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Pastry Den chef gives

recipe for Lemon Bars

The Fox and Hounds Pastry Den
|l be represented at Cranbrook
Schools’ 13th Le Gala do

Mousse topplng:
‘/: cop lemon Juice
lemon zest

ine from -7 p.m. Sunday, May

& at the school’s Quadrangle, in
Bloomfleld Hills,

- More than 45 of metropolitan De-
tiolt’s top chefs are creating hors
docuvres, cntrees and desserts for
the event, Tlckets are $12$ (friend),
€150 {patron) and $200 (benefactor).
For Ucket information call Betty
Badstuber at 641-0711.

* Following is a recipe provided by
Chef{ Eric Beerge of the pastry den.

3 LEMON
-] Yield one 18-by-12-Inch sheet

ogh
¥ % cups powdered sugar
pound unsalted butter
4 % cups cake flonr

Filling:
. Beggs, beaten
©. Acupssugar
% each lemon zest
44 cop Jemon fuice
3 tablespoons cake floar
;% tablespoon baking powder

§Sausage
‘making is
‘new to him

See Larry Janes' column Taste
{ Buds, Page 1B,

’{ CAJUN-STYLED ANDOQUILLE
- 2 tablespoons minced garlle
2 tablespoons Kosher salt

1 tablespoon fresh groand black pep- *

per .
l teaspoon red pepper flakes
" 2 teaspoons cayeane
‘3 tablespoons paprika
% teaspoon mace
. % teaspoon dried thyme
v2 tablexpoons sagar
1 teaspoon curing salts (optlonal)
5 pounds pork batt, fat and lean sep-
arated, ent into chunks
% cup cold water
Wide bog casings
Mix the garllc, salt, splces and
thyme along wilh the sugar and op-
tional curing salts in a bowl. Sepa-
rate the meat and the fat into 2

--bowls; and.rub each thoroughly with =

the splce mixture, Caver and refd-
gerate overnight. (We skipped thls
step.) Grind the fat in a meat grinder
fitted with Yi-inch blade. Grind the
meat using %-inch blade. Mix the
meat and the fat together In a large
bowl, add the cold water and knead
gently untll the mixture is absorbed
and the spices well blended, Stuff the
mixiure into wide casings,

If hot smoking, dry the sausages
for 2 hours In a cool locallon and
smoke-cook [n a covered barbecue.
If you prefer cold smoking (thls is
what we did} dry the Andoullle in a
cool place overnight, then cold
smoke for at ieast 12 hours. Cold-
smoked Andoullle should be cooked
-befare eating. Hot smoked sausage is
ready to eat. Makes 5 pounds,

. _Recipe from: "Hot Links and
‘Country Flavers: Sausages in

American Repional Cooking” by

Bruce Aidells and Denis Kelly
. (Knopf Publishers, $19.95, 1990),

MOREL
MUSHROOMS

(Morchella esculenia)

Elusive, delecable,
exquisite, fresh, clean,
whote, morcls. tIb. $29.,
1 1b. $53. Delivery included.
Unconditionally guarnteed.

- WALLOON
Walloon Cuttage Indusirics
Walloon Lake, Michigan $9796-0039
CALL 1-800477-3323 -
Vita and Masicreand acoepied

BLUE CRABS
Flown In Daily

7 Garlle Crebs  Saltsholl Crabe
Stens Cnab Cleve « Margland Erab Cabes B

621 £, Opdpks
Aabure Hills, M1
m;) 332- nu

ﬁ egg yolks

1cup segar

1% ublupoon gelatin
% cup water

% quart heavy cream

For dougﬁ — grease and flour ona
18-by-12-Inch sheet. In electric -
mixer cream butter and sugar unti)
smooth, on low speed gradually add
flour. Do not overmix. Spread on
sheet with hands and pre-bake to a
very light brown and cool at room
temperature.

For filling — Beat together eggs,
sugar, lemon juice and lemon zest,
saving 1 tablespoon for mousse.
When mixed tharoughly, sift flour
and baklng powder over egg mixture
and beat in. Pour over pre-baked
dough and bake to a golden brown.
Refrigerate overnight.

Mousse topplog — Measure water
and gelatln, Keeping In scparate
containers gelatin should be in small
stalnless bowl and set aslde. Whip
cream to a soft peak and refrigerate.
Combine in-a stainless bowl, lemon
juice, zest, sugar and yolks, place
over double boller while stirring un-

U1 sugar Is dissolved. Put mixture ln

electric mixer and whip to a stiff
peak, While whipping, comblne wa-
ter and gelatin stir tl smooth and
place in 350-degree oven until clear.
‘When egg mixture has peaked, slow-
ly add gelatln while still whipping,
then fold in heavy. cream. Refri-
gerate 3 hours or until set. Spread
mousse over {liling and cut into de-
sired portion. |

At home in Olga s kitchen

See related storu, Page 1B.

