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tinco de Mayo — the fifth of
y — {8 one of Mexlco's livellest
fonal holidays, Celebrated
h parades, fun and feasting,
day commemorates a momen-
s battle fought in the small
pm of Puobla in 1862, Thare,
ppoleon’s Invading troops
ushod with a meagerly oquip:

Wrzican army ons-third thelr aize
d were roundly defested. It was
urning point in Mexico's bisto.
marking the beginnipg of the
d of European cccupatlon, and
e celohrating haa nover stopped.

'Since Cinco de Mayo falls on a
Hday this year, why not joln In
Vo eplrit of the holiday with a
iart.of-tho.weokend fiesta for
fonda?

| Two enticing now enchilada re-
jpes from Tho Paces Picants
luco Test Kitchens will set the
{age for colebration. Each is easy
» propars without exotic ingred-
mts or hard-to-handle chiles,
nd each boasta the savory flavors
wored at Mexican restsurants. -

" Crowd-pleasing Fiesta Chicken
inchiladas combine chunks of
hicken breast with tomatees,
roceoll, pleante sauce and savory
easonings.

Richly flavored Bucnas Beof &
lean 'Chiladas team ground beef
nd beans with bright bell
eppers, picants eauce and con-
onsed onlon soup. Elther recips
1ay be prepared the night before,
'it's more convenient.

Simply prepare the filling, fill

nd yoll the eesy-to-use flexible
our tortlllas, then cover and
hiil overnight. Next day, bring
Ye dish back to room tempera-
are before saucing and baking.

To complete either meal in easy
esta style, adad a fluffy mound of
‘co and a salad of mixed greens
sssed with orange and avocado
lices, tomato wedges ond red
ir\ian rings.
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FiasvA Crscxen ENCRILADAS

1 pound boneiess chicken
braast, cut into Ya-inch
cubes

1 mecium onlon, chopped

2 cloves gaike, minced

1 teaspoon vegetabile ol

2 cups picants sbuce

3 can (14% ources) whoie to-
matoes, drained,

1% cups chopped frosh broc-
coll florata

| tablespoon ground cumin

2 cups (8 ounces) stvedded

chaadar
12 flour tortitas (7-inch), hest-
ed

Optional; Sour cream, cllanto, *
modish slices

Heat oven to 350 . In 10-fach
non-stick skillet, cook chicken,
onlon and gurlic In ofl until chicken
loses ita pink color. Add % cup of
the picanto sauce, tomatoes, brooco-
1§ and cumin; mix well. Bringtoa
boll. Reduce heat, cover and
simmer 6 minutes. Uncover, in-
crease heat and aimmer 4 minutes
or unti! most of liquid has evapo-
rated, stlring frequently. Stirin 1
cup of the cheese.

Spoon about % cup mixture down
center of each tortilla; roll up. Place
seam side down in 13 by D-inch
baking dish sprayed with cooking
spray, Spoon remaining 1% cups pi-
cante sauce over tortl!lay. Bake 20
minutes or untli hot.

8prinkle with remaining cheese;
return to ovon 2 minutes. Top as
dealred and serve with addltional
picanto sauce, Makes 8 servings,

BueNnAs BEEF Anp Bean
'cHILADAS

3 pound ean ground beef

1 can (10% ounces) Camp-
bell's condensad French
onion soup

1V cups picante sauce

1 cup canned kidnsy beans,

Enchiladas add Cinco de Mayo flair
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PACE PICANTE BAUCE TEsT KITCHENS
Fiosta time: Celebrate Cinco de Mayo, or any day, with
richly flavored Fiesta Chicken Enchiladas.

rinsed end dralned
1 toblespoon chili powder
1 cup chopped mixed red and

Heat oven to 350 F. In 10-inch
skillet, hrown meat; drain. Sirin
soup, Y cup of the plcants sauce,

groen bell peppers beans and chili powder; mix well.
12 flour tortiltas (7 10 B inch), Bring to a boll; reduce heat and
heoted gimmer uncovered 16 minutes 81
12 cups (8 ounces) shredded until most of liquid bas evaporated,
cheddar cheeso Stir in peppers; mix well.
Options! toppings: Sour craam, Spoon about % cup meat mixture
avocado stices, chopped ¢i- down ceater of each tortilla; roll up.
lantro Place seam slde down in 13 by 9-

inch baking dish aprayed with cook-
Ing spray.

which is wrinkled to nearly smooth but never

"False Morel"

pitted tike the true morel. Not only are the
typical ridges und plts missing, but the head is
joined to the stalk at the top and not fused to
the stalk at the bottom.

