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Beel' from page Bl

asido.

In a largs pot heat olive oil and
brown bacon until almost crisp.
Coat chicken legs in flour and
brown on all eides.

Add conions, garlic, carrots,
parsnips and mushrooms, and
saute 3 to b minutes. Add thyme,
rosemary and black pepper, saute
1'minute. Remove from heat.

ln a large oven-proof cassorole.
Place beans, sausage, chicken,

. ham, vegetables and Porcini

mushrooms (rémoved from water),

Add stock, brown ale and 1 cup
of mushroom water. Bake for 1
hour (covered) at 400°F. Remove
from oven (uncover) and tap with
bread crumbs. Continue baking 10
minutes, break up crust with a
spoon and add more bread crumbs.
Do this 3 times for a total cooking
time of 1 1/2 hours. Serves 6.

. Chef Joseph Styke is sous chef
at the Water Club Seafood Grill
in Plymouth, and an awerd-win-
ning home brewer, Look for hix
column on the last Sunday of the
month in Taste,

Pastries from page B1

flavors of tho tropics.”

Here are somo el‘ his tips for
better baked

# When you' 're tackling a
recipe, read it over first, mea-

.sura the ingredients and havo
evarything ready to go.

M Over mixing cookic and muf-
fin dough will result in a tougher
cookie or muffin. When you're
adding liquid to dry ingredionts

mix just until incorporated. It's
OK if therg’s still a fow lumpa in
tho batter.

& Chill pie dough 30 to 45
minutes before you roll it out,
You'll get a flaky pie shell.

M Use an ice cream scoop to
t unife i

Kids can help portion out the
dough.

Main dish salad récipés sought

Enter your | favorite main dish
salad recipe in a recipe contest
being npcmamd by tha Amnnum
Heart Associl of Mi

Registered Dictitians,” a frec

educational event noon to 4 p.m.

f;xﬁiuy. Mnrch 8, at Tel-Twelvo
al }

The recipe should contain no
more than a 3 ournce portion per
serving of protoin such as lean
meat, chicken, fish, legumes or
soy, and a fat-free, or reduced fat
dressing, which is within Amori-
can Hoart Association dietary
guidelines.

Recipos must be typed or.
cloarly written. Include your
neme, nddress and a daytime
phone number where you can be
reached.
Send ruclpe- to: Amorican

Heart - ° Associntion of
Michigan/Recipe Contest, 16310 *
W. 12 Mile Road, Southfield, MI
48076, or fax (248) 557-8633.
Deadline for entry is Fridoy,
Fob.-27. Five finalists will be
chosen, .and naked to prepars
' their salads for judging at the

'qak & Nutrition Export ~ The
H

Comer of Orchard Laka Rd.
and Ten Mile In Farmington

The winning recipes will bo
featured in the Obaerver &
Eccentric Tasto scction on Sun-
day, March 15, and in a brochure
to bo produced by the American
Heart Association of Michigan,

* First prize {8 a gift certificato’

for two for lunch at tha Golden
Mushroom in Séuthfield, Second
place is two cookbook sclections
from erican Heart Asaoci-
ation. Third place ia one cook-
book from the American Hmm
Asgociation.

All five finalists will receive a
subscription to Muricl Wagnoer's
*Eating Younger™ nowsletter,
which is filled with tips, recipes
and nutrition information. Wag-
ner is & regisitered diotitian and
Obsorver & Eccentric Taste
columnist. If you have questions,
call Wagner, (248) 360-1180.

' Pick up your FREE
5 CUSTOMER CASH
Q card so YOU ¢con win
i °° up to $1,000 at

Suo relatod utnry on Tnsm

fro
LDW FAT CHICKEN PAPRIKASH
1 1/2 pounds chicken = your.

and/or mashed potatoes.

‘Thia recipo tastes best if you atir
in'the cooked dumplinga and lot it

810 flour tortillas {€-inch)
1/4 pound Vetveotn cheese,

sit overnight before reh

cholce boneless thighs, i ¢
skinless, ch!‘c’kcn 0 DuMPLINGS
breasts, or a wholo cut-up .1 1/2 cups flour
chicken 1egr

11/2 10 2 tablespoans papri- About 273 cup milk (I uso dry

ko, or mora to taste,

1 toblespoon Cenola oll

Fresh or drled ltallan parsloy
1o taste

1/2 plnt tight (or no fat) sour -
cream .

1/2 cup flour

1 tablespoon instant minced
cnlon

2(14.5 ounce) cans chicken
broth

1 teaspoon chicken bouillon

1/4 cup flour (!nr.brolh)

Mix 1/2 cup flour and paprika in
a bowl and dip chicken piecesin
mixture until well coated. Brown
pieces (a few at a time} in ail,
sprinkling on more paprika as
desired. .

Drain on paper towels, Pour oil
from pot and rinse, Add chicken
pieees, parsley, minced onion,
chicken broth and bouillon. Bring

Inw fat reconstituted milk)

" Fresh parsloy to taste, chopped
(optional) -If 1 havo freah paraloy,

1 sometimea cut up the leaves and |
* add that to the batter

_ Stir ingredienta together, Tho
batter should be very stiff. Heat a
large pot of water to boiling, Lower
heat so water is gently rolling. Dip
a soup spoon in the water, then
scoop 4 small amount of batter
onto spoon and dip into tho water.
(Dipping the spoon in the hot
water first keepa the batter from
atieking to it.) Continue until all

“the batter is used up. Cook with a

Xid on (Jow heat) for 10 minutes,
Drain in colander. If you prefer
lighter dumplings, add 1/2 tea-
spoon boking powder to the batter,

* Serves 6.

