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\l_ like an unusual mix, except that both

» ~ chicken broth, celery and onions, tea,

" Austro-Pollsh-Rumanian-Jewish .

FPYTETEFEIIIRNN

<~ dessert. And, yes, to make it
_+ more delightful, serve it wth 2 pu!

,F‘mm My Mother's Kud»en .
perCollina Publishers; May 10, 199);
»$22.50, bardcover), she adds mdpu
~that, uu:!led her hmlly'l yen for

Calm

.gfhow her mo!lwr pnpu!d them as

a creatlve use of leftovers. Although

it'is lmposlhle to find Egg-Roll
- Blifitzes ang Chinese-Romanlan Teo-

Shrimp with Lobster Sauce. It seems
culsines share the common use of

and 'dishes scasoned with ‘garllc,

“Crossing culinary cultures may be

the hottest food trend of the moment  |.
« . But for me," writes Sheraton, -
uch ethaic mixes are old stult.”. .

" 'SUERATON 'COMES " from " an

family of food lovers and cooks.
“From My Mother's Kitchen Is not &
kosher cookbook but includes recipes
for traditional Jewish dlshes as well
as those that are strictly American.
Each recipe is linked to a family .
gathering, where. the talk .of food B
was as plentiful as the feast that fras conung at Cordnn Bleu in Paris, Chi-
offered. na Institute in New York and pri.
Fonnerly restaurant and food vately in Bangkok, Istanbul
éritle for The New York Times, Belrut, .

- Sheraton is the food edltor and res-
taurant critic for Conde Nast Trav-
eler magazine and has for the last 30
years written about food, travel and
dcslpl Shcr-tnn has been tralned In

My Mothar'u Kllchnn

* HALIBUT SALAD WITH
My mother liked to serve this as
. @ main’ course at luncheons,
" “They au thought it was ;rnb‘

AP« For some lolks, a meal Isn't '
over until freshly brewed, coffee
ot lpluhe: into_thelr cup, If you are
‘one of those Javn lovers, men,uus
»dessert Is for you, Stir a-whisper of
- your faverite Instant coffee Into both
"+ “the tilling and the sauce for a dou-
ble-rich and rreamy col!ee-ﬂ-vaml

chem, loll:ncd

1cup sugar

2 teaspoons vanllla

% teaspoon salt

Seges: . -

Three 8-ounce cartons dalry: sour

cream
2% teaspoons [nstant coffee crysials
*. 3 cop packed brown sugar
1 tablespoon cornstarch

% cup water

of lteamlngml ce.: . u

- AND COFFEE-PRALINE SAUCE
‘1% cups flne gnhlm cracker
crumbs

- 3 copfinely chopped
% cup margarine or butter, melted
Two 8-ounce packsges cream

1 tablespoon margarine or butter

For ¢rust, in a mixing bow! com-
bine crumbs-and % cup of the pe-
cans; atir in the % cup melted mar-
garine or butler, Reserve Yo cup of
the crumb mixture.”

. sliced pumpemu:kd.

ll!ml She: alan 's ne' eookbook Is a revised edition ot "From

meaz,"‘-ahe would boast V'('l had
been - particularly : successful.
While no one could quite make

that mistake, if the fish is firm .

and not finely minced it does
have a meaty texture that can et
it pass as mock crab meat for
those who are kosher and cannot
eat xhzl(ﬂxh. Gmcruuy it wos

Press’ remalning crumb mixture
onto bottom and 2% inches up the
sides of an 8-inch springform pan or

2 inches up the sides of a 9-inch’

springform pan, Set aslde.
Ira medium m(xi.nx bowl combine
cheese, sughr, -vanilla and

cream
salt; beat with an electric mixer on-

low & untll smooth. Add eggs;
beat just until comblined; do.not
overbeat. In a separate bowl, stir to-
gether sour cream and 1 teaspoon of
tho coffee crystals; stir lnlo the
cheesé mixture.

Turn the mixture into the pre-
pared pan. Sprinkle reserved crumb
mixture on top. Bake Io a 375-degree
oven for 50 to 35 minutes or until

1 qllm water’
1 large. stalk celuy wllh 8 few
leaves
. 1thick slice lemon .
or § peppercorns
| Salt

. spoum.ln lnllbut, prelznhlycull.n :
R ::I::l:mk or chul with ceater -

Jemoa Julce
. teaspoon white pepper
2ublelpooummdlmldlu
8 eap mywmu.uueded
Buluornnnhele .

Br!ng quan ofvnmln bollwllh

" the celery, lemon alice, peppercorns -
and 2 I.lblupoonl ult. Gently lower ' ;;

lhenl.hluumbomumwr,lhm

) e pan and ‘reduce the heat -

. unuluwn;erhnlbnel ly percep-
tible simmer, Poach the halibut for.
Mwnmlnnm,dependln‘ on thick. .

