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Her chicken soup is the ‘Ultimate’

Finalists included MaryAnn
Loduc-\'an and Jennifer
borg-Lopatin of West

Caorolyn Silverstein of
Franklin won first place in
Temple Kol Ami’s Ultimate
Chicken Soup Conteat on Fri-
dny, Fob. 26 at the temploe in
West Bloomfleld.

Chill Joo Wnuk and Chef
Curtia Reilinger of Westland
placed second, and Jobn Qal-
tagher of Grosse Pointe Woeds
placed third.

Bloomﬂeld. Sylvin Bernstein,
West Bloomfield; Geno Fes-
rczonko, Clio; Frances Ray,
Royal Oank; Sandra Biagini,
Clarkaton; and Jayo Coaper,
West Bloomfield.

Bo sure to look for the prize-
winning recipes in next week's
odition of Tasto. We'll also tell
you more about these aoups,
and explain why they'ro so
special.

Silveratein will be featured
on Keith Famie'a “Adventurea
in Cooking” on WDIV-TV 4
and received a detuxe soup pot
from Kitchon Glamor. Second
prize was dinnor for two at
Restaurant Di Modesta in
Southfield; third prize was a
cookbook from Kitchen Glam-
or.,

On March 22, Silverstein's
“Ultimate”™ soup will be served
to 500 pople at the Capuchin
Soup Kitchen in Detroit.
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and pears to ripen at room tem-
perature, then refrigerate. Ripe
oranges sometimeo undorgo a
process known as re-greening.
‘This occurs when a ripe oronge
pulls some green chlorophyll
from its stem and leaves back
into tho pecl. Such groenish
oranges are cxtra ripe and thus

often sweeter than other
oranges.
Pink gropefruit is pink

becauae it containg more beta-
rarotene than white grapefruit.
Beta-carotene is the nutrient
that turns into vitamin A inside
your body.

When refrigevated, gropefruit
will keep for up to four montha.

Take advantage of the
delectable selection of fresh
fruits and vegetables that are
found in the market all year
round due to great transporta-

tion and storage facilitics. Nutri-
tionally, they are unbeatable —
low in calorics yet bursting with
flaver.

k¢ is recommended that we cat
five a day of fruits and vegetn-
hles, not only for their nutricots,
but for the fiber, too.

They add color and texture
ond are very versatile in meal

Readers
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breasts at Vie's Market in Bever-
ly Hilla or lobster tails and Aus-
tralian lamb chops from Costco.

The crab and salmon pattics,
muode with lowfat yogurt, need
tin foil undnr them while
grilling, "because they are so
tender,” Richards snid. Richards
recommends calling and order-
ing them carly because they dis-
appear qulckly

lanning. Store them carrectly 8o
that when you are ready to eat
or aerve them, they are still top
quality.

Lois M. Thielcke of Birming-
hem is an Extension Homc
Eccnomist for the Michigan State
University Extension — Oakland
County. For answers to food
questions, call the hot-line (248}
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* Minimal discomfort

VARICOSE VEINS
_CLINIC
FOR THE TREATMENT OF VARICOSE VEINS
Performed by a Vascular Surgeon

o In office precedure ¢ Most insurance
companies cover it

858-0904.
B
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also prep. turkey
burgers and mrkey sausage. He
received Moroccan gpices from a
fricnd and enjoys using them on
occasion. “You sprinkle a little
on top of chicken, turkey or fish,
and it's very flaverful,” Richards
said.

Simeon Carter of Beverly Hilla
writea that he uses his gns grill
350 days a year. He grilla poul-
try, meat and fish, vogetables,
Yukon gold potatoes, tomatoes,
onions and peppers. Ho
microwaves Yukon golds for two
minutes, cools them, then slices
them into three pieces. He conts
them with garlic-infused veg-
etable oil and grills them.

