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Tea time is customary at Townsend Hotel

Continued from Page 1

powers tea's flavor, 30 Lhey serve
anly mitk with thelr tea — and so
does the Townsend Hotel, Tea, of
course, Is the beverage of prefer-
epce, but the Townsend also offers
coffee, and guests may choose {a la
carte) a glass of port, champagne or
sherry before or after tea,

Tea hostess Palazzolo takes pride
in making guests feel pampered, as
she greets them and serves the three
courses of tradltional tea. First
come the savories, which include an
assortment of canapes and flnger
sandwlches such as the classte favor-

. ltes: -cucumber and cream cheese,

Scottish smoked salmon, and water-
cress.

Because the Townsend staff
chooses to honor traditlon, the dally
tea menu always includes some clas-
sle fare, but the chefs also llke to
vary the presentatlons day to day to
offer something new to regulary,
One day the seafood or chicken salad
will be served as a puff pastry, an-
other day In a crolssant, or In fillo
nest.

Sandwiches and desserts may

vary, but Scottish scones are always.

served as the second course of tea.
To be authentic, blsquit-like scones

must be served with Devonshire
cream and ®fresh frult preserves.
Pastry chef Don Palmer adds the
sweet/tart flavor of dried cherries
to his scones for a uniquely Michigan
reclpe pralsed by British guests who
know a good scone when they bite
Into one, Devon cream is similar in
consistency and flavor to sweet un-
salted butter.

‘THE DESSERT coursc offers mul-
tiple confections prepared In the
Townsend kitchens, Chocolate-
dipped strawberries, small layered
brownies, tea cakes and lemon curd
tarts appear frequently on the tradi-

tional three-tiered plate used for tho
three courses of tea, This summer
Palazzolo hopes to add cold soups
and trifle to the tea menu,

cloths for the tables, as well as spe-
clally ordering English teaspoans,
which are smaller than what Ameri-
cans cail teaspoons and larger than

Creating an English tea
has upped the jolnt expertise and
enthuslasm of the Townsend staff,
from managing director Bonnle
LePage to the chefs, Carol Hasklns,
Palmer and Kirsten Berwlck, and
tea hostess Palazzolo.

Everybody has a say in the jolnt
venture, and they critique each
other's suggestions, The Townsend
continues to perfect its tea by reno-
valing the Gallery to Increase secat-
Ing and by importing Irish llnen

p

The surroundings and the tea ser-
vice may be clegant, but the Town-
shend clearly sees itzelf as a neigh-
borbood hoLel ‘50 our 1l!ulyle Is

after a game, and couples browalng
the art gallcrles stop for tea on Sat-
urdays to cap a clvilized afterncon.
Buslnessmen who want to meet cll-
ents in a relaxed setting are begin-
ning to bring them to tea at the
Townsend.

Tea Is catching on as a way for -
Americans to entertaln, and the

d books

re casyal’ “'We're
a lllxury houl. but we're not snobhy
or pretentious,” and dropin tea
guests In casual clothes are wel-

come.

WOMEN WALK to the Townsend
for tea after shopping In Birming-
ham, or come in thelr tennis clothes

lea par-’
ties and bridal showers. As much as .
we Amerlcans pride themselves on -
being a young, energellc nation with
our eyes on the future, we're coming
to apprectate the art, the detalt and
the timeless grace ul the fine old
custom of afternoon tea.

HERB CHICKEN NESTS
Chief Kristen Berwlck
the Townsend Hotel

Filliog:

honeless whole chlcken breasts,

about 3 pounds

Ya cup Greek or herb-type salad

dressing

" cap Mlmcle Wklp salad dressing

Y cup sour cream

1lemon

2 ¢ibs of celery

2-3 radisbes chopped small, bnt not

quite minced

3-4 scallions

1 tablespoon chopped fresh basi)

1 teaspoon chopped fresh thyme

1 teaspoon chopped fresh resemary
Trim breast and toss with Greek
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Road, two miles west of Plymouth.

. Phone: 453-6439.

Sayre’s Red Barn Market, on
Ecorse Road, one mile west of Hag-
gerty. Belleville. Phone; 397-2763.

‘Thornhollow Berry Farm, 16280
Martlnsville Road, Belleville. Phone:

- 639-9080

dressing to coat, Arrange chlcken
breast In a single layer in a large
Jelly-rol} pan. Bake in a pre-heated
oven for 20-30 minutes, or untll done.
Remove from oven and cool In fuices
from cooklng.

Chop meat Into smallish bite-slze
pieces and transfer to a bowl
Squeeze ¥a lemon over top of chick-
cn and toss gently.

