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Bl tions to Leopold

chef at

H KEELY
WYGONIX

Schaell, certified
master chef, and
former cxecutive
the
Machus Red Fox
Restaurant, He
was named Cen.
tral Regional
Shef of the Year

the A
Cullnary Federntlon, Inc.

Schaeli is currently serving as a
chef inatructor at Schoolcraft Col.

lnge in Livonia.

Congratula-"

Tha American Culinary Federa. *
tion is the largest professional or-
ganization for cooks and chefs in
the nation. It is comprised of

Dishes made with

See related story ** ‘Aliens’ Lond

in Produce Secmm ’
front.

__SUNCHOKE SALAD
1 pound sunchokes
1 cup sliced celery
¥4 cup thinly sliced grean
onlons, Including tops
2 hard-cooked eggs, diced
5 slices crisp bacon, crumbted
¥4 cup mayonnaise -
2 tablespoons swaat plcklo rel
Ish
1 teaspoon Dljon mustard .
Peel sunchokes with a vegetable

on Taste

more tiombers In 261
chupm-u thmug}mut the United
States and the Carlbbean.
Schaeli, one of four regional
winners, wlll go to the American
Culinary F

using products from the gourmet
foods department.

Customers had a chance to~

sample the dishes and voted for
Ihelr favorite recipe. More than

Convention and have a chance to

become the nnﬁonul Chef of the
ear.

& Tune in WXYZ TV Channel 7

for Chef Keith Famie's Adven-

tasted the recipes
nnd chose the winning dishes. .

Here's one of the winning re-
cipes —  Southwest Vegetarlan
Enchiladas, created by Kari Lar.

;‘; res in c“’.‘ﬁ"af pm. Mst:llméda’y son at Southluan

ay 29 e & nd the ;

.. scenen’ look at ‘Disndy’s Epcot somg!ﬁmﬁ“"
Center" with lpeciul guest Chef
Keith For sauce

. M Hudson's Waauand Chaf Geno 3 tablespoons minced onlon
Viar's ‘Sout! minced green
was chosen'a winner, At acom: petl- bell pepper
tion which challenged Hudson’s 3 tablespoons minced calery
chefs to crente deliclous recipes 2 teaspoons minced garlié

peeler. Cut into Yi-inch slices and
ateam on a rack over hot water, Let
conl,

In alarge bowl, combine sun.
chokes, celery, onlons, eggs and
bacon. Stir together mayonnaise,
relish and mustard. Pour over sun-
choke mixture and mix well. Season
to taste with sait and pepper. Cover
and refrigerate for about 4 hours. -
Gmlnh wuh pnnloy. :

% 1’ Numu.o, sznscmu. AND

LANTRO SAUCE

2 targe; drlnd an Mexlco chie
lles

2 tablespoons olive oll
8 ounces drmined canned to-

matoss
One 16-ounce Jar Lone Star
Salsa

For tholling
% cup thinly sticed onlon

) red bell pepper, thinty sliced
1 mn bell pepper, thinly

3 !ublespocns El Paso Ctllll
Company — Cactus Salsa

3 cup peanut oil

8 six-Inch blue com tortlitas
{substituta yellow if not
avallable)

3 pound Monterey jack
cheesa shredded

1 pound cheddar cheese,
shredded

Group names Leopold Schaeli chef of the year

To minke u:u sau uuu vegeta:
bles in olive ofl untll soft. Add to-"
matoes wud alsa and simmer for 20
minutes,

To make the filllng, saute the
eliced vegetables in Y cup peanut
ol until soRened. Transfer with
slotted apoon to paper towsals to
drain; when drained, place in bowl |
and mix with cactus selaa,

Add remaining oll to lldllnt, heat
to moderate and cook tortillaa one
at atima for 6 loeond.l
thom.

Fill with ume af :be ‘getables
and 3 tablespoons cheese. Roll and
top with salsa — top with rémaln-
Ingcheese. Bako at Smdeneel for
20 minutes.

Serves 8o afirst eaumnrl [1]

. um foil over the food and the grill,

entiee, L
Hmmnmoup- from Betty "
Crocker.

Improvisa a cover for a charcoal
grill by placing heavy-duty alumni-

pinching it to the edge of the grill.

