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Spoil mom by doing the cooking

" See related atory on Taste front.

GRANDMA v‘o:lmu's Corree
H AXE
Goa Hasn Brown Casserote om0
8 cups frozen hash brown po- tenod
tatoes {one 2-pound bag) 1% cups sugar
3 cups shredded cheddar 3eggs
cheose 1% tablespoons vaniila
I;up chopped onlon 3 cups four
12 eggs 1%; teaspoons boking powder
2V packages of Brown and 1% teaspoons baking sods
Serve sausages % teaspoon salt
Y2 cup hatt and half 1% cups sour cream
Salt, pepper and parsley to Filling:
taste ¥ ¢up brown sugar, Airmly
Grease a 9 by 13-inch baking packed

dish, Cook potatoes and onfons to-
kether in a frylng pan with a small
amount of alive oil.

Put potatoes and onions on bot.
tom of casserole dish, Cook aau-
»ages. Add three cups cheese and
cooked anusages, sliced. (Refri-
gerate untll needed — can be made
the night befare),

When ready to cook, beat eggs,
crean, salt, pepper and parsley to-
gether and pour over potato mix.
ture. Bake at 350 degrees for 50
minutes or until eggs are golden on
wp.

Remove from oven, coo! 10 min-
utes and alice into pieces,

Recipe submitted by Michael
Hatternby.

Dishes are San

Sec Larry Janes' Taste Buds
column on Taste front.

Crispy PovaTo AND LEEX
PANCAKE

¥ cup walnuts
1¥2 teaspoons cinnomon
Hent oven to 350 degrees. Grenso
tube pan. Cambine hutter, sugar,
cggw and vanilla. Beat on medium
speed two minutes. Mix in flour,
baking powder, baking soda and
aalt, alternoting with sour cream.
Spread '4 of the batter in pan and
sprinkle with % of filling. Pour in
remaining batter and aprinkle re-
mainder of filling on top,

Bake about 1 hour or until wowl-
en pick inserted in center comen out
cleun. Wait 10 minutes before re-
moving from pan.

Recipe submitted by Michael
Battersby.

When ready to cook, squecze al}
the water from the potatocs. Com-
bine potato with thin sliced leek
and mushroomn. Toss to mix.

Heat butter or ofl in & non atick
skillet. Place potato mixture ina

2 tablespoans butter or oil heop and press to flatten in hot
1 targe russet potato (or other sklllet and cook ever medium heat
800d bakers) for 3 minutes or until galden.

White part of a medium leek,
sliced very thin
% cup shitako or other mush.
rooms, sliced very thin
800r cream, smoked salmen
etc, to gamish, if dasired
Peel the potato and grate into
fine strips. Place In n bowl of cold
water ond stir with your hand to
wash nway the excess atarch. Allow
to soak while preparing other items.

Catefully flip pancakes over and
cantinue cooking for 2.3 minutes,
Serve with sour cream, smoked
saimon, if clesived). Maokes 4 pan-
cakes.

Recipe prepared by Chef Eric
Lenard ot the Savoy Brasserie, San
Francisco,

PRAWN CAKES
2 pounds shrimp pleces,

MARINATED FLANK STEAK
1 whole flank stoak
2 tabisspoons Worcestershire
sauce
% cup salad ol
2 toblespoons soy sauce
1 tablespoon dry mustard
% cup lomon juice
Ganie powder ond ground
ginger to taste
Mix all ingredients together, Pour
aver flank ateak and marinate for 24
hours, turning occastonally, Grill on
barbecue for 6 to 7 minutes per side,
brush with marinade during cook-
Eng. Slice thinly across tho graln
and serve,
Recipe submitted by Staurt
MecCracken.

GRATIN DAUPHINOIS

2 pounds potatoes {about 7 10
8 cups thinly sliced)

1 egg (beaten)

Y2 pound sharp cheddar
cheese

2 large onions (thinly sliced)

Y2 pound Gruyere cheese

2 cups haif and hatt

Sait and pepper to taste

coarsety chopped
2 red beli peppers, diced fine:
2 Pasilla peppers (mild green
chiles can be substituted)
chopped fine
2 small red onlons, chopped
fine
6 cloves gadic, chopped fine
1 teaspoon ground cumin
Ya teaspoon ground codander
Y2 bunch fresh cilantro,
chopped fine
2 cups dry while wing
Julce of 6 fresh lemons (about
¥ cup)
¥3 cup olive oll
1 cup bread ceumbds
6 cgg whites
Cook shrimp pieces in a little

olive oil fur 2 minutes or until they

Arrange thinly sliced potatoes
and onlons in overlapplng rows; add
cheese between layers, reservinga
little cheesa for top layer.

