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70 Nomads travel club, T

ways & [avorite pastime. Who could
forgel éggs benedict at the Rainbow
Grill in New York City, or strawber-
1y waffles at a restaurant along the
plcturesque River Walk in San Anto-
nio? .

Closer to home, our family has
marked birthdays, reunions and get-
well, celebrations " at- such popular
brunch spots as the Plymouth Hilton
Inn and the Mayflower Hotel, both in
Plymouth, and the Original Pancake
House In Southfield, where the
omelets are fluffy and big as a dio-
ner plate.

What about the cholesterol and
Righ-fat content of eggs, sausage and
bacoa? -

HENK VANDAAL, executive chel
at the Haymarket In the Troy Hilton
Inn, said people are starting to re-

o quest omelets made with egg whites,
or entrees pre| without butter,

. “Not that many, yet, but it’s com-
Ing," Vandaal satd. .

An all-you-can-eat buffet doesn't
mean you have to gorge, Some of the
best fun can be tasting small por-
tlons of many dliferent items, or sat.
isfylng a sweet tooth with a tiny
plece of dessert,

Followlng s a partial list of local
vestaurants offering this popular
meal, Most of the buffets start at $10
per person for adults, less for chil-
dren. Reservations are advised, to
avold long walls., ‘

WESTERN WAYNE COUNTY

Holiday Inn West, Six Mile Road
at 1275, Livonia, 464-1300, Sunday
brunch hours 10 a.m. to 2 p.m.. Cost
$11.95 adults, $7.95 children ages 6-
12 years, under 6 free, Complete ar-
ray of breakfast items, prime roast
beef, alde dlshes, frults, julces, des-
sert,

Mayflower Hotel, downtown
Plymouth, Sunday brunch 10 a.m. to
2 p.. in Magflower Meeting House,
455 S. Maln, 453-1620, Cost $10.95
adults, $6.50 chlldren agesy 10-12, un-
der 10 Iree. Waffles, eggs, sausage,
‘eggs beaedict, quiche, carved ham,
chi desserts,

en,

. Molly*’McGuire's, 34200 Ford
Road, Westland, 728-7490. Brunch 10
-aan. to 2 p.m, Cost $7.50 adulls, $5
-children ges 5-12, Break{ast lineup
Includes crepes, cheese blintzes, eggs
benedict. Also roast beef, ham, sal-
ads, sweets.

Plymouth Hilton Inz, 14707 North-
ville Road, Plymouth, 458-4300.
Hours 10:30 a.m. to 2 pm. Cost

A S

. slde dishes, salnds, roast

: ,2_8@) - “O&’E.k;ond-t.!.inwr'\l;aru,’tsaa . -
‘Restaurant brunches Gatherin
fare*memp’rable ones ‘

. $10.85 adults, $6.93
12 years, under §

children ages 5~
free. Enjoy the
soothing music of a harpist while
consuming omelets made-to-order,
beef, chick-
ez, frults and assored desserts,

OQAELAND COUNTY

Botaford Inn, 28000 Grand River
at Eight Mile Road, Farmington,
474-4800. Brunch 10 am. to 2 pm.

Cost $9 adults, $4.50 chlldren “l‘.‘.’f
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She's out on her own now. The two
boys in the middie want nothing to
do with it. Colin, 14, the youngest, is
in between. He flips back and forth."
. Although Caltaghan Is a vegetari-
an, she sald she hasn't inslsted that
her children follow her example,
And while she continues to use vege-
tables as the mainstay of her own
cooking, her children zre welcome to
cook a few hotdogs If they don't like

g the bunch at"brunch

supper. . .

“I won't drive them to a fast food
restaurant myself but I won't forbld
them to go,” she sald.

“Every once In a while you'll hear
about this family In which every-
one’s a vegetarian and the children
won't Jook at a plece of meat, But 1
don't think that’s usually the case.”

Still, she holds steadfast to her
aversion to sugar, fried foods, fast
foods, canned soups, prepared frozen
foods, salt and store-bought breads.

BUT THERE'S a price to pay for
ber fastidlousness In the kitchen. It
takes a lot of time to malntaln those
stan “It takes more than I
should glve it,” she sald.

