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Pork ribs have—
(German accent

There's a change in the ailr —
days are shorter, nights cooler
and fall fruita and vegetables

Here are some recipes to try.

OKTOBERFEST RIRS

are showing up at the market. 2 pounds pork

“This {s the perfect time of 21‘:’5 (32_‘;:”;;;::“';2?.
year to start 'C,Odkl':lll{ Xith a f?el:. Kraut, dralned
man accent,” sal nne Rob-
erts, director of consumer nffalrs 2 yﬁﬂ?‘l':“i"':gns' peeled and
for the Michigan Pork Produc- 210 green appl "
ers Assoclation, o ?wedge%p les, core

What began in 1810 as e ruynl
wedding celebratlon in Munich
has become an annual festivat

% cup brown sugar
8 Juniper benics or 1 table-

celebrated  aroundd the world, $poon caraway seed {op-
Today, whether you're in Mu- tional}
nich or a nearby Ger A Layeri i into a Jarge

ican neighborhood, you'll find
people celebrating Oktoberfest
in the same way — dressed in
lederhosen, singing bLeer-hall
songs and enjoying plenty of
food and drink,

Dutch oven in this order: sauter-
kraut, onlons, apples, brown sugar
(aprinkle evenly over) and ribs. If
using juniper berries or caraway
seed, bury them evenly in the sau-
erkraut layer.

COOKING CALENDAR

To got your classes orevents
listed in this column, send items
to be considered for publication
to: Keely Wygonik, Taste Editor,
the Observer & Eccentric, 36251
Schoolcraft Road, Livonia 48150,
Or fax to 591-7279.

H COOKING DEMONSTRATION
The women at St. Kenneth Par.
Ish, 14951 Haggesty, Plymouth -
present Chef Larry Janes in a pro-
gram featuring quick, healthy hol-
iday appetizers, 7:30 p.m, Oct. 12,
Limited seating. Call 420-3335 or
4642598 for reservations,

M KITCHEN QLAMOR

Chef Fabrizio Battere, Cuisinart’s
talented Italian chef, will prepare
delicata rolls, Gnoceehi with
chunky tomato sauce, Caesar
salad and other flavorful foods us-
ing Culsinart products, 7 p.m.
Tuesday, Oct. 12-15 at Kitchen

this class. Chef Larry Janea wilt
teach a Fundamentals of Poultry
clans at the Novi store, 11 a.m,
Snturday, Oct. 16, the cost is $26.
"Fo reginter for these classes, or.
more information, call 637-1300;

B SCHOOLCRAFY COLLEQE y
Schooleraft College in Livonin is
accepting registrations for culi. |
nory aris classes that begin in Oc-
tober, Call 462-4448 for informa-
tion. Offerings include: Basle
Charcuterie for the profeasiona)
chef with Chef Milos Cihelka, and
hands on gourmet cooking with -
chel Jeffrey Gabricl,

W LENORE'S NATURAL CUISINE
Sauerkraut and quick meals are
some of the classes being offered
this fal! at Lenore’s Natural Cui-
sine, 22899 Inkster Road, Farm-
ington Hills, Call 478-4455, 10
a.m. to & p.m. weekdays for infor-

Glamor stores, There is no fee for

“Pork has always been a deli-
cious part of the tradition,” said
Roberts. “Ribs make a tasty
transition from summer grilling

Bring to a boil, lower heat, cover
and simmer gently for 2.3 hours,
until ribs are very tender, Serves
six,

Germnn fare: It'san ()Iztaber /cast’ Purk ribs and sauer-
hraut are as much a part of the Ohtober tradition as fine

to fall meals. For an authentic German beer and wine.

