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- Sea related story on Tusts

to a wide varle

of healthy dishes and baked
products, Straw

rry kissed pleis o doUcloun

examplo,

Thiu nnny-to-bnko pie has a golden brown
moringue crist, vitamin-rich berries and ealei.
um-rich vanilla pudding with reduced-fat
whipped topping. Sliced almonds and wheat
germ add a chowy, cruucby tutum to tho plo's
“erust in addition to vitamin E. -

STRAWBERRY KiSSED MERINOUE PrE

3 large egg whites, at room temperature
1/4 teaspoon salt

2/3 cup granulated sugar

1/4 teaspoon almond extract

1/2 cup wheat germ, sny flavor

1/3 cup shredded coconut )

2

Strawberry pie crunches
with nutty wheat germ

front.
' Wheat germ can add nuﬁyﬁuvornndu cnmt.h )

piu. g{afnxemw 1 hour. Cut into wedges to serve,

rubbor spatula; fold 1n whent germ, coconut and
almonds. 8pread'meringue in pic plates to cover
bottom and sides, but not tho rim. Mako sides a
littlo thicker than the bottom and 1/2 inch high-
or.than the rim of pie plate.

' Bake 86 to 40 minutes until golden brown and
firm to the touch, Turn off oven and let
moringue shell dry in oven until inside of oven
and meringue shell nre campletely cool. (Do not
open oven door while meringua shell {s cooling.}

To serve, combine strawberrics and sugar in
medium bowl. Let stand 15 minutes, Prepare
instant pudding and pie filling mix according to
package directiona using fat-free milk, Fold
whipped topping into pudding; reserve 3/4 cup of
mizture, Spread remaining pudding mixture
aver bottom of meringua shell, Top with berrics.
Swirl remalning pudding mixture in center of

1/4 cup sliced atmonds

1 pint ripe strawbermies, washed, hutled and
sliced {about 2-1/4 cups)

1 tablespoon powdered sugar

1 package (1 ounce) sugar-free, fat-free
vaniila Instant pudding and ple fllling mix,

1-3/4 cups fat{free milk .
1 cup thawed reduced-fat or fat-free frozen
whipped topping

Heat oven to 326° F. Spray the bottom and
sides of n 8-inch glasa ple plate with cooking
spray.

In large bowl, beat egg whites and salt with
clectric mixer at high apeed until whites bogln to
mound, With mixer at high speed, ndd sugar, 2
tableapoons at a time, and almond extract, beat-
ing until sugar dissolves and whites stand in
etiff glossy peaks when beater is ratsed. With

Makos 8 servinge.

- Nutritional Information (1/8 of recipe): Calo-
rica 180, calories from fat 40, total fat 4.5 g, aat-
urated fat 1.5 g, cholesterol 0 mg, sodium 200
mg, tolnl cnrbohydnten 34 g, diotary fiber 3g,
vatc

Cooiu Tlp Use blueborries or sliced peaches
or nectarines {nstead of sliced strawberrics.

Recipe compliments of Kretchmer whoat germ.

It's the Barros! Historlc Food Weekend begins
on June 24 and 25 at Greenfield Village to cele-
brate the benies of summer. Six homes that will
feature berry recipes include the Susquehanna
Plantation, Daggett Farmhouse, and the Henry
Ford Birthplace. Leam how people made ways to
make bounty last in the forms of Jollies, jams,
manmalades, picklos and preserves. Historic Food
Waekends ere (ree of charge with admisslon to
Greenfield Village. Call (313) 271-1620 for Infor
matlon,

Marinate beef overnight, then ’
grill kabobs the following day

See related Kitchen Kapen column on Taste front. .
BY KEN ABRAM

STAF? WRITER
mnmethummmn

(optional)

One 20-ounce can plr.oapplc chunks, dmlnod

Marinate muahmm with meat about 12 hour

befaro placing heof and vegotablea on skewgre. Alter,

Hero aro two of my favorite recipes, I like to
mnnnndu the beef womight, lhon grill the knboha
following day. Tho and 80
xivu the boef a real hnnrty flavor. ’I'hu Vidalins,
groen peppers and pineapple add sweotness to the

tha outsido of tho kabob, thi

nate beef with muahrooms, onion, greon popper, chcr-
ry tomatocs and pincapple,

Proheat grill to modium-high heat, Cook md acar -
tn turn and cook accord- *

WEﬂe from page D1

dish, It'a 0 wonderful combination of flavors.

déneness, Serve atop rice pilaf, Sorves 4.

Serve it on o bed of rico pilaf and your favorite

tosscd salad.

MARINATED BEEF KAaoss

Matinade:
2 small cloves garlic, minced

1/2 cup and 1 tablespoon soy sauce

1/2 packsge dry onlon soup mix

1/4 cup and 1 tablespoon Burgundy wine

2 tablespoons brown sugar
2 tablospoans cooklng olt

1 tablespoon Worcestershira sauce .

1/2 teaspoon salt
Dnsh pepper

{w1 1/2 pounds slrto[n. cut Into chunks for . " o

skewers ' .

Mix and marinate in o non-aluminum dish

avernight or at least four hours.
Kabobs: -

One or tvo Vidatlo onlons, quartered
Two green Peppars, cut Into farge chunks for

skowors

One (16 ounce) package large mushrooms, loft

whole

One pint or a small contalner of cherry tomataas '

Kapers ;.

RICE PILAF

ingly for a tatal of about 8:10 minutes or until desired'!

