2¢{0) -

O&4E Monday, Jununry 6. 1002

Elegant table sets framework for successful party -

Conllnucd hcm Paga 1

mmpnnyhng anywhere from (wo to.
.50 guests,

Lark sugguu atier you Kave s
tablished the date, time and number

- of people coming for dinncr, plan the

table deatgn and start with the Chl-™

* na. She often takes one or two pleces

of her dinnerware to shop for fabric
or for a ready made tablecloth.

“'Once ynu'csl;ll:r]lsh the color
hcme It’s casy to add the g!nu-'

ymrc and uther callccllblu." she
1ald. You need (o be {lcxible and-add -
or take away acccssories as you set
‘the table. Lark doesn't like to sct
"fawér arrangements in the cenler of
the table because it 5o often blocks
the view. Instead, she seis floral ar-
rangements In the room elose to the
dinner table. On many occasions her
dinner partles focus around o food
theme. "

“Oncc we dld’ a mornl pnrly.
mouh were incorporated inlu every *

~With shops In Blriningham, Berkley,.

course of . the dinner, To carry out
the. theme, 1 covered the while ta-
blecloths with' Boston, ferns and
other greenery to get a forest look,”
she said. And then served everything
on glass dishes, 30 as pot {o take
away [rom the tablecloth.”

NORMA SILK co-owner of Blos-
soms floral design shops is-really in
the business of designing tables.

and Grosse Polnte he and his partner
Dale. Morgnn are ln.lhc mldst. of de-

veloplng a new concept shop, Pnrly
Blossoms, which will open In mid-
February, They love to coordinate
party themies beglaning with the fn-
vitation, table covers, ccnlcrplm
and accessorlea.

Having spent 12 years working in

his famlly's flower shop and later as
a window designer for Jacobson's

and Sak’s Filth Avenue, Norman Slik -

has developed a personal and Inno-

_yative decorative style, “Everyone
. knows they can order a floral center-

plece fora dinner Lable. an npprnach

Chefs explaln how they make food

* Continued trom Pago 1

“Try rcplacing  the . Brussels
sprouts wilh green beans the new po-
tatoes with mashed potatoes. You
now have not only a.variety of col- -
< ors, but -of shnpa The el{ecl Is

Carve out tlme

pleasing 10 the eye

Sometimes cullnary arts nrcn't_
meant 10 be eaten, only appreciated
as s the case with ice sculpiures,

In the days before refrigeration,
Ice sculpture kept food - cold, and
made I( look pmlty Dl:hes.wcm ln-

for ice festlvals

There are qu of opponunl(lu o
enjoy the evllnacy art of lce cnrvlng
this month and next. -

The Plymouth International lce
Sculpture  Spectacular  kicks . off
Wednesday, Jan. 15, and conilones
through Jan. 20. Ice carving will be-
gin Monday, Jan..13, In downtown
Plymouth. it

Learn‘about cold weather cooking
as_celebrity chefs cook hearty fare,
1-2'p.m. Jan. 15 to 20 at Sldeways,
505 Forest, 953~53IZ In downtown:
Plymouth.

:fee carvors will also be busy at

Venture

work nl lhe Blrmlngh:nm Wlnlchcsl
-8 1n

corporalcd into the 4a|.

. Dan Hugeller, a certitied master -

chc(. teaches lce carving, sausage -
maklng, and butchering at School- -
craft Community College. His cr:m 3
rcquircsn lulnl planning. -

Scc rclalcd story “on Ta:u.'
jmn

Here. dre soma up: on plntc and,
platter arrangement from Gerald™”
Chesser's “The Art nnd Sclence of
Culina:

“Chels llkc to’ bulld thlny, pul
things together, but you can’t lake a
chaln saw and start wacking nwny at

the lee,” said Hugelier.

“You nced a knowledge ‘of urv:hi-
tecture, you have (o sketeh your de-
slgn and work' lrom a blueprln( .

) Vnrlety in plallcr arrangement ls .

as important as color vagiation.
Garnish ‘only when necessary, A
garnish 'ls only added to a plate or
platter “for balance" and. must be
functlonal.

Feb. 7
Dclrall is- presenting WinterFest
'92," & .10 day festival cclebrating

. winter. activities. and Ice ecarving,

Jan, 24 through Feb, 2,at the Michl-
gan State Fair Grounds in Detroit.

Farther north, In Frankenmuth,
Zchnder's is hostlng Snow Fest '92,
Jan. 30 to Feb. 2 Zehnder's will host
over 30.teams of artists who will .

* create snow and fce sculpteres in the

Zehnder's parking Ial In downlawn
Frankenmuth.

over to

W|Id S|de of rlce

Sce taste buds. calumn on Taste
- front. S
CHEDDAR
AND WILD.RICE
(scrves 10)
1 cup sticed mushrooms
3 tablespoons butter/margarine
2% cups cooked wild rice
1% cups shredded cheddar cheese
Saute mushrooms In butter unti) .
softencd slightly. Toss with wild rice
and ¢heese. Spoon Into a buttered

_casserole, cover and bake at 325 de-
. grees for 20 minutes, Uncover and

bake 10 minuies more.