Read our

Vegetables cook well over coals

Hore's some moro rocipon for the grill from
Weber-Stephen Products:

GRILLED VEQETABLE STACKS
2 medium eggplants, sliced into 1/4-Inch rounds
1 medium yellow squash, siiced Into 1/4-Inch
Jounds
1 medium zucchinl, sliced Into 1/4-Inch rounds
2 medlum tomatoes, sliced Into 1 1/2 inch
+- founds
1/2 cup extroavirgin olive olt, plus sdditione for
brushing vegotables
2 1/2 toblespoons rod wine vinegar
1 tablespoon coarsaly chopped frash pareley
1 tablospoon coarsely chopped fresh basl teaves
174 cup diced red ball pspper
Salt and freshly ground pepper

Sprinkla eggplant elices with salt and layerin a
cotander. Woigh down with a plate and sot aside to
drain for 20 minutea. Brush salt on‘oggplnm with
paper towel and pat dry.

Lightly brush all vegetables with oil, then grill over
medium heat, turning once, until tender and slightly
charred, about 30 seconds por side for tomatoes, and
2.3 minutes per aido for eggplant, squash and zucchi-
ni.

In a medium bowl, whisk together 1/2 cup eil, the
vinegar, parsloy and basil. Season to tasto with salt

Here are grill reci

Here's two recipes for the grill from readors:

GORDON JOHNSON'S SESAME CHICKEN

4 boneless, skinless chicken breasts

2 tablespoons low-sodlum soy sauce

2 tablespoons lime Juice

4 tablespoons honey

4 -tablespoons sesame oll

2teaspoons ginger

1 clove gertlc or 1 teaspoon garlic powder

1 tesspoon cilantro

2 tablespoons parsley

Sesome seeds

Rinse chicken breasta and pat dry with paper
towel. Mix all ingredients except sesame sewla until
the honey is dissolved. Reserve small amount for
basting. Complotely coat chicken breasts with mix-

and pepper. To assomble stacks, place ono omhnl
slico on a plato, then tap with a tamato alice, a second
cggplant slico, a squash slice and a zucchinl alice.
Ropeat procoss to uso up all vogetablos, then drizzle
vegotable atacks with drussing and top with diced red
peppers. Sarvos 6.

QRILLED PEPPERED PORK CHOPS

1 far (8 ounces) marlnated artichoke hearts

1 tenspoon hot pepper sauce

6 boneless pork chops, 3/4-nch thick

1 1/2 cups diced tomatoes

1/2 cup chopped botiled rossted sweet red pap
pors

1/4 cup sliced ripe olives

1 small Jalapefo pepper, uodoé and finaly
chopped -

Drain artichoka hearts, reserving marinade. Stir
together reserved marinade and hot pepper sauce.
Piaco chops in o shallow baking dish. Pour the peppor
Bouce mixture over chops; turn chops to coat. Mari-
nate in refrigorator for 30 minutes, turning chops

jonally. Drain chops, di marinade.
Meanwhile, to proparu relish, chop artichoke hearts
and combine with tomntoes, red peppers, olives and

jalapefo. Bet aside.

Place chops on the grill on medium heat and cook
for 3-4 minutes, turn chopa and grill for 3-4 minutes
until done, Serve tho relish with the pork chops.
Serves 8.

pes from readers

turo. Allow to marinate for at least two hours.
Preheat grill. Place chicken breasts on grill. Baste
with resarve marinado and sprinkle sceame seeds on
chicken. When chicken is about half-done, flip and
sprinkle sesame sceds on cooked side,
‘Noto: Bonoless chicken breasta generally take 10 to
13 minutes to cook on the grill.

MARILYN MILLER'S SALMON

Salmon fillets

Cooking spray

Black pepper

Cut a largo plece of tin foil. Spray middle lightly
with olive oil cooking sproy so akin will not atick ta
foi), Placo salmon skin down on foil and apray e little
“I Can't Believe It's Not Butter” with a sprinkling of
pepper. Serve with vegetablea,
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ANN ARBOR, Mich. (AP) -
Jan Longone has been named
curator of American culinary his-
tory at the University of Michi-
gan’s Clements Library.

Sports
Section

Longone is founder and owner
of the Wine and Food Library in
Ann Arbor, the nation’s oldeat
culinary antiquarian bookshop.
She also has been a visiting

resource and curator at tho .
Clements. Longune will work at
developing the library's diverse
culinary holdings intc a callec-
tion,

New shipments
arriving every day!

Come in and see our great selection
of home appliances, al! at terrific low
prices. You're sure to find just what
you've been looking for, from washers
and dryers to refrigerators and more!

THIS WEEK'S SPECIALS

Home Appliances

Regular retail prices
Excludes special purchases
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