EGGPLANT CASSD!OLE
. ousaka)
2 medlum eggplants .
2 medinm onlons, chopped
2 tablespoon minced paraley
1 cup water
% cup tomato paste
2 cggs, well beaten
% cup grated cheese
Y% pound butter
% cup otlve oll
1 pound ground Jamb
Salt, pepper ta taste
Y% cop bread crumbs

Brown the meat and tinely
chopped onion with olive oll. When
well browned add water, (omato
paste, parsley, butter, salt and pep-
per and let it simmer on low fire for
1 hour or more until paste is thick-
ened. In the meantime peel and cut
lengthwisc eggplants In Ye-loch-thick
slices. Sprinkle with flour and saute
In olive oll or butter to a golden
browa color. Add to the already
cooked chopped meat the 2 table-
apol:lm: of breaderumbs and mix
well,

Butter a baking dish well and
sprinkle with breadcrumbs. Place
half of eggplant slices in the dish and
spread half of ground lamb on the
eggplant slices. Add remaining
eggplant and chopped meat paste al-
ternatively, Pour well beaten eggs
on top and spread evenly, Sprinkle
with grated cheese and bread crumb
mixture and bake In medium oven
for about % hour or until golden
brown,

INDIVIDUAL
EGGP!
(Melltzanes Papontzakla)

8 small eggplants, long, thin vndety
1 pound ground kmb

STUFFED

Place half of eggplant
slices in the dish and
spread half of ground
Iamb on the eggplant
slices.

2 onlons, chopped fine
Pariley, salt, pepper
1 tablespoon butter

legg
. % cup grated cheese
k

% cup wmll

Cut cggplants lengthwise nnd
scoop out meat from center.
onlons in butter, add the pulp of Ihc
eggplant and then the meal. Season
and mix well together, cooking for
about 10 minutes, Stuff the eggplant
shells with the mixture and bake in a
moderate oven for about % hour.
‘While they are baklng, beat up egg
and milk together and add the
grated cheese. Season to taste, Re-
move eggplants from oven and cover
each one with the cheese zauce.
Place under broller until brown.
Serve at once.

TRIANGLE SPINACH PIE
Y% eupollveoll .

% pound butter

6 scallions, chopped (some of green)
1 cup celery, chopped

In a skillet, saute untl} \egcublm
are {ridescent.

Add:
% cup fresh parsley
Y% cap fresh dlll {2 tablespoons dry)

Stir and remove from heat.
20 ounces or 2 packages spinach,
wuh (wlth thlck stems removed)

1 tablespoon cream of wheat

% pound feta cheese . B
% pound cottage cheese (large cud)
or ricatta

3 large eggs, beaten until creamy

% teaspoon ground pepper

Combine these Inogredients in a
bowl, (no salt; cheese Is salty enough
for recipe) Add vegetables and
spices; mix thoroughly,

Cut 1 pound filo daugh in fliths,
Folding process used ks same as fold-
ing a flag. Clarify % pound butter.
Take 1 strip; brush clarlfled butter
on it. Layer another strip of strudel;
brush with buller, then cut in fifths.
Lay 1 heaping tablespoon spinach
mixture. Place finished triangle on
cookie sheet; brush with butter and
bake at 400 degrees for 20 minutes.
Makes 50 pleces.

Optional: Or, use a 10-%-by-15-
inch pan and place 5 layers of filo
dough, brushing each with clarified
butter, Pluce spinach filling in ccn-
ter and spresd evenly. Overlap
dough edges and cover with 4 more
layers of filo, each brushed with but-
ter. Bake in a 350 degree oven for 35
to 40 minutes.

CUSTARD PASTRY
{Galatoboureko)
l pound filo
1dozen e
% gallon mllk
I pound dutter .
1 cup cream of wheat farina
Y4 teaspoon vanilla
1 cup grasulated sugar

NYTT4Y

In a large pot, combine milk, l\lts
ar, farina and butter. Melt w]ethen

Under medlum -heat, stir mixt
constantly until thickened. Set aside,

cat eggs. Take custard filling just

cooked, at little at a Ume, and add to

eggs slowly. Pour into. ot ml.xture‘
slowly. Can make Into sheet and cut’
pleces or make In Individual rofls;”
Brush lghtly with melted butter,”
Bake sheet for 40 minutes at 350 de-
grees. Bake rolls 15-20 ‘minutes at”
350 degrees.
Syrup: Combine 2 cups sugarand 2'°
cups water, Squeeze 1 lemon Inw
mixture. Bring to boll, for 20 min~
utes. Pour oer sheet pan or rolls.

STUFFED GRAPE LEAVES
(Dolmatbakia or annkh)

2 cups uncooked rice W
4 caps onions, chopped
1 cup vegetable oll
1 Jar grape leaves )
1 teaspoon salt
2 tablespoons sugar
1lemon, juice of
% cup raislas
% cup plgoolia onts

Remove grape leaves from fjar,’
rinse and draln well. Place 1 tea:*
spoon rlce mixture on each leaf and”
roll sealing edges well. Lay in 9-by-
13-pan side by side tn 2 layers, Add 3,
cups waler, ¥ cup vegetable oil and;”
sprinkle sith 1 teaspoon salt, cover'-
with foil. Bake at 400 dcgrees for s "
hour, tower to 350 degrees for 1"

« hour, total 1% hours, When cooked ;
“squeeze Juice of lemon over all.

