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Easy bread and butter
pickles simply delicious

] This sounds
really silly, but I
didn't know that
you couldn’t
make plckles
with salsd cu-
cumbers until 1
took s class that
B was m-gmy ;l
. ey [sred by the
KEELY et
‘- WYGOI Michigan State
T _wrGomx University Coop-
erative Bxtennion Service.
‘Alaking pickles was just one of
the food preservation topics Syl
13 Treitman, bome economist for
) MSU Cooperative Extension,
covered in the class at the Oak-
lend County office in Pontisc.

Combine cucumbers and onions
in a large bowl. Layer with salt.
Cover with ice and let stand 14 t0 2
hours. Drain and rinse.

Prepare home cannlng jars and
lids ding to ’sin.

1 tried to make pic-
£%es last summet, but they dida’t
wirn out. Now [ know why.

“Salad cucumbers are for sal.
ads. They bave a different texture
than cucumbers grown foe pick.
ling™ said Treitmas. “Small
packling cukes are best for pickies
because they bave fewer seeds.™

Before you start to make pic-
kies, wash and scrub the pickles.
Cust off about 4 inch st each end.
~Use canning or pickling salt.
ized or pon-iodized salt can be
weed safely, but the brine will be
clou

dy.

ZPurchase freah vinegar with §
fRrcent acidity. Use cither com-
toercial white or cider vi 3
White vioegar is tart — use it
when a light oolor is important.
Cider vinegar bas a more mellow
flavor, and can cause darkening of
the product.

Use fresh or dried spices. Buy
wices in small quantities and
store them in & cool, dry dask

place.
This easy recipe is simply deli-
cious.

atructions.

Combine vinegar, sugar, and sea-
sonings in a large microwave-safo
bowl. Cook, uncovered, in mi.
crowave oven 6 to 7 minutes or uatil
mizture boils. Stir once.

Add cucumbers and onlons. Re-
turn, coversd, to microwsve and
continue cooking on highest setting
until misture returns to a boil,
sbout 12 to 14 minutes, stirring

twice.

Carefully ladle into bot jars, leav-
ing %-inch head space. Remove air
bubbles with a non-metallic spatu-
la. Adjust cape.

Process 10 minutes in a boiling
water bath canner. Do not attempt
to process in a microwave oven.
Yield about 4 pint jars.

Keely Wygonik is editor of the
Taste and Entertainment sections
of the Obeerver & Eccentric News-
papers. She welcomes your calls and
comments, (313) 953-2108, fax (313)
891-7279, or write: Obecrver & Ec-
centric Newspapers, Inc. 36251
Schooleraft, Livonin, M1 48150

Win tickets to new movie

movie.
Observer & Eccentric employ-
ees and their families are not eli.

bow to peepare bis oeatest
dish — rai rebellicus
daugh!

“Est Drink Man Woman,"

stars Sihung Lung, Sylvia Chang.
Ah-leh Gua and Winston Chao.
“The movie is directed by Ang Lee.
The central element of “Eat
Drink Man Woman” is the im-
portance of food and ita relation
to the characters in the film.

Here is one of the recipes that
is prepared in the film.

Cracxen Ao Cucumssr Cown
_____Smuap
2 chicken bressts
2 cucumbers

utes. Take out, lst cool and shred
(or tear by band).

Peel cucumbers, akin and all,
into strips and pat the strips In &
largn bowl.