Mix together half and half with
beaten egg, pour over lsyered pota.
toes untll covered. (Extra half and
half may bo added if needed).

Season with salt and papper to
tante. Preheat oven to 350 degrees.
Cover and hake for 1'4 hours or un-
til potatoes sre tender. Remove cov-
er for 16 minutes to brown.

Recipe submitted by William
Littlejohn,

Key Lime Pig
| con (14 ounce) sweetened
condensed mitk
1 cgg yolk .
Grated find of ¥5 lime
4 ounces of lime Juice (¥ cup)
1 drop of green food coloring -
Baked pic shell
Y% pint whipped cream
Mix together the first six ingred.
icnta. Pour mixtuee into pie shell.
Boke at 350 degrees for 10 minutes,
Cool pie completely. Tap wth
whipped cream prior to serving.
Recipe submitted by Paul Cullis

Francisco treats

oppear dane. Remove from pan, Us-
ing the same pan, saute chopped
anlona for 2 minutes, Add peppers
and gorlic and cook for 2 minutes.

Spring is fi-
nolly here,
and one of the
first Michigan
crops — as-
paragus
ripe for plck-
n,

ing.

“It's fabu-
lous this
year,”
Rose Timbers

KEELY
WYGONIK

of Wiard’s Urchords in Ypsi-
lanti. “We just started picking
it."”

B Girord's Produce Farm hes
fresh hand.picked asparagus,
To get there take 1-94 to Exit
187, Rawsonville Road. Go
south one mile to West Huron
River Drive, turn left, farm is
1% miles on the right. For in-
formation, call {313} 697-1685.

& Wiard's Qrchurd’s is offering
u-pick and hond-picked aspar-
agun, To get there take 1.94 to
Huron Street (exit 183) at Yp-
silunti, then south four miles.
F;u information, call (313) 482-
TT44.

If your farm is offering fresh
asparagus either fresh hand-
picked or u-pick, call me (313)
953-2105, We'll update the list
every week.

There are lots of good rea-
»onk to “pick” asparagus for
your family. According to the
Michi A Advisory

Stir in cumin and coriander, then
add white wine and lemon juice.

Bind together with enough bread
crumbn to hold mixture together.,
When the mixture cools, combine it
with lightly whisked cgg whites.
Separate into small patties.

Pan fry pattiea in ofive oil until
cooked, about 2-3 minutes on one
side, and 2 minutes an the other.
Serve with black bean of tamato
salsa, if denired. Maken about 15

cakes.

Recipe prepared by Chef Peter
Morcncy of the Gate Five Restau-
rant in San Froncisco.

Restaurants plan special Mother’s Day menus

For those who prefer to let
someane clse cook on Mother's
Day, Sunday, May 8. Here are o
few options.
® Family Style dinner — Water
Club Grill, 39500 Ann  Arbor
Roud, Plymouth, (313)454-0600.
Cont $14.95 odults, $5.95 chil
dren.

Cafe Corting, 30715 W. 10 Mile
in Farmington Hills will be open
noan to 7:30 p.m. Call 474.3033
far reservation
Seven course sit-down dinner

108 E. Main, Northville, (810)
3490522, Adults 819.99, children
until 12, $10.99, under § eat free.
(Bring your own high cholr)

B/ Matt Brady's, 10 a.m. to & p.m.
brunch, inside the Holiday Inn,
38123 W. 10 Mile Road, Farming-
ton Hills. Adults $15.85, seniors
$13.95, children 6-11, $6.96, chil-
dren under § eat free. Call (810}
478-7780.

B Buffet — 11:30 a.m. to 6 p.m.
Sunday, May 8, American Polish
Cultural Center, 2975 E. Maple
Road at Dequindre, Troy. Adults

Moet Beringer George
White Star White DuBoeut
Zinfande!  Beaufolais
Champagne 2 for Village
$19% sg o sge?
750 mi 750 mi

Labatts vy gy George
12 pk.  REGEIEDEFIEHITINGG  Killians
Botiles z." Accompanied By 12 pk.

Bottle

¢J1¢€¢ Bouguet of Flowers
with every FRUIT TRAY

order placed by May 6
32 50 per  All Garnlshed with Frosh
[} person Flowers. Tray by Mickey

$12.50, children (512} $6. Reser-
vatons for groups of 8 or more.
Call (810) 689-3636.