German flavor, t i 3

them with ,::; mery 51‘:2?1‘:;;': f GERMAN POTATO SALAD 2 tablespoons sugar

onions, apples and brown sug- 3 cups cooked red potatoes, % teaspoon salt

ar." cooled and diced % teaspoon dry mustard
For more recipes fenturing to- ¥ cup finely chapped celery 2teaspoons poppy seed

14 cup finely chopped parsley
4 slices lean bacon, diced

¥ cup chopped onicn

% cup water

1 tablespoon flour

% cup clder vinegar

In medium bowl, combine pota-
toes, celery and parsley. In lorge
non.-stick skillet, cook diced
bacon, removing and discarding
fat as it nccumulates in pan. Add
onion and saute until onjon is

day's lean pork send a business-
sized, self-pddressed stamped
envelope to: Delicious Dozen, of
o Michigan Pork Producers As.
socintion, 4265 Okunos Road,
Suite C, Okemus, MI 48864,

crinp-tender.

In simall bowl combine water,
(laur, vinegar, sugar and scason-
ings; atir into onion mixture, Con-
tinue cooking over medium heat
until mixture thickeny, Remove
from heat. Pour sauce mixture
over potatoes. Toss gently to com.
bine, Serve warm or at room tem-

perature, Serves 6,

Use your noodle to cook quick Chinese

1f using chicken strips, pour
oil into n wok or large skillet.
(Add more oil as necessary dur-
Ing coaking.) Prehent over medi-
um-high heat. Stir-fry chicken,
halfat a time, about 3 minutes

1 pound skinless, boneless
chicken breast halves, cut
Into bite-size strips, of two
S.ounce ¢ans chunk-style
chicken, dralned

3-ounce package Oriental noo-

AP — Sote Chinese people eat
more noodles than rice. In fact,
noodles originated in China.
There are as many different styles
of noodles as there are ways of
cooking them.

One method involves adding dles with chicken flavor or until no longer pink; remove,
noodles right to the wok. This | cup water (Do not stirfry canned chicken.)
19508 takeoff doc just that, with 1 small zucchinl o yellow sum-
fast-cooking Oriental noodles, mer squash, halved length- Breok Oricntal noodles inte
They take about the same wise and blas-sliced bite.size picces (set flavor packet
amount of time to c_.'unk o the veg- 2 stalks celery, thinly blas. aside). Add noodles, water, zuc.
etables, When you're ready to add sticed * chini, celery and garlic to wok,
flavor, toss in the sensoning pack- 2 cloves garic, minced Bring to boiling; reduce heat.
et, along with a little sweet-and- g Caver and si: 5 .

s using v % cup bottled sweet-and-sour 7and simmer for 3o § min
sour sauce, Nuw that's using your sauce utes or until noodles and vegeta-
noodle! 2 tablespoons coarsely Liled are tender.

MANDARIN CHICKEN WITH chopped peanuts
NOOQDLES Stir in couked or canned

11-ounce can mandarin
orange sections, dralned

1 tablespoon :ooklng' oif chicken, the flaver pneket con-

) - ; Datos -
6975 Livernois - - 1th.
Comer of Livernols
“and South Blvd.
Troy-879-6800 STAMPS,

or Sunday Sah!s * KEY BEER ALWAYS AVAILABLE t

ALL
PEPSI PRODUCTS

2 é $6°° + Dep.

8 Pack - 20 Oz.

thru .
Oct. 17Il'l
*, Always Open -

Wo Accopt
FOOD

p.m.

9 o.m, 1o 10 p,
SUNDAY 9 a.m. 1o B p.m.

Lean, Tender
Boneless

MOLSON
Regs, « Light « Golden
$5°°/¢1 1°°

12 Pack Btls,

Boneless

Case Price
Mix or Match

‘}\lLl Vaﬂgges
7799
3 Liter

MAXWELL HOUSE COFFEE SALE
39 Oz. Can 26 Oz. Cans

$399

(White Zinfandel
Bur(undy

Freshest in Town

GROUND CHUCK §
S$g 38

LB.