Whisk sour cream and salad dress-
Ing together in a small bowl and
pour over chicken mixture. Add cel-
ery, radlshes, scalllons, basil, thyme,
rosemary, and salt and pepper to
taste, and toss well. Refrigerate for
a couple of hours for the flavors to
meld. Taste and correct seasoning
before serving. Put a spoonlul In
cach fillo cup,

Oakland County

Berry Farm, 48080 W.
Eigm Mne Northville, Phonc: 349-

Mlddluon Berry Farm, 2120 Ston-
y Creck Road, Lake Orlon. Phone:
693 6018, 693-6124.

Ridgemere Berry Farm, 2824

Fillo Caps
Phyllo dough can be bougbt frozen ln
grocery stores.

Layer fillo sheets on a cutting
board. Use a pastry brush to paint
melted butter in between cach Jayer
and on top layer, Four layers thick s
needed for cach cup. Trim around
the edges 50 there are stralght lines.
Cut into 3-inch squares and very gen-
tly place lnto lightly buttered, mlni-
muffin pan,

Press to form bottom and sides,
being careful not to poke through
(thls is the tricky park). Bake in 350-
degree oven untll golden brown —
watch them. Cool on sheets of paper
toweling. Fill {lllo nests with herbed
chicken,

Be picky about strawberries

Clyde Road, Highland. Phone: 887-
976.

The Seven Lakes Vineyards, 1111
Tinsman Road, Holly. Phone: 629-
5686,

Spezia's Strawberrics, 1220 Stoney
Cmek Road, Lake Orion. Phone: 693-

8434,

The Strawberey Patch, 2375 Wix-
om Road, Milford. Phone- 685-1393.

STRAWBER RY SUMMER SOUP
. From "The Berry Book"
H by Robert llendrlcmn

2'pints strawberries

l.cup orange julce

134 teaspoons instant taploca

4 teaspoon clanamon

4§ cop sugar

1 teaspoon grated lemon peel

1 tablespoon Jemoa Juice

1 cup buttermitk

2 cantaloupes chilled

4 thin slices of lemon

*Purec all but six berries in blend-
e and straln into saucepan, adding
orange juice. Mix taploca and four
tablespoons pureed strawberry mix-
ture. Add this to saucepan along with
the cinnamen. Stir untl mixture
comes to a boll, then cook until
thickened (about 1 minute). Pour
soup Into large bowl and add sugar,
llmun peel, lemon Juice and butter-
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milk, blending well. Sllee whole
strawberries into soup and chill 8
hours. Serve in cantaloupe halves,
floating a lemon slice In cach. Seeves
4.

EASY STRAWBERRY ICE CREAM
Without an ice cream maker

4 cgg yolks

1 cup sugar

2 cups heavy cream

2 cups strawberry julce and pulp

Beat cgg yolks with % cup sugar.
Add remainlng sugar to cream in
saucepan and bring to bolling polnt
over a medium flame. Stir cream
gradually Into cgg and sugar mix-

ture. Strain. Cool. Stir in strawberry

Julce and pulp. Freeze.

STRAWBERRY BUTTER
From May 1987 Issuc
Gourmet magarine

1 plot strawberries, hulled and sticed
%4 cup sugar

% tenspoon grated lemon rivd

1% stickes unsalted butter, softened

In a food processor or blender
puree the strawberrles, scraplng
down the sldes, force the puree
through & fine sieve into a small
saucepan seraplng and pressing hard
on the solids, and stir in the sugar
and rind. Boll the mixture, stlrring
occaslonally, for 10 minutes and let
it cool completely.

In o small bowl with an electric
mizer, cream the butter, add the
strawberry mixture a little at a
time, bealing, and beat the mixture
untll It s light and fluffy. Let the
butter stand, covered, In a coo) place
for 1 hour. Serve the butter with
croissants, English muffins, pan-
cakes or waffles, The butter keeps
cavered and chilled, for one week.

LEMON CURD
Chef Don Palmer
the Townsend Hotel

1 cup sugar

G egg yolks

% cup lemon Juice

% cup unsalted batter

lemon zest (thin strips of rind) from
3lemons

Mix together sugar and yolks, Stir
In fresh lemon juice and heat, sti
ting constantly [n double boller to
185 degrees or until mixture thickly
coats back of spoon. Remove from
heat, strain, stir in butter and lemon
zest. Stir occasionally unt!] butter is
melted and incorporated. Chlll thor-
oughly. May be served in a tart shell

clarification

or In a glass topped with fresh rasp-
berries or as a spread, Makes ap-
proximalely 4 servings.