B Brunch and music — 11 a.m. to
2 p.m., Prentis Court, Detroit In.
wtitute of Arts, 5200 Woodward,
Detrait. Tickets $18 for DIA
Founders Socity members, $21
general admission. Children ages
5 to 10, $7.50; children undee &

29530 W. 12 MILK AD., SUITZ 3
FARMBNTON MILLS, Ml + (313) 852-3700

free. Call (313) 833-1857 for reser-
vations. Includes brunch, admis.
sion to the museum and special
exhibition Art of the American
Fronticr:  The Chandler-Pohrt
Collection,

Board, asparagus is o good
source of potassium, fiber, vi-
tamin B6, vitamins A and C,
thiamin and folacin which is
necessary for blood cell forma-
tion and growth and for pre-
vention of liver disease. Aspar.
agus has more folacin than any
ather vegetable. Asperagus has
no fat, contains no cholesterol
and is low in sodium.
Here 's a recipe to try.

Pick up some fresh
Michigan asparagus

SPRING ASPARAGUS AND
. Biseurs

2 cups (8 ounces) cut,
trimmed, fresh aspar.
agus or 2 cups (10
ounces) frozen, cut as-
paragus

1 cup pius 2 tablespoons
packaged buttermitk bis-
cuit mix

¥ cup milk

3 tablespoons margarine

3 tablespoons flour

¥ teaspoon white pepper

2 cups milk

2 teaspoons instant chick-
en bouilion

¥ cup cooked, sliced car-
rots

| cup diced, cooked chick-
en

Y5 cup Parmesan cheese

% cup toasted, slivered o).
moris, optional

Cook asparagus in smell
amount of water until eripa-ten-
der; drain, Set aside. Using bis-
cuit mix rnd % cup milk, pre.
pare biscuits according to pack-
age directions. Cut biscuits with
2%4-inch cutter, Bake according
1o pockage directions,

Meanwhile, in 2-quart sauce-
pan, mix together margarine,
four and pepper. Cook over me-
dium heat, stirring constantly,
until mixture starts to bubble.

Add milk and bouillon. Con-
tinue cooking and stirring until
mixture beils. Cook and stlr 1
minute longer, Add remaining
ingredients except almonds.
Coak about 3 minutes longer or
until thoroughly heated, stirring
frequentdy. Scrve over hat bis.
cuits. Garnish with almonds.
Serves 4.

Keely Wygonik is Taste and
Entertainment Editor. She can
be reached ot (313) 953-2105.
Keep reading Taste for informa-
tion on u-pick farms and farm
markets,

BUY
UNITED STATES
~ SAVINGS
il “BONDS

* Glass of Chom,

o MO

et !I] i il ..Ill-wu- ”
Ut iihoifl iz

6 * Breakfast Favorites * Chef
Corved Steomship of Beef * Herb Roasted Qhicken &
Sweat Toble * Peal and €ot Shimp and Much More . .,

Joln Matt Brady's In toasting to Mom for all the great things she does

A rose will be presented to all moms
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T Hacessary - KO LIMIT » Good May 1 - May 31, 1964
OFFICE OR SHOP — CALt FOR INFO

6970 Telegraph
8. of Michigan
277-3080
Clip ond Seve

Weight
Loss

28336 Franklin Rd.
Southficld, MI
746-0844

Dr. Ralph P. Keith, PH.D.

- Whole Beet
Tenderloin -

If you've tried to lose weight and can't get started, or you've
lost weight only to regain {t quickly, the answer to your
problem can probably be found tn your emotional life.

Pcople who are, ar bave been, in unfulfitling or abusive
relationsbips use food to provide comfort and protection.
People wbo bave difficulty asserting their needs tend o
suallow food as quickly as they swallow their anger.

If you sincerely want to gain control of tbe problem, call
and find out bow to quallfy for the program and insurance

. coverage,

CALL 746-0844

“Thru 4-25:93 \S
Vadalia

ONIONS
@ 38%

_Hours ‘Mod.‘Sat' 9.9

Dole X-tra rge ]

CELERY
&y A4

Leanest In Town
Hamburger Pattles
from GROUND CHUCK

ip sie°

Previously Frozen

BABY BACK RIBS

& °2°,

Spring

* BACK BY POPULAR DEMAND! &

g Fresh Approach’s Annval

; THE FINEST SHOW QUALITY
L1\ PLANTS WILL BE AVAILABLE
. THURS., MAY 5th

GIVE YOUR MOM A FLOWERING PLANT
8 INSTEAD OF FLOWERS THAT WITHERI...

Plant Salel...