Covering food while grilling helpsto <

ensure even cooking, and meata will .,

- be more moistthon ifthey hadnot  :,
bee ol

n
If honey hes crystallized, warm it

{n & microwaveabls glass or plastic

containet for % to 2% minutes on

high unti! honey is flufd enderys- -
tals have mul P

Keely Wmnﬂu l' Tasteand En-
tertainment editor of the Observer &
Eccentric Newspapers, 853-2105, fox
591.7279.

exotic produce uncommonly good

(Note; You can substitute
other dried chiles)
1 cup bolling water
% pound fresh tomatllios,
husked and rinsed
2 very large garic cloves,
sliced
1 medlum-{arge bunch cilantro
(3-4 ounces)
Stem and sced chiles, break up
poda, Combineina with

pan. Bring to a eimmer, then lower
heat and cook;covered, until toma.
tillos are soft, 10-20 minutes, atir-
ring occasionally. Transfer contents
of pan to blender or processor, Add
cilantro leaves to container; whirl to
a coarse pures. Coal completely. Re-
frigerate or freeze.

Sauteep NopaLes, PEPPERS,
Axo Corn

the bolting ¢ wnur. Let stand for 16
minutes.

Add tomatillos and garlle to
saucepan. Separate cilantro atems
and leaves, Chop atems and add to

2 large red beli peppers

1 medium onlon

2 tablespoons butter

3or 4 ears of small summer
© com

Y% pound fresh flam nopales,
depronged, cut In ¥-Inch

dice
Finely minced cltantro of pars-
ley

Halve peppers, then remave seeds

and stems, Cut into Y-inch
squares. Cut onions tho samo size,
Cook both vegetablea in butterina
heavy pan over moderats heat until
Just softened.

Shuck corn end cut from cob
{about 1% cups). Add nopales and
corn to peppers and onlon. Stir over
high heat until vegetables are

about § minutes, Sprinkls with
herba and serve at once,

All of the recipes are from “Un.
common Fruits and Vegetbles, 2
Commonsense Guide,"” by Eliza-
beth Schnelder. (Harper and Row
Publishers, $20).

Here's how to bake yellow-ripe
plantaina, Plerce with a fork in sev-
eral places. Do not peel. Placeon a
baking sheet and bake in a 400 do-
gree oven untll tender when plerced
o about 1 hour, Pull back peel and
senson to taste with butter, salt and
pepper. Eat from skin. (Note: You

cooked through, but firm-tender,

may grill plantains also.)

Don’t crack up: here’s how to properly store, freeze eggs

AP — True, eggs come natural- *

ly packaged in their own ghells.

But, like any meat, poultry or

dairy product, fresh eggs must be
stored properly to prevent spol-
loge.

Whole eggs in the shell: Pur-

chase only refrigerated eggs and
put them .in your refrigerator

promptly after getting home.

‘They should not be out at room
temperature for longer than 30
minutea, Store them in their car-
tons because eggs absorb refriger-
atar odors easily. Put the carton

in the coolest part of your refriger-
ator, usually near the back, The
door, which often has & special
area for eggs, is not the coolest
part and la not the beut place to
store, esx-. -

. "You cnn nfrlgar’ow‘ fresh egga
for 'up to five weeks after the
packing date, although they are
freshost if used within a week, To
find the packing date, look for a
number from 1 to 365 stamped on
the carton. Number 1 represents
Jan. 1 and number 385 represents
Dec. 31,

Shelled whites and yolks: Once
out of thair protective shell, the
yolks and whitea me more
perishable. To store raw egg
whites, refrigerate them in & tight-
ly covered container for up to four
days. Refrigerate raw- egg yolks,
covered with water, in o tightly
snvemi container for up to two

ays.

Hard.cooked egga: Refrige:
hard-cooked eggs in thelr shell- ln
their cartone for up to seven days.
The cooked eggs are more suscep-
tible to spoilage than raw eggs be-

cause they have passed through
the warm “danger zono"” that bac-
teria thrive in.

You can also freezo raw whole
eggs, whitea and yolks, but not in
thelr shells,

To freezs whole cggs: Break
them into a bowl and beat just
until blended. Then freeze them
in a tightly covered freezer con-
tainer. If freezing several eggs in
one container, indicate the num.
ber of eggs on the label.

