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3 generations make pirogi

Continved trom Page 1

girl number three, Aan-Marle
ly of Livonia and

the kltchen at all but says that his
Job “is driving to the restaurant.”
Son Christopher, whe would rather
eat than cook, occaslonally gets Into
the kitchen but mainly teaves the cu.
linary basics up to momma while he
attends grad school.

‘When queried about her secret for
great pirogl, she must have gone to
the Grandma Gordon school of re-
spenses because her answer mim-
icked her momma’s to a “T." “You
have to know how the dough should
feel.” she responded. “How can you
make great pirogi without knowing
how they should feel?”

WHICH BRINGS US to Cordon-

Keller, p y
now halting from Lincoln Park, with
new hubby Frank and a soon-to-be
baby, Semewhere over 20 but way
under 30, this bubbly antlclpating
mom cooks just about everything
from scratch — proving the old say-
Ing that the acorn pever falls far
from Lhe trec.

Her speclalty is stuifed peppers
(Frank's favorite) gleaned from her
mother-in-law. She sald she alse
makes a mean pot roast, a great pot
of spaghettl and probably the best
lasagna money can buy. Spaghettl
and lasagna, with a last name like
Gordon-Keller? Certainly there must
have been an cxtended stay at the

Betty Crocker School for basle
dinners. “"Not reatly,” Ann-Marle
sald. “The only cooking classes I
took was what they offered in high
school.”

In order to make great pirogi, you
don't Just take Home Ec 101 and say
that’s It. While Ann-Marie was grow-
Ing up, momma and grandma al-
ways used to make pirogl while she
was at school, and it was only during
recess that she had the chance to
watch. But alter gradeation, and be-
fore tylng the knot, Ann-Marie had
plenty of opportunity to get together
wlith momma and grandma and do
her share of “focling the dough.”

By the way, this young momma
also works all day as a secretary for

Henry Ford Home Care Systems and
still finds time to bave a hot meal on
the table every night. “Of course,
that will change when the baby
comes" was almost an apology, but
befare 1 could Interrupt, she added,
“But then again, there's no reason
why boys shouldn’t cook.”

Trying o get a recipe from
Grandma Gordon was tough, even
my attempts {from Momma Garlene
proved most difficult, but leave it to
the kids to come up with everything,
These reclpes, supposedly from the
Gordon famlly flies, have kept this
generation of three Gordon girls to-
gether and will contin-

Garlic: I¥’s ‘in’
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and 24th streets {n Detroit’s Mexican
town,

Last {all, on a business trip to Chl-
cago, upon belng seated at Bistro 110
and ordering a glass of chardonnay,
the waitperson brought a small
breadboard with a few slices of
warm bread, a mini-tub of whipped
butter and a whole baked bulb of

arlic.

Timmediately thought about what

would happen to my taste buds ugon

bliing Into a butb of garlic, and sens. .’
ing my trepidatlon, the waitperson *
supgested 1 use my butter knlfe 1o -
pry out the tender cloves and spread
them like a paste over the butter-

spread bread. For a few minutes, 1.«
thought 1 had died and gone o heay- .

en.

By the way, a side of Listerine is’
not nceded because as the garlic .
bakes in Yiquid it mediows oul dra.
matically .

ue. They hope you enjoy making
their recipes as much as they have.

Pirogi Is small, savory pastrics
that can be baked, bolled or fried. It
can be made many different ways
and the pastry can be pulf, short
crust, choux or yeast dough. It can
be filled with minced meat, poultry,
lish, sauerkraut, potatoes er cheese.
1t is the traditional Polish way of us-
ing up oddments.

PIROGI
% cup soft batter
% cup sour cream
2epgs
Y% teaspoon salt
14-16 ounces flour

Cream together butter, saur
cream, eggs and salt. Gradually add
enough flour to make a workable
dough. Knead for 5 minutes. Roll out
%-inch thick. Cut into 2-inch
squares. Place 1 teaspoon of filing
on each square, molsten edges, add

top square and press edges together.

Bake at 375 degrees for 15 min-
utes or boil In rapldly bolling, lightly
salted water for 6-7 minutes. Can be
{ried in butter, margarine or ofl over
medium heat until golden, about 5-6
minutes,

STUFFED CABBAGE
Golombki
% pound ground beel
1 medium bead cabbage
§ onfon
1 cup cooked rice
1 cup broth
2 tablespoons sour creanm
4 ouaces cooked mushrooms
2 tablespoons tomato paste
Salt and pepper to taste

Chop onlon, (ry till soft, add meat.
Cook untll brown. Add rice and %2
broth. Mix well, season with salt and
pepper. Pacboll or blanch cabbage.

