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Chef Larry answers reader requests for recipes

See Larry Janes' Taste Buds Comblne ingredlents, and mix
column on Taste front. well.
Sandy Walker of Livonia called
Seasonen Coarng Mix to aay she has about 44 an acre of
ing with dandellons. She was {ook-

M te83poon sl (optional) ing for recipes. We hopo

backyard that will soon be blossom-

Sandy
doesn't use chemical fartillzers, and

¥ teaspoon fresh ground
thet her dandellons and natural,
1 teaspoon paprika Herc's a truditional Pennsylvania
Desh eayenne pepper DButch recipe.
Campus-wide

QPEN ROUSE

Saturday, Aprli 16, 11 a.m. —5 p.m.
Sunday, April 17, Hoon — 5 p.m.
Hundreds of special displays and demanstrations by
students in architecture and design, arts and sciences,
englneering, management, and technology; campus tours;
special events; Chrysler, Ford, and GM concept cars.

LAWRENCE

TECHNOLOGICAL UNIVERSITY

21000 West Ten Mila R, st Norttrrestam Highway, Southflald
1-300-CALL-LTU
Day sod eraaleg sssocists, 4 grady.

e
— | — |
BUTeK Present: m

The 580 Memories Expo
The Lifestye Showcase for the Active Seniors

April 16 and 17, 1994 The Ramada Southfield
{9 Mile road, West of Greenfield) will be home
— to The 580 Memories Bxpo
Memories Expo is the chance to explore lifestyle
opportunities foryour golden years. Financial
Advice, Health, Leisure Activities and More.

Make plans to attend the first 580 Memories
Expo, presented by Buick.

580 Memories CKWW wilt be broadcasting
live, Enjoy the pop stylings of Susie Marsh,
performing Saturday at Noon and 2pm,
Sunday at 2pm and 4pm.

‘FaSMMaT\qieExpolnfum.nanuseCﬂ:(MW
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WATED DanDELION SALAD
6 thick slices fean bacon
1ogg

2 sugar
¥5 cup haif and haif
vinegar
8 cups tender dandelion
goens
Fresh ground pepper
Cut the bacon alices into smal}
pleces. Fry thom in a large akillet
aver low heat until cooked but not
crispy brown, about 3.5 minutes,
Meanwhile, in a amall bowl, mix

together the egg. sugar, cream, and
vinegar until well blended. Take the
bacon out of the fat and set it aalde.
Reduce tho heat under the fat to
very low. Pour in the egg mixture
and stir it around briskly so the
eges don't scramble, As soon as it
begina to thicken, dump in the
bacon and dandetion greens, Imme-
distely remove the ukillet from che
heat and toss untll the greens wilt.

Beason to taste with pepper. Makes
Beups.

Phyllis Messerling of Livonla
catlod to ask about using phyllo
dough any other way than brushing
each Inyer with calorle clogging but-
tor or margarine. Yes Phyllls, you
can spray phyllo with non.stick
coating sprays (i.e. Pam, Mazsola)
and use an deslrod. The sheets
brown and crisp and the calorie
count Iw almost nonexistent.

Doug snd Gordon from Plymouth
called 10 say their friends aro poing
bananas over thelr mashod
toes. What's thels secrot? Try a
light sprinkllng of dry ranch type
dresaing mix when mashing. [ tried
it and { loved it!

Donna Gordon of Troy was un.
packing her groceries when the en-
tire carton of egga alipped from her
fingers and ended up well scram.
bled on the floor. Anyone who has
ever dropped an egg an the floor
knows that it's almost Impossible

to “plck-up" but Donna aald ahe
sprinkled plain old table salt gen-
erously over the egps and within 8
minutes, simply swept up the mess
with & broom. Great thinking Don.

na!

Patricis O'Connel of Canton
callod to protest the high prices for
bottled @ sauces [n the gro-
oery stores, Well Patricis, my guezs
Is that you probably have all these
goodles fn your pantry so why not
meke up a quart and keep it in the
fridge for ateska, ribs, chicken and
even burgers!

Tanay Barsecuz SAuCE

2 tablespoons brown sugar
1 teaspoon dry mustord (or 3
2dgsim.doppwmy i
¥ toaspoon Tobasco Sauce

{move if you Uke it hotter)
¥ salt

Ciiternes

¥ teaspoon fresh ground pep.
per. .

Couok the enlon in the olive oil i
2 heavy saucepan for 3 minutes. -

Add the chill powder and cumin -
and cook for 1 minute, Stirinre. -
malning ingredlents and bringtoa ;
boll. Roduce heat to low and .
simmer for 15 minutes or until .
alightly thickened. Pour Into Jurs,
date and refrigerate.

