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- When summer meals move from

inthe dining room to :the patio, bring

.'some culinary variation ‘into the

. change of scene.

.. Three area men offer main dish rec-
ipes which won them finalist positions

,in Detroit; Edison's King of the Patio

*"contest last week.

i Ten finalists were named from
. male entrants throughout the metro-
politan area,

| Frederick E. Thompson of Roches-

: ter, a three-time finalist in;the com-
; petition, won this year's citation for

. shrimp rolled fillets with blender hol-

+ landaise. Thompson is vice-] presldenl

* of the National Bank of Detroit, Roch-

| ester.
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- main-dish

SHRIMP
ROLLED FILLETS
WITH
BLENDER HOLLANDAISE
% cup butter jor margarine
1 clove garljc, peeled and
crushed
1 small onion, p ecled and minced
Y cup minc pepper
12 fresh or fro: ushrlmp, shelled
and cooked
Y% cup day-ole
1 thsp snip
% tsp:
Y% tsp. pe]
4 ﬁllels cf sol

bread crumbs
parsley

or flounder (1'%

3 egg yokes

2 thsp. fresh Emon juice

‘dash of cayenns

In a large skljlet melt 2 table-
spoons of butter. Stir in garlic,
onion and green pepper and sautee
until onion is golden. Dice shrimp
and add the shrimp, bread crumbs,
parsley and Y% teaspoon salt and
the pepper to the skillet.- Remove
from heat.

Using a* woodep spoon, spread 2
tablespoons of the shrimp mixture
on the boned side of each fillet.
Roll-up each fillet jelly-roll style,
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offers this recipe for patio flank
steak ‘
 PATIO FLANK STEAK :
Flank ste:
¥ cup cooklng sherry
% cup soy sauce l
1 thsp. chile powder
1 tsp. powdered ginger
3 or 4 shakes of garlic powder
Mix ingredients for marinate.
Score the meat lightly on the diago-
nal. Marinate for two hours, in rotat-
ing half-hour sessions, a day before

cooking. |
Gnll five minutes per side under
the broiler or on a very hot barbeque.
Slice in strips % inch wide. |
Decant the top of the marinate with
a half stick of butter. Heat in a sauce-
pan and brush or pour over steak. |
Four-time veteran of the cooking
finals, Geerge Brigolin of Troy sug-
gests this recipe for italian Beef Roll.
Brigolin is a manufacturing engineer
with Computer Peripherals, Inc.,
Rochester.

ITALIAN BEEF ROLL ;

(ROMAN ROLL) i

1 % to 2 ths. beef round steak, ¥
; inch thick

now is a helping hand...

refrigerate five t

two tablespoons
on a hot grill. Wi
ed, arrange fill
dish, flat side d
with melted but|

Make blende:
heating % cup
saucepan until
brown. Into blens
Be sure to get in touch temon juice, %
with the Welcome Wagon
hostess.:She can ‘help you
get to know your new com-

er to low speed.
and butter in
stream. When il

munity as quickly as pos- blender.
sible. ! ‘ Arrange fillets
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tucking extra mixture into the
ends. Place on a

preparing the baking dish.
In a 10 by 6 by| 2 baking dish put

ered grill for 2

cayenne. Cover and turn the blend-

the remaining hollandaise. Serves

1 slightly bez(zn egg I

% pound grot pork '

% pound (% eup) grmmd ham

4 ounces mushrooms (bits and
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i
cookié sheet and |
10 minutes while |
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i pieces)
butter and place - Y% cup (1 ounce) grated Parme-
en buiter is melt- | san cheese
Is in the baking ° 4 ounces Mozzarella cheese (grat-
wn. Brush fillets  ed coarsely)

Y% cup cl\npped parsley

1 thsp. olive oil

1 tablespoon butter or margarine
1 large onion chopped (%) eup)
2 cloves garlic, minced

Y4 cup cognac or brandy

% cup dry red wine

1 cup beef broth

% cup tomalo paste

1 teaspoon dried oregano.

er. Bake in cov- 1"
to 30 minutes. '
hollandaise by

utter in a small

bubbly but not
er put egg yokes,
easpoon salt and

Pour in the milk
a slow, steady
's added, tumn off |
With meat mallot pound a generous
amount of salt and pepper into 1he
sleak Sprinkle with and pepper. |
Combine egg, pork, ham, mush-
me cheeses and parsley. Spread
pork mixture evenly over the steak.
Roll meat as for a jelly roll. Press
'seams together. Tie securely wnth
string or skewer together.
| In a skillet brown meat on all sldas
{in mixture of hot olive oil and butter
or margarine. Add onion and garlic.

on a platter pour-
er them and gar-
h a shrimp. Pass

arahan of -South-
entrant in the con-
an 25 favorite reci-
A technical plan-
t Ford Motor Co.

‘Discovertheface | i s ame

ICook until onion is tender but not

&

et abonus:
old Japan.

Contemporary cities and towering, snow-
capped peaks. Exciting nightlife and serene
gardens Modern hotels and ancient temples.
Japan has enough faces to keep you fasci- \
nated forever.

On agapan Air Lines flight to |he0nent
you'll discoyer what we mean. Your hostessin
kimono will serve your Coquille St. Jacques
witha hospifality and attention to detail which
reflects mote than a thousand years of tradition

The thousand-year-old airiine is the best
waytoseeall the faces of the Orient: we fly to
more major,Orient cities more often than any-
body else. And a visit to your fravel agentis
the best way toarrange it.

JAPAN AIR LINES

341 Book Bldg 12A9 Washington Bivd.
oit

' Tel. (313) %l -3550

of newdJapan and

'skillet and ignite. When flame
.burned out, return skillet to heat. Add
wine and simmer until it is nearly
levaporaled Stir in beef broth, tomato
pas!z and oregano.

i Cover and .simmer 4560 minutes,
‘basting occassionally.
‘, Remove meat “from skillet. Slice
:and arrange atop a bed of hot but-
tered noodles. Center of meat roll will
have a pink color when sliced.

Skim fat from sauce in skillet. Pour
- sauce over meat. Garnish with pars-
I iley.

i Serves 638.
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: Teenagers attend
youth conferenqe

Tina and Quen Dickey of Bir-
imingham are among more than
‘2 000 Nazarene teenagers from
‘amund the world chosen to attend
‘the World Youth Conference in
: Switzerland this month.

The Christian, teen- centered
conclave is a quadrennial event
sponsored by the Nazarene Young
i People's Society, an almlmry of
 the Church of the Nazarene.
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« ETHAN ALLEN LOUNGE CHAIRS » BUY THEM

P

Save up to 40% on thzs specml
Group of covers

’Rhls is the first, thesc famous Ethan Allen Lounge Chairs have been offered at such

: ings! We have a selected group of beautiful close-out covers .
tures.in stunning colors IN STOCK FOR IMMEDIATE DELIVERYI Each chair
decorator touches including arm covers. Sorry, no special orders!

4080 TELEGRAPH
(at Long Lake Rd.—

18 Mile Rd.)

jecorator Chairs
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. . only at Wiggs!

. velvets, tapestries,

open Mon,; Thurs.
and Fri. 'til 9 P.M.
®_644-7370
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