YILD R
VEGETABLE DlS!l
T {serves 10
great, hot or cold)
'3 cup cbopped ondon
t3 cup chopped celery
3 cup chopped green pepper
¢ pound hacon, chopped
1 can condensed cream of mush.
roam soup
3 cups cooked wild rice
_Sautcthe_onlon, celery and green

" pepper with the bacon. Draln off the

excess fat. Add sauiced vegetables
and drained bacon Lo the soup. Silr In
the wild rice. Season to taste, if de-
sired. Store in the refrigerator and |

. heat or serve as deslred

-
\VILD RICE STUFFING
: serves 10)
1 ‘5 cups cooked wild rice
5 loaf of dny old bread, cut into
cubes
'3 of a large onlun chopped
%3 cup buiter.
45 cup chlcken boulllon
'3 teaspoon salt (optional)
13 tenspoon uxc
'3 {c0spoon pe| .
Saute the, onion in half the buucr
and combine the wlld rice and bread
cubes. Add remalnlog butter by tca- *
spoanfuls. Toss lo mix. Motsten with
warm bouillon, using only as much

* as needed to wet the dressing Ingred-

ients, Season with salt, sage and pep-
per. Use as a 'stuffing or turn ifto 2"
greased casserole and bake at 325
dcﬁrtcs, covered, for 30 finutes.

“WILD'RICE BARON ————
(serves 10}
& caps cooked wild rlee |
1'% pounds Jean ground beel or -
+ ground turkey
1 pound fresh moshroams, sliced
% cup chopped celery
%% cup chopped onlon
%4 cup butter
¥4 cup soy sauce
1% cups sour cream
salt and pepper to taste
% cup stivered almonds (optlonal)
Brown the ground beel, Saute

. mushrdoms, onfons and celery in the

bullor Ior 5 minutes, Cnmb!nc S0y

_..sauce, sour cream, sakt, pepper and
almﬂnds Add ‘the wiid rce, beef,

onlon, mushrooms and- celery and
1oss lightly. Place in a greased cas- |
serole_and baka at 350 degrees'u
covered for 45 minutes, adding wa-
ter If necessary to prevent it from -

- Mlnla!ulos

. meant to complement and enhance

ary F
Institgte of the American Cullnary
Federailon, $32). Call {800) 624-9458
for ordering Informatlon..

Keep the food off the rim-of the
_plate. The welk of the plate Is where
“the food lts meant to be, 1f there Is
_too much food for the well of the-
“plate, get.a larger plalc or.reduce

* the amount of food.

Arrange food In unlty. Do not have
food spread to all parts of the plate.
The cye should focus on the center of
.1he plate, not the edge,

Serve sauce under around food, Be
careful not’ to oversauce. Sauvce Is

the flaver of food, not hide the fla-
vor

have a slmple ‘plate "presentatlon

rather than an overworked, complex *
one. Elaborate’ designs often cause

conjusion.

- Think of lavors. To place shrimp

in cream sauce.on ihe same plate,

.with sweet-and-sour cabbage creates

an unpleasant flavor for the guest.

: The acld in the cabbage dish curdles” B

the cream In the ‘shrimp as they

;. meld In the mouth. -

. Serve rood at the correct lcmpcrn-
ture, Serve cbld foods on chllled

-plates, platters and serving dishes.

“Use the highest quality, lrcshcsl
ingmllenu avallable," sald . Jog

Permanent :
_Weight Loss -

Dr. Ralph P. Keith, PH.D.

28336 Franklin Rd.
Southfield, MI
746-0844
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city.Is the key, In food pres-
. entation;” It is more ‘atiractive to

llnmld be taken which pemnallzes

.and makes a statement when enter-

tnlnlnx * The table becomes the fo-
cal palnt In the room, according to
Sk, m\d should have Immedlaté Im-
pact when guests walk Into the
room, “Everything ‘we. buy. ‘we buy

- because we like It.

He suuuu looking arcund yaur
home for’ unusnal flower holders.
“The stze of. the container dictates’
how many (lowers to’buy when de-.
lEgnlng an nrrnngcmenl nml Kl

pretty to

. Like drawing, palnung, uulpung.

-and wrltlng, mast ldeas undergo hue
merous revisions. A chef will often .

rcdrnw and rv.‘deﬂne plans.

"Slmpllclly and clcgance nm the

kc)s " sald Dcckcr "Samcumcs lu

Decker, & paslry chc( at Schoolcrafi | R

; Cammunity College [n Livonla.

“Don’t be afraid to experiment,”
sald Bob Kozak, executive chef at -

should - not be so large that gucm

_can't sco over It,” he added.

