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Louisiana ‘iobsters’ liven up wintertime tables, tastebuds
_ « .e _ them tn von back and foith moaoQ Several Omes Cut all vegetables (except Light. RefrijBy Boxanne Pov^rs

There are only 60 miles between 
the East Texas town I grew iq) in 
and the Louisiana border. Yet, the 
differences, especially as pertains 
to cuisine, were so vast that the two 
states could have been on separate

JL M

1 never even tasted a shrimp until 
my twelfth year of life, so you can 
imagine the shock to my Systran 
whrai 1 attended my first CTayfish 
boil shortly after graduating from 
high school and moving to South 
Louisiana.

I entered my hosts’ kitchen and 
saw people not sitting but standing 
around a table covraed with many 
layers of newsp^rs which were in 
turn covered with high piles of 
bright red crayfish and yellow ears 
of com. Frcun the moment someone 
tlmist a crayfish into my hands and 
demanded that I watch them peel 
and eat it so I could learn this fine 
ait, evray one of my sraises was as­
saulted; the dual scent of cocked 
crayfish and pef^ry seasonings, 
the sound of cracking shells and 
pecq)le slurping ot "sucking" the 
heads (not an entirely accurate des­
cription, but certainly the only ac- 
c^ted one); the burning feel of the 
spices on my lips and fingers, and, 
of course, the remarkable sight of 
watching people break open and eat 
the bug-looking things!

Well, if you suspea that shock 
would be your family’s reaction to 
crayfish, just tell them that they are 
a new species of miniature lobster
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or something. It’s not really a lie; 
just ask any parent of any age and 
they will tell you about this thing 
called child psychology.

We’re ^jproaching the peak of 
crayfish season when supplies aie 
fre^ and abundant, and prices are 
low, and since you’re probably 
bored by now with your usual 
winter fare, why not give them a 
try? The following recipe is my 
very own low-fat version of 
crayfish stew (only about 12 grams 
pra' serving) and only takes about 
15 minutes of preparaticm time. I’m 
also including a salad to ac­
company the Stew.

If neither your grocer nor favorite 
chef can tell you where to find 
peeled, one-pound bags of crayfish 
tads, you can caD 800-356-2905 for 
Tony’s Seafood in Baton Rouge, 
La., and Steve Bueche (pronounced 
Bush) guarantees they will get

Crayfish Stew

1 lb. peeled tails 
5 tbsp. buttra
4 tbsp. flour
1-1/2 tsp. Tony Chachere seasoning
2 fl)sp. dry white wine 
1 medium onion
1/2 medium bell pepper
1 tbsp. parsley
2 cups water

In a small skillet, add chopped 
onions to 1 tbsp. of melted butler. 
Let simmer slowly about 3-5 
minutes before adding chopped bell 
pepper and Tony Chachere or other 
powdered Louisiana seasoning. 
Meanwhile, in separate large skillet 
add remaining 4 tbsp. butter until 
melted. To this, add 4 tbsp. flour. 
Stir constantly on medium high 
head with slotted spoon until flour 
mixture (roux) turns caramel or 
golden brown. Remove from heat 
i Id the wine. Shake skillet in

back and forth motion several times 
to distribute wine. Return to heat 
and slowly add 1 cup of the water 
while stirring. When flour mixture 
and water are thoroughly mixed, 
add crayfish tails, onion mixture 
and rest of water. Stir well and 
cover. Let simmer on low for 10 
minutes, uncover and let simmer an 
addmtional 10 minutes stirring oc­
casionally.

While tails are simmering and 
rice is cooking, prepare garlic 
bread. Serve over a steaming bed of 
rice, wifli bread and confetti salad 
fw a well-balanced, low-fat, low- 
calorie meal. (Without the avocado, 
the confetti salad contains only 3 
grams of fat per serving.)

Confetti Salad
(serves 5)

2 medium cucumbers
1 large tomato (or 3 Rranas)
1 small red or Vidalia onion
3 tbsp. Miracle Whip Light 
1/2 avocado (optional)

Cut all vegetables (except 
avocado, wait until just before serv­
ing meal before adding it) in 
chunks, sprinkle with 1/4 tsp. salt 
and 1/4 tsp. pepper. Stir and set 
aside fcH’ 5-10 minutes until salt has 
time to release juices in vegetables. 
Stir in 3 tablespoons Miracle Whip

Light. Refrigerate until serving 
time, then, if desired, add avocado 
chutdcs and stir again. (While the 
whole avocado is loaded with 
nutrients, it has a whopping 37 
grams of fat, SO you’ll want to keep 
this in mind and adjust or delete ac­
cordingly.)
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Cottonwood, Ranch 
3 BR, 2 BA transitional 

Comer lot 2 yrs old 
j $99,900 

i Call Venny 467-3232 
467-5884 MLS# 401714

Garner Internal Medicine
a Division of Cardinal Healthcare, PA. 