' firm and white through to
lha bone; do no( Tetlt mi apart, but

be sure there are no traces of dlood

close {o the bone, Remove from the

Uquid and draln. Let stand until éool.
“Trim off the skin and break the

* fish away from the bone. Remove all -

amalt bones from the edges If there
are any. Working with two forks or
your fingers, break the cooled. fish
into small clumpl or pleces.
-1o shred or mash
, teaspoons lemon julce, a’ pinch of
ult. and white pepper. Add
l.osm lightly wn.hnlorkud.ly

the may- -’

tribul e seasonings. A

onaise and fold- it in genuy with a
wooden spoon, being careful-not to
break the fish any more than jou
have to. There should be enough
mayonnaise {o bind the mixture, but
It should not-be a creamy excess.
Check the seasoning, Chill thorough-
1y, preferably 5 to 7 hours, Serve on
cold, crisp, washed leaves of Boston
or romaine Iemlv.t Yleld: & servings.

ergy
 fat or sugar.-

Try pot-
It Sprlnkle with 2
the dilt -

; roay well be the per-
"hmrlymdluvlﬂau;..‘l:‘mlﬂ' to
Y nutritional value and fiber, and con-

fgbahydnu en-
de without
Bxurl olten starisa meal. bul lt

ble of finlshing i
bread puddln;

ew. trends ‘in bread mm;
tn-nrd ;whole-grain " varieties like
mult)

!ormo

becomlng Increasingly ' popular.,
These {lours tasle great, and offer
the added: health benelit of belng

grown . in . pesticide-free  environ--

omie-ooks are afraid to

. simple procedares. -

‘Edward Bradley, a chef- mlruclor
at the Cull Institute of .Ameri-

nary
ca's School of Baking and Pastry in -

Hyde Park, N.Y., says there are only
two things to remember when mix-
Ing dough: first, when using a mixer,
top when the dough begins' to

away' from the sides of the bowl
Second, when mixing by hand, begln
with a surface sprinkled with flour
and mix untl] the dough forms a ball

. that feels somewhat dry,
FERMENTATION IS lmportant| sa

when baking bread. Fermentation is
the process by which yeast feeds on
the sugar present in dough, pro-

Rice Pilaf

petnickel and rye, -
‘which .are m dietary. fiber'and .

. delicious. The use of c flours is -

pull -

= has specialty rice

are .
to be shaj

untll- each. loaf has an. evenly-
browned, well-developed crust. Tim~
ing varies on the sire and shape of
the loaves being baked, To test for
doneness, tap the underside of the
brnd and lmen for a hollow m

mmu 18" whll gives bread n
crisp crust. Bradley says home

. bakers can mimic the action of a

ating a cd'pler bottom crust, he:
this technique,. set’

'pm!ed loaves In some plain corn-
‘meal to reduce the likellkood n(

bread sticking to the tles,

Supreme

pearly set. (A 1-Inch portion In the .

center will still jiggle slightly.) Cool
on a wire rack, Cover and chill about
4 hours.

For sauce, in & saucepan combine
brown sugar, cornstarch and re-
malning coffee crystals. Stir'ln wa.
ter, Cook and stir until thickened and
bubbly. Cook and stir for 2 minutes
more. Add the 1 tablespoon marga-
rtne or butter; stir until melted. Stir

g pecans, Serve sauce
warm over cheesscake. Makes 12
servings. .

Nuu'i tlon informatlon per serving:
531 cal, (68 t calorles from
fat), 40 g fat, 135 mg chol., B g pro,,
40 g carb., 370 mig sodium.

Men, If you're about to turn 18,it's

time to register with Selective Service

'® Twice o weak is.helter @ Twice's wesk s better

at any U.S. Post Office,

AP - This flavorful, low-fat side
dish shows off the nutty flavors of
speclalty rices such as basmati and
popcorn rice. You will find these
tices in spedlalty ‘N shops and
gourmet malil-order catalogs. In a
pinch, you can make this pilaf with
regular long-grain rice. To make up
for the missing nut favor, sprinkle

_each serving lightly with toasted

chopped pecans or walnuts, but re-
member that nuts add fat as well as
flavor,

RICE PILAF SUPREME

Y cup dried mushrooms

-1 sballot, finely chopped

2 tablespoous margarine or butter

1 cnp basmatl, texmatl, wild pecan
or popcorn rice

1% cups chicken broth T

Y% cup dry white wlae or apple juice

Y% cup sliced celery

2 cups torn fresh splnach

Soak -the -dried mushrooms -in
enough hot water to cover for 30
minutes. Draln; remove and discard
stems. Chop the mushrooms.

