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Savory beef brisket recipe answers readers’ dreams =

See related Larry Janes column
on Taste front.

Here's & beel brisket recipe
from Tonya Parravanc, Consumer
1nf: i Home E i
from the National Meat and Live-
stock Board in Chicago.

Beer Brisxer Wi Savory
SAUCE

310 3¥2 pound beef brishet

2 medsum onons, thanly skcod

2 large coves garic, minced

¥3 10 W teaspoon coarse gind
pepper

1 oup beee

Y2 cup chvh sauxe

2 pounds (about 10) smadl redt
potatoes

Trim excess fat from the beef
brishet Layer half the onion slices
evenly in a 15 by 10 inch roasting

pan. Place beef brisket over onlona,
Speinkle pariic and pepper over
brisket. Place reraining onions
ovet the brisket. Comblne beer and
chili sauce; pour cvenly over the
briaket. Cover pan tightly and cook
at 325 degrees for 2 hours and 45
minutes. Stir sauce, spoon over
beisket.

Place potatoes around the brisk-
¢, cover and continue cooking until
potatoes are tender, about 45 min-
utes. Carve brisket diagonally
across the grain into thin alices.
Serve with potatoes and onion
sauce from pan. Serves 6-8.

Beth Sovistano and friends from
Our Lady of Good Council Parent
Group (who have a great church
cookbook for sate) wanted to hear
about my secret for making .
homemade chicken fingers.

HomeMADE CrickeN FinoERs

Place chicken strips ih cgg wash
and miz well to coat. Set aslde.
Comblne Nour, commeal and apices
and mix well. Drain chicken from
egg. roll in seasonings to coat chick-
en. Fry or broil lmmediately or
cook, then frecze on waxed paper
unt’ll firm and wrap tightly Serves
3-4

Salsa has
summer
appeal

The best meals of sum-
mer are casy 1o prepare,
bursting with fresh produce
and great-tasting.

When it comes to meal or
snack time, some like it hot
(with fiery pepper heat) and
others simply do not. The
tongue-tingling taste that
drives pepper lovers to pour
on the picante sauce and
salsa and add them to their
favorite foods remsins a
myatery to those with tender
taste buds.

But now, estra mild ver.
sions of the fiery condiment
are svailable. These fresh.
tasting salsas are great low-.
fat alternatives to ketchup,
mustard and even mayon-
naise.

Try this recipe far a great
summer meal that will de-
light without the heartburn.

Garden treat: Chicken dish combines great summer
vegetables with the zip of salsa

Cut chicken into 1-inch
pieces; toss in flour to coat
evenly. In large skillet, cook

UISTCHAIRS '495%
317 E. Fourth St. » Royal Oak
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Roundtrip fares from Detroit to

FRANKFURT ...*449

| 363-4121

MEDITERRANEAN GARDEN chicken and garlic in oil over
CicxEN medium-high beat until ::“:: into ¥ inch
1 boneiess, sk chicken loses ita pink color,
[ibiaoitesbon about 3 minutes. Add remain- 1 small succhinl, cut In
anod N hatf lengthwise, thinly
2 fowr ing ingredients except tomato
2 iespoos and paste; mix well. Bring to siced crosswise
O e & boil, reduce heat, cover end ¥ cup frozen wholo ker
Fakiespoor by simmer 10 to 12 mlnutes or nei com, thawed
vegetadie unti] eggplant is tender and 1 teaspoon chill powder
2 as aced pecied chicken is cooked through. 3 teaspoon ground cu-
985"3)" (anch Stir in tomata; continue cook- fin
preces ing uncovered 1 minute, stir- Optionat toppings: sour
1% cups s3ced mush- ring occasionally. Serve over cream, sheedded
fooms. pesta or rice. Makes 4 0 6 cheese, diced avoca-
1 s/ma8 zucchani, siced servinga, do, chopped citantro
: ::maui. saced 1a 2-quart saucepan, cook
oeppet, Crunxy GARDEN CriL gasrlic and onlon in oil for 2
—_— minutes, stirring frequently.
! jar {18 ouces) extra | or 2 cloves gartic, Add remaining ingredients,
mid pcante sauce: minced, as desked except optional toppings, and
15 teaspoons dried 2 medium onions, bring to a boil. Reduce heat,
basad, cnushed coorsety cover and simmer until vege-
W teaspoon sat 2 teaspoons vegetable tables are tender, about 5 to
| large tomato, seeded 10 minutes. Ladle into bowls
and coersely chopped 16 ounces midd picants and top as desired. Makes 3
Hot cooked pasta of rce SIS to 4 servinga.
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Affording the best is not the
question...finding the best is.
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1couldn't find a Hawallanbread  Fil) greased muffin pans or un- fesh ground pepper to tasta
for Marguret in Rodford, but 1 did greased papers ¥ full with mixture. 2 tablespoons good quatity
flnd a tasty recipe for Hawalian Bake at 400 degrees for 15-20 min- olive oil
wmuffins in one of momma's old, utes or untll done. 1% tablespoons capers,
outdated cookbocks. Chel's secret: comblne 3 ounces rinsed and drained
cream cheese (sbout ' cup) with 8 ounces large black olives,
reserved pineapple ayrup and boat pitted
woll. Sorve this with the warm muf-
Hawaran MuFeIN fins. Pass the pr:‘llc clove ‘l;md‘:l
ounce) package Bob Bickman from Plymouth garlic press held over ¢ blender
Onem!!r:u ! - called nn:l requested a ny::- for tainer or the work bowl of & food -~y
¥ cup fiaked coconut ‘Tapenade, a black ollve spread that  processor. Add the anchovies, pepi.e
g ar. This rocipo comes 7, and the oll and process to a fide;
1 cup canned arushed pinesap- tastes liko cavi Po e
flquid reserves) from the Willlnm-Scmzm Kitchen puree. ! i
1 egg, beaten Library book on Hors d'oeuvres and Add the capers and process """i
2% cup itk sppetizers. Add the olives and process quick]y, ~
¥ cup oronge juice onooe more to form a thick puree,
Combine muffin mix with laked TAPENADE M.ak:.r.bs.r ’t"“"‘mw "
coconut and orange julce. Add re- 1 small clove garic) . s Secret try i is
maining ingredients and beat only 2 ounces anchavy fliots, Kalamata olives or traditional Ni- 2
until dry ingredients are molstened. dralned (about 3) caise olives for 2 different tastes.~ =
v
To get your classes or events W LES SAISONS ulfuo?‘enml nn’d answer ques.
listed in this column, send items | Outdoor grilling class foaturi tions, are frori 1f
to be considered for publication | butterflled leg of lamb, marinsted | &m. tonoon. Vislting chefs aret