Spoon remaining picante asuce
over tortillas. Bake 15 minutes or
until bot. Sprinkle with cheese; ro-
turn to oven 2 minutes. Top as de-
slred and serve with additional pi-
cante sauce, Makes & servings.
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HEIRSS AND S2YCTS . Net
39760 Grand fhver., Ave., Tiov.
(810)477-6100

$40 per sesslon, $150
Upcomin; d;suu Include: Exciting
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CELIAC $PRUT In Ann Abor. May 4, Degrtfid
Monthly mectings inckude information on  and Dakyless feshres @ rongs of whats
uten-free s, labei reading, recipe  possibie withocrt dairy. .
shadng. siats testing, ldons fof chiideen,  (313) 9960767 .
Answers to food questions  -:
For answers to questions about 'i!:e Food and Nutrition Haﬁina_a
food saftey, nutrition and preserva-  the place to call for el your food con;

tion, call the Food and Nutrition Hot
line, 8:30 am. to § pm. Monday

cerns. Questions on why your jam
won't jell, or bow to (reezs those extra

through Friday, (810) 858-0904 in tomatocs are some eominan roquests
Oakland County, (313) 494-3013 in  answered daily by the trained staff of
Wayne County. the hot line. .
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Mdentifying morels: *‘False morels” never have a pitted head. And the head of the false

morel is joined to the stalk at the top, not at the bottom.

Hunt for the morel mushroom

It is eatimsted that over 50 mil-
lion people around the world ac.
tively seck the eluslve morel
mushroom, an odd-looking fungi
with m brittle, pitted cap.

“The morel is one of the most
desirable mushrooms in terms of
Its flavor and texture,” said Reld
Ashton, owner of the Golden
Mushroom Restaurent in South.
field, which uses over 4
pounds of morels each yoar. Ash-
ton adds that commercially cultl-
watod morels aro available, but
‘many people hit tho trails be-
‘causa they enjoy the search for
:the dellcious mushroom.

Don't expect to find morels eas.
ily, especially at fleat. They blend
into the grass and leavea and of-
ten look like stumpo, twigs and
shadows, However, your ‘eye™
will improve with practice, Begin
nearching on hillsides. Scanning
up the hill may help you find inj-
tial wuccess. en you find one,
cut it off above the ground and
carry it In a well.ventilated bag or
basket. At home, cut off the end
of the stem, alice In half and gen.
tly clean, checking for bugs. A
truo morel has a hollow stem and
cap.

“ N P Wip Rice Prar
Y Morel season [asta three to four
weeks, They can be found from ?ﬁ‘:,::l::“ fine

rgla to northern Canads, from ¥ cup 'Mm
‘Califomta to Maino. Acroas [ows, 2 onlon, diced pis
{Missouri, Illincls, Indlans, Ohlo 3”‘”‘“""‘“ °°°°‘“”(
sand West Virginia, mors] season cups chicken
“starts around mid-April und lasts Seit to taste
ithrough the first week In Muy. In 2bay loaves
Michigan and W'Imhn;ln. wml- 1 pinch thyme
B i . Warm
BB eyt 5 e et
‘parfoct for beginning the ssarc] iy aiie h““.” "'“mvlﬂ- 18 14
: dictable. One bles in fass uni
:yuh:at'l‘lh ‘:ay thrive in a given  Add rice, atir to coat, add rest of
iarea -n?th- nest they may not inavd&o;l&-y l::‘liutl::ﬂ.-unun
K t all, cover P! n oven.
:‘PP‘“ w,n * Cook approximataly 14 to 2 hours
4 “Typicelly the fungus grows oruntil gralns burst and rice Is tan.
‘noar fallen trece under the leaves  dsr. Remove bay leaf before saeving.
‘I tha rich dirt of the forest flocz. .
iln the h ndfa'rrt they are -
‘oommonly fou ore aspem,
imaple and wsh predominate” _Cream Or Mose Soue
naid Ashion. R euoml
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CHICKEN
LEG

Boneless !
Center Cut:
PORK LOIN|
P S 1 99 -
1b. i

Sliced FREE
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¥ cup chopped onlons

¥ cup flour

4 cups good chicken broth, hot

Pinch of sait

Pinch of nutmog

2 teaspoons butter

% pound fresh morel mush.
rooms, chopped finely (do-
meastic mushrooms con bo
substituted) .

Washington State - Red
DELICIOUS
APPLES -

10ggyolk
% cup whipping cream

Melt & cup butter In a one quart,
heavy bottomed sauce pan {prefora-
bly enameled or stainless steel),
add onfons and cook slowly until
onlona are transparent. Add the
flour, stir over low heat for throe
minutes, add the chicken broth and
scasoning. Whip untll all lumpa are
dissolved. Bring to 8 boil, aimmer
slowly for 20 mlnutes, strain.

Heat a large skillet, add butter
and morels. Cook over high heat un-
til morels turn gray but do not
brown. Add to soup and simmer 10
minutes more. Just before sorving,
heat soup up to boiling point.

In s separate, largs bow], mix
yolk with croam. Stast sdding hot
soup, whipping stesdily with a wire
whisk. When half tha soup is add.
«d, pour it back Inta the remaining
soup i the ssuce pan — do nat boll
Qeat It will curdle), Berve lmmedi-
ataly. :

Recipes from Golden Mushroom
in Soulhﬁq‘d.
NN

4 RIPPLES .
¥ POTATO CHIPS
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"COKE

2-liter
bottles