Participating with:
Aetna PPO • Aetna MC/EC • BCBS PCP* BCBS MedPoim 

Doctors Health Plan * Ethix * Healthsource 
Kaiser Permanente ’.v Health Choice Plan 

Maxicare • Provident PPO 
and most insurance plans

Now Accepting New Patients

Karen E. Mayer, M.D. 
Steven H. Turner, M.D.
Cardinal Dermatology & 

Skin Surgery Center
(a division of Cardinal Healihcore, PA!

William S. Ketcham, M.D.
(919)773-1223

800 Benson Rd., Suite 70. Garner
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Please Recycle

The largest component of trash 
in landfills is NEWSPAPERS - 

14% by volume. i

CLASSIFIEDS PLUS
Send your classified message to more than 40,000 readers served by The Progress Newspaper Network

362-8356
YOUR CLASSIFIED AD 

APPEARS IN 
FOUR NEWSPAPERS!

For one low price, your classified is auto­
matically published in The Morrisville & 
Preston Progress, The Apex Herald, the 
Fuquay-Varina Independent, and the 
Garner News. More coverage, more read­
ers...that means more results for you.

ONE RATE FOR ALL FOUR
The rate per insertion is $10.50 for the 
first twenty words. Each additional word 
is seventeen cents.

DEADLINE
Noon Friday before our next issue.

ERRORS & CORRECTIONS
Please check your classified carefully

after publication and call if the ad has been 
omitted or is incorrect. The Progress will not 
be responsible for more than one incorrect 
insertion. If there is an error, the ad will be 
run one extra time at no charge.

BOX REPLIES
You can have responses in your ad sent to 
a box number in care of the newspaper.

This service is available for $3.00 per 
insertion.

BILLING
We encourage you to prepay your classi­
fied but will bill upon request. If you do 
request billing, there will be a minimum 
charge of $11.50 except for established 
business accounts.

ADDITIONAL INFORMATION
For additional information, please call or 
write:

PROGRESS CLASSIFIEDS 
C/0 THE APEX HERALD 
RO. BOX 1539 
APEX, N.C. 27502 
PHONE (919)362-8356 
FAX (919)362-1369

FURNITURE/
APPLIANCES

HELP WANTED HELP WANTED HELP WANTED HELP WANTED HELP WANTED

A 100-WATT STEREO SYM 
W/SCD PLAYER for $10 down, $10 
a month plus free VCR. Call toll-free 
1-800-829-3955.______________ FC

A MAQX BIGSCREEN TV for $10
down/$10 month plus free VCR. 
Call toll-free 1 -SOO-829-3955. FC
A CAMCORDER FOR $10 DOWN.
$10 month plus free VCR. Cal! toll- 
free 1-800-829-3955.__________ TC

A HOUSEFUL OF FURNITURE for
$10 down/$10 month plus free 25" 
TV, Call toll-free 1-800-829- 
3955.________________________ re

TRADITIONAL MATCHING 
COUCH AND CHAIR, pinstripe 
slate blue and tan, $300; 552- 
1784. FC

BARGAIN HUNTERS: YARD 
SALE EVERY SATURDAY. Come 
to buy or sell. Free space available 
for you to sell those hidden and 
forgotten treasures. Baker Town 
Gre^jhics, Oakridge-Duncan Road 
off Hwy. 42W; 552-0635 (leave 
message)._____________________F

MULTI-FAMILY GARAGE SALE.
Saturday, March 2, 7-11 a.m., 
Sunset Ridge, Holly Springs. Some 
furniture, great prices. All must 
go! FC

