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Food
Feats

'Misery'- - is joyous
it for.oatient lovers

Food and Entertainment News os suspense mm
uiels reeipes ease holiday hassfee

By
STEVE COOMES
Food Columnist

: Lo and behold, it's that time
; of year again. Shoppers have a
; mere three weeks before Christ-ma- s,

and college students have a
- full week less to prepare for

dreaded final exams. And the
annual rebirth of Kentucky's
most prized fifth season of the
year, college basketball, will
reclaim its mastery of the week-

end household.
If you're at all like me, there's

a strong possibility that visions
of how to organize the onslaught
of holiday hoopla arrive long
before the more pleasant ones of
sugar plums grace the mental
screen.

Procrastination and indeci-
sion will likely take a large bite
of the time-sharin- g pie and
before we know it, a mere 2.1
shopping days until Christmas
remain, and the walls of poor
planning and embarrassment
are closing in rapidly.

Sound familiar? My own sad
part is that I have no basis to
attribute any of these character
defects to genetic transfer from
my mother, one of the uncontest-
ed queens of holiday organiza-
tion.

Brown grocery bags are
already overflowing with food in
her kitchen, and brightly
wrapped gifts awaiting their tree
are stacked in odd rooms like
battlements to defend against
any seeping-i- n of my postponing
mentality. Every year her work
is iiiiisiicu cany, auu cvci y jcai
she has plenty of time to watch
me finishing mine.

If you care to avoid the
inevitable fate that awaits me
and ease those transitions from
crunch time to munch time, then
you may be interested in the
recipes that follow. The empha-
sis here is placed on quick to pre-
pare and easy to serve, and your
probably battered pocketbooks

Country Crockery
This 10V." (diameter) stoneware pie plate
in the popular Blue Spongeware Pattern
makes a great Christmas gift. It's oven- -

prool & dish-
washer sate &

perfect lor the
microwave It
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as pasta dowi'
Only $14.95 Ea Plus $2.95 Cm?:
Shipping & Handling Send Chech Or
Money Order to

A- - Green Mountain Pottery

T""T Dept. NV48 29620 Green Road
Borden, IN 47106
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Some People Plan
Their Whole Week
Around Anytimes'

Expanded
Sunday Brunch.

Sunday Brunch
11 AM -- 2 PM
Adults $9.95,

Children under 10 $5.25
10 Senior Citizen Discount

pomrrcEME
Zorn Avenue & River Road

8975101

won't take much more of a beat-
ing either.

Mexican Country Steaks

1 tenderized round or sirloin
steak, cut in serving pieces
1 dove of garlic, minced
4 tablespoons oil
1 large onion, thinly sliced
4 large tomatoes, chopped
34 teaspoon dried oregano
14 teaspoon salt
14 teaspoon black pepper
14 teaspoon ground cumin
1 0 whole sprigs fresh cilantro
1 pound medium new potatoes,
peeled and sliced 12 thick
1 can whole green chilies,
drained and rinsed

Season the steak with garlic, salt
and pepper. Set the meat aside in a
covered, shallow dish for 1 hour at
room temperature. Heat 2 table-
spoons of oil in a large skillet on medium-

-high heat. Brown meat on both
sides and place in large baking dish.
Heat the remaining oil and saute
onions until soft. Add tomatoes,
oregano, salt, pepper, cumin and
cilantro and cook quickly over high
heat for five minutes, stirring constantl-
y to prevent scorching. Remove from
heat.

Preheat oven to 350 degrees.
Place potato slices over meat and
pour the sauce over both. De-see- d

Soldiers get comic relief from local store
The Great Escape, 2433 Bard-stow- n

Road, is shipping over
1,000 comic books to American
troops in Saudi Arabia as a part
of "Operation Comic Shield," a
national public service campaign
dedicated to collecting new and
used comic books for shipment to
America's armed forces in the
Middle East.

This non-partisa- n, humanitar

o
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chilies. cut into thin strips and place
over mixture in baking dish. Bake
uncovered for 35 minutes, then
remove cover and bake for 55 minutes
more until tender. Serves four.

