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Call number

for nutrition

R R Te ROAST CHICKEN
information | 2mpecseesonmope
e e

R . 3 claves ganic, finely minced
STall the toll-frre Nutri. 3 seruno chies, faoly minced
tlon Hotline of the Ameri- ¥ cup toquila

dan Institute for Cancer Re- +3 cup Djon mustard

search 1-(600) B43-8114 for vs cup thin

free, personalized answera zwm

to nutrition questions from

a registered dietitian. The m_m‘m-w

hotline operates weekdays 9
am. toSpm.

You can also call the hot-
line to reques? a list of free
publications to help you est

2 1ablespoons olive ol
1 cup chicken broth or stock

(e good health and lower 2 2able3poons oyster 3ace
cancer risk. 1 tabiespoon comstarch

% cup tequida

3 cunces crumbled goat

cheese
% cup safted, toasted pump-

@\\mdgf'gw%

“Gipts wizb o Huty®
wogT

. CLUB REUBERS -

20% to 50% OFF

* Moy 2ud 3rd. & 4uh Hake ©
8!0—360-4 155

=222 Cadey Labs o, ME 48427

Rachesser
M5 next 1 Sec of Sute)
810-853-0088
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Michael Williams, M.D.

Intemal Medicine and Pediatrics

13 pleted [ announve the opening of his office in Troy

Offering general and specialized health care for
adults and chitdren, with an :mphasl.s on patlent
d and pr

® routine and urgent {amily care

® newbom exams

® well-child care and lmmunizations

® school, sports and camp physicals

© annual physlcal exams

® gynecological exams and Pap smears
® cancer saeening

R Professional Office Buildi
44199 Dequindre, Suite 615
Troy, MI 48098

on u:..: William Beaumons Horpizal, Truy:
! tonday for G appointment.

(810) 828-1449

Dr. Willams exraed bls medical

George B. Moser, M.D.

is pleased to announce his new associate

Frederick D, Bartholomew, M.D.
Obsteirics and Gynecology

: Drs. Moser and Bartholomew offer comprehensive,
personalized wormen's health care:

o annual exams and Pap smears

« menopausal counseling and treatment

o hormonal replacement therapy

» advanced surgical services

e contraceptive counseling

« nutsition and exerdse counseling

} George B. Moser, MLD.

un sceds
W cup citantro sprigs

Rinse the chicken with cold wa-
ter, then pat dry. In a bowl large
enough to hold the chicken, com-
bine the garlic, serrano chiles,
tequlita, mustard, soy sauce, honey
and cilantro. Mix well and add to
the chicken, toss to coat.

Refrigerato st leart 15 minutes
but not longer than 8 boure.

To make tho sauce, comblne gar-
tic, serrano chilo and olive oil and
sct aside. Keep tequlle, goat cheeze,
pumpkin seeds and cilantro in the
refrigerator. Preheat tho oven to 425
degrees F.

Line » shallow baking dish with
foil and place a wite rack on top.
Place the chicken skin sida upon
the wire rack. Roast the chlcken for
30-40 minutes or until the julces
run clear when plerced with a fork.
Transfer the chicken to 8 sorving
platter. Place a skille? or aaute pac
aver high heat. Add the garlic, chile
and olive oi} mlxture. When garlic
begins to stzzle, add the stock mix-
ture and belng (o & boil. Stir in
tequila. Spoon sauce around the
chicken. Sprinkle with goat cheeae,
pumpkin seeds end chopped cilan-
tro. Serve with warm tortillas.
Servea d.

Recipe from: "Hot Chicken" by
Hugh Carpenter and Teri Sondison,
{copyright 1995 Ten Speed Press.
$17.95.}

Here's » five ingredient recipe

Here are

that svon gamered rave roviews
from mormma! If you don’t like the
delleste hint of mint, try using reg-
ular chocolate chips!

Mua Miny Brownse Curs

1 cup (2 sticks) butter of mar-
garing (not sproad)

t bag {10 ounces) semi-sweat
mint-chocolate chips (1%

cups)
1 cup gronulated sugar
4 lorge eggs
1 cup all-purpase flour

Preheat the oven to 350 degrees
¥, Atrange 36 doubled mini muffin
paper or foll baklng cups on 2 jelly-
roll pans ot baking sheets with
sides.

In & medium ajzed saucepan,
melt the butter over low heat. Add
tho chocolate chips and atir until
melted and smooth. Remave the
pan from the heat. Stir in the suger.
Add egxs and atir briskly untll
blended.

Stir in the Aour until blended.
Fill the baking cups 33 full. Bske for
20-25 mlnutes or until the topa look
cracked and & toothplck inserted in
the center has molst crumba. Set
the baking sheeta on wire racka to
cool completely. Makes 36.

Recipe from: "“The Woman's Day
Cookbooh " by Kathy Forrell-Kinga-
ley and the Editors of Woman's
Day, (copyright, 1995, Viking Press,
$24.95)

Cookbook authors share their favorites

New cookbook: Here's the front cover of “The Women's

Day Cookbook.”

more recipes for singles

See related story ungmle front.  pends on how “beany™ you like your EDKA'S MEATBALLS 30 mlnutes.
\CK's ouP soup). Add salt, pepper, and garlic Towdpounabeel Recipe from Edna McLaughtin
6 whole carrots, sliced to taste. Add ham hocks, carrots, V:p:.:n qu?c:uoa‘m cal ) c
3 celery, and onions. Cook covered ? KATHRYN'S Crncum AESAR:
; 8 stolks a:le;d chopped throuehout. % cup milk SaLan For ONE
0nioNns chop - le
. Bring to a full boil, Tum down ot . Leavesot¥ head of romaine

