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Super dishes sure to please fans

See related story on Taste front

1 tadlospoon veretabls oll
-1 pound turkey tenderloln or
bonetess, skinioss chicken
bressts, cut Into 3/4-inch
plecas
1 green boll pepper, cut into
1/2-nch ploces
2 tonspoons chlli powder
, -2 teespoons ground cumin
¢ 2caons (14 1/2 ounces each)
1 salsa-style or Mexicen
4 ctawed tomatoos,
H undralned
' len {18,or 16 ouncas)
' black or rad beans rinsed
'

and dralfpd
2cups (8 cuN:es) Sargento
Southwestem Pepper Jock

Blend Shredded Cheesa of

H Sargento ChofStyle Shred-

i ded Cheddor Choeso, divid-

i e

Optionzl topplnge: sour
cream, chopped fresh
cllantra, sliced plckied
Jalapeno peppers, chopped

. grean onlon

' Heat ail in large eaucepan over
mndnum high heat. Add turkey
and bell pepper: cook 4 minutes or
util turkey is no longers pink.
Yprinkle with chili powder and
cumin; coolt 1 minuto.

+ Add tomutoes end beans; heat to
i boil. Reduce heat; cover and sim-
rher 10 minutes or until turkey is
cooked through. (At thia point chili
sy bo covorod and rel‘ngumted
v to 3 duys before serving. Heat

CHuNRY TURKEY CHIL

chill; procoed as recipo directa.)

Remove from heat; stir in 1 cup
chaese until malted. Ladle into
bowls; top with remainiag cheese.
Sorve with toppings, if desired.

Yicld 4 sorvingu. Recipe may be
daubled

Recipe compliments of Sumum
to Foods, Inc.

CLUB SARDWICH RiING

Broad:

2 pockages (11 oz. each)
refrigerated Pllisbury
franch bread dough

Non-stick Cooking spray

2 - 3 clovea of Garlic - minced

Panmesan cheeso - 1/2 cup
freshly grated

1 teaspoon (tallan Seasoning

Flilingp:

172 pound sliced bacon,
crisply cooked and crum-
bed or 1/2 Jar Honmal's
Aaocon Bits

374 cup mayonnalse or Mira-
cio Whip {any varisty)

2 or 3 green onions - thinly
slice tops only

1 pound total welght thinly
sliced dell maat(s) -
turkey, beef, ham, salamt
etc.

4 - 6 slices geli chaese -
American, Swiss, Colby-
jeck ete.

2 medium tomatoes, thinly
sliced

1 medium red onlon, thinly
slic~d

Shredded lettuce

Prohnat oven to 326°F.

1 cup sour croam
2 Taco Seoson

To meke bread: ;
spray flutod burdt type paa with
nonatick cooking spray. Pross gar-
lic into bottom of pan and spread
ovonly with a rubber scraper.
Sprinkle Jtalian Scasoning over
gartic, Qrate cheoso over top a sea-
sonings. Remave dough from both
packngoa and place on a cutting
board. Joln enda of dough toguther
to form one large ring, pinching
odges tightly to scal, Place dough
in prepared pan, seam side up,
alightly pressing to fit pan. Bake
40 - 45 minutoa or unti! doep geld-
on brown, Remove from oven and
carefully invert pan onto & Ceoling
Rack. Remove the pan and ccol
broad completely.

Filling: In a smal! mixing bowl
combine bacon, mayonnaise, and
sliced green ouion; mix well. To
assomble sandwich, cut bread in
half horizontally, remove top half.
Spread half of the mayonnaise
mixture on the bottom half of the
broad.

Cover with ovorlapping elices of
doli meata and choeses. Top with
tomato slices, onions and lettuce.
Spread remaining mayonnaiee
mixture on top half of the broad;
placa over bottom half. Cut into
wedges and nerve,

Recipe complimaents of Ginger
Broome of Canton.

TOUCHDOWN Taco Dip
1 ¢an {16 oz.) rafried beans

1 packaga (8 oz.) cream
cheese, softened

ing mix

2 garllc clowes, proased

2 oz, cheddar cheaso, shred-
dod (1/2 Cup)

1/2 cup pitted rips ollvos,
chopped

2 teblespoons frosh clfantro
or paralsy, snipped

1 modium tomatd, sesded
and chopped -

1/4 cup thinly sliced green
onlans with tops

Preheat oven to 350°F. Spread
refried beans over bottom of Deep
Dish Baker using the Duper Scrap-
er (or a 8- by 13-inch casserole
dish) . In the Classlc 2 Qt. Batter
Bowl, (or mixing bowl) combine
cream cheeso, aour croam and taco
seaspning, Press garlic into Batter
Bow! using Garlic Press; Mix well.

