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Cook the meal yourseif when dining cut

Conlinued from Page 1

® Yusenabe - assorted scafood,
including shrimp, white fish, mllo;n_
and crab, and vegeuhla in broth.

An essential ingredlent with each
dish is raw egg, beaten into a froth
and used for dipplng cach bite of
food. The raw egg cools the freshly
cooked food, making it edible imme-
dlately alter removing it from the
cooklng pot.

No other seasoning Is offered or
need

Nabauono is a popular way of ca-
sual dining In the Orlent, according
to Shigery Yamady, owner of Akas2-
ka. Yamad, who came to the Unlted

rooms — enclosed arcas featuring
privacy and dinlng on Jow tables
while scated on floor mats. Tataml
rooms must be reserved far in ad-
vance due to popular demand.

Suki Lee places a gas burper in the
middle of the table, turns the fet to
high and begins heatlng & trace of ofl
in the heavy, metal pan. She momen-
tarily dlsap, , returning with an
enormous platter of sukiyakl — raw
food arranged into an elaborate flo-
raldeslgn. / .

Thin medallions of ruffled beef
serve as the outline of the flower, en-
casing a center filled with sp.igs of

States in 1979, the Kyoto
Jopanese Steak House in Detrolt,

Dearborn and Troy before launching -

bls restaurant last June.

“JAPANESE PEOPLE especially
1ike nabemono during winter time on
tatami (straw mats),” Yamada sald.
His restaurant has three tatami

Sukiyaki: Japanese meal is cooked in single pot .

Continued from Page 1

shallow casserole or skillet set
over an alcohol burner, charco
burning hidachi, or gas table
burner does almost as well.

Set the heating unit and its
cooking pot in the center of the
dining table, and pre-heat, or
bring the tpchwd tiquid to a boil.
Adjust the heat so that the Hquid
simmers throughout the cooking.

Provide each diner with o
plate, ¢ small disk of dipping
sauce. (where applicable) and
chopaticks or a long-handled fork

. with heatproof handle (such as a
Sondue fork). Traditionally, each

Fanciest

Continued from Page 1

the facility where she worked
was closed. A senlor specification
analyst, Davis had been employed by
GM for 19 years.

“It was just time to change ca-
reers, and I have always liked to
bake,” sald Davis, who 13 married
and the mother of four grown chil-

dren.
“This is something I've wanted to
. do, and 1t's fun,” she said.
vis, who is of Scottish extrac-
tion, nhose several of Imr most spe-

elal pes,  Many,
‘smooth nnd buttery smu;b ahorb
bread, had been in her family for
many years. Others were favorite
recipes clipped from magazines,

"M grandma and her sister used
to cook from scratch,” Davis said. 1
Just capitalized on "

Got a recipe
to contribute?

Readers’ recipes will be featured
in a cookbook to be published by the
Observer & Eccentric. If you've got
a recipe to contribute, send It to:
‘Taste ‘Cookbook, the Observer & Ec-
centrie, 38251 Schoolcralt, leonh
48150,

Be sure {o include your nnma, ad-
dress and phone number.

Recipes will be In such categories
as appetlzers and hors d'ceuvres,
soups, salads, main dishes, vegeta-
bles, breads and roils, and desserts.
eeee————

cooking
calendar

® 'SOUP MEALS'

Lee Ballcy, author of Lee Balley’s
“Soup Meals,” will make a pu-wual

from 2-3 p.m.

April 8, at Saks Fifth Aveoue at
Sm'aeuel Mall In Troy. There will be
tastings -of three dliferent soups
{rom his recipe collection, prepared
by Chria Angelosante of the Ap-
peteaser restaurant.
@ MEAT, POULTRY

try,
tell if it s safe to eat and how to
:)elter understand meat and poultry
abels.

chrysanthemum greens (that taste
sur like ) and
geometrically arvanged carrols,
sealllons and burdock (a large-tcafed
plnnt) sliced thin. There arc also

lack mushrooms and starch acodles
um cock transparent.

