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' LAVENDER ICE CREAM

! 14 osmees milk

»3'onaces freah lavender Jeaves and

flowers

"2 ounces cryzullxed gloger,

" chopped

I 1'eap nw

‘3egg yolks

'hupi &eavy whipping ercanl

. In a saucepan, slowly heat milk

:to 200 degrees. Remove from heat

and add lavender. Allow to steep

.for 15 minutes, Straln while still

‘warm. Add crys!

[MSugar, mix well. Placo egg yolka in
& small bowl, then place half tho

mll.k mixturo mw the yolks, mixing

well while adding. Place over low

\beat and cook, coastaa!

‘until mixture reaches 200 degrees.

'Add 2 cups cold cream abd freezc

untll well chllled. Process in any

mwy s mcémg

talized ginger and-

Ieo mam {freczer.

SCENTED GERANIUM
GRAPEFRUIT DRESSING
2 tablespocns lmb-gnud plok
grapelrolt sest/rind
2 tanblespoons wsweet plak gras
pefrult faice
Julee 3 Jemon
1 tablespoon frolt-flavored vinegar
1teaspoca cider vinegar
3 tender, scented geraniur feaves,
minced

tolt and fresh pepper to taste) 2
cup light-flavored ollve olil

Place all the ingredients, except
the'oll, In a bowl and whlsk llghuy
Add l.hc oll slowly, while w!
‘Taste for seasoning and adjust wllb
additional salt and pepper, Lf nec-
essary, Allow to stand 30 minutes
for full flavors to develop.

White chocolate
newest food trend

¢ AP — White chooolats will be the
hot ehocolate of the 80s, food cx-
perts at a convention of chefs say.

A!ccﬁecer a natlonal trade publica-

tion. “It’s a new laste that hasa't |
been around befare.”
‘White

The drink of choice at
fnd skl lodges soon may be white
t.bocolab: cappuccino.

-w Europeans have cnjoyed white
'l:'lh;cohw for years, but the confee-

foarketing th
(Ncstle's Whito Alpine candy
L't;dr_u.'\d in 1885, has changed all

$op 15 new food trends during the re-

Switzerland after World War I
comes from the cocoa bean and dif-
fers from milk chocolate and dark
chocolate only in that it lacks a lig-
uid chocolate extract, the sohstance

many of the flavor notes of
milk chocolate but it has a lighter,
clezner tarie” c2id Carl Anderson, 2
vice president of Nestie Foods Corp.
in White Plaios, N.Y., where the 40-
cent Alpine White with Almonds bar
kas become one of the top-selllng 25
candy bars In the country.

Nestle circumvented the white

¢ent International Association of
ood P In

» “It's the last unexplored avenue in
e chocolate world,” sald Janica
#ald Hendernon, West Coast editor

white bot chocolate, white chocalate
dread pudding and white chocolate

German cake.
“It'n a big hit pow,” said Liz
Echendln, co-publisher of the Con-

4

problem by de-
scribing the contents of the bar as
“wiat Europeans call ‘white
chocolate' " on the back of the label.
Otherwise, it's. referred to only as
“Alplne White.” .

“l WOULDN'T BE surprised if
deep down inside, people think it has
less calories than other chocolate,”
sald Friedman, “It looks so pristine
and white. It's one of the biggest suc-
cesses in the candy world."

Nestle glso sells white chocolate
chips, white chocolatecoated ice
cream bars and bulk white chocolate
for individual consumers and candy
manufacturers.

qre

clarification

The Kitchen Wltch columan by
undells, which appeared April 17,

S e e

or bbler
$hould have listed 2 cups hot water
s ono of the medleuu, The recipe

for Rhubarb Raisin Crunch should
have isted betweeen 133 to 1 cup ra-
Islns (depending upon your taste) as
one of the Ingredlents. The ralsins
should be added the same time as
the rhubarb.

Le Gala chefs contnbu*&e to cookbook

Coantlnuad from Pago 1

with the cookbook reclpes, "I think
all the chefs are very awaro that
people ore fescinated with them
(thelr reclpes), and they are making
them so that people can use them.
They (the chefs) are not as sceretive
as o the past.”

She said a lot of the chefs aro get-
ting into heart-healthy kinds of re-
cipes. "“Torn n hat o vi-
naigrette salad dressing that has no
cholesterol.” Among other new re-
cipes this year are Keith Famie's
Warm Escallope of Salmen Salad
and the Midtown Cafe’s Scrambled
Eggs with Chlves and Gold Caviar.
“Hogan's wants to use the same re-
cipa as last year, Sugoluso Sauce and
Garlic Butter."

In 1979, somo 24 chels each con-
tributed a recipe to the cookbook.
Now, closo to 5¢ chels take part in
Lo Gala, and tha cookbook s consld-
erably blggcr, Among new restau-
rants represented at the event for
1989 are tho Townsend in Blrming-
};m and the Ritz-Carleton In Dears

0.

