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Festive turkey entree fabulous for small feasts;

Astraditions go, the turkey as
the centerpicce of Thanksgiving
dinner is hard to resist.

Runﬂl turkey is a satisfying
lean‘meat that goes well with o
tablé full of wholesome fresh
fruit; vegetable and whole grain
side dishes.

But when large Thanksgiving
gatherings are impossible, how
can you enjoy this annual feast
with.all the finir and flavor of
yenrs past?

Turkey is an amazingly versa-
tile, food, made even more so by
varigty of new cuts. If you don't
need a whole bird, half or quar-
ter turkeys provide an economi-
cal gption.

White meat lovers ean choose
between half-breasts or whole
breasts, with the bone or bone-

less. Supermarkets now olso *

oﬂ’er-lurkcy cutlets, extra thick
turkéy stenks and delicate ten-
derloins.

Tender, juicy turkey breast
cutlets can be prepared in many
different ways for special occa-
sions,

Sprinkle them lightly with salt
and pepper and saute them in a
skillet over medium-high heat
with onec tablespoon of mar-
gariffe for one to two minutes, or
until cooked through.

Create a light sauce by mixing
two teaspoons lemon juice, one
teaspoon soy anuce, one teaspoon
honey and ane cighth teaspoon
pepper and paur it over the cut-
lets in the pan. heat the entire
mixture evenly and serve each
cutlet with sauce and garnished
with one tnblespoon sesame
seeds.

Turkey gains foreign flavor
when cooked with internationnl
scasonings. Cut a half pound of
turkey brenst cutlets in one half
inch strips, and combine them in
a small bow] with one half cup of
cubed apple and one quarter tea-
spoon of curry powder,

Let the mixture stand for 10
minutes, Add the turkey mixture
to a medium size non stick skil-
let and atir fry over medium high
heat in one and one half tea-
spoon margaring for two or three
minutes, or until turkey is no
longer pink.

Stir in one quarter Cup mango
chutney and continue to,cook
until heated throughout. Serve
over rice.

Il you think the holidays
menns o meal that takes hours
in the oven, try this non-tradi-
tional Thanksgiving dinner
entree made easily and quickly
in your microwave.

APRICOT STUFFED

TURKEY TENDERLOINS WITH

CREAMY MUSTARD SAUCE

1/2 cup drled apricots,
chopped

2 toblespoons raisins,
chopped

1 clove gartle

2 green onlons, cut Into 1-
Inch pleces

1 celery staik, cut into 1-inch
pleces

2/3 cup plain dry bread
crumbs

1 pound turkey breast tender-
loins -

1 tablespoon comstarch

1 cup low-sodium chicken
bouillon

1 tablespoon country-style
graloy mustard

1 wablespoon honey

2-1/2 teaspoon lemon juice

1/3 cup reduced<calorie moy-
onnaise

Combine npricots and raisins in
0 medium-sized microwave-safe
bowl and cover with water.
Micrownve on HIGH {100 percent
power) for 1 to 1/2 minutes. Drain
the fruit and sct aside.

Mince garlic in a food processor.
Add the anion and celery and pro-
ceas the entire mixture until finely
chopped. Combine the vegetables
with the fruit mixture. Microwave
on HIGH (100 percent power) for
1-1/2 minutes,

Cut a length wise pocket in the
tenderloins, being careful nat to
cut all the way through to the
ather side.

Spoon half of the fruit mixture
into each tenderloin packet and
secure with wooden toothpicks,
Place the turkey in a 9-inch
microwave-safe dish and set agide.

In a large, micrawave-safe bowl,
mix cornstarch, bouillen, mustard,
honey and lemen juice. Microwave
on HIGH (100 percent power) 1-1/2
to 2 minutes, atirring every 45 to
60 seconds.

Fold in the moyonnnise. Pour
the sauce over the tenderloins nand
cover with plastic wrap.
Microwave un MEDIUM-HIGH (70
percent pawer) for 10-156 minutes,
rotating the dish 1/4 turn every
four minutes until the turkey is no
longer pink in the thickest part.
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tains 360 calorics and 6 grams of

Each of the four servings con- fa

4AP) Qulck cookmg couscous 2 cups fresh
d for any

)
Recipe and information

AMERICAN INNTITUTE FOR CANCER RESEARCH

Dinner entree: Apricot stuffed turkey !enderloms are a non-traditional Thanksgiv-
ing dinner entree made casily and quiakly in your microwave.

from the American ln-luule
for Cancer Rezearch.

Veggie couscous ready in 30 minutes,

rooms, ¥ bles and herb. C

over medium-high heat until

But!cry Veggle Couscous, an red peppers, chopped
easy and versatile dish. The onion, small broceoll flo-
recipe \‘.é:kes 30 minutes to pre- rets, chopped pea pods,
pare and cook. ¢hopped carrots, aspara-
BUTTERY VEGGIE COUSCOUS Bus pleces)
Preparation time: 15 minutes 1 tabtespoon chopped frosh

Cooking time: 15 minutes herb (basil. thyme. tar-

tagon, sage)
2 tablespoons light bulter
14 1/2.0unce can veg- 1 cup uncooked COUSCOUS

etabte broth Salt and pepper

1 cup sliced mushrooms In a 2-quart saucepan, com-
bine light butter, broth, mush-

ture comes Lo a kil Reduce hea!
to medium-daw, Simmer until vé
ctables are erisply tender (3 10 .- ..,
minutes). Stir in couscous, Cover, | ‘,
remuve from hent, Let stand 5 to 7
minutes or until hrath is absorbed. :
Mankes 8 servings. :
Nutrition facts per serves
ing:130 cal,, 4 i protein, 24 g cars ©
bohydrate., 2 g fat, 5 my cheles- |
terol, 240 mg sodium. .
Recipe from: Land O'Lakes,

“Notice of Nondiscriminatory Policy
as to Students”

The Oholei Yosef Yitzchok Lubavitch School admits students of any race,
color, national and ethnic origin to all the rights, privileges, programs,
and activities generally accorded or made available to students at the
school. *

It does not discriminate on the basis of race, color, national and ethnic
aorigin in administration of its educational policies, admissions policies,
scholnrshlp and loan programs, and athletic and other school-
admmlstered programs,
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Boneless

SIRLOIN STEAKS e $33%.

PORTERHOUSE
STEAKS...eevreeereeresns 3 .

U.S.D.A, Chalce
'FBONE STEAKS......33%%

Whol
BEEF LOINS ........... 52%9,

(freezer wrap 20¢ extra per Ib.}

TENDER/BASTED TABLE KING
TURKEYS "%

= 40°

10 Ib. and up

canrormia] |
CELERY| | .

¢ [l

»

We also carry all your other !
Holiday Favorites... 7 : o

« Honey Glazed Spiral Hams 7.8 C EF:RY SAUCE

* Fresh Amish Coumry Turkeys ¢

o Complete Line of
. Jellied or Whole

Belle & Evans Poultry
* Festive Party Trays

ASSORTED VARIETIES
COCA-COLA

A Stalk

BRUCE'S
YAMS

929

40 Oz. Can

. Frcsh ‘Seafood

tor

Eyl’ds CHOlCE MEATS

33066 W. 7 Mile » Just E. of Farmington Road » Nexl to Joe's Produce '
. (810) 478-8680

" 12 Oz, Can , 12-Pal ¥ v
Wih Additional $10.00 Purchase 8 Oz. Container

)
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