Spread over boans. Shred choese
avor top using Deluxe Cheese
Grater, Bake 15-18 minutca or
untit hot. Chop olives using tho
Food Chopper. 8nip cilantro using
the Kitchen Shears. Sprinkle
tomato, onions, clives and cilantro
over dip. Garnish with additionsl
sour cream, if desired. Serve with
Baked Tortilla Chips. Yield: 18

Party from page D1

Broome, who teachos cooking
olasaca for Plymouth/Cacton
Continuing Edueation and
spends a lot of time cooking in
other poople’s homes as a Pam.
perod Chef Kitchen consultant,
aaid she would pick easy food,
sluff that con be prepared in
advance.

“You want to plan to spread
out food throughout the game, so
there's always something to
munch on,” she said. “Make it
simplo, choose main dishes that
have four or five ingredienta,
nothing elaborate.”

Here are somo more tipa.

Begin writing your grocery
list, and attach coupona for
snacka, canned goods, salsa and
other items so you won't have to

hunt for them at thoe store.

Ask guests to help by bringing
a dish or dessert to pass.

8ave time by buylng washed
and trimmed aalad greens and
vegetables.

Order party trays that you can
sot out when guesta arrive.

Geot your kids off the bleachers
and into the game by eocourag-
ing them to help with decora-
tions. On the day of the gamo
they can help replanish food
platters and help serve.

It takes & teum effort to win
tho game, and planning a auper
party ia no nxceplion Plan to
apend Super Bowl Sundey in
front of the TV, and not in the
kitchen.

sense from page D1

B Don't r

wo in Michi

A
tomperature below 40 degrees F
wil! cause potatoes to develop a
very swect taste and may cause
the potatoes to turn dark when
they are cooking.

M Store rusaet potatoes for up
to eight weeks. Now potatoes
will keop only about a woek.
Always tako patatoes out of the

servings
Nutrients per serving (1/4 .Plﬂ‘ﬂc bag before storing.

cup dip): Calories 140, Fat 10 g,
Sodium 310 mg, Distary Fiber 2

g

Recipe printed with permizsion
from "The Pampered Chef - More
Stoneware Sensations Cook-
book(r)”

SPRING Newspapers cover over 90% of the
Dctroit suburbs. What's more, the 62 papers
that make up the Detroit Suburban Press Ring
deliver almost double the readership scores
among suburban female shoppers than either
| the Detroit Free Press or News.

_ DETROIT’S BEST SUBURBAN VEHICLE
IS MADE OF NEWSPAPERS.
SPRING NEWSPAPERS!

That’s important, because 87% of the spending
that takes place within the Detroit metro area

happens in the suburbs.

80, considering the facts, SPRING Newspapers
are without a doubt the best vehicle for any
advertiser to drive the message home.

ONE CALL. ONE REP. ONE INVOICE.

1-800-382-8878

wWwWw, tprlngn:wcplpcu.com

1 Obscrvcr & Eccentric Newspnpers + HomeTown Ncwapnpeu . Herluae New&pupers &G Newspnpcrl

Michigan Community Nevspxpen

Readenship scores based upon: 1998 Belden Reacarch atudy of suburban Bnrom um & m&ﬁn. Management Survey of nurm. hwu
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8 If the potato skin is green,
don't eat it, A green skin on a
potato is solanine, which can be
toxic and cause an upset stom-
ach. Make sure any green or
sprouted areas arc cut away
before cooking.

® Two large or three medium
or four small potatoes equal
about one pound. One pound of
potatoes aquals three cups
pecled and aliced or two cups
mashed potatoes or french fries.
Two pounda of medium potatoes
equal about six servings of pota-

* tosalad.

R The most common types of

Loun sboet tte powasd acvasees in chis crs tosbeciory
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* Lawcn the (2513 ©8 Jou can mrko za Intwmed fookion
* Bosutifel okinl Yew dozares NI

Limited seating-Call Today!
Diversified Dermatology Centers

248-338-2211

BTO'
round white, whlc.h aro used for
chips and fries. Michigan russet
potatoes are used for frozen
potato products and fries. They
are especinlly good for baking.

B It is said that a plain potato
can calm jumpy nerves, A lato
dinner of baked potatoes topped
with aalss and herbs will help
you unwind before going to bed.

There are a hundred more
ways to use nutrient denso,
good-far-you potatoea. Eat them
morning, noon or night, or for
snacks. Potatoes, after all, are
number one.

Loia Thieleke is o home
economist for the Michigan State
University extension of Ockland
County, and a resident of Birm-
ingham, If you have questions
about food safety, food and nutri-
tion or food preservation, call the
Food and Nutrition Hotline, 8:30
a.m. to § p.m. Monday-Friday,
(248) 858-0904.
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DEUTSCHE SPRACHSCHULE BLOOMFIELD
NOTICE OF NONDISCRIMINATORY POLICY
AS TO STUDENTS

DEUTSCHE SPRACHSCHU’LE BLOOMFIELD admita cludulu of any
race, color, national and ethnic origin to all the righta,

and netivities generally accorded or made available to  wtadenis 4t the
nchool. It doca not diseriminata on ﬂu

of nwu. :o!m-. national and

administered p:
Publish: January 18,2000

igin in of if
policies, acholarship and loan pro‘rlm and athletic ud other schoal-
programs.
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