only
51 mg. of cholesterol. This non-

2 flour

2 cups water

1 can (8 ounces) tomato
8aUCe

1 cup chopped onlon

1 clove garfic, minced

1 tablaspoon fresh chopped
oregano leaves or % tea-
5poon dried oregano
leaves, crushed

Ya ground black

1 stow is
with tomato sauce and a little
flour instead of rich fatty gravy
und is loaded with vegetablea.

pepper
1 cup peeled, diced potato
1 cup peas, frozen

tamb stew: Old-fashioned lamb stew is thickened with
tomato sauce and a little flour instead of a rich fatty
gravy and is loaded with vegetables.

1 cup sliced carots

1 cup sliced zucchinl or yel-
low squash

1 cup mushrooms, sliced (op-
tional}

2 tablespoons fresh parsiey,
chopped of 1 tablespoon
dried parstey leaves,
crushed

saltto taste

In a Dutch oven or heavy sauce-
pan, heat oll to medium bot. Add

1amb and saute until lightly
browned. Lower beat and add
flour to lamb, stirring constantly.
Cook until thickened. Blowly edd
water, tomato sauce, onlon, garlic,
palt, and black pepper, blending
well.

Cover and cook over low heat for
30 minutes, or until meat fs ten-
der. Stir occaslonally, Add vegeta-
bles, parsloy and oregano. Cook 30
ralnutes longer, or until vegetables
aro tender, |

Tips guarantee perfectly cooked pasta

In the last seven years Ameri-
cans have increased their pasta
copsumption by about 20 percent.
We cnjoy the snuces and flavor-
ings that go with pasta, but good
pasta beging with the cooking.
Pasta should be cooked al dente,

or firm to tho bite.

Follow these success tips from
Betty Crocker for perfect pasta
every time.,

B Add salt to the water (1 table-
spoon per gallon) to help keep
pasta firm.

W Use 1 gallon of water for each
pound of pasta so pasta cooks
uniformly.

& Put oil in the water only if you
plan to make a cold posta saled,
ae it makes tho pasta slippery.
Hot sauces cling much better to

pasta bolled in salted water with
no oil.

B Water should alwaya be at a
full boi! when pasta is added, and
it should remain at boiling during
the entire cooking time.

Dunleavy’s marks
60th anniversary

BYJOAN Bom a?:;; Detrolt landmark, Cari’s
Dunleavy’s with locat! Sovantun yeara qz;

Detrolt and Farmington, is ulo-
brating their 60th anniversary

this year.

ln 1933, John Dunleavy, a na-
tive of County Mayo, obtained the
8th liquor llunu issued in Mich-
igan after the repeal of Prohibi-
tion that same year.

The first Dunleavy’s was on the
comer of Woodrow Wilson and
Tyler, and a few years later, an
Dunleavy’s Horseshos Bar, it
moved to Wyoming and Intervale,
an induatrial area.

Jack Dunleavy, the current
owner, joined his father in 1950,

‘s

anlnzton, Du.nluvy’l Pub &
Grub st 34506 Grand River, 478~
8868, and in 1888, Jeck Dunleavy
bought a 125-year-old bullding in
Rivertown at 267 Jos. Campau,
259-0909, and named it, appropri-
ately, Dunluvy'u River Place,

Both the Farmington and.the
Rivertowm Dunleavy’s are gearing
up for 8¢, Patrick’s Day.

On tho big day, March 17, both
Dunleavy’s will provide live Irhh
music. At the Farmington loca.
tion, you can have breakfast —
Irish sausage eand green bagels —
wlt.h Demahyll Mthlna, who will

and the establishment WXYT on
as Dunleavy’s Irish Pub, next to the apot, beginning at 6 am.
COOKING CALENDAR
'I’o geot your classes Jisted in this 8 KITCHEN QLAMOR
column, send items to be consid- Michigan Chef series will feature
erag for publication to: Keely Wy-  Peter Loren, Chef Opua One, De-
gonlk, Taste Editor, the Observer  trolt; 12:30 p.m. Sunday, March
& Eccentric, 3 Schoolcraft 21 at the Kitchen Glamor store In
Road, Livonia 481 50, ‘West Bloomfield. Claas fee, $40.
Helen Coon, popular Asian cook-
H 8CHOO! COLLEQE ing instructor, captures the es-
No Gullt Cafe, a course for people  sence and flavors of Malaysian,
with apecial dietary needs who Indian cuisine. 8he will demon-
still want to enjoy deliclous meals  strata recipes, and explain the
will be offered for three woeks ingredients 1 and 7 p.m. Tuesday,
6:30- 9‘15pm.ba;innlng'nxudsy, March 16 at the Novi store;
March 30. Techniques and meth- = Wednesday, March 17, Mord

ods will be demonstrated with
tastings at the end of each ses-
sion. Recipes will b shared. The
fee ia $100. To register call, 462-
4448,

B MOREL'S CRIF

Tim Cikra, Executivo Chef of
Morola: A Michigan Bistro in Bir-
mingham, will teach a cooking
class at Les Saisons, 304 Weat
Fourth Street in Royal Oak, 10

store; Thursday, March 18, West
Bloomfield store; and Friday,
Mazrch 19, Rochester store, There
is a $3 fee for this class. Call 537-
1300 to register, or for more infor-
mation,

M VEGETARIAN COOKING
Denlse Keegan of Health Con-
scious Cuisine, 225 East Maple,
downtown Blrmingham, is offer-
ing a series of five vegetarian, fat-
(m, low-fut cooking classes, For
884-2908. The

a.m. to noon, day, March 20.
Theo fee for the class {s $25, For
informatlon, call 545-3400.

cout is 3100 for five classes or $25

SPRING SPRING S

SPRING SPRING

SF’ECIALS SPECIALS

SPECIALS SPECIALS

%@EE@E&@ SHOW SALE

NOW THRU MARCH 31, 1993

]

Bertch Cabinet Mifg, Inc.

ALL BERTCH OAK

Some Quotes from
Rush Limbaugh
& Consumers Digest

about Hot Sprmg Spas...

VANITY CAB!NETS

VICTORIAN
PEDESTAL SINK

"é < =5 R White

_E Only

Sink In and Enjoy... 5

Ahhh...the uxury of C/ASOI|

Enduring aesthetics, along with a myriad
of therapeutic details, make JASON
the foremost provider of luxury and

comfort in whirlpool bathing. And the
vast selection of colors assures a ;
perfect match to your other fixtures. :
Visit us for a personal inspeciton of
our JASON collection.

All Prices Good Thru 3-31-93 .
SHOP WHERE QUALITY CUSTOM nmunn sHO» -
—_ CDnm:ctom Discounts Avallable

Ma
- KI'I'CHEN. I!Afrl &

PI.UMBING SHOWROOMS -
31535 Ford Rd. .. 30 Canton Centel

*“What is a Best Buy?
Tt offers outstanding value for
its price. That doesn't mean it's
the most or least expensive.
Abest buy is identified asa
great value, one that merits
spacial attention.”
~—Consumers Digest,

August, 19922

“Hot Spring Portable Spas...
you can relax in your HolSpnng
on a balmy summer evening or in
ten feet of snow. It's healthy...
it's calming... folks, you've
got to try this.”
—Rush Limbaugh
December, 1992

— OnSale

i Now!
e .
e )
uol&pﬂgm:! Tuchnxor Hot
— Portable Spas
ot Call Toll Free
i ﬂ‘&"‘_‘ 1800.8787727(SPAS)
3%5 glr "ql'y af Ann Arbor




