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taste buds

chef Larry
Janes

Where
foodies
hang out

Most foodies have a pre-set
compass that will dlrect them to
I.helr f:warllc gourmel shop or

Evcrybody has favorites, but a
few Interesting and out-of-the-
way boutiques and retall shops
are so specinlized that a hollday
shopping excursion turns Into a
fantasy trip.

I cheeked out the Festlval of
Trees In downtown Detrolt last
week with my wifc and klds and,
as usual, I parked at Greektown
and took the Pcople Mover over
to Cobo.

BUT BEFORE cmbarking on
the People Mover, a quick trip
through Trappers Alley at Greek-
town unearthed a shop called Get
Sauced that just opened last
week,

This unusual and deflnitely
one-of-a-kind little hote-in-the-
wall on the sccond level of
Trappers Alley was brimming
with the likes of Blue Crab Bay
Scafood Marinade, Larry For-
glone’s famed Peanut sauce, an
array of Justin Rashid’s Amerl-

Anybody who is a foodle or
wants a speclal edible glit for a
foodle must put Get Sauced on the
holiday trip sheet. Ask for a sam-
ple of a lemon curd that beats
Momma's, What a ncat concept!

JUST UP Gratlot from down-
town Detroit s the famed East-
ern Market area, and any foodle
who has not visited Hirt's bas yet
to discover ancther foodie nirva.
na,

Hirt’s Is loaded with speciallty
{foods and “basket stuffing mate-
rials” that range from ecoflce
beans to soup base.

The store has condiments and a
cheese-and-sausage counter rem-
Iniscent of the good old days.

The more you buy the more you
save. If you nced anything wicker

By Larry Jonos
speclal writor

WE'VE ALL HAD our fill of Thanksgiving turkey, and
maybe now you're coping with leftovers. But once that's
out of the way, we can sti)l talk turkey - with turkey
sausage.

If you think that orlginat pork sausage consumptlon ls
slipping in favor of a seemingly more healthy turkey
sausage, you're rlght on the money. Anyone who has
walked by the meat counter of a grocery store lately

selves as o major threat io the meat and pork
industry.

You name It and the turkey industry has adapted a
product - one that is leaner, healthler, and with a
flavor equlvalent that Just can't be beat,

Industry analysts project a 400 percent increase
In turkey production. Five years ago, ground turkey
meat was barely notlced by a few of the weight-con-
scious industries. Today, there are more brands with
more products. Everything from turkey sausage, tur-
key hum, turkey bologna, turkey pastrami, turkey
franks, turkey salami, You name it, they've got it.

THE BREAKFAST Industry has really taken notice of
turkey sausage. Anyonc who has fried up a pan of bacon
surely wonders about all the fat, not to mentlon the
sodium and nitrates. Even pork sausage Is being shunned
for more teaner turkcy sausage selections, malnly be-
cause the fat compasitlon can have a whopplng dlfference
of more than 50 percent, depending on varieties.

Nutrltionalists have long stated that our consumption of
fat should be lowered, and turkey breakfast sausage sounds
like a reasonable, great start, Not only is the fat content

‘Sausage lovers
tcan try these

TURKEY SAUSAGE STRATA
4 slices bread, cubed
2 ounces shredded cheese
4 ounces cooked turkey sausage
4oggs
1 cup milk
4 teaspoon prepared mustard
1 tablespoon chopped fresh parsley
Alternate layers of bread, cheese and cooked
sausage in a nonstick loal pan. Combine eggs.
milk, mustard and parsley and mix well. Pour
over cheese mixture. Bake at 350 degeecs for
38 minutes, covered. Remove covering and
bake for 15 minutes or until golden. Enjoy.
Serves 2.3.

can Spoon F products and oy
) n see that turkey strategists have given a shove to
""“"’F Detrolt's famous Sanders “the other white meat” and have positioned them. SPAGHETTI WITH
Hot Fudge. ‘TURKEY SAUSAGE MEEATBALLS

1 pound spaghetti, cooked
6 cups prepared spaghetti sauce
1 pound turkey sausage

Sel aside spaghetil sauce and spaghettl
Shape turkey sausage jnto mealballs and brown
in a nonstick frypan or under a broiler until
browned and cooked throughout. Slir in spaghetti

sauce. Pour over hot, cooked spaghetti.

ITALIAN TURKEY SAUSAGE PIE
1 pound turkey breakfast sausage

1cgg
garlic salt and pepper to taste
1 teaspoon dricd Italian seasoning
1 tablespoon Italtan olive oll
33 cup (3-ounces) mozzarella cheese, shredded
Toss sausage Jightly with egg, sall, pepper and [talian sca«
sonings. Divide meat into two cqual parts. Add olive oil to a
large nonstick irypan. Place half the sausage mixture in the
akillct and lightly pat it into a large clrele. Sprinkle on the
cheese, Cover cheese with remaining meat, patting Lightly so
cheese s covered with a thin layer of syusage. Turn heat to
modcrate. When botlom is well browned, cut the ple inlo 4
wedges, and using a spatula, turn over an continue cooking until
browned and cheese Is melted. Serve with heated tomate sauce,

to put it in, a trek up threc flights
of old wooden stalrs will be well

lower when using turkey breakfast sausage but the product has
only 59 calories per ounce, compared to 79 calories per ounce

if destred.

worth the trip.

WITH THE busy holiday shop-
ping scason upon us, it was a real
surprise to see a store called the
Dollar Tree open up recently at
Wonderland Matl In Livonia.

Everything In the store costs a
buck. Period, Nothing more, noth-
fng less. Lot me tell you, if you
are hunting for some real bar-
galns when it comes to basic, utli-
itarlan kitchen items, at a buck
c:ch this is the cheap place to
hoj

SO far, the only locatlons for
the Dollar Tree besldes Wonder-
land Mall are Universal Mall in
Warren and Macomb Mall in
Rosevlile.

