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COORING INSTRUCTIONS
OR PASTA

® All pasta must be cooked In
clean, rapldly beilleg water,

L] Use 4 qnuru water for each
pound of

e Stir (ﬂnll) while edding pasta

Chef Larry Janes
tells pasta secrets

to water,
& Fresh pasta bolls for 1 minute
15 seconds to 1 minute 30 seconds
© Dried pastu cooks for 3 to 3%
miantes,

® Drain well. Toss with olive of
to keep fromm sticking.

Cooking in a crockpot
produces savory stew

AP — Nothing gastes as good as a
savory stew, This one cooks in the
electrle crockery cooker without
watching while you go ahead with
your work at home or away.

Be sure to layer the ingredlents as -

suggested. The vegetables go tn {irst
so they are covered with scasoned
llquid, absorbing flavor and cooking
evenly,

VYEGETAUILE-PORK STEW
1 tablespoon cooking off
1 pound pork stew meat, cut inta Vs
Inch cubes
% cup chapped onlon
1 teaspoon paprika
1 cup peeled potatces cut into Y-
inch cubes
1 cup foose-pack frezen whole kernel
corn
1. cup loose-pack winter squash or
sweet potatoes cut into %-inch cubes
%3 cup chopped tomato
2 % caps beef broth

4% teaspoon garlic salt

5 teaspoon pepper
1 cop torn sploach

In a large saucepan or skillet browa
meat, onion and paprika tn hot oil,
half at a time. Draln off fat. Ina 3
Y%- or 4-quart electric crockery
cooker layer potatoes, corn, squash
or sweet potatoes and tomato, Place
the meat-onien mixture oa top. Com-
bine beef broth, garlle salt, and pep-
per. Pour over the mixture in the
crockery cooker, Cover and cook on
low-heat setting for 10 to 12 hours, If
necessary, skim fat from stew. Stir
in spinach just before serving. Makes
4 servings.

Nutritlon informatlon per serving.
378 cal, 34 g pro., 24 g carb., 17 g
fat, 82 mg chol., 880 mg sodlum.U.S.
RDA: 35 percent vit. A, 25 percent
vit. C, 44 percent thiamine, 23 per-
cent riboflavin, 44 percent niacln, 15
percent Iron.

Shrimp makes nachos special

. AP — 50 you think there’s no bet-
ter snack ar party food than cheesy
nachos? We used to think o, too, un-
til we tried these classy shrimp na-
chos. They're just as easy to make as
the origlnals. They'll disappear even
faster bcv:ausc they taste shrimply
wrrmc

N SHRIMP NACROS

1% cups shredded Cheddar cheese (6
vunces}

one 4-ounce can diced green chili
peppers, dralned

one 2%-ounce can sliced pitted ripe
ollves, drained

% cup sliced green onlon

% cup mayonnaise or salad dreul.nz
one 4%-.ounce can tiny shrimp,
drained and rinsed

36-40 round tortilla chips

In a large bowl comblne cheese,
chili peppers, olives, onion and may-
oznalse "or silad dressing. Gently
fo]d in shrimp. Arrange about 20 tor-
tllla chips on a 12-inch microwave-
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477-7777

Baby Food that's
good for your Baby!

Stoamed or baked
bollud—lu hold M(ulu] noodnuu
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“Creative Culsine ls
at Mednlllon"
ORSERVER & ECCENTRIC

“Please present this a0 -
bel

15 OFF

DINNER

Buy one entres and
receive V2 off on the
second catrce of equul

safe platter. Top each chlp with a
rounded teaspoon of the cheese mix-
ture. Cook, uncovered, on 100 per-
cent power (high) for 1-2 minutes or
until cheese Is melted, glving plate a
half-turn after ! minute. Repeat
with remalning chips and cheese
mixture. Makes 36-40 appetizer
chips, 12 servings

Nutrition information per serving:
151 cal., 7 g pro., 6 g carb., 11 g fat,
34 mg chol, 331 mg sodlum. US.
RDA: 22 percent vit. A, 12 percent
calclum.

Daily fare: prizeworthy meals’

Continued from Page 1

your {flavors, the herbs thut marry
well, you start coming up with fine
Ishes.

“Personally, 1 stress full flavor,
nutritional balance, contrasting fla-
vor and good presentation,” said
Brennan, 36, who last year was
named Chef of the Year by the Mich.
Igan Chefs de Culsine, a local chap-
ter of the American Culinary Feder-
ation.

Brennan graduated from School-
craft College’s cullnary arts pro-
gram in 1875, a red-letter class that

included such area notables as chef
Tom MacKinnon who owas McKin-
non's in Nerthville and Kevin En-
right, now an Instructor in cullnary
arts at Oakland Community Callege.

Of the 16 years Lon McCracken

has plied his craft as chef, all but,

two have been in country club sett-
ings. He Is now cxecutive chef for
Meadowbrook Country Club in
Northvilic. )

As such, “1 do BBQ poolslde for
the kids, Then I come Inside on the
same ulght and do a formal black tie
dipner. It’s a versatile, broad spec-
trum of preparation, I think it's

more challenging,” McCracken sald
of country club cockery,

He eschews clnlms of “orlginal”
recipes. “That's gloritied pleasur-
ism,” he satd, citing an example.

“SEVERAL YEARS AGO, [ start-
ed experimenting with frult salsas
over steamed fish. One day I piek up
the newspaper and, 10 and behold, a
deluge of fruit salsa recipes

“The truth is, chefs pull trom a lot
of directions" for new and creative
cuisine “with a splash,” McCracken
sald.