Enurlaln]ng with style, Martha
Stewart says should not be toe con.
trived. She dlscourages her readers
from rushing cut and- buylng a
spread’of glmmicky tabloware and

. goblets that may be featured tn a

decorating. magazine. She recom.

: mends that.a table shoeld be “har-

monious, buy. things that go_ with
your home, that have age or lnhcrem
charm or ulillly not cachet.”

Iook at

better to lnlu: m\:y Overly garn :
Ishcd nems lnsc snmclhlng "

* See more nps on !Dod yrcﬁcnlu-
tion inside.

‘Chefs serve up tlps for perfeot platters

Fellows Creek Golf Ctub of Canton,
“Try cooking with flavored vinegars.
Use dried nprlcnu in.slcau nt uppla‘
kn slufﬂr\g .

. LOSE WEIGHT WITH MEDIEIHE

With an Observer & Eccentric CIassmed
> . ad..youll make mongy hand over fist!

Prosonts

§ £ il Trairide Hhoia
The o (fed . lygel-aind Lcciomic Collectinn

Sitrinigyanso

Friday and Saturday .
January 10th & 11th
10 a.m. to 5:30 p.m.
6335 Orchard Lake Rd.

" Orchard Mall by
‘Wast Bloomfield :

o uppens becsuse cating and food Sty s enotional
needs that n.. ofivr seldom aw, i~

. For example, people who aré
_relationships ue fond fo

Jmvho have difticulty aevogniziog o

drylng out. |
20/20 SALE'
' & @
IBlnyw Houus * .
Puseios & Gamos
$20 or Less! o

o favee been in unfulfilfiog or b
with comfort and protection. People
it emotions, and asserting their necds

- 7 <, uml 10 stuff their fnnd ax quickly s they swatiow their anger.
?“ S pital & . ©Call for more details, and find out how to gualify for the p
soay Y poldler . {Urance (I CERe. N
3947 W. 12 Mite » Dorkley - 5439115 . -
N +¥h. 10-8.30. 1L uy.s«. 103 N CALL 746-0844

6698 ORCHARD LAKE ROAD
West Bloomfiald Plaza

737-1610

— — m"mownncsvoa:am — — -
CALIFOHNIA : HAMILTO|
r TS I EXTRA LARGE EGGS - |
HALVES a PIECES (GRADE AA)

Umit 2 — Expires 1+ $392

"AMERICAN BULK FOOD COUPON J

- WEST BLOOUFIELD SIORE OMY —
y -tong )
RICE  shoar 1

% Uimit 2 1bs. ~ l'—!pilnl 1392 |
'AMERICAN BULK FOOD COUFON

| wist sooumieio sioat omy |
ONE POUND BOX

BOULEVARD _1

MII.K & DA$D?K CHOCOLATE ASSORTMENT 1 |
9

. SHOWN
. WHITE

l GOURMET CUISINE l I TURKISH l l l " ASSORTED
519&2&&&”“ STRING FIGS ssomu mun nu.zn ANIMAL CHAOKERS
9 oz,

n%$1 b II'BS'QB;':’S‘:l 99¢ |

% Umit21bs. © umazips
L-pun mnz % - Expires 1.13.92 - E Expires 113.92
, S.0X FO00 COUPY

El pites iﬂ 392

L

o f———CHOICEOF " =~

Call for Ap‘pain(menl‘
851-5111

or | )
656-0035° . :

'y

F. Show
Friday, January 10, 6:30 p.m.-
Call for fippointment

6335 Orchard Laké Rd. 205 Main S(
West Bloomr eld Rochester

- - by Viewers of ch.7's

KELLY & CO, .

AAA RICHIGAN LIVING MAG. z

" ANN ARBOR PRESS . - ) .

_MICHIGANDALLY. ‘

— — COUPON — —
‘NEW FOR 1992

We proudly announce :

our “new borns”

* LASAGNA or
» SUB SANDWICH

With Baboll Bread & a Salad

For. $888

Only

" AVERLAS l.ﬂ FOSTCOEEN

L AVERCHN B BOIDCOUFCN -

AVERCLY BART 000 COSTH.

AVERLL, BRCFO0I COMON ras: Ja Jln. 33, 1992 . :

- ¥ westianD/GARDEN CrTY PLYMOUTH :

. DRIED | HI-GLUTEN . -
I " oo l l CINNAMON' l ' BREAD FLOUR I r‘“,';ls“é‘,’,‘?é'.f“s I 595-7000 - 459-4646 - |:
§-WRAPPED HARD CANDY_§ . LIVONIA CANTON :

I $ 1 oo 1 | 1 9¢ $ 1" 19 425-5999 453-6 :
% . Umit32 ounces l% Ui 2 Ibs, I 2|n- : W. BLOOMFIELD FAHMNGTON HIU.S :

% Caplres 111392 > Expes 1-13.92 . Expites 113.92 .

855-6633 553-2880

LA . )
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