In a 2quart.saucepan cook the
shallot in hot margarine or butter
until tender but pot brown. Add the
rice; ceok and stir over medium heat
aboul 2 minutes or Gntil rice s light

Cardully pour In the chicken

broth and the wine or julce; add the
chop] mushrooms and celery.
Bring the mixture to boiling: mluee
heat. Cover and simmer for 20 to 25
minutes or until the rice Is tender
and the tiquld is absorbed. Stir In the
torn spinach and pimiento, Serve Imi-
medlately. Makes § to 8 side-dish
servings,
Nutrition In(orlmllon per lervln;:
187 cal. (19 percent calories from
fat), 4 g fat, 0 mg chol., € g pro., 29 g
carb, 1 g dietary flber, 263 mg sodi-
um. US, RDA: 10 percent iron, | ﬂ
percent vit. A, 11 percent vit. C,”

It's quick. It's easy. Qne goumee Jar diced plmlento,

. 3 -
- EXTRA CAR IN DRIVEWAY
CAR GETTING ON NEAVES?
' Help us help those in need
'Hgy nating your used car, bost, real
H esiate...and recelve falr market value as &
tax deduction when you Itemilze.

CALL 373-9000
VOLUNTEERS OF AMERICA

'And it's the law percent thiamine, 12 percent nlacl
" TAXES TOO HIGH? . ) -

B[ NEARSIGHTED?

CONSIDER
RADIAL KERATOTOMY

THE TAOIST TAI CHI SOCIETY
. OF MICHIGAN,
a non-profit organization,

TAI CHI CLASSES Com h ' O
T
L ST PAUL UNITED METHODIST CHURCH o p are t € re St GLASSES AND CONTACTS

E. SQUARE LK. RD,, BLOOMFIELD HILLS, MI-
~ STARTI‘NG MAY. 13, MONDAY & WEDNESDAY 7-8 PM.
FOR MORE INFORMATION, PLEASE CALL

313-253-1347

we’re still the best

intarest iatos ¢s of 5-1.F

for most patients, Rcdlcl Kera-
totomy (RK) mea ’freedom
from the problemd’with glagses
and hassles wit oon(uc's Kis

. Franklin Savings Bank |, a proven outpatient, ute
= : = deslgned to Bliminate” near-
tionol Bank of Detiolf 560 -sightedness astigmatism.
Manufoctutars 540 -
Cometica -~ 545 nmilllon Americans
} Michigan Nohonal 515 pn;ovh)g the benefits of RK
R — . . Stondord Foderal 530 . . pmqeuu:e performed rou-
Redefining Retirement Living:: Fist Fogeral of Mahgon ——— — - 530 ] - finely*by .eve suigeon Mantin .
N Fusi of Amenca 500 Apple, MD.

One & Two-bedroom Apartments
With "Concierge Services”
You Are Worth Your Age In Gold!

Exchange Your Age For $5 Off Your
Monthly Renil*

e v e ™ ™ Dt Apple has performed over

1,000 RK procedures since 1985,

His experience atlows him to

carefully select patients who

~~have the highest probatsIity 161 ™
excellent results.

SERIOUS BUSINESS
No fees for deposits or checks written...
. $7,§ off_Lnltial check  printing’cost:

Business’|
Ch

-Account -

Business |- $10,000 balance - 6.10%
join.us for a Tour of the Finest in “Money $90.000 bafance - 6.15% o —
Market $100,000 bajance - 6.24% am vely o enjoy biking, fennls, skiing, and

camping. Glasses and contacts were atways a
hassle and too Radial Kera!
wmge_mvarme.l]mmynewfmodoml" -
 CL, Southfield

FREE RK- CONSULTATION 358-3937

]
14

Contemporary Adult Living!
Tuesday, May 21
Wednesday, May 22

11em - Friday, May 31
Thursday, May 23 . 4pm

_ Saturday, June 1

Sunday, June 2
Optional DIning, Mafd Service & Activity Progromns
Next Door to Shopping, Resinuranis, Cultural Evenu
24-JTour Monitéred Emergency Alnrns

Franklin

‘S AVINGS

Bank =

For information, call 358-5170

FDIC
Insured

- 3250 Walton Bivd. - Rochesicr 1ills, M1 40309
Just West of Adams Rood

375-2500 . south . Blemingham - G Pointe Wood 25811 W. 12 Mila Rood, Suite 204, Southfield  (313) 3583937
EQUAL HOUSING OPPORTUNITY ° _ Southficld - Birmingham - Grasse Fointc Woods Located between Telegroph Rd. & Hwy.
2Ofter vod wim {pcme spned by 8/30/91

o~



