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Winning recipes your ‘Passport to Spain’

See related story on Tuste front.

Masorcan Musiroom TAPAS
WiTH TOASTED ALMOND~
GarLic STREUSIL

1 Bays Engirsh Mufiin, bleaded
nto crumds {1 cup)
2V3 teaspoons oive od

per and almonds in large
over medium heat. Cook, stirming
constantly urtil crumbe and ol-
monds are light polden brown.
Spread in dish; set aside to cool

WMW
MIXTURE

room
Thyme leaves (optional)

Using same akillet, wipe clean;
»dd oil, heating to medium. Saute
shallots and garlic until soft, about
2 minutes. Add muahrooma, sherry
and aalt; saute until mushrooms are
tendar, about 10 to 12 minutes. Stz
in thyme and continus to cock until
mwoat of liquid svaporates.

Spread each muffin “apa” with
cheess. Top cheess eventy with
mushroom mizture; place “tapas™
on baking sheet. Bake a2 330 de-
prees until bot, about S minutes.
Spoon Almoad-Gazrlic Streusel over
mushrooms. Garnish with thyme, if
desired. Makes 10 appetizers.

Recipe submitted by: Mary Louise
Lever of Rome, Ga., first
winner in the Bays English Muffins
“Poasport to Spain” contest.

Laguna Tuna Hors
O'oEuUvRES

6 Bays English Mutiins, spiit
and kgntly toasted

BatChes from page 1B

W cup prepared horseradish
ssuce

Laguna Tuna fing {recipa fol-
ows|

5 Roma tomatoes, seeded,
diced

2 ripa avocadoes, thinly sliced
12 thin stices provoione
cheese
Chopped green onlons
Spread muffins with borseradish

sauce, then with tuns filling. Ar-
range tomato pieces over tuna. Top
with 2 avocada sllces; cover with 1
slice of cheese. Place muffine on
cookie sheet. Broil in preheated
broller until cheess melts and fill-
ing is warm, about 2 to 3 minutes.
Cut Into quarters. Gernlah with
green onlona. Serve immediately.
Mlakes 48 hors d'ocuvres.

Laguna Tuna Fruing
1 can (9¥: ounces) water-
packed solit white tuns,

dralned, flaked
1 small Vidaha onien, chopped
% cup mayonnaise
Salt to taste
White peppet, 10 taste
In small bowl, combine ingred-
fents. Set aside.

If you are on 8 sodium restrict-
ed diet, be extremely carcful to
use only low sodium canned prod-
ucts. Most canned tomato prod-
ucts have a high sodium level
These are the iterms to watch out
for!

Sykes grocery shops at Meijer.
She likes their brand of canned
products, acd says they have &
wide selection of low sodium

canned goods. She swears there is
no difference in the taste.

Her original spaghetti recipe
called for ground beef By replac-
ing beef with ground turkey we
lowered the fat per serving from 8
grams to 1 gram.

Learn how to cut the fat from
your favorite recipe. Send recipes
for consideration in this column to
Keely Wygonik, Taste Editor, Gb-
server & Eccentric Newspapers,

3625! Schooleraft, Livonia, MI
48150. Be sure to inc your
name, hometown, and a daytime
telephone number.

Recipe submitted by Borbara Bat-
dorff, runner-up Baye English Muf-
fins Recipe Contest,

__Texas Lows STars

© Bays Engish Mutfins, spit
and lightly toasted

Chotsy chicken mixture (racipe
follows)

4 large red poppers, 500d0d,
cut into 48, 1¥2-inch stars

Spread muffin halves 1

c00ks from page 1B

She enterod the contest with
the encouragament 01. her .‘!it‘::

don't mind taking a little oxtra
time to find the freshoat pro-

wha llves in C
always read cookbooks as If
they wore novels,” sald Jack-
son. “I loamod how to cook af-
ter 1 got married and moved
bere. I missed all of the foods
l‘ldvm home, and wesn't lar

duce

“If I want to eat com on the
cob, I'll buy it that day,” sald
Batdoff. “1 went it to be

fresh.’
Batdorff and Jackson said
they were thrilled and
prised that their recipes

o aroun:
here. So I taught myself how to
cook.”

Brtdaslf ducational

with Cheesy Chicken mlsture. Bako
at 375 degroes for § to 7 minutea.
Cut muffins into quarters. Garnish
each quarter with red pepper star.
Serve immediately. Makes 48 hors
d'oeuvres.

Cueesy CrickeN MIXTURE

1 whole boneless, skinless,
chicken braast, poached
and

dicod
12 ouncoes light cream cheese,
softened
1 cup shredded Monterey Jack
cheese
5 green onlons, chopped
2 fresh jalapencs, seeded,

minced
2 teaspoons ground cumin

1 teaspoon chill powder
Saitto taste
Pepper to taste
Hot pepper 3aucs, to taste
1n large bowl, combine all ingred-
tents thoroughly.
Recipe submitted by Janet Jock-
son, runner-up in the Bays English
Recipe Contest.

