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How sweet it is at Cozy Cafe

Continued from Page 1

Dacor is pure country, Homey cur«
tajns hang at the street-level win-
dows. There [s a rich, Interestlng

potpaurri of antique dolls, old-fash- .

loned baskets, bowls and jars on dis-
play. Paintings of cutdoor scenes {lil
the walls. Most of the artlfacts have
been lent by local galleries and glit
shops.

The restaurant’s smallness deter-

banquet manager for several local
hotels, He olto cporotes the pew
Plymouth Manor cavering hall,
which occupics the former Agape
Christlan Church {n Plymouth.
Nick's {ather, 83-ycar-old Jordon
Ristich of Livonla, prepares the
Cozy's two daily soup offerings. He
came to the Unlted States from Ma-
cedonla, a part of Yugoslavia, as a
young man and became a restaura-
teur, For many ycars he operated

know what works,” Tina sald.

Jordan, presiding avar the eorp
pots, has expanded tus repertolre
from his old standbys, chicken roo-
dle and vegetable beef. Over the
years he has learned to prepare the
popular cheesy, creamy soups.

Tina Ristlch recalls a customer
who became so fond of the Cozy's
corn chowder that she asked to be
phoned whenever it was to be on the

menu, Recently Jordan Ristich suc-

“WE MAKE THINGS you would
he used to having at hame,” Rlstich
said.

One favorite is the feathery, three-
layer carrot cake studded with
chunks of walnuts. Ozark apple ple,
with the taste of a cake, combines
walouts and sliced apples In a ple
shell, tepped with a vanllla batter. It
is served warm, with fce cream.

The walnut-ralsin sweet rolls are

Contlinued from Pegs 1

Whatever your moad, soup can
warm, nourish, soothe, fortify and
add a loving touch to an aftemoon of
stedding, skating, shopping and fri-

plcase
Chef Larry will be at the Gecr
School Preservation Gala on Sun«

day, March 6, at Don Massey Ca-"%
diliac in Plymouth. For ticket in=3!

Sformation call 459-6896.

el
at

mines the menu cholces. Desserts Jordan's on the River, so named be-  cessfully experimented with a chick- 1y <necia) dema ' .
and dally soups are prepared In the  cause it was on Grand River Aveune  en soup taced with wlld rice and veg- b,u‘ﬁm trad cnduwcglrxic;;i‘i: gz‘;ﬁ (g‘:EAM OF flmc;xlmi soup <
Kitchen ond bakery upstairs and  in Detrolt's Rosedale Park scction.  etables. N Tamara Dethloft, 22, of Plymouth, 3 goart chlsin stacn - 2oor®) Combine 1cup of o
brought down for final heating be- “He's from the old school,” Tina “We never had trled it/ ‘RlslIch makes up to 100 sweet rolls per day, l?: h sanh o "™ chicken stock with o
fore being served. Quiches and said of her father-indaw, “He only  sald. “The customers loved it.” to be downed along with the Ppinch each of sage rad thyme R

crepes are warmed In a microwave
oven. There are no grills or deep
frye

“Yet, we're not health food,” Ris-
tich sald. “We have to be selective in
what we prepare. We haven't
changed our menu In seven years,
Cozy people know what goes here
and what doesn’t.”

cats what he cooks. He doesn't use
recipes.”

Tina {real name Tilu) was born in
Estonla, a tiny Baltlc country that
now Is part of the Sovict Union. She
came to the United States as a young
glrl followlng World War IL The
three grown daughters of Nick and
‘Tlna also work at the Cozy.

The quiches arc typically filled
with the likes of broccoli, caull-
flower, spinach or seafood. The gen-
erous partions are served with a 3%
ounce, Ireshly baked dinner roll.
Meals are In the $5 range,

An cater-pleaser sandwich com-
bines turkey, corned beef, Swiss and
American cheese, lettuce and toma-

omelettes, eggs benedlet and corned
beef hash,

"You know, the tables are so close,
people somctimes end up sharing &
desscrt,” Ristich said. “1 think of this
as enfertalning in my home, but I
have access to the staff, dishes and
equipment.”