Time, for this cook, bas become a
increasingly rare commodity. Cal
laghan, a finance officer for Comeri-
ca, Auburn Hills, also takes gradu-
ate-level courses n flnance at Walsh
College. That lcaves little time ex-
cept during the weekends for Cal
laghan to continue making her own

bread. .
“1 to spend less time in the
Kitchen,” she sald, “But it's a pat-
tern, I iry to find ways around It
In planolng ber brunch, she at.
tempted to prepare foods ahead of

-a

time as much as possible. She baked ---

the red pepper quiche beforehand
and made the scones early [n the
morning. “A lot of stulf doesa't lend
Itsell to being prepared ahead of
time,” she said. "I always seem to do
some last-minute stuff.”

and under, This t
ment — In buslness for more than
150 years — sgerves a varlety of
eggs, pancakes, sausage and bacon,
plus carved beef, shrimp, scallops,
salads, rolls and dessert.

Embassy Soifes Hotel, 28100
Franklin Road, Southfield, $50-2000.
Brunch 11 a.m. to 3 p.m. Cost $11.95
adults, $5.85 children ages 12 and
under, Complete buffet.

Guest Quarters, Long Lake and
Crooks roads, Troy, 879-7500.
Brunch 11 aum. to 2 p.m. Cost $12.95
adults, 3595 children ages 6-12
years, under 5 free. Breakfast ilems
plus roast sirloin beef, seafood pasta,
oysters on half-shell, salads, fruft,
siweets,

Kingsley Inn, Woodward Avenue,
south of Long Lake Road, Bloom-
field Hills, 644-1400. Brunch 10 a.m.
to 2 p.m. Cost $11.95 adults, plus $1
for coffee, tea and milk, $5.85 chil-
dren ages $-7, under 3 free. Sample
cakes, beel stroganoff,
ed shrimp, fresh

pastries.

Machos Sly Fox, 725 S, Hunter,
Birmingham, 642-6900. Brunch 10;30
am. to 2 pm, Cost $9.25 aduls,
$4.95 chlldren, Choose from a varie-
ty of crepes, quiche, french toast,
{rult and pastries.

Michlgan Inn, 16400 J. L. Hudson
Drive, Southficld, 559-6500. Brunch
from 11 am. to 4 p.m. Cost §14.95
adults, $12.95 senlor citizens, $8.95
children under age 12. Complele as-
sortment of breakfast and dinner
specialties.

Norman's Eton Street Statlon, 245
S. Eton, Blrmingham, 647-7774,
Brunch from 10:30 a.m. to 2:30 p.m.
Order entrees from the meny, at
prices from $4.95 to $9.95. Special-
tles include omelets, quiches, rasp.
berry chicken, hot and cold scafood

03,

Novl Hilton, Eight Mile Road and
Haggerty, Novl, 349-4000, Brunch
from 10:30 to 2:30 p.m. Cost $13.95
per person, $5.95 children ages 6-12.
Varlety of egg dishes, lox and bagels,
roast beef and desserts.

Northfleld Hiton, Croocks Road
between Sguam Lake Road and Long
Lake Road, Troy, 879.-2100, Brunch
from 10:30 a.m. to 2:30 p.m. Cost
$14.95 adults, $7.95 children ages 5
12 years, 4 and under free. Full ar-

clarificafion

The reclpe for Corny Oat Banana

° Muffins in the Monday, Nov, 7, lssue

of Taste should have included this
ingredient: % cup dry oatmeal.

D RO W S VALUAS
¥ Bringin - )
A this ad and
B receive
W 50¢ off
: your order

¥ 10% Off Seniors,
Onecoupon .
§ Perperson per visit.

i We don’t claim to be the best.
- We'd rather let our customers be the judge.

ray of and dinner items.

Original Pancake House, 19355 W.
‘Ten Mile Road, Southfleld, 357-3398.
Sunday bours 7 am. to 5 p.m. No
brunch, simply a very popular spot
with generous servings of varieties
of pancakes and stick-to-the-ribs
omelets and fresh-squeezed orange
Juice, Order items by choice from
the menu.

COUPONE Il IR I I I =

Mon.-Wed.,
10-7
Thurs.-Frl.
10-8
Sat. 10-8
Colebrating 30 Years
Service .

COUSIN JACK PASTIES

I Sheli-on }

COCKTAIL SHRIMP
@e0ct) -

A Large, Tasty
1 Varlety of Fresh
Y aretntrom . APPLEWOOD
cHeSAPEAKE BAY | SMOKED FISH
- %k Pints « Pinta « Quarts Smoked Sable, Saimon, Trout, etc.
Featuring: - .. gngg sFea;urén :grgamy,

% Pint Stewing Oysters| 3% $28 sh Spread
.1 nocowpon necesssry © 2 Il!or_conmmr
excresiese . SUPERIOR FISH CO.

s o House of Quality
& ELIE Serving Metro Detroit for over 40 years

o FREE Reclpes
' 200 . Gleven Mis R« Roysl Osk ¢ 414822 MW 3-8 TH. & FRL 0-& AT, 39

RED PEPPER BLOSSOM QUICHE
1% cupflouwr

6% tablespoous chitled unsalted but.
ter, cut into 10 pleces (H!llary Cal-
laghan prefers to usa corn ofl mar-

¥, teaspoon salt .