Uslng chopsticks, Lee deftly dem-
onstrates nabemono by placlag plec-
es of raw food Into the hot pot-of

diner selects his own food from
the platter of ingredients and
cooks it himself in the simmering
cooking liquid,

SUKIYAKI
Beel and Vegetables Simmered in
Soy Sauce and Sake
Toserved
1 pound bozeless Iean beef, pre era-

bly tenderioln or sirloin

8-gunce can shiratakl (long no lle-
lke thrends), drain

1 whole canned takenoko (bamboo
shoot)

A 2-Inch-long strip of bee! fat, fold-
ed into a square packet

€ scalllons, including 3 Inches of the

desserts

Pringle’s Pastries is In a turn-of.
the-century Victorian house, so typi-
cal of the Old Village section of
Plymouth, several blocks east of the
downtown area, The bullding is blue
and white and sports a slgn with a
shell erest. The shell is the Pringle
clan Identiflcation, accordlng to
genealoglenl studtes from Scotland.

Davis said she chose to settle her
business In Plymouth because the
resldents are 30 enthusiastic,

“It’s a community that {s really in-
terested in supporting the businesses
in town,” Davls said, "I npumd in
November and have some
wonderful, loyal customers.”

BEFORE OPENING, Davis spent
a month perfecting her recipes, glv-

simmering sukiyakl sauce. The food
cooks quickly, Lee removes it to In-
dividual eating bowls where diners
attack It with chopstlcks, first dip-
ping each bite into whipped egg and
then eating It

And 30 It goes, amld oohs, aahs
and general merrintent, until the
last morsel Is consumed, a messy
{cast certaln to sallsfy the chef-din-
er.

AT CLAMDIGGERS, hot rock cul-
sine was introduced to arca diners
last December. “It's the aroma that
sells it. That, and seeing it done,”
Jim Mclntyre, who mannges Clam-
dlggers, sald of the hot rock sensa-
tlon. In recent months, interest in
and devollan to the cooking method
has increased enough 50 that “peaple
call to reserve their rocks” on week-
end nights, according to Mclntyre.
The restaurant hes rocks cnough for
40 diners at one time. Each rock
may be reheated for reuse through-

stem, ent into 1% Ioch pleces

1 mediom-sized yennw onlong peeled

and sllced % inch thick

4-6 small white moshrooms, cut inte

%-Inch-thick slices

2 cakes tofu (soybean curd), fresh,

canned or Instznt, cut Into l.inch

cubes

2 ounces Chinese chrysanthemum

Lenvu, watercress or Chinese cab-
age

Sance
%-% cup Japanese all-purpose soy
sance
3.6 tablespoons sugar
%-% cup sake (rice wine)

buslness, she won't be rushed into
turning out Jess than outstanding
baked goods.

goods.

"Today's market is ready for qual-
ity,” Davls said.

Torte cake often is made with
fine, dry bread crumbs rather than
flour. These cakes, which come in
many varietics, are rich in eggs and
brimming with nuts.

Davis' torte cakes come in choco-
late walnut, pecan and walaut
graham flavors, frosted with mocha
iclng or buttercream. The walnut
grabam torte palrs a graham crack-
er cake with finely ground walnuts,
fresh whipped cream and a brown
sugar topping,

Also available are a Kablua milk
chocolate cheesecake and Grand
Marnler cheesecake, with white

ing samples to "nnybody who wn!
around,

{llling and a macadamla

novating the b\uldlng

Davis s admittedly fussy. She uses
pure flavorings and butter, not mar-
gartne.

“] can tell ‘the dlfference,” she
said.

Frostings are made from scratch,
and cooked. Only fresh lemon julee
is used in Davis’ tarts. She does most
of the baking herself, and only in .
qmuuu which she can sell within
adayor

“X want tomnlnlnlu quality,” Dav-
is aald. "I make my cookies every
day, even If I enly bake up six or

von

Although-Davis hates to turn away

nut crust. The chocolate mousse ple
offers a chocolate cookle crumb
crust with chocolate mousse,
whipped crcam and chocolate orna-
ments.