HABILITATION TECHNICIANS
needed to work part time. Must 
have experience with DD population 
and be available after 3 p.m. Call 
CNC at 878-4600 for an applica- 
tion/interview.________________ GC
CONSTRUCTION SUPERINTEN­
DENT OR FOREMAN. Commercial. 
Craft skills desirable; 552-3836. FC
HELP WANTED: FULL-TIME 
GROUNDS MAINTENANCE. Call 
between 6-9 p.m., 387-0689. AC
POSITIONS AVAILABLE ALL 
SHIFTS, ALL POSITIONS. Enjoy 
nice tips as a day or night server. 
Benefits program. Pizza Inn, 1301 
East Williams St, Apex, NC. Phone 
382-9611. AC

DAYTIME HOSTESS NEEDED
Monday-Friday part time, Binky’s 
Diner. 851-1596.______________ TC

PART-TIME PARKS 
MAINTENANCE WORKER. The
Town of Fuquay-Varina Parks & 
Recreation Department is accepting 
applications for (2) part-time parks 
maintenance workers until 3/8/96. 
For job applications or description, 
visit or call the Parks & Recreation 
Department at 820 S. Main Street, 
552-1410. FC

JERSEY MIKE’S SUB SHOP • 
MORRISVILLE - now hiring all posi­
tions and shifts. Great pay. Leave 
message at 846-3660. AC

RETIRED? EICTRA MONEY. Great 
pay. Excellent bonuses. 
Telemarketing. Call Stacy Mills at 
772-1073. GC

NOW ACCEPTING APPLICA- 
'HONS for route sales tech. Experi­
ence helpful but not necessary. Will 
train on job. Must be bondable and 
have good driving record, Buck’s 
Pest Control, 387-1047________TO

WOULD YOU UKE TO WORK 
FROM HOME doing assembling or 
clerical work? Send $3 plus self- 
addressed stamped envelope to; 
Cummings, P.O. Box 1404, 
Fuquay-Varina, NC 27526. GC

ATTENTION! NO EXPERIENCE 
NEEDED. $500/$900 weekly poten­
tial. Process mortgage refunds in 
your area. Part or full time. Call 1- 
216-233-4204, ext. 116 (24
hours).___________________ G

Concrete
Mixer S 

Truck Drivers 
CALL TODAY!

CT
S.T. Wooten 
Corporation 

is hiring
• Must possess CDL
• We offer training
• Potential to make 

$30,000 yearly
• Benefits include 401K, 

insurance, and vacation
• Drug testing required

CALL 919-772-6789 
OR 919-269-6471

Women and Minorities are 
encouraged to apply. EOE

MOTHER OF AN INFANT AND A 
4-YEAR-OLD will do child care in 
our new home in Apex; certified 
CPR & first aid. Call Charlotte, 362- 
0915.________________________M

GREAT ENVIRONMENT FOR 
YOUR CHILD’S CARE. Full time 
openings avail^le now, one year 
and older; 779-1728.__________ W

DO YOU LOVE WORKING WITH 
CHILDREN, but need a flexible 
schedule? La Petite Academy is 
looking for substitute teacher. 
Please call 467-5875. AC

Please Recycle
The largest component 

of trash in landfills is 
NEWSPAPERS - 
14% by volume.

Now Open In Cary 
Hiring

Drivers, Order Takers & Cooks
Earn up to $14/hour, full or part-time, flexible 

schedule, cash paid daily for delivery 
driver’s commission.

Call Anne 462-1441 
Or Stop By 

1401-D Maynard St.
Cary <
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Earn extra cash when you 
join the VOCA team!

JOB OPPORTUNITIES!
You need cash! We need good employees! So, we’re offering new 
employees a SPECIAL BONUS for a limited time!

VOCA Corporation is dedicated to supporting individuals with mental 
retardation and developmental disabilities through creative technologies. 
We have many locations in the Wake County area and are looking for 
full and part-time employees.

When you join our team as an hourly employee, you will receive a $50.00 
bonus. You will receive another $50.00 bonus when you complete your 
first 90 days of employment! And, that’s not all. As a VOCA employee, 
you will also receive a competitive compensation package including flexible 
full and part-time scheduling, paid time-off, career advancement, tuition 
reimbursement, 401K savings plan, credit union membership, and medical 
and dental insurance benefits.

Salary is $6/6.55 based on experience with MR. If you are interested and 
are at east 18 years old with a high school diploma/GED and a valid 
driver’s license, please apply:

5540 Centerview Drive-Suite 415 
Raleigh, NC 27606 

(919) 859-4005

Do it today, as this is a time-limited special offer 
for the Wake County area only!

VOCA
CORPORATION

Bringing Out the Best in People
V