Recipe compliments of Boverly
Hinsch of Livonia, inspired by
her Hungarian grnndmcthnr

to n bail, turn to low, cover potand  E)izabeth Caengori.
simmer until chicken is tender, CREAMY CHICKEN & CHEESE
about 30 minutes. . ENCHILADAS

Taste, adjuat i adding .

mare chicken bouillon if desired.

Remove chicken. You can cut up
into 1/2-inch strips or leave intact
as desired. Bring liquid to a boil
ond add 1/4 cup flour mixed with
about 1/4 cup of cold water adding
more to thin if too thick, and stir
constantly to thicken.

Turn to low and add sour croam.
Add chicken and simmer until hot
(do not boil); Serve wllh dumplinga

1/2 cup chopped onlon
. 1 ganlle clove, minced
1 tablespoon oil
. 2 cups chopped cooked
chicken
1 can {4 ounce) chopped
greon chilles
1/4 cup chicken broth
2 teaspoons chill powder
1 teaspoon ground cumin
4 ounces cream cheeso,
cubed

cubed

2 milk

1/2 cup chopped tomato,
divided

Microwave onlon, garlic and oil
in 2 quart casseroloon High2to 3,

minutes or until tendor, stirring

after 2 minutes.

Stir in chicken, chilies, broth
and seasonings. Microwave on

High 4 minutes or until thorough. -

ly heated. Add cream cheese, stir
until melted.

Spoon about 1/3 cup chicken
mixturo onto cach tortilla; roll up.
Place scam side down, in 8-inch
square baking dish. (Can be refrig-
crated at this point. You will need
to heat tortilias longer if made
ahead and refrigerated), .

Microwave Velveeta, milk and
1/4 cup tomato in small bowl on
High 2 to 3 minutes or until cheese
is melted, stirring after each
minute. Pour sauce over tortillas,

. top with remaining tomatocs.

Microwave on high 6 to 8 minutes
or until thoroughly heated, turn-
ing dish after :l minutes,

Serves 2-3 people, Can be dou-
bled (use 8 by 13-inch baking
dish).

Recipe compliments of Gwcn
Krcste] of Farmington Hills. -

- MEXICAN STEW.

1 pound {100 percent) ground
turkey breast

11/2 cups onions, diced

28 ounces canned tomstoes,
no-salt added, liquid
resorved

15 ounces canaed pinto
beans, drained and rinsed

17 ounces canned corn,
drained

Readers share treasured family favorites’

1 cup plconte sauce -~
374 cup low-sodlum veg- 3
otabie julce (V-8 for exonr .

ple)
1 teaspoon gvnuncﬁ cumin
1/2 teaspoon gorlic powder
1/2 teaspoon black pepper
1 teaspoon poultry seasoning ™
1 cup low-fat sharp Cheddar
cheese, shredded <

Brown ground turkey nnd L
onions, Add remaining ingredi- |
ents. Bring to a boil, simmer cov- |
ered for 15 to 20 minutes, Serves |
6.

Nutrition information per sel
ing: 346 calorics, saturated fat 2y,
total fat 6g (16 percent ol‘m]oneu
protein 35, carbohydrates 37g, | |
chalesterot 50mg, sodium 956mg, |
iron dmg.

Recipe com hmnntﬂ of andn
Seeman, Garden City.

AUNTIE F10'S FRUIT SALAD

1 (3 ounce) pxckage lime Jell- 4,
° !

1 cup hot water
1/2 pint whipped cream
1 cup finely chopped marsh-
mallows -
2 pockeges cream cheese (3 -
ounces each) M
1 {9 ounce) can crushed .
pincapple
1 cup chopped walnuts ‘e
Juice of 1/2 lemen :
1/4 cup sugar
Pinch of salt
Dissolve Jell-O in hot water
and cool. Put sugar in whipped
cream. Mix marshmallows, nuts,
pineapple and cream cheese.
Fold in whipped cream and
sugar mixture. Add to Jell-O0
Chill until firm,
Recipo compliments of Peggy
Peck of Redford.

Easy paella ready in 20 minutes

AP - For a quick-cooking main
dish, aerve Ensy Paclla. Tho
recipe dish takes about 20 min-
utes to prepare and cook.

EASY PAELLA

Ground Beef from

GROUND ROUND

Preparation time: 10 minutes
Cooking time: 11 minutes

4-10 6-1/2-ounce package
rice pltaf mix

3 toblespoons butter

1 teaspoon Cojun seasoning

1 teaspoon finely chopped
fresh garilc

1/2-pound (8 ounces) bone-
tess, skintess chicken
breast tenders

Oulck check battery tester, suggested retall prlce $19 50
5 packs of batterles for your aid, suggested retail price $30.00
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1 medium onien, cut Into
elghths

S-ounce package frozen peas

1/2 pound {8 ounces) cooked
medium shrimp

Cook rice mix nceording to pack-
nge directions.

Meanwhile, in a 12-inch skillet,
melt butter until sizzling. Stirin
scasoning and garlic, Add chicken
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and anion. Cook over_modmm-hlgh
heat, stirring occasionally, until =
chicken is no longer pink, 7t0 9+
minutes. Add peos, shrimp and  *
coaked rice mix. Cantinuc cooking,
atirring occasionally, until peas -
and shrimp are heated through, 41
to s minutes. Makes 5 servings. ...
Nate: For extra-spicy paella, adit
ground red pepper or hot pepper -
sauce to taste. :
Recipe from: Land O'Lakes

ﬂwpad(s

DURACELL.:
ACTIVE AIR
CELLS .
OF 4

JJ PACK
#10 #13 #312 4875 |

mﬂuquA

ANOLOFIT » XOAYNYQ » SBY1 4538 > NOAVNHIE » ANOLIAR « GIZIHOHLAY- « YNIGNV +' ASODYY

«. 3INOLINU