3 tablespoons ice water

8 eggs (Callaghan uses Eggbeaters)
1% cup heavy cream (she substitutes
a combination of % cup milk and %
cup lowfat yogurt)

6 ounces Italian Fontlna cheese (she
prefers low cholesterol Swiss cheese)
% cup freshly grated Parmesan
cheese

% teaspoon salt

¥ teaspoon {reshly ground black
pegper :

4 teaspoon freshly ground nutmeg

8 large red bell peppers, peeled and
sliced in %-inch-widestrips .

1 tablespoon butter, melted (ahe om-

its)
salt and pepper (o taste
‘To make the pastry:
Combine in the bowl of & food pro-
cessor: flour, butter, salt. Process

until mixture resembles coarse
meal. With machine running, pour
ice water through the feed tube and
process just until water is incorpo.
rated before dough forms a ball.

Remove dough and scrape Into
ball, wrap in plastic wrap and refri-
gerate several hours or overnight.

Roll out dough into 3-inch-thick
circle and place in 9-inch buttered
quiche or tart pan with removable
bottom.

Remove excess dough from fluted
edge and prick bottom surface In
several places. Chill pastry crust at
least 30 minutes. Cover bottom of
crust in but ent or
waxed paper and fill in with bean or
ple welghts, Bake at 425 degrees 15-
20 minutes untll crust Is firm. Re-
move beans or welghts and paper.
Return pastry shell to oven and bake
another five minutes untll crust is
light brown. Set aside to cool until
ready to fill.

. Tomake fliling:

In large mixing bowl, stir together
cggs, cream, cheeses, salt, pepper
and nutmeg. Pour Into shell and
bake at 375 degrees, 30-40 minutes
until )ightly browned and a knife in-
scrted In center comes out clean,
Starting at the outslde pastry rim of
the quiche, overlap pepper strips in
petal shape and continue until entire
top of quiche looks like a blossom.
Coll up on pepper strip for a center.

Brush pepper slices with melted
butter and sprinkle In salt and pep-
per. Relurn quiche to oven and bake
at 425 degrees five minutes or until

pers are heated through, ' Let .

pep)

stand at room temperature 15 min-
utes before cutting Into wedges. Cal-
Iaghan gets four servings.

OATMEAL SCONES
3 cups unsifted flour
3 cups rolled oats
1% teaspoons salt
1% teaspoons baking soda
3 teaspoons cream of tartar (she om-

Its this)
3 tablespoons sugar (she skips the

Bugar)

¥ cup finely chopped nuts -

%uc"p bmﬁu( (Callaghan 1

14 cups apts for
buttermilk)

Precheat oven to 425 degree. Mix
all dry ingredients; toss nuts thor-
oughly in the dry Ingredlents to dis.
tribute them evenly. Cut in the but.
ter in o pastry blender, Add milk and
mix, tossing with a fork to form a
soft dough.

Dlvide into three parts, Work in
one part of dough at a time. Pat out
on a floured board with floured
hands to a round % inch thick or
slightly more. Cut each round witha
floured knlfe into §-6 wedges, Place
on & greased cookie sheet. Bake for
15 minutes or until brown. Serve hot
with butter and jam.

Makes 16 wedges.

PEAR COMPOTE
3 cups apple julce

)
G

West of Merriman Road.
‘We work with the following quality

Join us here at KITCHENS PLUS' Idea Room
for our HOLIDAY COOKIE BAKE OFF, Monday
W~ thru Friday, Nov. 28 thru Dec. 2, from 2-4 p.m.,
featuring a wide varlsty of holiday cookles baked in our
showroom ovens. Free cookies & coffes.
We're located at 31815 Waest Eight Mile Road, % mile

474-0646

=== ™ %

Rochester

818 N. Maln
85241280

o

+Apple & pumpkin plss
(special g:‘dof only)

*Cranborry-orange hread

» Pumpkin bread & mutfins

Our "Uncammn“ Goods Contain;
«No artificial Ingredients « Low sodium » No preservativas « Low Cholesterol

Speclal orders - call a day ahead
Chatlah avallable woekonds & holldays

P West Bloomfleld

Mon, - Frl, 7 AM - 6:30 PM, Sat. 7 AM - 5 PM

°.";,:"' 4301 Orehard Lk. Rd.
in the Crosawinds Mall
e rndn? Orchard Lk, Rd.
737-1959

»Cranborry-oranga broad
s Al VlGO'rI?I' 9

* Pumpkin mutfins
«Broad bralds

Choose From An Assortment Of
Holiday Delights

All made from the finest natural ingredients, *
perfect for any holiday gathering.

