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Chef’s
Angus
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Dave Johnson, food and bever-
age director for Embassy Suites,
Southiteld, Is sympathetle and sup~
portive of Dolph’s position. A grad-
uate in hotel and restaurant man-
agement from Ohto State Universi-
ty, Johnson is confident in his
product and in his chei.

“Chel Dolph and I think allke.
Whether we serve one or 101 peo-
ple in a night, the food must be top-
notch. We don’t compromise.”

Chel Dolph also has some advice
to consumers who wlill be buying
the certificd Angus beef at their lo-
cal supermarkets soon, He cauttons
that buyers should not be scared
away by the higher prices for the
beef.

“Even though you may pay $2-$3
more per pound for certified
Angus, you should remember that

Executive Chel George Dolph of Wellington's at the Embassy
Suites Hote! sharpens diner’s appetites with his array of certi-
fied Angus beel specialties from the cvening menu.
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pride:
beef

you are also getting a better yield
and certainly more flavor for your
money than with regular beef.”

HE RECOMMENDS cooking the
smaller cuts of meat quickly and
the larger cuts slowly and at tower
temperatures to minimize shrink.
age. Turning the meat over only
once or twice during the cooklng
process also will Increase the yleld
factor.

Dolph calls the foods served at
Welllngton's “American culsine”
and notes that thls type of cuislne
Is finally becoming respected
among epleures and restaurateurs.

“Why not? When you consider
that we have the best foods in the
world availabte in the US, it
seems natural that we should have
a place on the cuisine conlinuum
alonx with the French and Ital
ians.”

LENTEN

Pasties?

SPECIAL
Broccoli & Cheese

Turnovers
Tues. & Wed. Special

3349 (Reg. 99¢ ea.)

This Week's Speclals
Expires Feb. 27, 1988

6 for 3325

REDFORD
532-1181 .
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Dally Freshness
+ Cleanliness

= Quality at SUPERIOR FISH
Fresh Farm Ralsed | Fresh Florlda 1~ Farm Ralsed
spll'.ﬂgN SHARK FROG
SALMON | STEAKS | LEGS
5%, | $3%, | 54°°,
"% %3 (o SUPERIOR FISH CO.
| .. House of Quality
" o Sarving Metro %al;pillfw ovordo yoars

300 E. Eleven Mile Rd. + Royal Qo » 541-4832  M-W3-5: TH. A FRL 8-8; BAY. 8.1

Favorite country inn recipes -

BEEF BARLEY SOUP BOTSFORD
2 pounds beef round
oll

7 cups water

116 ounce can tomaloes
1 onjon, chopped

2 beef houlllon cubes

1 cup chopped carrot

1 cup chopped celery

% cup barley

* parsley

salt and pepper

1 teaspoon basil

45 teaspoon Worcestcrshire sauce
Brown beel in oil. Stir in water

and undralned tomatoes anlon and

boultlon cubes, Simmer 1 ¥ hours,

Add vegetables, barley and season-

ings. Simmer unttl vegetables are

tender.

BOTSFORD INN CHERRY COB-
BLER

Crust:
3 cups pastry flour
% lcaspoon salt
Y4 cup butter
Y cup shartening
6 tnblcspoons cold water

Cut butter and shortening Into
flour and salt. Gradually add cold
water and toss lightly, Work into a
ball, wrap and refrigerate for 20
minutes, Roll oul into a rectangle
slightly larger than the top of the
deep dish pan,
FILLING:
G cups frozen plecherrics
% cup sugar
% cup brawn sugar |

Angus
dishes
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1'3 to 2 Ib, certlfied Angus flank
steak

1 cup say sauce

1 cup plaeapple juice

1 cup water

s cup brown sugar

4 cup Colby cheese, shredded

Blend soy sauce, pineapple julce,
water and brown sugar until sugar is
dissolved. Pour mixture over flank
steak. Cover and refrigerate over-
night.

Remove steak from marinade,
broil it on a rack of a broiler pan
under a preheated brofler about 4
inches from the heat, turning it once,
five to six minutes per side for medi-
um rare meat. Alternatively, re-
move steak from marinade and grill
it on an olted rack over glowing
coals, brushing it occaslonally with
marinade, turning once, 5-6 minutes
per slde for medlum rare.

Transfer flank to cutting board
and with a sharp knife held at a 45-
degree angle, slice it thin across the
graln. Arrange sllces (stightly over-
lapping) on a plaller. Top with
cheese and melt under broller. Serve
atonce.

} teaspoon clnnamon
4 leaspoon nutmeg
~_ Place filllng in 13 X 9 inch pan,
Cover with pastry and crimp edges.
Bake at 375 for 50-60 minutes,

RHAPSODY TORTE
Holly Hotel

Bto 10 Servings
Walnut Crust:
1 % cups all-purpose flour
3 tablespoon sugar
11 tablespoons well-chilled unsalted
butter, cut lnto small pleces
1 cup ground walnuts
1 extra-large egg yolk
% cuy seedless raspberry jam
Fitllog:
1 % cup firmly packed light brown
sugar
1 extra-large egg
1 % cup chopped walnuts
3 cup shredded coconut
% cup plus 1 tablespoon all-purpose
flour
% teaspoon baking powder
pinch of salt
For crust:

Comblne flour and sugar in pro-
cessor, Cut In butter using on/oll
turns untll mixture resembles coarse
meal, Blend in walnuts. With ma-
chine running add yolk through feed
tube and mix until dough just comes
together, Do not form ball. Gather
into ball. Press Into boltom and %
up sides of 9-inch springlorm pan.
Spread boltom with % of jam and
chill,

For filling:

Preheat oven to 350 degrees F.
Uslng ecleciric mixer, beat brown
sugar and egg In large bowl until
wvery thick, about 10 minutes. Mix in
remalning ingredients. Pour into
crust, Bake 30 minutes. Reduce oven
temperature to 300 F. Continue bak-
ing until {llling is set, about 25 min-
utes. Cool completely. Spread with
remaining jam. Cut into stices and
serve.