Makes about 1% cups so doubls. .
the recipe for a jar full. .

Chef's Secret: Don't use an aluml.
num pan to make this because the
vinegar and ketchup will cause the
sauce to discolor. .

COOKING CALENDAR

CLARIFICATION:

Yo get your classas or events
{isted in this column, send items
to be considered for publication
to: Keely Wygonik, Taste Editor,
the Observer & Eccentric, 36251
Schoolcront Road, Livonia 48150.
Orfax to 591.7279.

B THREE CHEFS SERIES

Miloa Cihelka, Ed Janos and Bri-
an Poleyn joln forces to present
threo cooking classes, 9 a.m. Sat.
urdays April 1€, 23 and 30 at Aca-
dia restaurant in Auburn Hills.
Const is $150. Call 684-0809 for

‘| registration information.

H CRITTENTON HOSPITAL
Vegetarian chef Deniso Keegan,
low-fat brunch cooking demon-
stration 7 p.m. Wednesday, April
13 at the hosplital in Rochester.
‘Thero 1s a $5 fee, call (810) 852-
6259,

B KITCHEN GLAMOR

Bread puddlngs and sconea with
Kathleen Frantz 1 and 7 p.m.
Tuesday, April 12 through Priday,

April 16 at Kitchen Glamor
stores. There In a $3 fee, Call
(313) 637-1300 for clazs locations
and to register,

W FORKIDS

Half pinta In tho kitchen, a cook-
ing class for little chefs ages 6-8
will be offored at the YMCA, 248
Unlon Street, Plymouth, 9:30-11
a.m. Saturdays beginning April 16
to May 21. Cost Is $25 for full
members, $35 {or program mem-
bers, Call 453-2904, during busi-
ness hours, to register.

‘The kids center upstalirs in t!:'é
‘Table Tavern, on the northeast
comer of 14 Mile and Van Dyke

.In Sterling Heights i{s open to

children ages 3-10. There are
games for older kids downstaira
inctuding pool tables and darts. -
Hours are 5-9 p.m, Monday-
Thursday, noon to 10 p.m. Satuz-
days, and 3-8 p.m. Sundays. Call
(810) 795-3777 for more informa-
tion and/or rescrvations, -

MINIMUM BALANCE*

/A great way to get

exceptional returns...

ANNUAL
PERCENTAGE YIELD*

$50,000 .

4.00%

525,000

1o less
than

$50,000

3.50%

$2,500

10 less

than

$25,000

3.00%

Even in today’ uncertain market, theres

insured safs

SRR ON IR

with instant liquidity and
o e

RE| And, your deposit is insured by the FDIC

still a way 1o eam high retums without
undue risk - Money Market Plus {rom
Standard Federa! Bank.

. As ot can see with our Money Market
Plus Account, the more you deposi the
higher the yiekd And when you move upa
tier by depositing more, youTl eam thic highet yteld for your
entire deposit amount. In acdition 1 higher yields than many of
today’ moncy funds, Money Market Plus offers other clear advan-
tages. You can withdraw your money at any llme with no interest
penalties, making this an investment with instant liquiditg

to the maximurm amaeunt allowed by law,
maning your money is in a safe, secure place.

Our Moncy Market Plus Account even
offers the convenience of limited check-

g writing privileges and as many deposits and
: withdrawals as you wish.

Soif you like the sound of earning high yiclds while main-
taining instant liquidity of your funds, plus FDIC-insured
safety, look to Standand Federal. Our Money Market Plus
Account gives you the advantages you've been secking in
today’s market.

In sunphy prinfeece

In court, he’s no S
you.

St
will take your case for
which they dy

bigger

SIrEfIFTYIYIn ST ATy

Itdoau‘mm:rhvm
oney of power & **fat cat"* has.
1n 23 Amerk he's
exactly the same 31 You,

Bat wak! Can't & =t c31 bire
the Dest trwyers? Son's they aflect

you win.

. Thatsacontingency bee. The
only way some peopis ~ decent
people lite you —= cxn afford jegad ?
covntel.

Helping You Along The Way.™

juége a0 !
$13/540-3333., Or wse the coupon.
Bocsest your hgal tights are as

Standard Feders! Bank
Fig 12 seryhody’s. Savings/Fnancial

Sof
1400/843-9600

. womse Standard
GOOGABIAN. HOPKINS, cFederal:
HOHAUBER 8 FORHAN . :

of ot vt 31500 [0
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