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Golden Mushroém co- owner,-;ms[chef of the year award

: Certified Mnulcr
ki, ‘co-owner of
the .- - Golden
. Mushroum  Res-
taunint In South.
“fiedd, has' bheen
nared * by “the
chefs  profesaion
. ns the. Americon

gionnl chef of the ¥e E
resent the. centril region of the
United States aw ity nominee for the
" natiensl Lhnl‘ufﬂn yinr award.

Iu wonmany nv.nrdn in cnm'

amn nu‘lm«u-[run( o

“Thin recipe sulmitted by an'

Sehimitt of Phochix, Arizi. was a
$10,000¢ -winner in the 1992 Pitls.
. huiry Bake-OIF,

Brack BEAN Mmcm PizzA

1¢an {10 ox.) Pilisbury refri-
- gerated all-rendy pizza crust
‘¥ can’{15 oz:) black beans.
drained and rinsed .
' 3)\ablespoons olive ml or w:ﬁc .
table oil. *
2 tabléspoons cnoppcu ncsn
mlnnno

AP W uh du-:rnpnux th fla:..
vor.-and’ brillinntsred  color,

Chef Milos Cihel-

. Culinary . Fedura- . Chef in’Amerlea. Today, fower than

one !
‘o[ success in llw kitchen and thor-

l,qrn' .lunu ¥ Tasté Buds cal- .

petitionn, hit winning this nwnnl in
very apwelal,” said Cihetka., "Being
neleeted as the regionnl chef of the
year ‘mepns your peers recognize
yaue effurts and appreciato thee time
and energy given to the future of uur
Industzy.”

_Clhilkn won double gold medals
ut the “Culinary Qlymples” in 1972,
and wen the first Centified Master *

50 chefs can boast the distinctlon of”
Cetified Master Chef. It in an hon.

“or, and messure of knowledge s of the:

chiels profession. Ta enrn the title,

must document a-tang history’

t |euspoon cumin
* 1 teaspoon hot rccoenpcv PR
sauce s
*¥a teaspoan minced garic-

-4 ounces {1 cup) shredded -~ .

Monteray Jack cheese
4 ounces (1 cup) shredded -
. Cheddar Cheese..™ *'* .
1'ean (2 % .02 sliced ripe ol- :
“ives, dralned
¥y cup sliced red bcll pepper
% cup sticed gecn nnlans )
¥ cup dairy sour cream”.
*7314 el gréen of red (oco’ souce’|
] cup Ihlck ang chunky snlsn -

Londhutea L
‘¥ cup sugm. of to laslc
1% froshly,

-m!urful lesherts

uf i!xe woderd

years and

bitween & nlumn, rcd Iw
nchfound in South America

) snuccxcmemon]uiw.ono

Cumlunc all mgr«llmu ino
fmul processor ut Blender; purce
. Tnete and ndd additicnal wugor
.or Jemon julce as needed. Straln.. .
if desired. Use Immediately, of
cover and refri uptotwo -

. wild. meaidow s
mnul in'the mlon) af Virginii

. sible for ‘the mime, They strang (ln.

begsivs. on stemws (grass) nml sgld ™
" thew 'I-;. x)n atr *etzawn’
T of herries.
STR ¥ SAUCE

1Iaw Serve on m- crent, pound
'd frult.. -
'\{nkulcupunucc e

STRAWBERRV mcuams PIE x

W: ‘cups sugar
™ teaspoon sal
3

1 pint strawbernes, cleancd,

Quick-coBking
1apioca o

“ond oils,”
“rent, Merchant of Vi

ftavor, ¥f you cut’ail, you kill flovor,.”
" what I'm recommending bu use less

gur

. own pizza dogh, IF denired, ur ute

ough lducuuon Infun becnmlng clie -

gible 10 take the 10-doy exam that
tendn to thin achicvement,

* I you're looking for o way to.ndd
wume zip, to your summer meuls, lr)
Navored vincgars,

“Everybody is ft concious, nnd

trying to reduce their _lnmkn of fatn
nold Juhn“Jonna, mers
chandise i monuger, product

Qil addn

wil, H woter nnd ﬂumml \In

Preh:nl aven 425 (ltgru.‘n
Lightly greane i 12-inchi pizza pan.
Untoll dough and place in lh\‘
grensed pan, R i

(L‘hal‘u Note: You ¢ n mAkl: your

inié of those rew Bolmll hlll.

blugle, combine’ hmm.. uil,

» kcaspoo nyf meg
(amcsncon lemon |u|cn .

i tablcspounn te
Cmnhinv AYEUr, so)
nutmeg ond leaion juice in o’

* Tarige bowl. Add struwherrivs ond
“thubimgh. Mix well to cont fr
“Letstand lsxu"l) nnulu

‘buttom crust, Dot with hutter.