THE CAKES, which scrve several
people, range in price from around
$9 to around $25 each, Some choices
have smaller, less costly versions.
Cakes also are avallable by the slice.

“I make a ot of different things
that aren't on the menu,” Davis said.
“Pcaple come In on Sntu:day mora-
Ing, and they find out what I have.”

en Davls recelved a special re-
quest for a grasshapper pie ghe‘cvn:
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out the evenlng.

The rock, a flve-pound slab of pol-

ished granlte, measures slx-by-slx
{nches and is one and one-balf inches
thick, Each rock requires an inltial
heating time of several hours. Once
served, It retains a $00-degree cook-
tng temperature for about hall an
hour,
Weating a black bow tle, waitress
Donna Kondrat demonstrates hot
rock technique with a flair, enthus-
ing over the results,

“"You cook It yoursell, a3 much as
you want, as long as you wunt. And
then I clean up the mess,” she says,
applying a dollop of lquid casino
butter seasoned ‘with garlic to the
granite, The bulter slzzles but, curl-
ously, there Is no splatter. Nor i3
there undue heat from the rock.

‘The rocks are served in specially
designed platters with geometric
edges, around which food and sauces
are artfully arranged. Each platter
equates an indlvidgalized setup for

Prepare Ahead: 1. Place the beef
in your freczer for approximately 30
minutes, or only long cnough to stifi-
en It slightly for easler sllcing. Then,
with a heavy, sharp kalfe, cut the
beef against the grain into slices %
inch thlck, and cut the slices in half
crosswise,

2, Bring one cup of water (o a boil
and drop In the shirataki; retern (o
the boll. Draln and cut the noodles
Into thirds,

3. Scrape the bamboo shoot at the
base, cut It in half lengthwise, and
slice It thin crosswise. Run cold run.
ning water over the slices and draln.

4. Arrange the meat, shirataki and
vegetables attractively In separate

sulted with her mother, retired and
living in Florida.

Davls creates  bite-sized tarts
filled with cream cheese, cherrics
and tiny chocolate chips. Hur black
bottom cupcake — dense, deep choe-
olate surrounding a dollop of cream
cheese — Is a favorlte recipe froma
Bon Appetit magazine.

One of the most pepular coakies ks
a walnut cheesceake thumbprint
with raspherry filllog.

“We also make oatmea! and choc-
olate chlp cookics” Davis sald.
“That's what the men want. They
don't want the fancy cookles.”

Dalnty, bite-slzed desserts such as
filo baskets — fllo dough nestled

with cream cheese — are time-con-
suming. Davls Is wllling to provide
the elegant, tasty minlatures that
many cooks would like to serve.

Many of the bite-slzed tarts are
priced at 75 cents cach, reflecting
the labor involved.

“Yes, they are very fussy,” Davls
said. “The {ilo dough is even thinner
(han a piece of paper.”

DAVIS IS supplying fancy desserts
to one local hotel-restaurant, and she
hopes to expand her wholesale busl-
ness,

Pringle’s Pastries of Old Vil-

Jarafee

OUTLET STORES

“cooking and dlning.

“ACTUALLY, IT’S thousands of
years old,” sald Terry Mority, who
with his wife Ingrid founded the
modernlzed version of hot rock cook-
ing named New Age, which is now
used at Clamdiggers. New Age was
started after the couple braln-
stormed the hot rock idea seven
years ago in their native Germany.

“What's new about it ls this is
healthy and clean,” Moritz added, In
2 phone coaversation from Califor-
nla, New Age has FDA (Federal
Drug Adminlstration) approval.