% tezspoon crusbed peppercorns
1 teazpoon salt (optional)

% cup celery, chopped

1 cup peas (fresh or frozen)

2 carroty, diced

1 eup chicken stock

4 tablespoons flour

4% cop powdered mllk

2 cups cooked, diced chicken

milk and flour. Shake
or mix well,

tender. Mash, taste for salt and add
more if needed. Discard bones, skin, .
pepper. Add ham scraps and more
chopped ham if needed. Enjoy.

4

Hlgh-toned pastry chefs tend not o, at $4.65. N I CAN'T MiSS CIIILI
THE COZY CAFE, a famlly oper-  to stay long at the Cozy. Many of the Desserts range In price from $1.%5  The Cozy Cafc is open from 10 n a P;‘l add the stock, 53g, (makes enough for four hearty np -
atlon, Is a melding of talent, hard restaurant’s recipes have been for several varletles of ple to $2.25  a.m. to & p.m. Mondays-Thurs. (WE 240 POPPOTCOMS. Bring to a petltes) i
work and experience. passed down by previousownersand  for the walnut-ralsln roll, which  days and from 10 a.m. to 9 pm, boll. Add celery, peas and carrols 4, cup vegetable all
Nick Ristich grew up In the res- former bakers. could serve two people. Bread pud-  Fridays. Weckend hours are 9 and cook for cight minutes. Comblne 3 cup qnlons, chopped

taurant business and bas been a

THE RISTICHS want the bakl‘sg
“We

ding 1s made from leftover walnut-
raisin sweet rolls,

aun, to 8 p.m. Saturdays and 9

1 cup of chicken stock with milk and
four, Shake or mix well. Add to

1 cup green pepper, chopped
2 small cloves garlic, minced

cears. , a.m. to 2 p.m. Sundays.
caterer for many years, He tolled as (o be done thelr way because, P ; ! soup, cover and simmer for 10 min. - e e ot ot kidaes 4
g utes. Stir In chicken chunks, garnish  poong )
;- Contlnued from Pago 1 — OZARK APPLE PIE untlt gotden brown. (If using a con- 1 leaspoon vaoilla with nutmeg or paprika and serve. 1 pound ground becf or gravnd tar- "~
: 1 unbaked 9-inch pie shell vection oven bake at 300 degrees for ke
ple-shaped pleces. Put desired  pyooe three qunces crushed walnuts 3540 minutes) Serve warm and NAVY BEAN SOUP

amount of ralsins and walout pleces
on cach piece of dough. Roll each
piece into roll starting from wide

in bottom crust, Place two peeled
and sliced apples on walnuts.

topped wlth vanilla ice cream.

Beat all of above. Add four caps
dark Karo syrup,

(makes 2 quarts)
2 bam bocks or ham bones with plen.
ty of meat

1 to 3 teaspoons chili powder
1 teaspoon cumln

1 cup beef stock, tomato purec or
llquid from beans

end. Allow to rise one hour or until Mz well in blender WALNUT-RAISIN PIE Place in bottom of one nbaked ple 2 quarts water lanal -2
doubled. Bake at 350 degroes 1520 g . . (Makes thre 9-inch pies) 2 cups white navy beaus Y tommpoon oegmmo.crubed
minutes. Drizzle with powdered sug- o'y qugar Three usbaked 9-Inch ple shelly 3 cup ralslns % teaspoon crushed peppercorns I bot chlle pepper, pierced wlth a ~
ar glaze. Scrve warm. 3 cup flour 1 cup chopped walnuts % eop flour mixed with 1 cop water toothplek '
1% teaspoons baking powder Place in large mixlng bowl %5 cup batter (from nbove) urwbl;e wine “
14 cup vegetable oll 12 cggs 1 crusbed bay leat In a large sauccpan, heat ofl and
Powdered Sugar Glaze ltcnsppvan vaniile 1 cup segar Bake 15 minutes at 400 degrees, ;&“lcn!pwu marjoram, savory and 44 onlfms‘? green ppepw_ and garlle

1 cup powdered sugar
' 1-2 tablespoons mllk

This rcclpe easily converts to din-
ner rolls.

