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What goes-with Famie’ S Chicken? Chef offers recipes

Kllchcn respansibilitles ‘have di-
minished since’ the holidays, but
quick and simple meals must still re-
main attractive and flavorful, even
if classified as “carry-out.”

Typtcal take-home delights such
as plzza, burgers, chicken, ribs and
Orlental dishes can be a spectal din-
ing experlence with the addition of a
flavorful wine selectlon — a wine
that can plcase the palate without
pinching the purse.

With this goal in mind, we recent-
ly tasted Famie’s Chttken (2707 N.
Woodward Ave., Royal Oak) with a
dozen red and whllc wines espectally,
sctected hy local wine distributors to
complemcnl the l\erb—ruasled chlek-

Wc were jolned in our usung by
Les Auteurs restaurant manager

John Baumgariner and Maitre d* Mi-+

chael Hardy. In search of the wine
candidate for the Chlcken Hall of
Famle, we tasted each of six white
wines with, Famle's Rotlsserie
Chicken secasofied with” herbs and
then with cach dipplng sauce — hon-
¢y mustard and Southern barbecue.

THE FAVORITE white wine with
the chicken (ro sauce) was the 1989
Bucna Vista Lake County Sauvignon
Blanc (SB) By lLscl!. the' wine is

Casserole

AP — For speed and casy cleanup,
cook your family’s favorite winler
vegetables In the mlcrowave oven.
This casserole combines the favorite
flavor of scalloped corn with the
creaminess of squash. You can mix
and cook the whole dish in the same
microwave-safe. casserole. Total
cooklng time Is about 16 minutes.

SQUASH-CORN CASSERQOLE
Que I-pound butternot squash
2 tabléspoons water
4 cup chopped onion
% cup chopped green pepper
2 tablespoons margarine or butter

. Ooe 17-ounce can cream-style corn

1 cup coarsely crushed, rich round
crackers (21 crackers)

% cup shredded American cheese

2 tablespoons chopped pimiento

4 cup chopped pecans

Halve squash lengthwlse and
.crosswise. Scoop out seeds and mem-

focus on wine

k % Eleanor and
" a Ray Heald

* WINE SELECTIONS
OF THE WEEK

Our white and red wine sclec-
tions for the “Chicken Hall of
Famie" are thic 1989 Bucna Vista
Lake County Sauvignon Blanc
($8) and the 1987 Scghesio (red)
ZlInfandel ($7.20). Nothing says lo-
vin' like something from the
oven!

fresh and attractive, With the chlck-
en, the wine is refreshing, (mlly and
complementary.

Other compatible wines thnl add-
ed flavor interest to the chicken
were the 1988 Forster Bischofsgar-
ten Riesling’ Kabinett, Burklin-Wolf
- ($8 por litre) and the 1989 Liberty
School California Sauvignon Blanc

($8), )
We all agreed that the tomato-

brane. In a1 %-.quart mlcrowave-
safe cassercle, place squash pleces
and water. Cook, covered, on 100
percent power (high) for 9 te 11 min-
utes or until squash-Is tender, rear-
ranging once. Draln squash and cas-
serole. Scoop out and mash pulp.

In the 1 %-quart casserele, cook
onlon and green pepper in marga-
rine, cavered, on high for 2 to 3 min-
utes or untll just tender. Stir In
mashed squash, corn, crushed crack-

smoke flavors of the Soumemlil{rbe-
cue dipping sauce klited the flavor of
the white wines. While the 1989 Z-
Moore “Qualf* Gewurztraminer {$8)
was too sweet for the herbed chick-
en, It was a clear winner with the
honey mustard sauce.

We frequently recommend red
wine with grilld poultry and game
birds. Therefore, it was a natural to
repeat the tnsllng with scveral light,
favorful red wines that could be
served slightly chllled.

Three of the reds were particular”

ly good with the herbed chicken.
These that paired best showed rich.
fruit, good body and a fair amount of
structure. Lighter red wines gave a
thin impression agalnst the mixture
of 13 herbs and splces.

OQUTSTANDING MATCHES were
the 1987 Segheslo Zinfandel ($7.20),
the 1988 La-Viellle Ferme Cotes du

pairs corn, squash

ers, cheese and plmiento, Cook, cov-
‘ered, on high for 4 % to 6 minutes,
stirring once. Sprinkle with chnppcd
nuts. Makes 6 servings.