Plant your

Results.

Observer & Eccentric classified columns |
and reap the réwards,

adverlising message in the

ORCHARD-10 IGA

24065 ORCHARD LAKE RD.

Mon. thru Sat. 8-9; Sun. 9-5
We Feature Western Beef

QUANTITY RIGHTS LIMITED - NOT RESPONSIBLE FOR ERRORS IN PRINTING

AT IGA | GET ATTENTION!
HOMETOWN PREYUD

TG Tablerite .
Hamburger from

ANY SIZE!

*1.99..

Ground Chuck

1GA Tablerite .

Porterhouse
or

T-Bones

&
*3.69..

IGA Tnblcdlc N
Bone-In

Chncken
Breasts

51.59..

CLIP THIS

THIS WEEK ON FIVE

1. 2. 3.

TRIPLE COUPON

COUPONS OF YOUR CHOICE
UP TO 35¢ FACE VALUE

COUPON

MANUFACTURER’S

4. 5.

UMIT ONE TRIPLE COUPON PER

DOUBLE COUPON POLICY,

FAMILY WITH $20 ADDITIONAL |-

PURCHASE. GOOD MONDAY, APRIL 29, 1991 THRU SUNDAY, MAY|. " -
5, 1991. ONLY 5 MANUFACTURER'S COUPONS MAY BE REDEEMED
ANYTHING OVER 5 MAY BE REDEEMED ACCOHDING TO OUR

T FAMETT

HOMETOWN HONUS CWJPON

o

Tomato

atsup

69.

Spoeere B 16 o1,

FAME Mustard 79¢
Thin. Stiss o Party s
FAME Pretzels 2/5 l

B

49°

D T Tyt N

FAME
Tomato
Juice

Limit 1-36 o2, Can

-t

Pléles, Bowls
& Cold Cups 30m|

an
FAME I[nstant Coffec

FAME Coffec  S29°
COKE PRODUCTS \
2. 99%. Coxe

12Pack Cans

Rump Roast

Regular ¢ Lite » Beef

Save 40° b, Save 81.60 Ib. Save 40 b,
IGA Tablerite IGA Tablerite IGA Tablerite
BONELESS BEEF Quarter Pork Hamburger from
.
Loin Chops | Ground Chuck

BBQ Portions 7 to 11 Chops Per Pkg. Patties
l [ 79 LB. l 069 LB. | fo 1 49 1B, %
Save 40° Ib. Save 30° Ib. M{x’i‘;’k Save 50° Ib. o‘ﬂty

IGA Tablerite Eckrich IGA Tablerite

BONELESS ROLLED | Smoky Links CUBED

Pork Cutlets

FAME 100" Pure

Orange
uice

Strawberries

Green Onions

PINT
Fresh Red Ripe

Cherry Tomatoes 99 ¢ PINT

Fresh California

3 for 99¢

Whlte Baead

Avorted Vacietsd of.

Tdun
JJI's Lunch Pics

51
Mackinaw Miling €a .20 01,

Black Forcs{ Rye Bread 99°¢

s999{E

HQW}TB“\ BONL'S CVJPON
N1 2

Assorted Prines FAME

Paper 2 9 ¢

Towels
S

$149

Cranulated

FAME
Sugar

Linut 3.51b Bay

Salt

Limt 3 Eree 2 r
1

s s $ 797!
2.29.. *1.79...|°1.89.. |/ 7-—=I

Save 80 b. Save 30° pkg. Save 20 ib. w:“szf(‘]:owmg 59
IN Turkeyssmrc Chunka - Pork - sn?;up FAME lce Cream $159
STORE Ground Egg Cnam  gictanie Orange | , W R
SPECIALS Turkey %:c%)% nee . . ok | Roughy [FAMEWaines (%_ 79

. % i arters
Red ?‘1;11‘:):‘?'5‘1\31::( Bakerv Spllt TOP Da ‘{;vi! FAME
At

8¢,

5199

FAME.Gallon

Homogenized Milk

FAME. 1 Iy
Butter Quarters

5149

T o ¥

o

% ]%Prescnfs. .

Microwasre

Pop-Top

Our Best Value
Smuu Containers.
With Exclusive,
Easy Open Lids,

Storables™

FAML S op
Cream Cheese

69°

_argarine 5

W
)5 Cop Reclangle, 1 Cup Square or
2 Cup Roond Mhtrim ave. fhus s AV L 30

L nd One

Pop-Top  i4*~
Storables F]‘ee

Limit 1V ree Olfer

HOMITOWN CYUPON

Hemetrn fir

3¢

KISy

51..

For Man's Best Traendt

FAME Dry
Dog Food

Lumit 1.25 Ih. Bag