Pour over apple stices. Bake 10
minutes at 450 degrees, then reduce
to 350 degrees for 35-45 minutes, or

1 cup butter

1 teaspoon cinnamon
1 teaspoon nutmeg

1 teaspoon cloves

then reduce to 300 degrees for 50
minutes, or untli golden brown. (If
using a convectlon oven bake one
kour at 300 degrees).

1 medinm onlon, chop;
1 small hot pepper, plerced with a
toothplek

Place ham in pot, cover with wa-

and sauie until lightly soft. Add
ground beel or ground turkey and
cook throughout, breaking up meat |

while stirrlng. Add rematning” S

ingredients, lower heat (o a slmmer
and slmmer for 30 minutes, Discard

W

= ter and bring to a boil. Add beans
Red potatoes good for cheesy dish Gl Gy T
. duec heat and simmer for two ho\mz. 9
. - slrom >
AP — Red potatoes are recom- % teaspoon ground nutmeg about 30 minutes or untll tender. and half the bacon to potatoes; stir zo minutes longer or until beans am Anna ’S Ffesh ':

Draln and coo) slightly. Cut potatocs

gently until potatoes are coated.

mended for this dish; they hold thefr 3 teaspoon pepper
shape better than olhcrtyypu. 1% cops milk into thin slices; return potatoes to  Heat through. Transfer to a serving seafood Mkt =
% cup process Swiss cheese (3 saucepan. bowl. Sprinkle with remalnlog e — 24050 3 d o
ounces) Meanwhile, in a small saucepan bacon. Makes 6 to 8 servings. (wonhwn%!nﬂux‘n.leeﬁ{a{kd
CHEESY POTATOES 6 slices bacon, crisp-cooked, dralned  cook onion In hol margarine until T o eh
WITH BACON and crumbled tender but not brown. Stir in flour, Nutrition Informatlon per serving: DIET RIGHT — EAT FISH
4 medlum potatoes (about 1% Wash and peel potatoes. Ina large  nutmeg and pepper. Add milk all at 261 cal,, 11 g pro,, 24 g carb,, 14 g Knit 8 swester In just hours w LENTEN SPECIAL |
pount ds} sauccpan bring a moderate amount  once, Cook and stir until thickened  fat, 22 mg chol., 232 mg sodium. U.S. ywrnewknlﬂlnamnchlnn ' Prasent this coupon & recetve |
V4 cup chopped onlon of lightly salted water to boiling. and bubbly; cook and stir 1 minute RDA: 27 percent vit. C, 12 percent + Passa, * White 3 oo OF per | |2
2 tahlespoons margarine or butter Add whole potatoes. Return to boil-  more. Add cheese to sauce; stiv until  thiamline, 13 percent riboflavin, 11 » Brother « Singar | 'i a F N
2 tablespoons all-purpose flour ing; reduce heat. Cook, covered, cheese is melted. Add cheese sauce  percent nacin, 22 percent calelum. N CCEAN r‘:ﬁ\on FiLn.:lol -
4

! . . e Rod Snoppor 500 Bass. N

’) KNI »Whito Fish » Pickerol » Porch o

GOt ared pe to contrl bUte * Men. if you're about to turn 18, it's ,’Igggg,‘i,%’g'f’ = Bhtimip « Squid » Smokud Fish -
time to register with Selective Service AUTHORSZED BALES & SERVICE + Lobstor Tall & Much Mora A

Readers’ recipes will be featured
in a cookbook Lo be published by the
Observer & Eccentric. If you've got

Be surc to Include your name, ad-
dress and phone number,

at any U.S. Post Office.
It's quick. It's easy.

