Winners

Chef Nedra Baldori (left) of
the Gratzi Restaurant in Ann
Arbor was the Grand Prize
Winner in the Commaodity
Cuisine Competition for
Michigan chefs at the “Holl-
days at the Emporium” nu-
trition and food seminar
held Thursday at the Laurel
Manor in Livonla,

Tk flest prize winner,
who was not present, was
Che! Mark Brethauer, repre-
senting Roy's Steak House
in Saginaw. Brethauer_ is
now associated with Zehn-
der's of Frankenmuth,

{Below, right) second
prize went to Chef Jim Milli-
man, a former Livonia resi-
dont, of Hattie’s Grill in Sut-
tons Bay. (Below, (eft) third
prize winner was Thomas
Tontapanish (pictured) and
Chan Dechsuwan (not pic-
tured) of the Bangkok Club
in Southfield.

The contes! to create a
Michigan meal was spon-
sored by the Michigan Ap-
ple Committee, the Michi-
gan Beef Industry Commis-
sion, the Dalry Council of
Michigan and the Michigan
Potato Commission.
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THE MOST EXPENSIVE
WATCH COLLECTION IN THE WORLD.
PIAGET.
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Puaget cordially invites yon to experience
anire showing of the exquisite "Champagne” collection
of diamond Plaget timepiezes, including the magoificent: Galaxy watches.
This is your opporrunity
tor choose an outstanding picce of jeweley that demonstrates
the Pisget genmus for ereating the renarkable.
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3001 West Big Beaver Road - Suite 112« Troy, Michigan 48084 - (313) 649-1122
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Skitch Hendersons
share country seasons

‘The sumptuous tastes that nature
serves up all year round are
highlighted in “Ruth and Skitch Hen-
derson's Seasons in the Country”
(Vlking Studlo Books; pub. Nev. 1,
1990; $24.95; Full-color photography
by Lans Chrhle n),

Thls cookbook, with 275 full-color
photographs and 100 homey recipes,
illusirates the Hendersons' country-
style cooking and gomfortable back-
to-basles lifestyle.. For the Hender-
sons, cach season of the year offers
dozens of opportunities te have
fricnds over, to eat, be together, and
to enjoy their farm.

Beginning with the fall season,
Skitch’s October Barbecue Is a trib-
ute to the bounty of the harvest,
serving up Spit-Roasted Loin of
Pork, Flre-Baked Stuffed Apples,
Honey Lemon Chlcken-In-a-Basket,
Pineapple Slaw, Just-Picked Beets,
Skillet Potatoes and Onlons, and
Swlss Peach Yeast Cake.

The countryside In the winter s
the settlng for the Hendersons’ sa-
lute to the flrst snow of the season.
In the book, the authors write, “At
the cooking shed, there is winter life,
oo, We save branches from the old
apple trees, make a fire, and throw a
steak on the grill. We wrap potatoes
In foil and throw them right in the
fire. A pot of horseradish and a pep-
permill are all the scasonlngs we.
need, Beer and wine chlll in the snow
and, while we cut Into the steak, ap-
ples sizzle on the grill. There is noth-
ing like the smell and sound — being
outdoors — our parkas and fur-lined
boots and the sun and fire keeping us
warm.”

OTHER COLD-WEATHER meals
are presented, such as Saverbraten
for Slx, This hearty dinner includes
Sauerbraten, Lightly Steamed
Parsnips, Carvots and Peas, Serviet-
tenkloss (a savory bread pudding)
and Plumped Frult with Applejack
Cream.

Like the fall and winter, spring
and summer are cqually welcomed

Country:style cooking is fea-
tured in new cookbook.

Soup, Medalllons of Veal in Gravy

with French Morels, Salad of
Romaine, Fresh Lovage, Spicy Beel
with Thyme Vinaigrette, and des-
serts of Watermelon Melange and
Fresh Berrtes in White Chocolate
Cups,

ROULADEN UND SOSSE

Serves 4, with enough left over for
another meal.

This is Skitck's favorite meat
dish. The beauty of it is that you
ean prepare it ahead of time.
Also, serving lots of people be-
comes simple because each serv-
ing is self-contained. There's no
slicing or spooning up portions.

8 thin slices top round of beef, abont
7 ounces cach

‘4 cup prepared mustard

8 strips lean bacon

4 dHl pickles, quartered lengthwise

1 large onlon, finely chopped

2% teaspoons dried marjoram

8 tablespoons (1 stick) unsalted but-
tel

r
4 large mushrooms, halved
2 medlam carrots
1 mdlnm oclon, hatved

by the with

all-purpose flour

1 quart beef broth, heated
2 bay leaves

Spread each plece of beel with 1
tablespoon mustard. Thea, to cach
piece, add 1 strip bacon placed
Iengthwise, 2 spears of pickle placed
crosswise, and 1 teaspoon chopped
onion. Sprinkle beef with marjoram.
Roll up and secure with a skewer or
kitchen twine tied In several places.
Melt butter in a Dutch aven or 5-
quart casserole over medium heat.
Add the beef rolls 3 at a time and
saute until brown, about 2% minutes
per side. Be careful not to scorch.
Transfer beef rolls to a plate.

Add the mushroom, carrots, and
halved onion to the pan; saute over
medium heat untl vegetables are
lightly browned. Gradually whlisk in
the flour; continue whisking until
four is lightly browned. Slowly
whisk In broth, Add bay leaves. Heat
10 boillng, reduce heat, and add
routades; cover and simmer over
low heat t hour,

Preheat the oven to 350 degrees.
Transfer Rouladen to an ovenproof
serving dish and remove the skewers
or string. Strain the gravy or pass it
through a food mill. Pour gravy over
Rouladen, cover dish with foil, and
heat in oven 30 minutes.

HONEY RAISIN LOAF BREAD
% cup plas 1 tablespoon milk
1% ouaces (% cup) rolled oats
2 onnces (5 tablespoons) brown sugar
2 tzaspoons boney
1 large egg
3 tablespoans vegetable ofl
2 ounces (6 tablespoons) all-purpose

four
*«'teaspoon bakiog powder
"4 teaspoon baking soda
Ploch of salt
% cap raising

Preheat the aven to 325 degrees,
Lightly grease a 7-by-3-inch loaf
pan, line the bottom with wax paper,
grease and flour the paper, and set
aside. Combilne all the ingredlents In
a large bowl and mix well. Pour
batter Into the prepared pan and
bake until golden and center is firm
to the touch, $0-60 minutes.

cooking calendar

® KETTLE KREATIONS
‘Weight Watchers wlll present {ree
cooking featuring

featured.
The “Kettle Kreations” cooking

soups and chowders that are hearty
yet low In fat and calories. Warm
bread and mutfin reclpes also will be
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of “Soup-er Selec-
tions” will be 10 a.m. and 7 p.m.
Monday, Nov. 12; 10 a.m. Thursday,
Nov. 15, and 9:10 a.m. and noon Fri-

of the country's best shops.
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GIFTOR AMA 20 :

a distinctive Holiday Gift Mart

SAVE $L Bring in this ad!

® $4 per person

® Free Parking

® Free Shuttle Bus

day, Nov. 16, at the Weight Watchers
Center at the Wonderland Shopping
Center in  Livonia. Call Weight
Watchers at 1-800-487-4777 for fur-
ther Information.
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Exclusively for you! o
Kingswood Giftorama opens the doors to o
50 ™

Cn“cf at
Kingswood

885 Cranbrook
Bloomfield Hills

no strollers please!