1 package (or % package)len-  y ey 40 medium-low for one hour. 1 packago Mra. Grass onlon & e :

uts mushroom soup mix
2egor 1 big and two small Simmer for an houe or 30, edding 2 tergo cons Franco American 1 boneless chicken breast, .

ham hocks water f necessary. After about one beef gravy MM:GM ﬂg:““ W‘P: "
Sait & pepper to taste hour, deain ham hocks. Remaove . % cup red co e, shreddo
Garlc, fresh or powdered to meat from bones. Cut into small i lnuhm m[""mb!"a:y:’:’“’ Handtul of croutons

ste pieces. Petum to pot. l::nd:‘ u? :ﬁx well‘rzavr{nlnglppruxl Prepared Cacsor dressing .
4-5quans water Serve soupwith crusted bread  mately 16 meat balls. [n s Dutch Combine salad ingredients, put

and Jell-O. Makes a great lunchor  oven, brown meatballs in ane table. 99 desired amount of dressing.
Put watet in 6-quart soup pot dinner. spoon of oll. Drain off exceas fat. Serve with quick-bake bread sticks,
with lid. Add lestils (quantity de- Recipe from Vicki Venvel Add beel gravy. Simmer covered for Rezipe from Kathryn M
Send items to be considered for Sebastan's Gl end Americs ara Raves Ave.. Now,. Diotnian Jody Swancutt, CENORY'S RATURAL CUISINE
Restaurant Corporation restaurants. n momcr "ot four, wil offer Mode! fail dinner 6-9 p.m.

publicativn to: Keely Wygonik,
Observer & Eccentric Newspapers,
36251 Schooleraft, Livonia 48150,
or by fax (313)591-7279.
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Flavored
pasta
wins prize

Boldly flsvored, brightly col-
ared Tex-liallan Pasta Floste, a
crowd-pleasing casserole, won: the
43,000 grand prizo in the 1995
Pace Picante Ssuce “Pick Up The
Pace” recipe cuntest.

Just the kind of dish to serve
when company’s coming, or the
family’s facling festive, Tex-Ita).

Support groups

me;nagv KON mmn a
ueung p.m. Mondzy, 13 at

St. Joteph Heafth Buikeng. 990 W.

Ann Arbor Trod, . Guest speaket,

Dr. David Seaman.
(313) 420-2505
Montly 7:30 M
mee! :30 p.m. , Nav.
13, sanm‘:‘g mwmmm
21575 W. 10 Mio Road. n
chude information on guten-freg 1000, 15-

Del reacing, recipe sharing, Last
Ideas for chidran mnd rormetion

profesaionsis.
(810} 477-5953 o (313) 274.9232
Demonstrations

8 common-

nse approach 1o setng guidelnes for

Joos and stategies for D(Mﬂ ona/or
Antious

medls

for activo famdies. Thenlslﬂ!oe.w
pre-regstsption ks
ralﬂ) 477.6100

(o1 o 0:30 ’J‘Jm%”?ﬁ
@

a8 nnf 6:20 p.m. Jhursday,

Nov. (WH Bloomfekd); 1 lﬂd G:W

nm £ndsy, Hov, 10 {Rocheston). Theee

3 feo.
{313)577-11”

Classes

6 pm Torsasy,

ruhllbp«pmon
in tho cafoterta. Cad to

Monday, Nov.
©G; Lnuu(au!ckmcm&‘lpm wemes
mm:y”m Hew, 13 Tn.nnkxpm v a6
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IXNGYATIVE HOLIDAY COOKING

Ono-day Cowe offered 0 am. to 3 p nx

Soluu.v. Nov. i1, atsd\odrnﬂ Conegos
Coursg cavoted

fore edth @ twist, Fee: $88.
(JJJJ( 4448,
THE COMMURITY ROUSE
A Hobdzry Men with Flay, 7:30-9:30 p.m.
Hohday

conka 785,05
13, m. . Nov,
mmi l’ mm
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Prizo-winnes: Cook up a winner and please a crowd with Tex-Italian Pasla me.
Combining the flavors of Italy's well-loved lasagna and the Lone Star State's time-
trecsured chili,.the cmwcuuum! culinary creation !ahea its bold taste from picante

; Fredesick D, Bastholomew, M.D. ian Pasta Piesta starts with a mix
511 Pieves Strect of mostaccioli pasta and a quickly
ouohed el s of
hhmmm tho tn pasta misture, s lus-
clous blend of cream .
. On staff at William Beaumont Hospital, Royal Oak e nlndlomdm a lasagos-
* Call today for an appoiniment Afr bakin T tom the (""b‘w"'
810 645 0840 mblsuoﬁnbwlnllthlll—ﬂm
i e, Olives onions.
( ) - ’I‘blrvdnnln; ndpamau!nd
by Roberta Frank of Castroville,
Dr. Bartholoman recelved Kls Toxarauan Pasta FasTa
medicaf degree from Wayne - Box ostacciol sauce,
Siase Unbversity School of 1 package (10 cunces) frozen 1 can (8 auncas) Lomato prsts
. Medlcine, and his residency . chopped splnach, :mmnmm
trining in obsietrics and packege (8 J
| pecology a1 Providence ) %:;un:»mmm lew(‘m)m
- Hespizal in Sonificld. | 1 arind e
R 1 poind leen ground et SR .
2cloves garte, minced Optional toppirg; Rips ofve
2cups Pace Parte Bouca . hces, green onion sEoes .
- feani® tor [y Hmmuwawmr,

wu-u«dlnxlapndnpdlnc

Mdmnlxwll.nmnw
. the paste mixture Into lightly
: gugtdlﬂ:y

9-Inch baking dich. |
nach