Nutritien informatlon per serving:
243 cal,, 5 g pro., 30 g carb., 13 g fat,
10 mg. chol., 497 mg
RDA: 58 percent vit. A, 40 percent
vit. C, 15 percent thiamine, 11 per-
cent riboflavin, 14 percent niacln, 13
pereent calelum.

cooking calendar

® PRITIKIN SEMINAR

Robert Pritikin, director of . the
Pritikin. Longevity Center, will be:
featured at an evening seminar 7:30:
9:30 p.m. Tuesday, Jan, 22, at the
Townsend liotel in Birmingham. Prit
tikin will be visiling the atea in con-

junction with the "Eat Healthy! Live
flearty!™ campaign created for met-
ropolitzn Detrolt by the Pritikin Sys-

- tems. The scminar is open to the

public without charge. To reserve
tickets call 1 (800)-421-9911.

b If you need to selbsemething, put it in the Observer & Eccentric classified section.

|

Making Your College Plans? Take a
- Videotape Tour of Mlchlgan s Fastest-
Growing University in the State’s

Highest-Rated Area for Quality of Life!

Whether you're a high school student
exploring college choices or are considering
atransfer from the college you're now
attending, here's away (o find out something
ahout Grand Valley State Unm-rsm without

leaving home,
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Ventoux ($6) and the 1989 Preaton
- Vineyards Estate Red, a hlcnd of ..
carignane and zinfandel.

With the dipping sauees, the L:blu .

were turned. While the Southern bar-
becue sauce killed the white wines, It
. did not dampen the richness and
depth of the Scghesio Zinfandel or

the Preston Estate Red. The swecet

honey mustard sauce detracted‘and
confused the palate,

Food and wine combinations are
fun when you do not take them too
seriously, Remember, you'can learn
as much from a poor combinatlon as
a good one. You.may. dlscover wine

harmonies that you prefer to those’

recommended here, but you have to
be adventurous enough to try them.

Please notice the best wines in this
experiment did not include a caber-
net sauvignon or a chardennay. An-
other surprise was that the sweetest
wine “Quaff” complemented the
‘chicken -with honey mustard sauce,
while a dry wine assaulted the pal-
ate. Finally, red wine went as well
as white winc with the herbed chick:,»
en, but the choice of sauce changed
all the rules, *

One of the real pleasures In life is
a simple meal with friends, espectal-
ly.éne that you didn't have to pre-

* pare, accompanied by a delleious,
. ycla((unﬂﬁfg’.uv.

for pasta,

Sec Larry Janes' column Taste
Buds on Page 18,
© " BASIL AND GARLIC PASTA
1 pound fettucelne pasta, cooked and
dralned
Va cup fresh basil, chopped
1 leaspoon minced garlie
3 Lablespoons olive ail -
Salt and fresh ground pepper
Y4 cup [fresh mud Parmesan
cheese

Place cooked and dralned pasta
into a medlum serving bowl. Add
.chopped basll and garllg, and just a
pinch of salt and fresh ground black
pepper to taste. Drizzle with ollve
oll. Toss gently. Sprinkle with Par-
mesan cheese and enjoy.

MOMMA’S MEATLOAF
1'2 pounds- fresh ground stewing
ef
< 2eggs ..
% cup cracker crﬂmbi -
2 tablespoons Worcettershire
% cup ketchup or tomato sauce
1 teashoon garlic, chopped fine
1 small oalon, minced
% cup catsup or tomato sauce

years . . . help us

AMIERICAN

-Only 13% of those who contract. . |
lung disease survive past five

break this deadly cycle.

Support Your Local
Lung Association

Give to Christmas Scals'
* 3 You never know who you might be helping.

LUNG ASSOCIATION

18800 W. Ten Mile Road ® Southfield. Michigan 48u75

559-5 100

find'a way to

QF SOUTHEAST MICHIGAN

With WALLSIDE'S Energy

meatloaf

Add chopped basil and ~
garlic and just a pinch
of salt and fresh

ground black pepper -

to taste,

Combinc ground beef with cggs.
cracker crumbs, Worcestershire, Y% |
cup catsup, garlle and onion. Mix
well. Shape Into toaf and place in a
lightfy greased loaf pan.-Brush with

% cup ketchup. Bake at 350 degrees
for 40-50 inutes, basting off fat as
it accumulates around meatloaf. En-
Joy.
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20% OFF ALL ITEMS;
320% or Less

e Dotl Fospital &
Soldier Skog

W47 W12 Mile « Bertley + 3433008
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THE WALLSIDE.
ADVANTAGES

e EXPERIENCE

LET US

1 (LA

WE WILL NOT BE UNDE

FOR A FREE-ESTIMATE CALL

Beat The High Cost Of Home |
-Heating Biils By Replacing Those

Draﬂy Old Windows With...
X

indow d&actory
Double-Hung Vinyl Windows

with €22 - Glass

PER WINDOW INSTALLED

FEATURES:
- .

No Payments
Un‘!ﬂ ApLIIC'IQQI

PROVE IT!

6 Vinyl Sliding

_Patio Doorwall

UNIVERSITY

Ahlrane

At Stane /e

15830 Schaefer
[ Detrolt, M) 48227

WL WL I

3699““"’“

TOLL FREE
actory 1-800-521-7800

Factary & Showsoom, FREE No Obligotion [n-Home Estimates