. Adld top crust, erimp edges ind

cut severl fioles 1o vent
Buke in o egree ¥ oven for
40 t0 50 minutes, until gof
brawn, Makes one 9-inch pie,

velops .

. aniro,
* cumin, Tot redd: 1n~|>punnucu aml

Jnnnn gave me n quick’ lunun in
fwvored vinegarn ot the Merchant
of Vina at 4050 Rochester Roaul in

. Troy. Three of the beat knows fln.
*vored vinegars are the French Or--

lenns, ltalian unl| S;mn

and hus a'nutty flavor, and notural!

He. sprinkles hnlanmlc vineghr on
vegetables, pn»tn. fu-uh fmu, and’
walads..

Sherry \imnr tantes like :hm’).‘

l»h sherry,’

"French - Otleans adds Iymk
sharp flavor to salad deessings. It 1
atno abisorhs the flavor of herd

"l]nhnmlc mearis.’ to |m||ru\e‘

negar hins been ‘made In Modena, |
‘aly, from the:Trehhiano grape.
hna on nmnzim: ﬂuu *

UN

qumtl,» nmplnx down lhe uldw o
the bowl, tBean mixtuee can be

smashed by hund ilul will not )w s
nmoolh

. Nuuhh walnut oil.
your health in Ialian,” wall Jonna, .
" For neatly 1,000 yeara, balxamilc vi-"

8 IllJunn L

One of Jonna's, favotite ‘mari-
nodes for beef ‘and lnmb- in garlic,

“sesomu need oll, olive oil, balaamic

\im;um and a little lemon joice, For.
‘mix sherry; vlnn‘-

Ever wonder what makes. cnkn
tty Cmgl(u.

‘the cake too nsndu to'support itself

in, .the middle: Too much shortening
makes flour's, gluten strands too
ulippery te hold cake up. If there's
excess Llquiily it won't’ evaporate.

i enough ta let ‘the cake.ride. Tov

much buking powder or baking soda
will causethe cake to rise (|ulc)(ly

‘and then foll hecauae: there in not.

enough I‘luur to support the -truc
ture.

. Tip oflhe \n“k Mukn ‘a velresh.
ink, Towfat summer fruit dun.ul by
preparing. crisp baked' epg white

fmmnguu' nml filling- them  with " |

| Juiey

;mnlull; biked crust.
Sprinkié with cheenes, uh\cn. bl l1

" peppet ond oniona, Buke ot 425 dy-

groes until crust is deep golden
hrowt and chmm In melted, nbuul

. crent mixture and

ches of rns]i
lmtl«n .

*10. 12 minites, ln,n uma!l Ime
cumhlnt: AvUr cream ‘and taco sauce.
- Blend well. Serve pizzn

]om us:in

Placy fruit mixtuze mm preparc d .

oiir Fabulods Seiting'o

overlooklng the Paint Creek-and: AROUND THE FOUNTAIN j '

. For our. cool and, light -

EURO LUNCHES:

offering: soupe and- salade;*

sandmclms and Chef Pascal 5 Dml) Specmls

For as Iow as 2 95

~TWO FOR ONE .
For the ._‘v\on;h of ]unfe

River Sqaare » 543 Kain St ¢

Dovntown Rochester

ten and women with asthma .
are.needed as volunteers for

a fesearch study at the Henry
Ford Medical Center—Steiling

T armmington nms, S
\Vnmll anel, 1 )nu»lnll,

- chdln},s
Bt
- ;\n b w(ml
Capacity ¥t
50-300

d- @afaum;
BANQU ET FACII_ITIES

m\ll wlip, Inunm .
< Bloomticid

Fusnc lmn

ANK dor Pat

561-6288

Heighls. to help the,
affectiveness of @ new medica-
tion winch may help asthma

suflerers avoid as(hma allacks.

Volunieess must be adull men
or sterile/posimenopausal
women who have asthma tut
arg otherwise healthy, Tho
sludy will 1ake place at lhe
-Sterling Heigiis Medical
Cenler, 3500 Filtean hila
Road (at Ryan Road).

Parucipants will be paid up 1o
$225 for the six-week sludy
(four visits}. Also, study-related
care and tesis will be provided
tree 10 qualtied participants.

To.tind oul i1-you qualiy,

conlact Bolores Sears-Ewald
a1 876-2670.

Fenry Sored Koyoidal

Take he bén aul ol
ntlited poces~—wist
the merchants who

advettise tght hato in

yout homptown
nowspaper!

(S’/Vﬁ%

HOAM. 5 py

SNOWHITE

RIPE Jincv
BLACK BEAUTY

PLUMS

MUSHROOMS

PRICES coon TUES, JUNE 23 THRU MON,, JUNE 29 ﬁ

sszastcrand River  Furmington

In the Drakeshire Plazd across from Bob Soks « PHONE 832:2160

STORE HOURS

MON-SAT 3 to 8
SUN10-6

GOLDEN RIPE
FRESH
BANANAS