Cajun Meat Loaf

2 pounds lean ground beef
1 cup bread crumbs
1 green bed pepper, chopped

' 12 minced green onions, white part
only
4 medium garlic cloves, minced
2 14 teaspoons ground cumin
2 12 teaspoons dried oregano
1 12 teaspoons dried thyme
1 12 teaspoons paprika
1 teaspoon cayenne pepper
14 teaspoon white pepper
14 teaspoon cracked black pepper
14 teaspoon dried red pepper flakes
1 12 teaspoons salt
12 cup tomato sauce
2 large eggs lightly beaten
Sour cream and chopped tomatoes for
garnish

Preheat oven to 350 degrees. In a
large bowl, combine the meat, bread
crumbs, bell peppers, onions and gar-
lic. In a small bowl, mix together the
spices, salt and peppers. Add to meat
mixture. Add tomato sauce, eggs and
mix well. Pat into loaf pan
inches, smoothing the in

oven for 45-5- 5 minutes and let stand
10 minutes before slicing. Garnish
with sour and chopped toma

ian effort has attracted the atten-
tion of all the comic book
publishers in America, including
Walt Disney Publications, DC
Comics, Marvel Comics, Kitchen
Sink Press, First Comics, Innova-
tion Comics and Malibu Graph-
ics, and all have pledged their
help and support.

Retailers in the Louisville
area have adopted the USS Iwo

Coie cdefc

'Doll's Grand Owiii!

VA6ATOM
The newest Doll's Market is at

4808 Brownsboro Road & Rudy Lane.

We're celebrating with give-away- s and special prices at all three locations.
The Grand Prizes arc three tips (one to be given away at each Doll's store) to
Sandcstin Beach Resort tor lour days and three nights. Plus we 11 throw in
$300 spending money.

Your dream vacation includes deluxe hotel accommodations for two
adults and two children, a welcome split of champagne, first morning
continental breakfast for two, use of the fitness center and complimentary
greens fees for two adults and two children at Foxwood Country Club.
Please note: Transportation is not included.

Plus register for free give-away- s in all departments at all three stores. All
prizes, except trips, will be given away at 6:00 p.m. on Saturday, Dec. 8.

REGISTERS TO WIN THESE PRIZES
AT ALL THREE DOLL'S MARKETS.

Moral Department Decorated six inch Norfolk Pine Tree
Produce Department Large Gourmet Fruit Basket
DeliBakery Turkey Dinner $19.95 Value.

Feed people.

Seafood Department Seafood Party Tray
Meat Department Six Rib-ey-e Steaks

GRAND Vacation Package
PRIZE at Sandestin Beach Resort

Plus $300 Spending Money.

RUI.F.S AND RFflin ATIOMC
1. Subject to rules and restrictions per Media Marketing Services vacation policy.
2. Doll's will pay peak season surcharge (if applicable) for up to four people per trip.
3. Employees of Doll's and their immediate families are not eligible.
4. Drawing for trips to be held on December 24, 1990 at 5 p.m.

Prices Effective
Sat., December 8, 1990
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AJlJ MARKETS

3620 Brownoro Road, Open 7 i.m. til 11 p.m. 7 days.
514 Lyndon Lane, Open 7 a.m. til 12 midnight 7 days.

4808 Brownsboro Road, 893 0951, Open 7 a.m. till 1 1 p.m. 7 days.
Quantity rights reserved. We reserve the right to correct printing errorj.

toes if desired. Serves six. -

Curry Glazed Chicken
with Honey and

Mustard

2 tablespoons butter
2 tablespoons fresh time juice
1 clove garlic, minced

12 teaspoon salt
2 teaspoons curry powder
3 tablespoons Dijon mustard
12 cup honey
2 12 pounds boneless chicken breast
cut into serving pieces
12 dry white vermouth

12 cup chicken stock

12 cup sour cream

Preheat oven to 375 degrees.
Place butter in flameproof casserole
and heat in oven until melted. Stir in

lime juice, salt, curry powder, mustard
and honey. Arrange chicken in casser-

ole, turning to coat. Bake uncovered
for 20 minutes. Turn the chicken over
and brush with sauce. Continue bak-

ing until golden brown, approximately
20-2- 5 minutes more. Remove to a
warm platter and keep warm. Set the
casserole over moderate heat, add
vermouth and stock. Bring to a boil,
stirring to scrape any drippings and
simmer for five minutes. Reduce heat
and whisk in sour cream and heat
gently without boiling. Return chicken
to casserole, spoon sauce over and
heat through. Serves four.

Jima.
In addition to the more than

1,000 comics already shipped to
the USS Iwo Jima, The Great
Escape is taking on the expense
and responsibility of shipping
additional comic books donated
by local individuals.