ROAST PARTRIDGE WITH OY-
STER STUFFING
Holly Hotel
2 partridge
4 slices white bread
2 tablespoons butter
2 egg whites
4 teaspoons toasted pecans
% cup Grand Mernler
salt and pepper
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APPROVED DEALER
Super Sewing

SALE

Machines
from$8]1 69
Cablnets

== from $QQ
The Ma _&lc Needle
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CANTON FOODS

8 Pack % Litre Bottlos
91,99 + Dopoalt Explean 2/29/88

Everyday Low Prices
8177 Sheldon Road  459-7751

Whole Fryers A49*LB.
Meat Department
Split Chlcken Srum 11,2918,

Domino"

Sugar6 LBS. 1,59 8.

Case of Busch Boer

202 Bits, +Tax & Dopostt 3749
Casaof M adian
S o B T8 Dopout 19,69
Casoof Lebaiis

o oo 110,97

‘Carton of Clgarettes $10.29
100's All

Beated By 6:30 p.m. Moo.-Thurs. & §:00 Sua,

OWMMMMm-nns
« PRIME RIB o 5 STUFFED FILET MIGNON

2 tablespoons heavy cream
2 egg yolks
2 teaspoons chopped scatlions
% cop chopped oyaters
% cup veal stock

Trim crusts from bread and tear
Ito small pieces. Add cream, oysters,
pecans, scallions, salt and pepper.
Set aside. In mixing bowl, mix
cream, yolks and butter, add to
bread crumba, Whip egg whites until
stiff peaks form, add to other mix-
ture and toss lightly to Incorporate.
Fill cavity of birds wllh stuffing, and
place in a shallow baking pan. Sea-
son birds with salt and pepper and
roast approximately 1 hour 15 min-
utes at 350 degree until golden
brown. Remove partridge from pan
and deglaze with Grand Marnler re.
ducing by half. Add veal stock and
again reduce by half. Pour over par-
tridge and scrve immedlately. Ac-
company with wild rice if deslred.

POTATO S0UP
The Kentucky Housewlfe, 1858

As prepared at The Eagle Tavern,
Greenlleld Village

% pound margarioe

13mall onion, dlced

2 stalks celery, chopped

1 medium carrot, diced

4 medium polatoes, cooked (diced or,
sliced)

% pound flour ~
3 cups chlcken broth, prepared

2 cups mllk (or % and %)scalded

Saute vegetables in margarine un-
til tender. Add flour o make roux,
cook slightly. Add chicken stock and
polatoes, whisking. Simmer. Finish
with scalded milk. Scason to taste.

Yield: 6-8 servings. .

Country inn fare
always in fashion

Contlnued from Pago 1

that Baker plans to plant an herbal
garden on the inn premises this
apring.
Country inn cooking expresses ft-
self yet agaln at the Eagle Tavern,
which Is scheduled 1o reopen Satur-
day. March 12, Like the Botsford, the
tavern re-creates the aunosphcrc
and dlning expericnce of the 19th.
century traveler. The menu is large-
ly based on careful historical re-
search and reflects both the seasonal
nature and local availability of

Fal: example, the tavern's spring
entrees might Include baked pickerel

-
wilh lemon sauce, pork apple ple and *
roast becf with wine or horseradish-*
sauce. A summertime sclection
might consist of corned beef with -
cab‘bagc and bolled potatoes, baked ™
stuffed plekercl and roast pork with *
slulfing. Fresh greens in summer re-
place the relishes of spring. For des-
sert, the offerings draw from old fa-
vorites like cherry pudding with
cream sauce, apple ple nnd
strawberry shortcake,

Simple foods, steeped in lradl(!on
and expertly prepared, are what *
have given shape to the country inn *
dlning one can flnd at the Historle -
Holly Hotel, the Botsford Inn and the
Eagel Tavern. -
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TOM at 981-2796

“MURDER AT THE MANSION"

Gourmet Mystary Dinner Party
{The Cast includes Youl) o

DATE: ancl:lw, 1888

TIME: 7'30"0 11:30
LOCATION: Farmington

TICKET INCLUDES: Gournéel Dinner

\ Over *500 In Prizes!
v Maximum §0 Couples

FOR RESERVATIONS & TICKETS CONTACT:

23, 1888

Community Center
24705 Farmington Road
Farmington Hilis

FRANK at 471-9112
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Di San Marino

Authentic Elegant
Northern Italian Cuisine

« Lunch Mon.-Frl. 11:00-4:00
« Happy Hour 3-6
"« DInner M.-Th. 4-10, Frl.-Sat, 4-11

STty ""r‘wg

Reservations 689-6020 ¢
Sen. Info. 689-6754
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OUTLET STORE

Jam e

GRAND OPENING-
NOW IN PROGRESS

Come In for your favorite Sara Lee Dessert plus a
wide varlety of frozen entrees and a whole lot more.

JOIN ALL THREE STORES IN
THEIR 7 DAY A WEEK
CELEBRATION




