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MEADOWEROOK MUSIC FESTIVAL

Continued from Page 3

FROM PUNCHINELLO'S. Mark Dav-
& tex lunch fer lcur includes a Spamsh
appebzer (taps). a specialty cf the Eir-
mingham estathshment,

Sardine Platter
Habas a la Redena
Macaroni Salad with Chicken
Fresh Fruit
Crackers and Cheese

Several recipes follow:
SARDINE PLATTER
2 cans sardines
Besicn leliuce
2 tomatoes
chve oil
basi (preferably fresh)
Dyon mustard
Mayannaise

“ Place sardines in Boston fettuce
cups. Stice 1omatoes and place on 1op
ol sardines. Sprinkle with basil, salt and
pepper. Blend equa! portions of Dijon
and mayonnaise. Put a dollop on top o
each serving.

HABAS ala RODENA
2 pounds fresh green beans
2 B6-ounce cans while albacore tuna
'+ red onion
chopped parsley

Blanch beans in salied water. Drain
ura lish and flake with warm green
beans, Mince red onion, Toss with mus-
tard vinaigrette: Whisk together:

*: cup olive oil

*s cup herbed vinegar
' cup Dijon mustard
Salt, pepper

MACARON! SALAD
WITH CHICKEN
2 whele chicken breasts
2 staiks celery
1carret
lcrgr
1 grece or sweet penger
} 1€-curce can chicken sicek of 1 pint
ReIremace
FLCen Gty mustard
tcled egas
1 keoher dil pickie

Feach chcken breasts in chicken
sicck wath carrol, choppec celery. and
halved ¢nicn. (You can brail them, but
they'll have tetier flavor and texiure if
you'll take the ime to poach them ap-
proximately 25-30 minutes) . Drain and
set aside to coal.

Cock marcarom according 10 pack-
age directions, but add 1 {ablespoon
olive oo, Drain, nnse, with cold water.

Slice chicken breasts. Chop and
mince dill pickle. Slice and chop green
or red swee! pepper. Chop hard-boiled
eqggs.

Toss sticed chicken breasts, dilf pick-
le, pepper. dry musiard with macaroni.
Add lemon vinagrelie. Whisk togelher:
4 cup lemon juice
4 cup herbed vinegar
Y2 cup olive ol

Garnish with hard-boiled eggs.

WELL, WE COULDN't give you re-
cipes without a contribution from the
O&E's own lood wriler Larry Janes,
could we?. Here's Chel Larry's tavorite
pienic basket:

LEMON AND CUCUMBER SALAD
{serves 6)
2 large English cucumbess
3 1ablespoons coarse salt
4 cup fine juienne of lemon peel
*2 cup fine julienne of orange pec!
t cup lresh orange juice
1': tablespocns fresh lemon juice
- cup imgeried clive il
salt and fresn greund pepror te 1asle

Halve cach cucumber crosswise. Cut
lcrg Grecves in the skin using A Ictk.
Cut Cacutnter batves lengthvase. Sceor
ct! hetew in center cf each using a
meler baller, Sice cucumber - nch
thick. Flace sices n a colander, Spinke
with cearse sali Drun 30 aunutes.
Rirse woth cole water: pat dry. Elanch

Always

A Festival
of Flowers
at .

ALL
ABOUT
FLOWERS

A full service florist
i creating
>4/ . floral designs
for all
occasions.

26062 W Twelve Mile Road
Southfiek!, Michigan $&033
Diamond Plaza

cast of Northwestern Hwy.

13131 350-0120

Susnn Marks Goldsmith
owner/designer

Corporate Aecounts invited

cenls . ammignng water 3 minutes.
Rirse i celd waler. Fal gry.

Blend juices 10 non-alummum bowl,
Weush ¢l s a thin siream, Season
wath sait ang pepper. Mix in cucumber
and pee's. Reingerate 1wo hours.

TR1-COLORED PASTA WITH
SHRIMPS AND ROASTED PEPPER
{serves 4)

1 targe red bell pepper

1 large green bell pepper

‘s pound mixed, egg. spinach and to-
mato pasia

sall and lresh ground pepper to 1aste

1; cup while wine vinegar

1 1ablespoon Dijon mustard

> cup otve ol

8 ounces small cooked shrimp, shelled
and deveined

3 tablespoons chopped basil

Char peppers in broiler or over open
flame, 1urning until skins blacken. Place
n paper bag and allow to steam for 10
minutes. Remove skins and sceds.
Rinse and pat dry, Cut inlo sirips.

Cook pasta in a large pot ol rapdly
boiling salied water unlil firm but stil
lender 1o the oie. Drain, rinse under
cool water and drain. Sprinkle with salt
and pepper. Cool to room temperature.

Blend vinegar, mustard, sall, pepper
ur a bowl Whisk in oln a thin stream.
Acd peppers, pasia. shnmp and basit.
Toss well, Let sland at room tempera-
ture for two hours belore serving.

STRAWSBERRIES WITH
RASPBERRY SAUCE
4 cups strawberties
3 cups raspberries
1°; tablespoons {resh lemon juice
powdered sugar
; cup crumbled macaroons or amarett
{ltakian macarcons}

Arrange sliced sirawberrnes in a one-
quart jar. Puree raspbernes in & blender
or pracessor with temon juice and jusl
enough powdered sugar o sweelen
lightty. Press through a sieve ino the ja¢
with sirawbersies. Seal ughliy and reln-
gerale. Spoon strawbernes wilh the
sauce nto bowls. top wilh crumbled
macaroons.

Bowman’s caters
to concert crowds
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Tre necreanctuded crawhsh, andou

¢, |ameatayn and King Cake, @

traciticnal Mard Gras dessert. The area
aw gecoralee n New Crieans style.

scme pecgle might consider

265 cf authenticly, golled

raltiesnake was on the menu when

“Oklahoma!" was on stage. Non-purists

could least on barbegued bnskel, com

on the cob. and red-eye beans.

WHAT'S A CONCERT withcut hot
dogs and pop? There's @ concession
stand fcr these who get nusty-eyed over
yellow musiard and bnght green relish,
For chidren's concerts, he stand oflcts
special menus, perhaps a sack vath a
hot dog. chips and soda, at a very
reasonabte price.

For privale parlies. Meadow Brook
Festival will provide a tent (lor a
nominal sum, , and Bowman Catenng
will provide both food and ambience.

“We've done everything from a
simple, all-American moderately pnced
menu e a fult formal dinner,” said
Johanascn.

“Fer a Spanmich concert, we
descrated a lont with manpiias and bah
nis, anc fean
Ot ccurse, there
fentumne pac

Feraprvaie pish,

Hafl Jazz Bane cercest, tnete
ccutse, appropnale 'ecd ane ¢eccr. in
addinen, "dubicens,” impnnted wiin
the date and the cceasicn, were Ihrown
oul to 1he group as the tand snirched
cn stage.

Crel Jchannsen came teihe U. S
froim his native Sweden when he was 17
yoars old and has cwned Bcwman’s in
Berkiey fer the lnst 20 years, Fecd
service is a fine old fimily 1raction;
betore Columbus discovered Amenica, a
celanive of Johannscn's had invented
smoricbrod — the Amencanizect
smorgasbord.

When you censiger that the Cate
Promenade alone will serve 100 meals,
scmetimes twice a day, at over 60
petionnances. plus all of the other tood
service avatable at the Meadow Brook
Festival, you can bet that Chel
Johansson elten ¢raws on his ancestrat
memery,