MclIntyre sald New Age Is en-
dorsed by Welght Watchers because
food prepared without casino butter
nr other cooking oll ls low n calo-

More important, “Much less food
is going back to the kitchen," he sald,
because diners who are cooking their
own food are able to prepare it ex-
actly as they wish.

rows on a large platter,

To cook and serve: If you are using
an electrie skillet, preheat to 425 de-
grees. If not, substitute & 10-12-Inch
skillet set over a table burner and
preheat for several minutes,

Hold the folded strip of fat with
chopsticks or tongs and rub it over
the bottom of the hot skillet. Add 6-8
slices of meat to the skillet, pour in
% cup of soy sauce, and sprinkle the
meat with three tablespoons of sug-
ar.

Cook for a minute, stir, and turn
the meat over. Push the meat to one
side of the skillet. Add approximate-
ly % of the scallions, onlon, mush-
rooms, tofu, shirataki, greens and

lage is at 795 N. Mill, Plymouth.
to 6 pm.

Hours are 8:30 am.

Cpe et

The preferred entree is a medley
of Corlbbean lobster, gulf shrimp.
and tenderloin of beef, served w!lh
an assortment of vegetables and™,
frults, including yellow and green
squash, pea pods, pincapple, and :
carambela — a golden star-shaped
eltrus frult that origlnally hails {rom .
Chlna. A fragrant teriyaki-glnger
glaze and a snappy red-bell-pepper

. cream sauce: accompany the meal

that costs $22.50 per person.

The menu has been perfected by.'
chef Cralg Common who, after stum.
bling onto hot rock ceokery in Cali- .
fornfa, experimented by preparing 1!
such delleacies as pheasant and duck
hot rock style and then lnlmduclng
the technique to Clamdiggers.

Llke nabemeono, hot rock cookery
Is messy. But as Kondrat said, the *
best part is she cleans up. .

Nabemono cussine is also avaif--
able at the Kyoto Japancsc Steak >
House and Kyoto Sushi in Troy,
Dearbern and Detroit. :

bamboo shoot In more or less cqual
amounts, sprinkle them with % cup
sake and cook for an additlonal four
tofive minutes. '

With chopsticks or long-handled”
forks {such as fendue {orks), transfer.-
the contents of the pan to individual
plates and scrve.

+ Continue cooking the remaining +
sukiyaki batch by batch as deseribed ©
above, checking the temperature of *
the pan from tlme to time. If it -
seems too hot and the food begins to +
stlck or burn, lower the heat or coal |
the pan mere quickly by adding a *
drop or two of cold water {o the »
sauce.

come easy to baker, to shopper

Tuesdaps-Suturdays Phone: 453
4226.

;;&“xf; FARMINGTON
oo S "BANQUET FACILITY

Showers » Weddings
Retirement Parties » Any Special Function

Catering by Szegedi's On hn: Mile
Capacity 561-6288 tnkater &
50-300 Ask for Pay hl;:hl‘l:l:rll N

Spring’s here at

Silver Dalry
BUY ONE (lem at reg. price}
GET ONE (dentical item)
‘ FREE {limit one per customer}

Hand Packed Yogurt & Subs

32321 Grand Rivor « Farmington » 474-8609
Between Orchard Lako R, and Farminglon RY.
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Plus everyday Ew prices
and unadvertised daily specials! o

+ Benlor Citizens get 10% off our afready discounted prices overy Thursday.

Now This Year:

Good thru Aptit 2nd, 1989

$400

10% oz.

(REGULAR
POUND CAKE

INDIVIDUALLY )
WRAPPED

CHEESE DANISH

PLAIN
BAGELS

2 for
s4 o0

Bovaerly Hills
31255 Southfield

$-|oo
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6 per 4 per 'tray
pack
Our Sare Les Products are Irreguler. Al :rro 100% qm ’%n':&o:l I:'rlm .v;‘n‘llil\;lo\;mlb qQuantities fast, Sala ands 4-2-89. P
Sterling Helghts Waestland Traverse Ci
411515 Ml?e 32500 Warren 2314 Syl brang

\ 647-8280 079-2340 422.7799  (616) 947.2100'




