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. We’d rather sell it zt then count it!

20% OFF

our entire inventory
with a $10 minimum purchase.

: HMAY NOT BE COMBINED WITH ANY OTHER OFFER OR DISCOUNT
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BAKERY THRIFT STORES
“WHERE SAVING MONEY IS ALWAYS IN 600D TASTE®

"WIXOM STERLING HEIGHTS
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. LIVONIA
29415 Elght Mile Rd.
(248) 477-2048

v e o
#0 s sy Of i $end oy ot P g P ot v

Join us Sunday

January 30, 2000

1 pm,

Upper School Program
1-3 p.m.

Lower ond Middle School
vill be open

For mers Information
plecse coll 243.643.3610

Kiwifruits kick winter blues

SACRAMENTO, Calif. (AP) -
California kiwifruits are one of
the few fresh fruits in penk sea-
son throughout winter, the Cali-
fornin Kiwifruit Commission
pointa out.

The fruit is compact, complete-
ly cdible, has lively flavor and
pretty green color and delivors
vitamin C and fiber, among
other nutritious valuen. Here are
some pointers for ity use:

B Choosing kiwifruit is casy,
the commission says. Pick firm,
unblemished fruit and test by
squeezing gently, If the fruit
gives to slight pressure, it is
ripo. If it does not yicld at al), it
is not ready to eat.

& Size doea not matter. Small-
er kiwis taate the same as larger
fruit,

W Kiwi will keep for several
days at room temperature and

3 medium kiwifruit

2 (ab(umw ‘iime Juice
11/2 tenspoons honey,
3 mMaspoom ‘chopped citantro .
Plach of salt o

dried fign.

374 cup manhgo, cMapad (uo notn) N
4 tiblespoon minced green 9h|lle| (fresh or ¢

Peol idwiffuit and cut into lmnhmu quartors, then sllcv le
aliced kiwifruit into bow! with other ingredients. Mix gently.

Noté: If desirod, for the mangoe substitute 1/2 cup (-hnut. 12} diced

up to four weeks in your refriger-
ator.

B If your kiwifruit is not ripe
and you get impatient, putitina
vented plastic bag with an apple
or banana and leave it out on the
counter for a day to two, to aceel-

Simple dish sure to please

BY THE ASSOCIATED PRESS
Entertaining doesn’t have to
be o big deal, according to Diann
Shaw, author of “Almost Vege-
tarinn Entortnining” (Clarkson
Potter, $18.95). It's just n way to
shnre & good time with friends
over pood, but not necessarily

CHICKPEAS IN TOMATO SAUCE

WITH FETA AND WIKE

1 tablespoon extra virgin
clive oil, plus 1 leu!noon

1 onion, chopped

2 gartic gloves, crushed and
minced

2 tablespoons minced frash
oregano or 1 toblespoon
crumbled dried oregano

6 tomatoes, peeled, seeded
ond chopped, or 21/2
cups canned chopped
tomatdes, drained

1/2 cup dry white wine

2 cups cooked chickpeas,
rinsed ond dralned

3/4 cup crumbled feta
cheese

Salt and freshly ground black

complicated, food.

Chickpeas in Tomato Sauce
With Feta and Wine is ideal for
both first-time hoats with the jit-
ters or scasoned servers with lit.
tle time to spare. It is as simple
ay it is satisfying, and it takes
leso than 40 minutes to prepare.

papper

Heat tho oil in a nonstick skillet
over medium-high heat. When hot,
add the onion, garlic and oregano.
Reduce the heat to medium-low
and saute, stitring often, until the
onion is soft, nbout 7 minutes.

Add the tomatoes and rtir until
bubbly. Add the wine nnd continue
to simmer, stirring occasionally
until tho mixture thickens into u
sauce, about 15 minutes.

Stir in the chickpeas and feca
chicese. Continue stiering untit the
cheeso melts, about 4 minutes,
Seaaon with salt and pepper.