ORDER YOUR PUMPKIN
CHEESECAKE FOR THANKSGIVING!

Laurel Commons Center

Located in the

INWW.6M

. 2 teaspoons vanilla
Jjulce of one Jemon
1 stlck cincamon (or % teaspoon
powdered clunamon)
3 tablespoous ralsics
6 flrm, ripe pears
% cup plain lowfat yogurt for topp-
ing {optional)

Comblne apple julce, vanllla, lem-
on julce, clunamon and raisins in a
saucepan large enough to accommo-

date the pears. Bring to a slmmer

and simmer {lve minutes,
Peel, core and quarter the pears

and drop immediately into the

simmering apple julce. Poach in the
{ujee for 810 minutes. Remove from
heat. Serve warm or cooled, spoon-
ing the llquid over the pears and
topplng, if you wish, wlth a spoonful
of yogurt.

Serves six.

Chef Larry likes milk

Continued from Page 1

'WHILE THE EXACT cause of this
effect has not been determined,
same researchers believe It may be
due to the high concentration of cal
cfum In milk. (And you thought only
old {ogies drank warm milk before
bedtime, eh?) In addition, milk is im.

bued with more psychological mean-
Ing than any other food. To many
persons, it symbolizes securlty and
comtort, especially if the individu-
al's relationships with the mother
were happy.

And you thought it was just for

pouring on Cheerios.

Lasagna made in wok
takes 20 minutes

or just until tender, Drain noodles -

WOK LASAGNA
6 lasagoa noodles, broken up (4
onnces)
1 cup cream-style cottage cheese
4 ounces soft-style cream cheese
1 cup shredded mozzarclla cheese (4

ounces)

% cup grated Parmesan cheese (2
oupces,

b4 teaspoon Itallan seasoning

3 pound Jean ground heef

1 clove garlic, minced

one 15%-ounce jar spaghett] saoce
with meat

2 tablespoons grated Parmesan

cheese
In a large saucepan cook noodles
in boiling water for 10 to 12 minutes

and set aside, In a medlum mixing
bowl stir together cottage cheese,
cream cheese, half the morzarella,

the % cup Parmesan cheese and

Italian seasoning. Sct aside.

Preheat wok or large skillet over
high heat, Break up meat. Stir-fry
meat and garlic for 2 to 3 minutes or
untll meat is brown. Spoon off fat.
Stir In spaghett! sauce and noodles.
Spoon cottage cheese mixture over
noodle mixture in wok, Sprinkle with
remalnlng mozzarella and the 2
tablespoons Parmesan cheese. Re-
duce heat. Cover and cook about 5

T I

minutes or until heated through.

Makes 4 servings.

PASAR
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(FREE KNITTING SEMINAR]

Soeclal Machine Prices to Parlicipants
Wednesday, November 16 « 7 pm
PRE-REGISTRATION REQUIRED « SPACE LIMITED « SIGN UP NOW!

The Magic Needle

35125 Grand River 61 Drake Rd, « Farmington
eshire Plasa} .
471-1077

Single Bed or
Double Bod Knitling?
Come Learn how much fun
Machine Knitting can be. You
do not need a machine to

participate.

M-F 10-6
SAT. 10-5

Eveningo by
Appointment )

to 20 pounds a month.

Start our
cookie diet today...and
you could lose 25
by NewYears

(TR

T edur e .

With our hunger-suppressing cookic diet, you can lose 15

ocs
e,

Qur prof

] seaff of nurses and
with nutritional counseling and support to help you reach
your goal. There are no contracts tosign and one low monthly
fee allows you unlimited private consultations.

Callus. And take your first step toward safe, fast, permanent

el inic Inc.
Professionals in rustrition Scweight loss.
Troy {313) 689-7530

Fline {3133 2308822 » Holly (1131 634-0592 « Lapeer (313) 6679434
Breckentidge (517) 842.3155 « Lansing (347 337.5650

are