Torta perfect for picnics

¢ AP — Sunset concerts, thester
in the perk, 8 trip to the beach, 8
:Labor Dey outing — a1
themseives to outdoor dining. De-
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AP — From side dishes to  Propars madium-hot, benked sauo: 9 cal., § g carbo. 8 tableapoons red-wine vino- - |
;::ﬁd' to deu;.r:. today's mhi:o:iwmlonﬁhm- GRUL-ROASTED QARLIC o v
ers  are entire move 1t A
Tacals on the Frll For a beck. o grillove drip pan. Lower 2ucga bl wposiad Cospoon Dionaiemt Il
yard barbecue, serve slow-roast- hood; grill for 1 to 1% hours untl) onve 1 teaspoon dred thyme g
ed pork loin topped with a mus- Internal tempersture is 165 de- ol L68po0N St 1y
tard-dill sauce. To lete the Kroes. ] will Rub gartic heada with oil; wrep 1 Loaspoon pepper
B o e ot st o sa0d 107mi e oottt 1 minced chaiot "f
akewe! to .8 ter, [l . it
dinmer rolia, Add steamed groen utes liceto erve. Serve with mnmwm-h"édy zwm 4 chopped pars- 1
be: d ch to 0 M Dl . 028 oul arn .
peansand chory tomatoes, I Drwaed, ebout 45 ranutea. 2tsblespoonminced chives |
Qurcx-curep Porx Lo Mastard-Dill Sauce: Ina Un und arrange o
3 pound bonekess pork loln swoall bowl, combloe 1 cup fat-free  plate with a thin sharp knlfe for Rub potatoes well with vegeta- |,
‘roest, roded and tisd mayoanaise, 4 ablespoons Dijon-  remaving cloves from head of gar ble olf, Skewes four potatossonto |
W cup vegetabio ol atylo mustard, % cup snipped He. Squsess oech clove gently to 8 matal lsaving some o
3 cloves 8! minced parsley, 3 tablespoons fresh reloass aweet creamy garic pasta. 3 Grill over [
ganke, dillweed or | tablespoon dried Makos 8 sorvings. moderataly bot coals, Ik
2 tablespoons coarss san QE ke horoughlyuntilsmooth,  Nutrition facts percorving 33 0now for about 20 to 28 minutes, 'y
Mustard-Dat Sauce (recipe " until potatoes are tender. T
Cover and refrigerats up to 24 cal, 3gcarbo, 2gfat. +
below) bours. Makea sbout 1% cupe. SNEWERED FRENCH POTATO Meenwhile, whisk togutherro- |1
Place roast in a large, 2-gallon Nutrition facts per SALAD ng Ingredients.
self-sealing bag. Add oil, garlic serving of pork: 182 cal, 26 g pro., —_— skewers on serving platter, twist | |
and aalt; rub over pork, coating 7 g fat, 68 mg chol., 380 mg sodi+ 32 small new potatoos, each potato open alightly a
roust well. Seal bag marinate at um. washed and dried fork and drizzle with the dressing, )
room temperature 1 hour or aver- Nutriticn facts par 1-table- 4 tablespoons vogotable ol turning sach skawer to coat pota- [
night in the refrigerator. spoon serving of mustard-ditl Vs cup oiive o toes wsll. Makoa 8 servings. 1
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NOW OPEN FOR CALLS:

Monday, Wednesday & Thursday § a.m. - 6:30 p.m.
Tuesday & Friday 8 am. - 6 p.m,

TO SERVE YOU
BETTER!

YOU CAN NOW SELECT
YOUR OWN BUY.

Your Choice Communities:

WAYNE
COUNYY
Livenla

| Ptymeuth Ywp.

BUY 20—Full Run BUY 23 —Central Market BUY 26
:‘52.200 Homes 108,500 Homes 50,800 Homes
= = e
roy Farmington Troy
Rochesiar Southfield Rochester
Southfieid monumm
" Livonia Canton BUY 27
mm 60,950 Homes
Redtord BUY 24 g
Gorley 128,400 Homes: Famigin
Birmingham Soutifeld
Ty, oomteld BUY 28
BUY 21 —Oakiand County Rochester 47,550 Homes
81,850 Homes famington Loz
Bimingham Livonia Plymouth
West Bloomfield Pymouth Canton
Troy Canton
X BUY 29
Farméstgton
Sathfield BUY 25 60,400 Homes
141,300 Homes Livonia
BUY 22—Wayne County West Bloomfield Garden City
80,350 Homes W’“"*"“""
Livonia Livonia
Redont Redons
et e,

- TOPLACEANAD
DIAL CLASSIFIED DIRECT Cis
Wayne Cou 213-591-0000
.Oakland co% 810-644-1070 -
- RachesierMockester s  810-852-3222
FaxYour Ad: -
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