GRAVLAX WITH DILL
Executlve Chef Carol Haskins
the Townsend Hotel

a whole salmon flilet or a 2-pound
plece of flllet (remave fins and
bates but keep the akin on)

Per 2 pounds of salmon [fllet wxe:

2 tablespoons sea salt

1and % tablespoons sgar

1 teaspoon freshly ground white pep-

per
1 bunch coarsely chopped dlil with
tems

s
4 teaspoons dry sherry or brandy
(optional)

Mix the salt, sugar and pepper and
rub the meat sldes of the fish with
the mixture. Place one of the sldes In
an elongated plastic or steel contaln-
er, then sprinkle the dlll over it.-
Molsten the fillet with sherry or
brandy and place the other side on
top with the skin side up. Cover con-
talner with clear cling wrap and
welgh down flllet with plate to keep
fish in brine.

Place the salmon In a cool (40-50 .
degrec) locatlon for 2-3 days. Turn .
the s(des over twice daily and baste..
with the brine that forms. Cut the ,
sa)mon on a stant In thin allces start- *
ing at the tail and serve with fresh -
butter, capers and onions on pum-
pernicket bread. Garnlsh with a
sprig of fresh dill.

Due to a rTor, COpY
was missing from the recipe for

A bonel

Classic London Brofl that pa

nied Larry Janes’ column last Mon-

day. The camplete recipe follows:

CLASSIC LONDON BROIL

Although many people think of

Loudon brol! as a cut of meat, It is

actunlly a way of cooklog meat. A

boneless plece of ment is marinated,

brolled, then sliced Into thin slices

and is usunlly served with a mush-

room sauce. Flaok steak bay tradi-

tionally been the best cus for London

brolls.

1 flank steak, 2.2% ponnds

paprika

salt and pepper 1o taste

julee of 1 lemon

1 clove gariic, chopped fine

piece of meat is marinated,

broiled, then sliced into thin slices and
is usually served with a mushroom

sauce.

1 tablespoon chopped parsley
t4 teaspoon thyme or rosemary
ofl

Place the plece of meat in a dish
or saucepan and season it with
paprika, salt and pepper. Squecze
the lemon Julce over it and then
sprinkle with garlie, parsiey, thyme

and rosemary. Wet the meat with
oll, turning it several times. Muri-
nate the meat fn the refrigerator for
at least 2 hours (the longer the bet-
ter), then broll the steak In a
preheated broller., Place the steak on
a cutting board and with a sharp
knife, cut thin slices on the blas.
Serve plain or with a mushroom
sauce.
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#‘"’ Fresh Salads « Soups « Sondwiches « Fine Frozen Yogurt

N
Grand

£j Opening
Specialt

OW.OPEN

225 E. Maple Bimingharn 647-7266
*open evenings Mon.-Sat.. Sun till' 6:00 p.m.

AT

75¢ off

ANY LARGE
SALAD

Wi cowpon » Good trvu pne

$219|h.

FRESH SEA

SCALLOPS

ATC

(2% MILK

$ 1 plastic gailon &

Markel Squarg’s Own|
BONELESS/STUFFE

CHICKEN
BREAST

s2.89.5.

EXTRA LARGE

EGGS

dozen

MELODY FARMS

YOGURT po-cus

. Bl,-:’ls'
COORS
$5 99 12 pk

R & WINE CELLAR

12 0z. cans

LALMADEN
$
3 litre

CHATEAU LA VAN

CHAMPAGNE

[ape

TJemLE D, |

13 MILE RD.

SOUTHFIELD)

Whits Zinfandel

CHATEAU SAUVERAIN

reg. $6.49 750 ml,

%, 3/120

DELIVERY SERVICE AVAILABLE

1964 SOUTHFIELD RD.
BIRMINGHAM « 644-4641

- Distiibutor of Winter's German
Style' Quality Sausage Products

+ Custom Gift Fruit Baskets -
and Party Trays'
Vintage Wine Dep'lrlmenl |
S.D. ackage Liquor Depx

«Exclusive Distributor of *
onfor of igwa Prime M
owa Sends Her'Best': .

+Commercial & Industrial *

Accounts Welcome -

' 2001LO-SALT

(i s, s sg. |
4 IMPORTED $ 4199 DOMESTIC /');"
GOUDASED , | SWISS 9o

HOMESTYLE

W MACARONI
SALAD s 29
1 Ib,

POLISH
HAM

525

Ib.

i, |
SALAD s399.., IJ

JARLSBERG
CHEESE 53“%

KINGSFOHD

CHARCOAL

Fr 3249 o sz99
CIGARETTES
X uouu: DISH
carton $1 299 DEJEE:SENT s1 2

KLEENEX

3- DIAMOND

> 89¢