“IT’S DIFFICULT to work a new
chef Lu." Lutomsk! spid, “Each year,
seme drop out, or the committce re-
quests  they rotate.” The
Breadwrinner bread store {3 particl-
pating (n Lo Gala for the first time
this yenr. Charley’s Crab, the
seafood restaurant in Troy, was
represented in the dessert calegory
lzst year because of no openings in
entrees, but this year, ““They have
been moved to the right posltion.”

’l‘hm cn!egorlu. lppcu.wl!. e
ted at

Cranbrook campus and under tents
In the Quad. Desserts also are ar-
rayed In the cutdoor tenta,

Entrees occupy 14 places In the
xpeclacu.\nr dining hail, and this cat-

camoat be expnnded because

ot the limited spa

Lo Gala lﬂa to nvold dllpllnnﬁnn:
in the food categories. Se:!lzrod
pastas are cspecially DOW.
In the catrees, ono chd Is doiug pork
and two aro dolag beef — “They're
getting back to the basics,” Lutom-
ki sald.

She observed, ‘More and ma:

doors. “If it rains; ynu‘u gec a lot of
chefs with umbrellas,” she sald with
a laugh, adding that it seldom has
ralned on Le Gala. .

Getllog the chels to lumn thelr
cookbook reclpes [n on time can be
dlfflcult. Lutomsk! sald last year's
cookbook chalrma o Ho was on
vacatlon o Hawa!l when she had to
call Che! Raymond Wong of Wong's
Eatery in Windsor, for hls recipe,
which had not arrlved.

The current cookbook chalrman,
Tobye Wietzke, witl head the same
committec next year, In a bricf
phone interview, she described a
change In the cookbook for 1990,
“We're golng to try to have the chefs
in their environment

chefz are
grill thinga — patural grilllng.” This
has moved some of the dishes out-

ut Le Gnla and use the photos next
year,” Wietzke sald.

EGGS WITH CHIVES
AND GOLD CAVIAR
Che! Dooald R. Tiderington, Mid-
town Cale, Birmlingham

4ogen

-3 chives, mineed

salt, pinch

pepper, ploch

4 teavpoons gold eaviar

Cut the tops off 4 ¢ggs with an egg”
cutter, Wash shells io bot water.
Save tops. Scramble eggs with
chives. Scacon with salt and pepper.
Spoon back into shells. Top with ca-
viar. .

Chef KEelith Famle, Les Auteors,
Royal Qak

12 ounces Norwegiza'salmon, aliced

1 Idako potato, sliced thln and oven-
fried fn olive ol

2 copa of bast] vinalgrette

flour

Saute mushrooms In olive oll untll
browned. - Put aslde. Divide up
greens on plates, arraoge onlons, to-
matoes and mushrooms on groens.
Lightly flour salmon and saute alices
in hot ollve oil. Arrenge warm salm-
on slices on greens, Dﬂnlu 1%-2
ounces of vinaigreits groena.
Place sticed ‘po.li.n z:hlpa on plate
with salmon. Serves 4

SUGOLUSO SAUCE
Chef Thomos McGlone, Hogen's,
Bloom[leld Townshlp

lhrulmdrluuomm
1small

1 ubluponn garlie

. lecpoliveoll

bow] of mixed greens

1 red onion, jullenned thin

1 pound essorted sliced wild mush-
rooms

2 cups tomato concasser {diced to-
matoes cooked in ollve ell)

pepper, dastless

Puree all ingredlents in food pro-
cessor until fine, except pepper. If
mixture Is too pasty, add a lttlo
more olive oil. Add pepperto taste.

GARLIC BUTTER

1 pound batter

1 tablespoon garlic, freshly chopped

{ioe

1 tablespoon parsley, freshly
flne

Y tesspoon pepper

% teaspoon chervil

% teaspoon gran. garlic
44 teaspoon lemon julce, fresh
% teaspoon white wine

Mix all Ingredients well with an
electric mixer, cream wall, Add salt
and pepper to taste.

. Pasta — Cook any pasta (1 pound)

of
ym - Peel and de-vein any
!lm !hﬂm 1
_p Sppx:‘;:! half loaf of Ital-
lan bmad with garlic butter, sliclng
vertically, Place in foll and bake at
350 degrees for 8 minutes. Reserve
rest of garlic butter for entree.
Eatree — Saute shrimp with gar-
1ic butter and olive oll. Finish with 2
cops heavy ercam, reduce, add 2
mblupnons sugoluso sauce, reduce,
th pasta. Do not overcook
duimp. serve with garlic eroutons.
Garnish pasta with freshly grated
parmesan cheese and parsley.

BASIC RECIPE FOR RISOTTO
Chef Tom Foydel, the Mocey Tree,
Detrolt

3 cups Arborrio rice (an tallan rice
available at specialty atores)

1 onion (Spanish is beat) faely,
min

3 cops dry white wise

chicken stock, at a amal} boll (2
quarts sisguld suffice)

cream or hutter (optional) '
sait and pepper :

Sweat onlon in a llttle fat over me-
dium heat. Add rice and stir to coat
wlth fat. .Add wine, stlrring. Rlce
will begin to absorb liquid and be-
come creamy. Taste {rom time tq

“time. As soon as rice s ftender

throughout, stop adding stock, re-
move from flre and, if deslred, add
cream or butter to earich. Adjust
salt and pepper.