Remove from hent and lot sit for
10 minutes before serving. Can be
made 3 days in ndvance,

Makes 4 servings.
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Soushfield Centre for the Arts
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erate ripening.

B You don't have to peel your
kiwifruit: The fuzzy skin is edi-
hle and o lot of the nutrients lic
just beneath it, so rinse it off and
bite right in.

B Ifynu wish you can slice the
fruit in half and scoop the inside
out with a spoon. You can also
quarter it like an apple, alice it
like a banana or dice it like a
tomato. Substitute it for other
fruit or tomatoes in salads and
sandwiches.

M Kiwi acts ns a ment tender-
izor. Crush a fruit and use it
alone or in a marinade. It will be
effective on even tough meat
after a sonking of only 30 min-
utes. ’

W The kiwifruit has a long
history -~ it was known and
prized for its flavor and color at
least 700 years ago in China.

@ The following recipe is
quick and easy to make, to scrve
with tortilla chips or as an
accompnniment to o meat or
senfood dish:

sense from page D1

Olive oil becomes cloudy and
thick at temperatures below
45°F. Store olive oil in a tool
dark place. You can store olive
oil in the refrigerator, but it will
become cloudy. When you are
ready to use the olive oil, take it
out of the refrigerator and lot it
came to room temperature. The
oil will become clear and thin
ngain,

Studies have shown that using

a monounsaturated oil is cer-
tainly better than using a satu-
rated fat. But fat is fat, 8o try to
use it sparingly.

Lois Thieleke is a home
economist for the Michiyan State
University extension of Oakland
County, and a resident of Birm-
ingham. If you have questions
about food safety, food and natri-
tion or food preservation, call
(248} 858-0904.

Warm up your crew
with meat loaf, stew

See related story on Taste
front.

Got the whole gang over for a
fenst? Here's two hearty recipes
for your crew to consume:

FAMILY MEAY LOAF
1 1/2 pounds ground beef
3/4 pound ground veal
3/4 pound ground pork
2 eggs
1/2 cup green pepper, finely
chopped
1 cup bread crumbs
1 teaspoon chopped basil
1 teaspoon chopped chives
1 teaspoon salt
1/4 teaspoon pepper
1 cup of ketchup (or barbe-
cue sauce), divided
Preheat oven to 360° F. In large
bowl, combine all ingredients,
reserving 1/2 cup ketchup or bar-
becue sauce. Place mixture in o
greased loaf pan. Spread remain-
ing ketchup {(barbecue sauce) on
top. Bake for 46 minutes to ono
hour. Sorves 8.
Recipe compliments of Sarah

Gijsbers
OVEN STEW

2 pounds stewIng meat {beef
or veal}, cut into bite-size
pleces

3 cups V-8 juico

2 cupe onion, cut into large
pieces

2 cups potatocs, peeled and
cut into quarters

2 cups carrots, peeled and
cut into large pieces

2 cupa celery, cut into large
piaces

2 teaspoons salt

1/2 teaspoon pepper

1 teaspoon sugar

6 tablespoons tapioca

1 medium can sticed mush-
rooms (optional}

Prcheat oven to 260* F. Combine
ingredients in roasting pan. Stir to
mix. Bake for 56 hours, {No pre-
browning of meat is required.
Brown gravy is produced during
baking process.) Serves 8-10.

Recipe complimaents of Nancy
Sovran

Joe's Produce has a wide
variety of
fruit and vegetables, all at
their peak of flavor and taste,
as well as a variety of bulk
nuts and snack mixes for your
Super Bowl S8unday!

j O Diuner o lGet 2nd Orellettey
Do e g 50% Off
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second entree at
§ cqualorfesservalve § equal or lesser value
{With Coupon

{With Coupon)
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Lunch Spetials starting from $4.50
— 10% Senior Citizen Discount —
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Now taking Super Bowl.
Fruit & Vegetable