Remove Jeaves and use leaves to fill
with meat mixture. Rotl up. Place
rolled leaves In casserole. Combine
remalning broth with mushrooms,
seur cream and tomato paste. Bring
to a boll. Add salt and pepper i nec-
essary. Pour over stuffed cabbage.
Bake at 350 degrees, covered, for 1
hour and 15 minutes.

CHESTNUT CAKE
Dort Kastapovy

This is a Gordon family favorite,
from the “Czechoslovak Cookbook™
by Joza Brizova (Crown Publishers,
New Yark).

1 pound chestouts

2 cops mllk

G tablespoons butter

1 cup sugar

§ eggs, separated

% cup grated almonds

whipped cream

To prepare chestnuts, wash them
and make inclsions on the rounded
sides. Roast in a preheated 350-de-
gree oven for about 15 minutes.
Peel, Cook In milk for abaut 30 min-
utes, Rub through a strainer while
hot, adding te puree whatever lquid
has not been absorbed in cooking
process, but reserve % cup of Lhe
chestnuts for decorating cake.

To prepare cake, cream butter
thoroughly with sugar and egg yolks.
Add atmonds and pureed chestnuts.
Fold in stiffly beaten egg whites.
Pour into a greased springform pan
sprinkled with bread crumbs. Bake
in a preheated 300 degree oven for
45 to 60 minutes. When cake ls cool,
split into 2 layers. Flli and cover
with whipped cream, and decorate
with the % cup chesthuts put
through a potato ricer.

Toddler Gourmet food is just for kids

Continued from Pego 1

And the jar label for each of the
toddler foods will cohtain a repro-
duced photograph of one of Houl-
ihan's five chlldren as tots. For ex-
ample, the applesauce has a picture
of wide-eyed, smiling Jill Houlihan
Collins from many years ago.

Ji1, 21, s a senior graduating this

month from Central Michigan Unl-
versity. Her siblings, in addltion to
Caroline, are Kathleen, Trisha and
John,
In her non-toddler line, Houlihan
has a chunky applesauce, which sclls
for around $6 for a 16-ounce jar. She
suggests that it be served on top of
pancakes or waffles, or with a toast-
ed bagel and cream cheese,

‘There also [s an interesting snack
mix, which can be served with yo-

‘If we start children out
with a good taste
instead of one so
bland, maybe they
would enjoy finer
foods.’-

— Elaine Houlihan

gurt, fruit or tee cream. It combines
picces of oat bran cereal, hazelnuts,
raisins and Michlgan dried cherries,
Packed in a J0-ounce Itallan crock,
the topping sells for around $16.
Elght-ounce reflll packages cost
around $9.

THIS SUMMER Houlthan will in-
troduce a chutney and several fla-
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Deesn’t Mom Deserve
ry Best?

Especially for Mother's Day (or any special
mo-{xwklnd

ORDER EARLY
OPEN MOTHER'S DAY 10-2
Located ta Laxrel Coginors Center
W, § Mie, Livonla, MI» (84-3170

29
Howrs: Tors Pl Sam.4 201 dat $ 2003 pm,

vors of preserves. And a new prod-
uct line, called Elena, will debut this
month, The products, which reflect
Houlihan's Italian heritage, wiil fea.
ture such items as basll-flavored to-
matoes and spectal pasta sauces,

Eventually Houlikan hopes to de-
velop a mail-order bustness for her
products.

Houlihan's products are sold at

the Quarton Market in Birming-
ham, Great Scott supermarkets

in the Bir

DAKED GARLIC APPETIZERS

whole heads of garllc
water
Olive oll

Remove pointed ends from bulbs
of garlle, Place in a casserole dish
and add enough water to barely cov-
er. Drizzle with olive oil, cover and
bake at 375 degrees for 1% hours.

PEASANT BEEF STEW
WITH GARLIC

3 pounds well-trimmed stewing beef,
cat into cubes

6 cunces tomato paste

% cup fresh parsley

Salt and pepper to taste

1bay leal

Remove pointed ends
from bulbs of garlic.
Place in a casserole
dish and add enough
water to barely cover.

1 tenspoon dried oregano .

1 teaspoon clanamon

1 teaspeon cumin

‘4 leaspoon SuRar .

4 cup dry white wine or apple juice :

14 cup wine vinegar

1 pound small pearl anions, pat..
bolled and peeled R

30 cloves garlie, parbolled und
peeled

% paund feta cheese, crumbled

1 cup walnuts, chopped

2 cup fresh parsley

Preheat oven to 350 degrees. in a
heavy pot that can be covered, com.-.,
bine all the Ingredients except the. -
feta, walnuts and % cup parsley. .
Cover tightly and bake for 1 hour 45
minutes. Skim off the fat, ladle stew
into a deep platter. Garnish with .
feta, walnuts and parsley. .