BEWING MACHMES « BALES & SERVICE
The Maﬁle Needle
30129 Gemrt Pover s Al + Parmingron

CARRY-OUTS
FISH & CHIPS DINNERS
WE COOK IN CHOLESTEROL-FREE OIL.

% reclge ;mutghnggc send a‘: }:‘ng R“lpﬁ wlll be Jn :uch %:lncgoriu EU L 255-2112
‘aste Coo , the rver as appelizers an ors d'ocuvres, And it's the law. ‘5'_'5 T 8aL. 0.5 HOURS M Ah O e P £ carmtm ] o
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ot ;--\\( C k];pyd ‘5 for all your bakery needs..EVERY DAY: \(4 H

K q)“)& NQUET FACILITY g «Steak ples « Cinnameon Rolls 7"\

» SCOTI'ISH B.AKEHOUSE : « Shepherds ples «Crumpets N /
Showers » Weddings . « Shortbread & cookies +Scones XY ..
Retirement Parties » Any Special Function : HEmeORDm BIRMINGHAM | . Brownies «Bread 7>
On 10 Mile ”“gn 1181 540-3515 : . Scolr.h Meat Pigs * Glft Baskets/Spacial orders Q/é ﬂ
Capacity 561-6288 between Pastries «Imported Spacialty Foods "\\\ oy
er & " vi
50-300 Ask for Pat ppihter & B RI DI E 8"

® Your hometown voice @ Your hometown Gro%rcgq Beaf & Onlon N
NICK’SZ2ra | &
(Next to Majestic Maf*c!/ Sz
25861 LAHSER n CIVIC CENTER DRIVE « Sauthfield « 354-3640 Z
FREE OPEN7am -~ 10pm. _ K
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i Bgyﬂ‘ms?umgﬂés ” GET 2nd 50% OFF E %/\\ “Handmade quality with that homemade taste!” SAT, MARCH 4, 1989
. R, Q7 e ey S
| GET 1FREE iigi‘i%’ﬂ(:.:%g'“cm . ::.22: A ZOR MY UYL SoTY, ORI ORI 08 o
: CH“'DREN'S MEAL I'C'??icka;'or Vaalulgarm:;’:l ‘S:gg
caupon onty Includes Soup or Salad, Potato or
| _Ereres { Start our Cookie Diet today,

and you can lose 20 pounds by Easter.

SUPERIOR - You can lose 40 pounds by the first of May. o

FISH CO.

Using our special hunger suppressing C,wklc Dietic's true.

You can lose 15-20 ds 7 h. And i 4 .
- SEAFOOD-"NOt Just on 0 ‘:;r;?:n}oml m‘fo;d;n’;\;:;‘;;ld c;nnic’h;:(nll " "
. » . i :
=332~ Friday, but For Everyday! el arl o repula cating babit, o
On: low monthly fee allows you unlimited private
Fresh Fres”h Fresh Norweglan e ate RO to sign or long:
al it
SEA _HBWB n SALMON ‘°a’ﬁl thcnr;:j take your first step toward safe, {ast, permancnt
SCALLOPS | MAHIMAHI | FILLETS weightloss. N
$§9%9, | °52%, | °8°%, The Cookie Dlet =
Explres 3-4-89 Explres 3-4-88 Explres 3-4-89 Onglggi toi
EXPIRES 3-4-89 ) \]1 b lnglnl -
& . SUPERIOR FISH CO. %ghtConnol b
3 X Serving M;";?E ?gﬂ’!;r.gwr 40yoars - LnlC lnC o
1nvie : Troy (313) 689.7530 ' -~y
308 . Eleven Mils Rd. « Roysi Oak + 5414822 N-W -5 TH. AFR 8K SAT. 81 Hmlﬂl”lmu Holy (13) 6146591 » Lr:"vlv(“))ﬁﬂ? 9431 - Laraing (81 3375656 + me(lll)ﬂNS% ‘2"