For further information, call
Mark Steiner at the store at 456- -

2216. '
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Coca Cola &

Coke Products

- 1 fTdkt

2 Liter Bottles, Limit 3

Fresh Bone-I- n

Chicken Breast

Limits Lbs Please

Chiq-i- ta
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Ice Cream

.68

BUY ONE
GET ONE

FREE

Siolicl's
Fliclio Piclxs

r.

By
GENE
SISKEL
Movie
Critic

Our "Flick of the Week" is Rob
Reiner's film of the Stephen King
novel Misery," a comic thriller
involving a much-too-devot- fan
of a novelist. This is one of the
best films made from a Stephen
King book and marks Reiner's
second such success, coming
after his film "Stand Bv Me,"
which was based on Kings story
"The Body." His secret seems to
be to accent tension with humor.

In the story of "Misery,"
James Caan plays a writer of
romantic novels involving a hero-

ine named Misery. Having com

pleted his latest book at his
favorite snowed-i- n rural treat, he
is involved in a car accident
returning home and is saved by a
woman who claims to be his
"Number-On- e fan." She takes his
battered body back to her home
and imprisons him there, claim-
ing that all of the phone lines are
down. The issue is, of course,
whether he will be able to escape.

This obviously could have
been routine thriller material,
but it is enlivened by a wonderful
performance by Kathy Bates as
the crazed fan who alternates
between compassion and violent
kookiness - all the while smiling
beatifically with a little gold
cross hanging from her necklace.
Thrillers are always defined by
the freshness of their villain and
this one is unique. James Caan,
who has had an erratic career, is
very good here playing the writer
in a fashion. Explic-

it violence is kept to a minimum,
yet I found myself covering my
eyes out of tension more than
once. Rated R.
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New Years Eve 1990

i December 31 - Doors Open At 5:30 P.M.

f Eddie Miles "A Salute To Elvis'
m in dm Auiunj

.1 The Bobby Lanz Band
(la th BiDroom)

Make your reservations tarty enjoy dinner our landmark rooftop rtvolving restaurant, the Spin:

20,000 Balloons Released In the Atrium at Midnight.
Party Favors With Each Admission

Ticket Price $25.00 On December 31st $35.00

CALL NOW FOR WOW VI (502) 587-343- 4

320 Wert Jefferson, Downtown Louisville
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DECEMBER
1 -- 9 Dream House Christmas Tours. Lake Forest

NTS. 426-480- 0 Dream Factory. 636-3- 1 1 1

1 Songwriter Showcase Rudyard Kipling
Restaurant. 9 p.m.

8 Executive 4x4 Basketball Classic, National
Multiple Sclerosis Society.

9 Louisville Orchestra -- - K.C.A.
25 Christmas Day

25- -30. CATS. K.C.A.

JANUARY 91
8-- 13 TRU. K.C.A.

27 Super Bowl

FEBRUARY 91
14 St. Valentine's Day
19 DINNER OF CHAMPIONS. Nat'l M.S. Society
26 RUMORS. K.C.A.. through March 3

MARCH '91
2 Speed Ball

17 St. Patrick's Day
15 "Les Chapeaux Extraordinaires"

26- -31 PETER PAN. K.C.A.

APRIL 91
7 SUPER CITIES WALK" FOR MULTIPLE

SCLEROSIS
13 Oxmoor Steeplechase

19-3- 0 1991 Kentucky Derby Festival
26 Fillies Derby Ball
27 Kentucky Derby Museum Gala

MAY 91
1- -6 1991 Kentucky Derby Festival

3 116th Kentucky Oaks
4 1 1 7th Kentucky Derby

21-2- 6 A CHORUS LINE. K.C.A.
24 Geranium Ball
25 Hard Scuffle.
27 Memorial Day Observed

JUNE 91
8-- 9 Bike to the Bluegrass, Nat'l M.S. Society

14 Flag Day v

25-3- 0 JEROME ROBBINS BROADWAY. K.C.A.
t

JULY 91
4 Independence Day

NOV. 91
1 Breeder's Cup Gala
2 Breeder's Cup

A T Thatr of Loultvlllo
K.C.A. -- - Kentucky Center for the Arts

If you want your major event listed, there Is

a one-tim- e charge of $50 per event line ,

(limited to approximately 35 characters per line).

SEND TO: "SOCIAL CALENDAR" . co The New Voice
3818 Shelbyville Road Louisville. KY 40207