To freeze raw egg yolks: Add %
teaspoon salt or 1 %4 teaspoons

sugar or com syrup to every four
yolka, The salt or sugar will help
prevent the yolks from geiling.
Freeze them In a tightly covered
freezer contalner.

. When freezing raw egg whites:-

Place each one in a different com-
partment of a ¢clean ice-cube tray,
Cover tightly with plastic wrap
and freeze until solid. Transfer
the egg white cubes to & tightly
covered freezer container and
freeze,

‘Thaw frozen eggs ln the refrig-
crator overnight. Use yolks or

whole eggs immediately after
thawing. Egg whites can sit at
room temperature for up 30 min-
utes after thawing. Allowing them
to stand will give them bctur vol-
ume upon beating. Be sure to
thoroughly cook any eggs that
have been frozen.

Egg storage times: .
M Raw egg (ln shell): one week
optimum, five weeks maximum.

B Raw yolks (unshelled): two

B Raw whites (unshelled): four
days.

# Hard-cooked eggs: one week.

New ways v .
to enjoy _ . L
p"eanut butter We the ln t0 you .
Complete Gourmet Dinners

See Larry Janes' Toste Buda prepared fresh in yuur kitchen
m”l"manféuutle'rgl"nunnm sy ; — - - -
. T%c‘::bylggpu:on; peanut butter ® @ 5 QP ' 2

PR Bicadwinner) :
. f{éﬁpﬁlnﬁ?;;gmmd . Gife Certificates Available -

b 541 o PLEASANT MOUNTAIN BREAD

uﬁ'r:nbmﬂff ﬁxﬁm‘lﬁh Made with wlhltt; anc: wheat:
d d mix well, Serve with flour, (4 grains) oat groa
::ﬁaﬁu:d“;?:.d?mx&mx g cracl'(eé eat, red & white
servings wheat hran. Great for sand-- 24 oz.
: wiches or toast. Loaf
Pz:mm Bugzn DrESSiING FOR .
-l WITH THIS AD - GOOD-THRU sxr., MAY 29
"% cup chunky pelxut butter . . N . .
orange Jul -
j‘ t:;'s’poonzl'mjsh grated ginger All Breadwlnner products are -created by hand from
el ‘ scratch with only the most natural Ingredlents available.
1 bunch fresh greens
,ﬂm‘,:,’:@;;::h cm“:::mr’ Glnny Swirl - A round loat with brown sugar and cinnamon - perfect for French m;:u
0 " v v
pqprli‘;n. Mix unti) smooth, Spoon French Bread - & --Huct with wine and cheese, or spag

and oat flour - all in one traft

drenaing llghtly over greens. Toss to . o our - 2

um. vell -

" [BEATTHE DOGDAYS OF—“_SUMMER
WITH A CARRER AR CONDITIONES

: Spicy CHINESE CHICKEN
+2 cups chicken, cooked and

¥ ghredded .
'.l euwmbe'. paved seedod - -
“l mllloﬂ. thinly sliced e

+:1 teaspoon ground ginger .
1 clove garilc, minced

=% cup creamy peanut butter

w3 tablespoons water
.:2 tablespoons soy sauce
.-l ¥ tablospoons red wine vine-

i:
:
Bz
=

Tavern Bread - Parmasan and ga, Vo
Val's Veggle - Frash zucchiniicabbage, carmls, eelery fiakes, spinach tlalmsand parsiey

..1 gag:mpoon peanutoll
71 teaspoon sugar :
. ¥ teaspoon hot pepper sauce
_ln amedium bow], mix together [
thg chicken, cucumber, scallion,
& nger and the garilc. Inasmall
1, mix together the peanut but-’
“taky water, soy sauce, vinegar, oll,
adgar and hot popper sauce. Pour
adce over chicken dish, toss gontly.
. Barve hot or cold, Makes 4 servings.

o

448 Forest « Plymouth
Daily 7 a.m, - 6:30 p.m.
Sat..7 a.m. - 5:00

459-1017

818 N. Main - Rochester
Daily 7 AM - 6:30 P.M.
Sat, 7 AM - 5:00
652-1280

nllmlted License and Insured « Established 1961
30885 8 Mlle Rd. » E. of Merriman Rd. « Livonla .

CALL TODAY? 442-8500
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