He draws on training at the Amer-
fean Cuifnary School in New York

and a myriad of cookery semlnars j
Eurape, ethnic cutsine llke Spamsg
paella, culinary trends and exoticg
1ike smoked duck und pasta.

Pastas are also big at the Bir.
minghum Country Club, according to
cxecutive chef John Sirke, who suld
that during the mauny years he has
secved as a chef his culsine has als
ways reflected current treads.

“Now it's lots of pastas :md
seafoods. Used to be, we'd have fisy
once a week. Today. it’s a seven.day,
operation. We're going Iluny o,
flsh,” sald Sirko, who has * wurkcd
kitchens since | was 12 yearsold.

Area country club chefs share recipes

Continued from Page ¥

and freeze in

POMEGRANATE SORBET OR ICE
Exccutive Chef Michael Connery
Bloomfield 131l Country Club

Y pound sugar
% cup white wine
%2 cup fresh squeezed orange julce
% cup water
2 pounds pomegrapate pulp (3.4
lrge) |

Combine all ingredients In sauce
pot. Bring to a boll and then reduce
heat. Cook for about 10 minutes and
strain, For sorbet, put in an lce
cream maker to freeze. For jce, put

New potatoes,

in a plastic
the freezer,

STEAMED SALMON
WITH A CHARDONNAY-MEUX
MUSTARD SAUCE
Executlve Chef Kevin Breanan
Orchard Lake Country Club

1.2 pound fillet of fresh salmon (pin
boned and skinoed - have butcher do
thig)

white wine as needed,

salt/white pepper to taste

Sauce
3 caps chardonnay wine (may substi.

asparagus

combine for weekday salad

NEW POTATO

AND ASPARAGUS SALAD
3 medium red new potaloes {about
17 ounces), halved lengthwise
1 pound asparagus, trimmed
1'tablespoon Dijon mustard
1 tablespoon fresh lemon julce
Va cup olive oll

in small bowl. whisk In

tute @ dry white)

2 cups fish fumet (or clam fuice)

4 tablcspoons clder vinegar

5 fresh thyme sprigs

2 garllc cloves smashed

3 shallats minced

2 bay leaf

2 tablespoons cornstarch, dissolved
with cold water

1 quart heavy cream

5 tablespoons meaux mustard (may
substitute country Dijon)

t-paund batter - pleces chilled
salt/white pepper to taste

Prep procedures: Uslng a sharp
knife, slice thin cutlets of salmon, by
holding knife on a complete blas,
slice from the tall, moving to the
gill. Approximately 2 thin slices to
an order.

Sauce: Combine wine, stock, vine-
gar, thyme, garllic, shallots and bay

leal in a sauce pan. Reduce aver loig
heat by %s. Add cornstarch to stab)f”
lze, bring to u boll. Add heavy
cream, reduce over low heat by half,
Scason with sait/pepper and muss
tard, whip in butter jusi before sery™

Ing.

%fonklng. Preheat oven 400 (i
grees, place salmon cutlets spaced
apart on a buttered sheet pan. driz?
2le with white wine, season with salt
and white pepper, cover with
buttered parchment paper. Cook 6.8,
minutes or until fish is firm buf
molst to the touch. .

Plating: Excellent for o seafood
course 10 an clegani dinner Pluce
sauce In center of plate, place s.nlm
on on sauce.

Garnish ideas: Petite blue crab rd’
violis, tomato crescent with freds
thyme sprlgs, fresh dill and lcrnon
twlsts.

oil. Pour over vegetables, Add chivea
and toss to coat, Season with salt and
freshly ground pepper. Serve salad
warm or at room temperature,

Makes 2 servings; can be doubled
or tripled.

2 tablespoons minced fresh chives
salt and freshly ground pepper

Cook potatoes in large pot of boll-
Ing water until just tender, about 20
minutes. Draln and cool stightly.
Cook asparagus In large poi of boil-
Ing salted water untl) just crisp-ten-
der, about 8 minutes. Drain. Refresh
under cold water. Cut potatoes into
wedges Cut asparagus into t-%-inch
pleces. Toss vegetables together in
large bowl.

Comblne mustard and lemon julce

BRING THE
FRENCH CHEF
HO

Easter .
Chocolate .
Delights... :

* Personalized
* Lattice Bus

* Bunnies
* Foiled Eggs
* Truffles

Al available in Milk. \
Dark or White Chacolate

Located in the
Laurel Communs Shopping Center

7120 W. 6 Mile
LIVONIA
464-8170

Tuws.

! Fora
Delicious Gourniet Party

or
Family or Friends
Call
531-7024 or 421-2283

I
I [
| Family Dinin |
{Undor Naw Ownership)
| 25938 Midolebelt R, at 11 Mile Rd. In the Mid~11 Plaza |
Farmington Hills 476-1750
| American and Greek Food |
| 2 for *10.95 |
I cmcxm srm uv win guden green vegetabien I
N pOtatoos
TRt
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OUR DELICIONS, FLAMING SAGANAXI (OPAY
WITH THiS COUPON.
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Now Open!

TheLurgest Nafural Foods Murkef inthe Mldwesi

Welcome to a New
World of Good Food

Best Quality - Best Price!

Additive-Free Groceries

Organic Produce

& Deli

- Special Diet Foods

Vltamms & Supplements
Bodybulldmg Products ;
Natural Cosmetics !

' *  And More!

Bakery

i ssaasscrieransesreae b0,

Your'll love
our fast,

s Tlendly
serviee

& ample
“] parking,
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