Keep your eyes peeled, as this
budget-minded emporlum of the
'90s wlll surely spread Its wings
and expand to every major mall
Inthe area,

UNDOUBTEDLY ONE of my
most favorite off-the-wall places
to shop Is Hartler Brothers in Ann
Arbor,

e place (s actually a feed
store, but It has bubbled over into
a quasi-gourmet shop filled with
Americana and all the basles
from the kltchen.

Real dlsh towels, the kind
Momma used to use. Crockery
plckle jars and bowls big enough
to hold a dozen loaves of bread.

A ladder (hat rolls on a rall
down the back wall of the store
can take you from cast-iron cook-
ware to rat poison, In one easy
push,

Anyonc into Americana has to
put this place on the lst, if not to
shop, just to walk around In awe.

1¢'s just weat of Main Street
and north of Huron Road. Ask
anyone for directlons because the
place has got to have been there
{or at least o hundred years.

I'm sure thero are more of
these Jittle mom-and-pop-type
places that makes the foodio in us
go wild, but space prohlbits men-
tlonlog them. Do you have a fa-
vorlle relatively unknown place
that foodles would go wild in?
Drop me a note and I'll lat the
best. Until then, bon appetit!

for pork sausage,
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TURKEYBURGER LASAGNA

1 pound turkey sausage

10 dry lasagna noodles
2 eggs

2 large, peeled minced onions
3 cups chopped Itallan canned tomatoes
1 16-ounce can tomato sauce

1% teaspoons dried Italian seasonings

1% cups cottage cheese or ricotta

1 cup moezzarella cheese, shredded
Saule sausage with onlons unti) onlons are tender. Add
tomatoes and tomato sauce with Itallan seasonings. Sim-
mer untll ready to usc. Cook lasagna noodics In lightly
salted water. Drala. Sct aslde. Combine coltage cheese
with egps. Mix well. Sct aside. In an oblong baking
dish sprayed with a nonstick coating, layer the noo-
dles, the meat mixture, the coltage cheese mix-
ture, then the cheese. Contlnue Jayering untl all
are used, ending with meat mixture on top.
Rake at 350 degrees for 3 hour. Turn off oven,
I, let stand [n oven for 30 minutes. Serve and
=y enjoy. Easily serves 4-6.

‘Corner cafe’ goes upécale with LeMetro

In the remaote past, for lnsiance
before prominent local chefs be-
came better knowa than local politt-
clans, the corner cafe was an institu-
tlon, The clientcle might have been
wonder{ul, but you had to be a candl-
date for Institutlonalization to tke
the food.

Today'a version of the “comer
cafe is a far cry from the greasy
spoon of yore, Many are full service
restaurants with an upscale menu.
They fust happen o share a wall
with a retall shop.

A reslaurant of thls “geare” Is
LeMetro, in Southfleld’s Applegate
Square shopping center on
Northwestern  Highway, a  salad
plate’s throw from the Mira Linder
apa. LeMetro occuples a corner spot,
aspace the slze of a small shop, With
scating for 70, a small walting area
and a small kitchen, this restaurant
has all it needs for its business — but
not much more. Its almond-belga de-
cor-ls bland or soothing, depending
on your point of view, but its menu is

spritely.

‘Though one might cxpect a limited
menu In & restaurant of this size,
LeMetro guests will find o broad and
interesting range of entrees. On our
vialt, LeMetro was offering six ap-

petizers, and cach one sounded bet-
ter than the one before. It also of.
fered 11 entrees on the menu and
two speclaly for the ovening. Dinner
entrees ranged from white Peking
duck (§15. 95) to lamb ($13.85), coq au
vin ($11.95) or a combinatlen of
roasied venlson and sauteed quall
($17.95).

THE RESTAURANT can't bo
characterized as French — as its

‘and the chel, Tim

name would imply, but it docsn’t fit

the bistro fmage eclther, Its good

breeding is evident, however, E4

Janos of Chez Raphael Is part owner,
W

JERRY mu‘msmm-nmww
Among specialties by Che! Tim Winterfleld at LoMetro in
Southfield are stulfed medollions of provimi veal garnished
with sun-dried tomatoes over basil and tomato coulis with
Boursin cheese, and salmon with multicolored poppers and
shrimp.

worked previously at the Money

, London Chop House and the
Whllney. ‘The other owner is Winter-
flcld's father, Tom.

For an app we

passed up the gralin of shittake
mushrooms and green beans; the fet-
tucine tossed with carmelized ahal- -
lots, shrimp and pea pods; and the
smoked scafood varfety — all of
which were exceedingly tempting.
Instead, we tried the scallop tim.
bate, and were delighted. The extra-
large sea scallop was flavored with
a sauce of walnuts and grapes. The
scallop itself was cooked perfectly,
molst and tender but substantive
enough to slice casily with a knife.
And the sauce was light, buttery ard ©
sweetened by the grapes. It wgs:
great. I
The salads also had a specldl:
touch. The three selections of “the:
evening were a spinach salad (§4.50)
with dried cherries, apples, Roqué-
fort cheese and warm onlon-citrus:
dressing: a chaves salad ($4.25) with.
Rnrrulne lettuce, Parmesan cheese,!
croutons and toasted sesama me¢d:
dressing, and the house salad ($2.50)-
of mixed greens wilh an herbed wi..
nalgrette. We found the house salgd;
2nd tho spinach salad to be very:
800d. Tho chierries and apples sweot-.
ened the splnach salad — but pot tdo..
much, The houso vinaligretto Is vegy:
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