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uick Beef

See related story on Taste
front.

UICK BEEF BURGUNDY

Total preparation & cooking
time: 30 minutes

1 package lully-cooked, hoat-
and-serve boneless beef
pot roast (1 3/4t021/2
pounds}

10 ounces uncooked egg noo-
dies

1 pound small mushrooms

2 small onlons, cut Into thin
wedges, separated

2/3 cup Burgundy or dry red
wine

3/4 teaspoon drled marjoram
leaves, crushed

1 tablaspoon cornstarch dis-
sotved In 3 tablespoons
water .

Chopped fresh parsley
{optional)

Savory potatoes have Spanish flair

AP — Savory Potatoes Span-
ish Style is a winner. The recipe
combines seasoned onions, gar-
lic and chunky potatoes topped
with toasted bread crumba and
cheeae, The side dish could be
adapted for n vegetarian main
course.

The recipe won firat prize for
Henry Flynn, a student at the
City College of San Francisco, in
the 1998 Fooda From Spain con-
teat for student chefs at the
nation’s culinary schools.

SAYORY POTATOES
SPANISH STYLE

6 cups peeled and cubed
potatoes

4 cups vegetable or chicken

Cock noodles according to pack-
age directions; drain and kecp
warm,

Meanwhile, remove pot ronat
from package; transfer liguid to
Dutch oven. Cut pot roast into 1-
inch picces; set aside.

Add mushrooms, onions, water
and marjoram to liquid. Brington
boil; reduce heat to medium-low,
Simmer, uncovered 7 to 8 minutes
or until vegetablos are almost ten-
der; stir occasionally,

Add beef. Bring to n boil. Cook 2
to 3 minutes or until beefis heated
through; stir oceasionally, Stir in
cornstarch mixture, Bring toa
boil; cook and stir 1 minute or
until thickened. Setve over noo-
dlea; sprinkle with parsley if
denired, Makes 4 servings.
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broth

Small quantity of olive oil to
oil baking dish

4 tablespoons olive oll
2 cups thinly sliced onions
2 toblespoons chopped gaslic
2 tablespaoons paprika
1/2 teaspoon galt
3 teblespoons shenry vinegar
1 tablespoon fresh chopped
torragon, or 1 teaspoon
dried tarragon
1/4 cup soft or dry bread
crumbs
1/4 cup grpted Manchego
cheese (see note}

STEAK, PEAR & WALNUT
SALAD
3 cups cooked tender beof
steak strips
1 pacKoge (10 ounces) mixed
solod greens
1 firm rlpe pear, cut Into 12
¢ wedgos
1/4 cup crumbled blue
cheeso
1/4 eup coarsely chopped
toasted walnuts
1/4 cup prepared balsamic
vinalgrette

* Inlarge bowl combine steak,
greens, pear, cheese and walnuts,
Drizzle with dressing; toss to gene
tly cont. Makes 4 sorvings.
Cook’s tip: Strips af ready-to-
servo deli ronst beef or stices of
heat-nnd-serve beef tri-tip ronst
can be substituted for the beel

Preheat oven to 400 F.

In lnrge saucepan, bring pata-
toes and broth to a boil, Reduce
heat and cook, covered, until
potatoes are tender, about 15
minutes. Drain potatoes, reserv-
ing 1 cup broth; sct aside.

Lightly oil a 1 1/2-quart bak-
ing dish with olive oil. In a lurge
skillet over medium-high heat,
heat 2 tablespoons olive oil until
hot. Add onions, garlic, paprika
and salt. Cook over medium
heat, stirring occasionally, until
onions are very tender, about 10
minutes.

Stir in vinegar, tarragon and
reserved broth; heat to a boil.
Stir in potatoes. Remove from
heat. Transfer mixture to pre-
pared baking dish. In a medium
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FOUR MEDIUM-BODIED

FIGURADOS

IN LIMITED SUPPLY.

EACH 1S THE
CREATION

. CIGAR ROLLER.

D-CRAFTED IN

A SINGLE

Main dish
salad: Steak,
Pear & Walnut
Saiad made
with strips of
cooked beef,
packaged salad
greens and pre-
pared salad
dressing can be
on the table in

15 minutes.

(THE STUFF T Yiies)
Tired of moldy, m!sslw,
dirty, cracked grout? We

cloan, seal, repair, ragrout &

tain/change color!

FREE ESTIMATES

bowl, combine bread crumbs,
Manchego cheese and remain-
ing 2 tablespoons olive oil.
Sprinkle over potatoes. Bake
until topping is browned and
cheese is melted, about 25 min-
utes. Garnish with parstey if
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desired. Serve immediately. W Stk DO YOUOR SOMEONE YOU
Maukes 4 to 6 servings. UNNzRily  KNOW NEED HELP WITH
Note: “The Cheese Compan- DAILY ACTIVITIES?

ion: The Connoisseur's Guide”

(Running Press, $24.95) by Judy | Are you 65 or older nnd receiving help from a son or daughter?

Ridgway, says Manchego cheese OR

is a mild, hard cheese.

“This is Spain's best-known
ewe's-milk cheeso, It is named
for the province where it is
made - La Mancha, home of
Don Quixote.” If Manchego is
not available, a mild Cheddar

cheese moy be substituted.

Are you providing care to your parent who is 65 or older?

If 50, the INTERGENERATIONAL CAREGIVING STUDY
at the Institute of Gerontology wants to taik to both of you.
Call 1-888-688-6632 (toll-free) .

Wayne State University ia an equul vpportunity/aflinmutive action em,
e Bvate University - eoplo aorking togeinet to provide qualiy servies 4

We 've rolled back our prices
10 years!

to celebrate the March opening of
Livonia's newest Assisted Living Community!

Private Room with pnwne bath.. onlySl 200 per nonth

Private 2 bedroom, 1'/: bath apartment...only $2,100
(we regret that we are unable to accommodate dementia or incontinence)

Price includes:
Activities and outings
Fire sprinklers throughout
Exercise center with private spa

Weekly housekeeping
All utilities and real estate taxes
Washer and dryer in every apartment S
24 hour emergency response Barrier free design
Nurses on campus 7 days a week Two story atrium with fireplace
2 well balanced meals daily (breakfast optional)
Daily transportation - pharmacies, banks, grocery stores, malls
Brand new full size appliances including dishwashers

FOR OVER 40 YEARS, HUMIDOR ONE HAS FEATURED THE
FINEST PREMIUM 'QUALITY NAME BRAND CIGARS!

— Michlgan’s Most Complete Tobacconist —
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0000 W. TEN MILE ROAD * SOUTH’IELD MI 48075
(N&v Comeygl Evergreen/Ten Mile Rd., ofl the Lodge F;ccway or 1-696)

Phone 248-356—4725 . 248-356—4600 » Fax 248-356-4726

respected Woodhaven

of Livonia and is a

Woodpointe is part of the
long established and well

Retirement Community.
It is located in the heart

not-for-profit organization.

(734) 261-9000
29711 WENTWORTH
LIVONIA, MI 48154 - 3256

DPOINTE

INDERENDENT LIVING

WITH GENTLE
ASSISTED LIVING
CARE AND SUPPORT