Fresh picked herbal delights

Sce Larry Janes' Toste Buds UMMER HERB SALAD
columin on Taste front. N S DRESSING
ot o ok hetha g Wb to % o feshlomon pico
learri'more about them, check out 1 small clove garic, crushed
“Rofale’s It d E 1% MMW
pedia of Herbe,”™ (copyright 1587, lemcn
Rodale Press, $20). It's available 1 teaspoon minced fresh
st most bookstores and culinary thyme
sbopa and can also be berrowed 1¥5 teaspoons sugar
fromyour local library. 3% cup good okve od

Looking for a grest recipe for Fresh ground black pepper to
bread using just 4 ingredients and
somgof your garden’s fresh basil? ¥ teaspoon salt (optional)
Lock no more! ¥4 cup fresh chopped

Cowmbine all ingredients excapt
Quick BASK BEFR BREAD |, 1y10y In a salad dressing bottle.
3 cups setfriaing o Shake well to mix,
sugar d and allow to mellow

12 cunces wanm beer for at lenst 2 bours.

Y3 cup choppoed basd About ¥ hour before serving, add

Mix all ingredients end  parsley.Shakewsll
pour into & well preased loaf pan. Pous over yout favorite salad.
Place in a0 unbested oven. Set tem- Makes a little over 1 cup dreasing.
pumnwdecwm:hhhlw

Remove frocm the pan
nd 00l 0n & wire rack. Makes 1 Fresx Hers Garnex Pesto
foeL? 8 tadlespoons good ofve ol
H

Fan: i Fn) um':‘ of
the “Laura's Fat e Kitchen®
letter, send o seif-oddressed, | RELIEF
stamped envelope to H.W. Publi.
gian‘. P.O.s Box 8324, Livonia Fon
151-1324. Subscription price ix
$12a year. STRESS &
PAIN -
American @
c Matsage
3 tablespoons herd flavored vi-
negar 79630 W. 12 MRX RO SUTT 3
3 tablespoons pine nuts o FANMISETON MILLS, 0% « 315
bianched almonds or wal-
s
2 targe cloves garic, chopped
¥ teaspoon 831 {optionah)
% teaspoon fresh ground pep-

per

% teaspoon cayenne pepper

12 cups fresh basil leaves.

% cup chives, chopped

¥ cup fresh oreganc leaves

1 cup fresh grated Parmesan
cheese

Place all [ogredients in a blender
or food processar in the order given.
Blend or process until smooth,
stopping to scrape down the sides.
This can be refrigerated, covered for
up to one week, if desired bat Is
best if used ma soon as poasible.

Great over fresh cooked and
drained pasta or slathered on crusty
bread and under s broller
for & few minutes to hest through-
out, Makes about 25 cups.

Reduce fat for healthier burgers

.I,% LW
il it
e
H R

ars heelthier than red meat, bow
oo prepared and served
makos all the differsnce.

¥3 unpoeied cucumber,

an
sales representative for Para-
mount Communications, has
worked as an art teacher, art
conaultant for a gollery, and
profesaional model,

“I love to cook,” she sald. “I
enjoy baking the most —
breads, dessorts and muffins.
I'm famous in my circle of
(rlen.d- for my blucberty muf-

i

ns.

Like Jackson, Batdoril loves
to read cookbooks, Sho has
some that belonged to ber
grandmother,

*“1 buy Bays English Muf-
fins,” and declded to enter the
contest,"” sald Batdorff.

Both women make a point of
famillarizing themsclves with
local specialty markets, They

wero winners in a national re.
clpo contest. Thoy pass along
theso tips for poople who want
to enter thelr favorite recipes
in cooking contests.
@ Have a themo to your dish,
Pollow the contest rules, and
mako sure your dish fita the
theme,

1f sho had another chance to

describe her dish. Tepa !s a
Spanish appetizer, and the
Bays contest theme was
“Passport to Spain.”

§ Try to use simple logred-
ients that everyone Is familiar
with, and has on hand.

@ Be sure to measure every-
thing, and be specific about the
;llep- involved in making your

sh,
Sce recipes inside.
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B Helen and Paul Zuckerman

NURSERY SCHOOL

YOUR

ENROLL

CHILD NOw!

Opean to Member and

Non-Membar Families
Progressive Program and Staff
Morning and Afternoon Classes

*All By Myself"
Parent-Toddler
Extended Hours

For Information call

P P SN

Joy Kaplan 851-1100

Boston Butt

PORK ROAST

RED OR THOMPSON

GRAPES

Sweet Western

CANTALOUPES

 7-UP,

8 pak-12 oz. cans.

» SUNKIST

Assorted Flavors

Eckrich :
uew, curticr e BOLOGNA

Ben & Jerry's

 1CE CREAM & YOGURT

lﬁlu[r.-
Mad

DOUBLE
COUPONS
B0
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