8 bacon slices, diced
1 medium onion, finaly chopped
2 cups regular long:grain rice :
2 (10-ounce) packages frozen green pons
2 cups water
1 (13-ounco can) chicken Drnlh .
2 teaspoons salt .
1/4 toaspoon popper
- In n 12-inch skillot over medium heat, cock bacon
until crisp. With slotted spoon, remove bacon to paper
3 towels; sot aside.
akillet, Add chopped onion and cook until tender,  ;
about & minutes, stirring occasienally,
SBtir rico, frozen peas, water, chicken broth, salt and

pepper into mixture; hieat to boll[ng Reduce heat to ,.*

Pour off all but 1/4 cup bacan dnppingx fromthe ;,

F:

low; cover and simmer about 20 minutes until rico i >

tender.

To sorve, toss rice mixture together with the
reserved bacon until well-mixed. Tranafer mixture to_

a warm serving dish and servo immediately, Sorves ’é

- about 12. Recipe reprinted from *The Good House-

keeping lliustrated Cookbook® by Zoe Coulson, copy- '

right 1960.
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toes, douse in boiling wntor to
peel ‘om, eced them, then dice,
Mince one clove of garlic, chop -
about 2 tublespoons unian and 1
or2 of j add

ing, flavor to solo, and accents
. potatoen wondnrful!y

I"resh produce
is th

that languago in billa relating to
dleohol will hurt, as he calls him-
golf, “the littls guy in business.”

1 It ia very posaible that HB
4762 (S-2), the version that
jjassed the Senate with amend-
meonts, could be called back to
tho House floor when it convenes
{or one day on June 20. If you

are a8 concerned with its impact
on small husiness related to wine
as we are, contact Rep, Cassis ot
(1-888) 386.2629 tomorrow or
send  hor e-mail at
ncagsis@house. state.mi.us
today. She has a promise to live
up to.

We romind roaders, we and

savoral Michigan wine aficiona.
dos became plaintiffs in a suit
filed in federal court in Detroit
taat March, It challengea the
conumuuonnlny of the prohibi-
tion of direct shipping of wine to
Michigan from out-of-stato pro-
ducers,

The Healds are T‘my residents
who write about wine, apirits,
food and dining for the Observer
& Eeccentric Nem.paperl. To
leave them a voice mail message,
dial (734) 963-2047; mailbox

a dash of hot sauce, and 2 table-
apoons olive oil.
The possibilitica are endless —
fresh cilantro, about 1/2 cup,
d with the juice from one or
two limes mnkea a great mari-
nade for tuna. You can throw a
fow pleces of soaked meaquite
wood on the grill, and in a fow
minutes, you'll have an excellent
and jncredibly easy-to-makeo

meal,

Juice a lemon and mix about
aix aprigs of thymo to mnko a
flavorful marinado for trout. Dill
adda a subtle, yet not overpower-

roason to nany summor. Local
farm marketa offer an abun-
dance of locally grown fruits and
vegotables, Buying these fresh,
nutriont-packed *fruits of lnbor™
is an oxcellent way to support
local farmers.

But, even if you're like mo and
enjoy good food, you don't want
to spend the next mill i

do you gut dinner on the table il\
a hurry after work? Do you evor,
got tired of making the snme oldv
thing? What kinds of recipes"
would you like to see in Taste? :
Please give me give a call, of,
send an e-mail. I can be reached
at (734) 953-2112 during normak,;
hunmen hunrs or online nb.

net!®

Send recipes and other informa?’”
tion to mo at the Observer
N 36261 Schooleraft

proparing it. That's why I want
to keep things simple in Taste,
and yet fun and delicious.

I'd love to hear your stories
about family picnics and meals,
and try ono of your recipes. How

Livonin, MI 48160. -

I look forward to hearing from
you, and hope you'll enjoy my
recipe for marinated beef kaboba
and rice pilaf,

Anrwer the following questions based on the last 2 weeks or mora,

iS5 NO

an Ithy-dup,mldgourwku

O Q21 foel stressad most of the fims

0 Q0 3.1 havs trouble skeaping {sither koo much or koo lre)
aao 4, thave trouble concentroting, o¢ my mind goes *blank”
aaq 5. | ool irritable; | con't rekax

Qo 6. I notice my hoart baating ropidly

O QO 7.1feel worried, anxious ond foorfil

Oakland County Communlty anl Health Autborlty
(OCCMHA) Is secking vendors interested In providi:
Adult and/or Children’s Case Mana Eemcnt or Suppo

Coordination Services. The A
providers from other coun

An Informational Meelmg Is beln ng held at

Oaktand County’s Commissioners Audnorium
' . Ground Floor In the West Wing
Sy ey 3 e st oy b g i i ot AT e
you * 153 or mors you . 'on ichigan
x c.vdbn d~m;;’.n- b Mond. .“t'mt
alwiyhaliv indbrdkchs expariencing the chove 2:00 PM 10.4:00 PM

l‘nd
A d ey i . l,wand-nd,ng = i

This meeting Is to answer questions and to further clurlfy
the Provider Qualifying Process.
The Case Mana%emenund Supports Coordination Service
Criteria document and Provider Ap lication document will be
available for review prior to the nlormallonal Meellng

INSTITUTE FORHEALTH STUD]ES
(517) 349—5505 1 (800) 682-6663

il

e foc recelpt of this material or
for further details rcgum the Informatiynal Meet{a. ease contact .
Kathryn Vaung at (24 ! 452 . ¢ g
or Tracy Hackman at ,
Levbish: one 18,2000 o us alns ¢
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A FEW MUNTHS AGD - super Iron out!

WE BROKE GROUND. Join us for refesbmans a
s“"da}' j“”e ﬁ’bfmm 1 - . Super Iron Out removes unsightly rust stains from tmlcls‘ :
it SRBA sinks, tubs, dishwashers and white clothing, Super Iron Qut
pravents iron build up in water soRteners too. B
‘NOw © D ME S E E Super lmn Out... guamntced to work or your money back :
n the'cl and/or plumbing section of your
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