¢1.58 LB.
Approximately 10 Lb. Bags Lecsser Amounts

Lean Tender

Whole Boneless $ 3
New York Strips LB.

wrapped to your
order 10 Ib. extra

Tasty. Lean

BOILED HAM
$199

Sliced to Your Order

Lean Tender

WHOLE BEEF
TENDERLOINS

"5
Sliced Free

Quarter Pound
Ground Round Patties

5.:°9%

" Kowals
STADIUM KIELBASA
3 Lb 0°°

From the Sea

tents, sweet-and.sour seuce and
peanuts; heat through, Serve ot
ence, Top each serving with
arange sectlons, Makes 4 serv.
ings.

Nutrition information per
serving: 268 cal., 7g fat, 72 mg
chol., 29 g pro., 22 g corbo., 3 8
f:ln-r. 242 mg sodiutm. RDA: 10
percent iron, 31 percent vit. C, 17
percent thiamine, 14 percent ri-
boflavin, 90 percent nigcin.

Test your

AP — A spice-and-herb chart
posted in your cupboard proves
handy when you're flavering a
dish, but don’t let it limit your
creativity. Once you feel comfort-
able with the clossic seasoning
cambas, try something different.

For example, pair dill and nut-
meg, in a checry pasta sauce, or
ginger and fennel seed in o meaty
soup, And junl for fun, test your
spice 1Q bel
mi, Whlch ls the world's most cx-
pensive spice?

8) basil; b) soffron; c) anise.

W 2. Vanilla is the fruit of what
plant?

a) poppy; b} orchid; ¢} carna.
tion.
m3. The favorite spice used in
plzza

a) cnrlumlcr b) fennel; c) orega-
no.

& 4, The spice that can be identi.
fied by its licorice flavor 187

a) anise; b) clove; ¢) cinnpomon,
| 5. It's the hark of a tree and one
of the oldest spices known.

matfon,

spice 1Q

a) ginger; h) cinnamon;
cloves,
M G. It's part of the nutmeg plunt
but is also a apice.

2) mace; b) allspice; ¢) corians
der.
®7. What spice was used to
crown the Greek Athletes?

a) eardamom; b) basil; ¢) Imy
leaves,
MW 8, This herb is also known as
Chinese parsley,

a) cilantro; b) coriander; c)
basil,
B9, This is called the “Queen of
Splces.”

a) savory; b) thyme; c) cor:
damom,
W10, What is the world's most
popular spice?

a) garlic; b) red pepper; c} blnck
pepper.

Answers: 1. b) saffron; 2. b) or-
chid; 3. ¢} oregano; 4. a) anise; 5,
b) cinnamon; 6. a) mace; 7. ¢) bay
leaves; 8, a) cilantro; 9. c) cars
damom; 10. b) red pepper. :

)

ORCHARD-10

Corner of Orchard Lake Road
& Ten Mile In Farmington

476-0974

U.S.D.A. Choice
Bone-In Beef

ROUND STEAK

U.S.D.A. Choice Sticed
Whole

NEW YORK

Free!

- Cherry 7-UP,

A Diet Cherry 7-UP,
R Regular 7-UP
& Diet

¢ 2 liter
+ deposit

8
Fame

ICE CREAM

3 /$ 500

12 gallon

Original or
California Style
SUNNY DELIGHT

CITRUS PUNCH &

99° ....

Dict Pepsi,
Mt. Dew,
Pcpsi Free,
Diet Pepsi
Free,
Vernors,
A&W
Rootbeer

Maxwell

Instant
Coffee

Reg. or Lite

House

Maxwi el

Fliter Pack - 20 cf

+ deposit

French Roast or Lll:
Maxwell House

Coffee

$
2 7:8 oz. HOUSe

tJ/14.2 ox., Auto Drlp‘

WE ACCEPT

Prices & ltems
Good Thru
Sun., Oct 17, 1993
Check Sale ltams Within Store Paper

DOUBLE

Monutacturers

COUPONS

up
T0
Seo Storo For Datally