Diabetes bs it major contribut: .
to heart disease, kidney disease |,
and blindness. Sowhetyou .
support the American Dinbetes
[Association, you fight some

of the worst disesses of A
ourtinke. .

area and at all Merchant of Vino
tocations. They also are available
at Get Sauced in Trapper's Alley
in Detroit and uat the Merry
Mouse in Grosse Pointe. For
more information call 852.7110
during business hours.
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Family Dining
(Under New Ownership)
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476-1750

10.95

« VEAL PARMESAN
+ CHICKEN STIR FRY with gardien green wegetaties
atoes

. wth oot
+ROAST CHICKEN an nce

« CHICKEN MARSALA
*EMJIOY A COMPLIMENTARY OADEA OF
GUR DELICIOUS. FLAMING SAGANAXI (OPA)
VATH THI5 COUPON.

»h potatoes
« GREEX COMBO PLATE wih nce piat
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]
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| American and Greek Food
|
]
|
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STEAK FACTORY ' RESTAURANT
‘& MEAT. SHOPPE '

PETITE

FILET DINNEI

e .

: PRICES
YOU CAN'T
RESIST

4.99 ELER]
s SPECIAL e
FAMILY STYLE MEAL (along with our regular menu)
e *6.95
DOOR PRIZES...GIFT CEATIFICATES
MAKE RESERVATIONS NOW!

Y. STRIP STEAK
INER (10 0z

$5.95

Por
Porson

CARNATIONS TO
FIRST 50 MOMS

TREATS FROM THE SEA FOR
YOUR MOTHER AND YE!

FRESH HAWAIIAN ALASKAN KING
TUNA STEAKS CRAB
95 99
$6 b, . $10 1b,
axp, 5-12-90 oxp. 5-12-90
ORANGE ROUGHY LARGE SHELL ON
FILLETS SHRIMP
99 15-20 ct,
3%, 99
oxp. 6-12-90 oxp. 5-12-90
LIVE MAIN FRESH FLORIDA SWORDFISH
LOBSTERS
sm "’9’ o . STEAKS
5
6 . Ib. ' s 95 1b.
exp, 5-12-90 oxp. 5-12-80
4 SUPERIOR FISH CO.

salv;np Metro Datrolt for over 40 years 1
ocipes

. g EE R
208 1. Bloven Mide R » Aoyal Osk 15494822 M-W 3-8, TH. & FL K SAT. ¢4

House of Quallty

Ny, staip $2.89..

STEAKS CUT FREE

$

KABORS
STEAK OR . .
MARINATED

CHICKEN

é)

2 Trips and 4l

v //(‘)(/Il‘l‘ -’S‘ .(A(‘Iy (//)’l' H'Il(/ t%('('l’(l/

njoy a Great Meal at BLAKENEY'S RANCH HOUSE

Friday, Saturday or Sunday, May 11, 12, 13, and
let Mom enter a Brawing for a

COMPLIMENTARY VACATION FOR TWO

TO ORLANDO FLORIDA!

For 3 nights)

Lucky Winners in all

30MQ tostrct:ons apply

Special Mother’s Day Treat
“A DAY AT THE SALON”

Package Includes:
« Full Hour “Aroma Therapy" Massage

* Hair Cut & Style
» Manicure
c

PORK
CHOPS

FORK $2 .69,

R e p——
SPRER. FAoTORY

DINNER SERVED: MEAT SHOPPE &
ol

GROUND
CHUCK

*1.69..

Prices Good
Thur 5-10.90

RLSTAURANT

34721 Grang River - Tarmington

473-8400

« Glft

N N
RS

IDIES:

Ground Beef & Onion
TURNOVERS

« Imported Speclalty Foods
« Shepherds Pies
« Shortbread & Cookies

PASTIE

Baskets/Speclal Orders

Beef, Chicken or Pizza

(Between Hospital & Hiller Rds.)

y Champagne and Roses

75

Gift Certificates Available Now
Call:

for all your bakery needs...
« Scotch Meat Pies
« Scotlish Pasirles
« Cinnamon Rolls
*Brownles

A\
ZBLAEENEY'S
RENCR HOUSE|

24321 Geano fiver
Fan

. 6616 Cootey Lk. Rd.
in the Briarwood Plaza

Union Lake

00

N

DN IN

EVERYDAY: W1
+Crumpats |7
* Scones &?4
+ Bread 7
« Steak Ples \\/4

W

”
X

SHEPHERD’S PIES

, 6 for $350

N

VAN

%\

)

ZORMYNIY

: 4'for$'|99
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