Remember that rice must aborb
each additlon of liquld before anoth-
er addition is made. Risotto will
marry well with a variety of differ
ent garnlshes, such as shellfish, veg.
ctables, saffron and mushrooms,
Serves 4-6 before main course and
10-12 for appetlzers.

Frozen convenience without guilt .

We arc all looking for ways to
save time, money and energy, espe-
clally in the kitchen. But for many of
us, if we achieve this we suffer from
guilt because, maybe, just maybe,
the convenlence Is getting in the way
of good nutrition.

Frults, vegehblu entrees, aldc
dishes, desserts or oacks can
found [n the lmen-lood lecuon,
which seems to be growing by leops
and bounds lately. Worry no mare.
Wise cholces in the frozen-food sec-
tion can be an advantage to any
cook.

Freezing foods is an excellent way
to help preserve putrients, The rapid

freezing used commercially maln-

talns the nutritional value of frozen
foods. Freezing helps seals in the
freshness of the product. Feod com-
pantes select foods that are at their
peak of freshness, flavor and outri-
tlon and freeze them within hours to
preserve this quallty,

Since frozen foods require lttle or
no water for cooking, more vitamlns

Worid Wide Shopping Con!

44-2 111

EENY'S
DEL} & WINE SHOPPE ¢
34707 GRAND RIVER + FARMINGTON

tor

No Flllera
Feg. '4.99 ib.

PIZZA
19181 MERRIMAN « LIVONIA

TWEENY’S
& LIQUOR STORE

Viltaga Fashlon Contor

478-5312

Package
Liquor
8tors

Cheese& 1ilem |
Pius Small Salad |
hef,

1
1
35,90 11|
)

MOTHER’S DAY SPECIAL
2 for 1 PERM (AVEDA PERM) _

fHariss 2t incdaded)

2 People For One Low Price
950 (Reguiady $100) -

Sharon, Vikki of Debbie
" New Clieoss Oaly - Explres $-5t-89

Lols Thieleke

< home economist, Cooperalive Extension Service

are retaled. Frozen vegetables also
keep their bright colors because of
the quick freezing. Read the labels to
make sure you know what you are
eating and i anything hes been add-
cd to keep the quality.

ENERGY, OTHER THAN wken
carrylng the foods {nto the house, is
used during the cooking time. For
{frozen foods, a shorter time Is re-
quired. If you're using microwave
cooking, many foods are cocked In
thefr own contalners, or a food
pouck. Thls makes for quick and
casy clean-up after dlnner,

Frozen foods are convenleat. The
company has done atl the cleaning,

Sara/

OUTI.ET STORES

TRUCKLOAD
SALE

Senlor Citizens Get 10% OFF Our
Already Discounted Pricos Every Thursday

dlcing and chopping for you. You are
not paylng for stalks, pits, skiny or
rinds with frozen foods, 0 they can
be economlical. There s no food
waste with frozen foods. Many arc
convcnlcnuy packaged to sult your
family’s needs.

For the moat part, frozen vegeta-
bles need not be thawed. Cook vege-
tables or thaw in the refrigerator for
24 bours to use In salads, sand-
wiches, appetizers and soups,

Make sure all the frozen foods are
the flrst ones you put away when you
arrive home from shopping. Ice
erystals form on foods that have re-
frozen after thawing. This changes
the texiure and tho fresh flavor.

Keep your freezer set on O degrees
or lower to keep the quality of the
(rozen product. If a frozen vegetable
completely thaws, store In the re-
frigerator and use within three days.

Dicting {s a faverite pastime far.
many of us, Frozen food packages
Include the caloric count and nutri,
tional value of the food. However,
watch the sodium count on many of
the packaged dinners. Also, avold the
vegetables with butter and cream
sauces,

PURCHASE PLAIN vegetahlu::
heat and add your own herbs or sea-,
sonings. Another plus is that imcn'
dlnners are often packed In the por-
tion size. Add a salad and a glass of.
skim mllk and you have a dleten
delight that isn't dull.

Frozen foods are avallable yur.
round, and gencrally cost less than,
fresh foods. Watch for sales on Iro-*

zen frults and vegetables as the new,
crop arrives in the market.

Pl

THIS EXIT-FOR".

TRUCKLOAD
S SALEL. "

‘Snacks

‘@hocolate Fudgecake
$ 1 09 8 Pak

.18
sorv ng

88 oz,

Chocolate Marble |
Cheesecake 3

$599 3

37 per
serving

"5for$1

Indwudually Wrapped
Cheese Danish

Pre-Baked 10 inch
Apple Pie

'3159 :

'

200per | .20° per ]

urv?r:q serving p 3
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