pubii
to: Keely Wygonik, Taste Editor,
the Observer & Eccentric, 36251
Schookraft Road, Livonia 48150,
Or fax to 591-7279.

Ml SCHOOLCRAFT COLLEGE
Continuing education culinary
arts class offerings include Quick
Easy Meals (June 6), Desserts for
Everyone (June 7), Chocolate
{June 1). Call (313) 462-4448 for
registration information.

H LENORE'S NATURAL CUISINE
Healthy cooking classes at 22899
Inkater Road, Farmington Hills.
Call £78.4455 to register and for

more information.

Answers to nutrition, food safety questions

For anawers to questions about
food saftey, nutrition and preser-
vation, call the Food and Nutri-

pork loin, jerk chicken, vegetables
and more will bo offered 6-8 p.m.
June 7 by Master Chef Jeff Gabri-
el and Chef Mark Mocerd. Class
feo is $35. Pastry chef Debble
Meyera will offer a class June 20
on summer desserta including
sarbeta and fruit mousse torte &
10 8 p.m. Juno 20. Clasa feo {a $20.
For more informatian, call 545-
3400,

Ezecutive Chef David Linnell o -
The Green Street Tavern (Jung,
11), Executive Chef Roger Sutton,
of The Peabody's Restaurant .7
{July 9), Executive Chef Gordon, ",
an of Beaumont Hoapital, ~
{Aug. 13), Fall Tailgato Party
{Sept. 10) and Expressions in
Cooking by Les Saisons (Oct.
There in no fee. Superior Fish
located at 309 East 11 Mile Ro

tion beginning June 11 and con-
tinuing through Oct. 8. Chefs will
prepare their most popular

tion Hat line, 8:30 a.m. to § p.m.
Monday through Friday, 858-0904 . Wayne County.

R SUPERIOR FISH H UN SOQQIORNO IN ITALIA "¢

Superior Fish of Royal Oak wilt | A Holiday In "r:\ltyn:: S‘-d!u Corti—
| na.

offer scafood cosking by Pino Marelll begins at 7:16

p.m. June 1. Call 474-3033 for reas
ervatlons.

in Oakland County, 494-3013 i

R e AR E LI I

Receiv a entE:
Plan Distribution?

FYPTYTTNS

Free Fidelity Seminar:
Keeping Your Retirement Plan Money Working

facts you need to know:

[fyou are about to receive a distribution
from your employer's retirement plan, you've
got some key decisions to make. Fidelity's
free seminar can show you ways to keep your

* eligible retirement plan money intact and
100% of it working for your future. Get the

« How to avoid paying 46% or more in
<

Leating or Changing Jobs?
Your Retirement Plan Money Working

taxes and penaltics' of $5,000 or more.** And, we've extended  Z43

* How to quickly and casily roll over the $5,000 IRA fee waiver o include funds =%
your cligihle retirement ?““‘:’ ity purchased without transaction fees through ==

« Howto l:!lkc advantage of a Fidelity Fidelity FundsNetwork™ * In addition, we'll ==
Rollover [RA walve the annua IRA fec ifyou trade twice in =%
Remember to resenveseals inadvance,  your Fidelity Brokerage IRA. B
orjust call for your free copy of Fidelity's Call now for you free Rollover guide, o8

Keeping

Fidelity's No-Load, No-Fee Offer

1. Invest No-Load In Fidelity Funds...
AFidclity Rollover IRA offers you over 50
stock, bond and money market funds with
no load for your retirement savings.!

2. ...And Pay No Annual JRA Fee
We've also waved the annual IRA lee on
Fidelity mutual fund accounts with a balance

and ask for more details on our retire-
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For You. ment offers.
Thureday, June 22t 7:00 pm.  Wednesday, June 8.4t 7:30 p.m.
* ‘Townsend Hotel Marriott Southfield
7.7 -.100 Townsead St. 27033 Northwestern Hwy.
’ Birniingham - Southfield . . -

Seating is Limited, Please Call to Reserve Your Space

e ] e

RSVP: 1-800-544-9797
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